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THE
COUNTRY HOUSEWIFE s
Family Companion:

PROFITABLE DIRELTIUNS for whatever relates
to the Management and good (Economy
OF THE

Da:?{ﬁﬂiﬁé Concerns of @ Country Life,

According to the

Presgnt Pracrice of the Country Gentleman’s, the
Yeoman’s, the Farmer’s, £9¢c. Wives, in the Counties
of Heriford, Bucks, and other Parts of England :

SHEWIN-G
How great SAvinGs may be made in Houfekeeping:
And wherein, among many others,
The following HE ADs are particularly treated of and explained :

I. The Prefervation and Improve- || IV. The beft Way to breed and
ment of Wheat,Barley, Rye,Oats, || fatten Hogs ;" fundry curious and
‘and other Meals ; with Directions || cheap Methods of prepariagHogs
for making feveral Sortsof Bread, {| Meat ; Directions for curing
' Cakes, Puddings, Pies, (. Bacon, Brawn, pickled Pork,

II. Frugal Management of Meats, Hams,é5'c. with the Management
Fruits, Roots, and all Sorts ﬂfl' of Sows and Pigs.

Herbs; beft Methods of Cookery; || V. The beft Method of making
and a cheapWay to make Soups, || Butter and Cheefe, with feveral
Sauces, Gruels, &7¢. curiousParticulars containing the

III. Direétions for the FarmYard; || whole Management of theDairy.
with the beftMethod of increafing || VI. The feveral Ways of making
and fatning all Sorts of Poultry,as || good Malt ; with Diretions for
Turkies,Geefe, Ducks,Fowls,i5. || brewing good Beer, Ale, {'c.

With Variety of Curious MATTERS,

Wherein are contained frugal Methods for vifualling Harveft-men,
Ways to deftroy all Sorts of Vermine, the beft Manner of fuckling
and fatteningCalves,Prefcriptions for curing all Sorts of Diftempers
in Cattle, withVariety of curious Receits for Plcklmg, Prcfervmg,

Dlihlhng, &Fe.

The Whole founded on near thirty Years Experience Ey
W.ELvL1s, Farmer,atLittleGaddefden,nearHempfted, Hertfords,

' L ONDON:
_Printed for _FAMI'.E Hovges, at the Looking-glafi, facing St Magznus
Church, London- Bridge ; and B, CGLLIHE,BGUkIell.,r,aré#rﬁnr_y 1750.







Country Family’s Proficable Director.

HE great Loffes that have accrued to Country
Families, by a wrong Management of their Houfe-
baidﬁfa;m has partly induced me to fend into the

World the following Treatife. Woeful Experience bas
Shewn this to be true in innumerable Infiances : The
Art therefore of faving the Penny, and making Money
go the fartbeft, I have bere endeavoured to make é#aw*ﬂ.
by publifbing great Numbers of [erviceableMatters, as
they pave been really praftifed in the moft provident
Country Families, and fome of them in my own. The
Prefervation of Wheat, Barley, and Oat Meals, Meats,
Roots, Fruits, Herbs, &c. from the Damage of Infeis,
and if infecied bow to be cured 5 the making of many
Sorts of Bread, Cakes, Pies, Puddings, Tarts y the cook-
zug of many Difbes of Meat, Soups, Sauces, Gruels,
Furmity, Bﬁl?i’f}"B?‘ﬂff? If?’b:r&pa.r and Rice-milk 5 the
befp Method of curing Bacon, Brawn, pickled Pﬂﬂf,
Hams, Tﬂﬁgﬁ’ﬁ, Hung-Beef, Sauﬁzgf.f, by the lateft and
neweft Ways, with many other Kitchen Viands 3 Brew-
ing Malt Liguors, Diffilling, Pickling, making Cordials,
Teas, Coffee, Chocolate, natural apd artificial, Ver-
Juice, Vinegars ; the Management of Sows and Pigs
Cows, and Fowls of feveral Sorts 5 a Butter and C bffja
Dairy after an uncommon Manner, much better than
what is commonly praliifed 5 the prefent Way of viltu-
alling Harveft-men, and maintaining Farmers Servants
the reft of the Year y the fubtil Ways, whereby Ser-
vanis bave robbed their Mafters, laid open, that others
may
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inay prevent the like 5 a Receit thought to be the beft
that ever was publifbed for curing Cows of the Mur-
rain Diftemper, with an Account of the famous Effecs
of a Quickfilver Water, which although as innoceat to
take as Small Beer or Spring Water, yet will cure the
Pox, Kfmg’J-waﬁ', Leprofy, Scald-bead, Iich, Scurvy,
and Mange in Beafts 5 [o that all Perfons, of what
Sex or Age foever, ought to drink of this Water, with
an Account bhow a Man in my Neighboyr-
bood was thereby cared of an old ulcerated Kﬁﬁg’hE‘ﬂﬂ
in bis Throat, and another elfewbere of a rivettedPox,
when be was [o weak as not to be able to go through a
Salivation, having been twice pox’d but cured before 3
the Hiflory of two Noblemen, who were excellent (Eco-
nomifts 3 how feveral Men, Women, and Children, bave
been poifoned, and fome tured by eating poifonous Roots,
Herbs, and Infefls 3 with many Receits of plain, cheap,
experienced Medicines, and the Cures they bave made
in Country Families, with many other moft [erviceable
Matters, by which poor Families, and thofe that live
at fome Diftance from a Town, may become their own
Phyfician and Surgeon, and probably many Lives there-
by faved, as well as chargeable Bills preveuzfd Thefe
" and many other moft f.er*wcméfe Things 1 bumbly offer
to the Publick, boping they will be candidly rec'smgd as
sny Endeavoursare truly defigned for my Country’s Wel-
fare, who am (with my beft Wifbes for their Succefs)
their fincgrely devoted Servant,

WirLriam ELLis,

Author of The Prafical Farmer; The Chiltern and
Vale Farmer, The Modern Hufbandman, The
London and Country Brewet, The Supplement
to Mr. Trowell’s Book of Huifbandry and Gar-
dening, and The Shepherd’s Sure Guide,

AN
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The Country Houfewife.

O write a ferviceableBook of Country Houfwifery,

requires an Author who lives amongft its Praétice 3

for without fuch anOpportunity, it is not to be
fuppofed it can be done to much Purpofe, becaufe of
the many Branches of Aftion depending on the fame,
both in the Houfe and Out-houfes, Garden, Orchard, and
Field. And although that Part of it, of fecuring (by the
Care and Vigilance of our Country Houfewife and her Ser-
vants) a Gentleman’s, a Yeoman’s, and a Farmer’s Pro-
perty from the Ravage of pilfering Perfons, has efcaped the
Notice of almoft all Authors, yet I think it a Matter of
that Confequence as deferves more than ordinary Regard :
For to what Purpofe is it for Perfons to ftudy, labour, and
beat a greatExpence to getCrops of Corn,Hay, andFruit,
to breed and fattenCattle,and endeavour by a hundredWays
to promote their Intereft, and at the fame time fuffer them-
felves to be pilfer’d and cheated at home, I am therefore
led to enlarge upon that inftruétive proverbial Sentence,
Happy is be who by other Mens Harms learns to beware, by
giving my Reader an Account of feveral Impofitions that
have really happened to Gentlemen, Y eomen, and Farmers,
by Servants, pilfering Neighbours, and others.

A Captain of a Man of War in Queen Anne’s Time, haw
ving acquired an Eftate of about 14000/, laid Part of it out
in purchafing Houfes and Lands; one Purchafe whereof
he made in Buckingham/fhire, in buying a large Farm of 300
 Acres of Land, which he kept in his own Hands, and 2
Number of Servants accordingly : Now this Gentleman

A being
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being a Batchelor, he confided in his chief Servant-maid to
manage his Houfhold Affairs ; and as he kept a confider
able Number of Cows, and made large Quantities of But-
ter for a2 Londsn Market, he ordered this his Maid to make
Cheefe for his Servants of all fkim Mik, and this fhe did
when fhe could not well help it, but when fhe had an Op-
portunity fhe threw into the fkim Milk, new Milk or
Cream ; but although fhe did this contrary to her Mafter’s
Order, yet in the main I think the Captain loft nothing
by it, for when the Cheefe was made with all fkim Milk,
the Servants gave much of it away to Dogs, and fome they
put into the Hog-tub, and otherwife wafted it.

Another Piece of bad Management is of a Yeoman’s
Wife, who by her Imprudence occafioned her Hufband
much Damage: The Farm ofabout feventy PoundsaYear
being his own, he did his Part with much Care and Labour;
but his Wife was fo indolent as to fuffer a thievith Neigh-
bour now and then to harangue her itching Ears with a
Goffip’s Story in defaming of another’s Reputation, and
while her Back was turned, and nobody prefent, they would
catch up fomething or other ; or if the went but up Stairs,
or out of the Houfe, they would take a Piece of pickled
Pork out of the Pot, or cut off a Slice of Bacon, if in their
Reach, and the fame by her Cheefe, Bread, &c. Befides
which, this Yeoman’s Wife, thus blind to her Hufband’s
Intereft, kept a Maid-fervant, who was both a Drunkard
and Thief, as well as poflefs’d of other Faults, infomuch
that the would carry out Bread, Cheefe, and other Provi-
fions, and give them away to a neighbouring Gin-feller,
where fhe now and then got intoxicated, when to colour
her Drunkennefs, fhe would hold her Hand to her Cheek,
and complain of an exceflive Fit oi the Tooth-ach, in or-
dex for a Pretext to lie down on the Bed, and recover her
Senfes : Thus fhe went on for fome Time, till at laft her -
Mafter faw through the Impofition, and had her turn’d
away: However, thefe and fome other Pieces of bad (Eco-
nomy brought theY eoman’sFarm under a heavyMortgage,
and foit remains at this Day.

. A Lady now living, who kept feven or eight Maid- .
fervants, refufed to hire any in her own Neighbourhood,
but had them from diftantParts, becaufe the thereby thought

her
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her Goods the better fecured from Imbezzlement, as well
knowing that there are many Thefts committed by Ser-
vants through the Enticements of wicked Parents or Neigh-
bours ; many Inftances of which 1 could fend into the
World, but { hope thefe few Hints will fuffice to the In-
telligent : Suppofing then, that a vigilant Regard is duly
oblerved by our Country Houfewife, in fecuring her Houfe-
hold and other Goods fromWaite and the Rapine of dome-
ftick and other Thieves, I proceed now to farther advife
her.

Firft to lay her Money out to the beft Advantage in
the buying of Provifions not of her own Produce, always
remembering fhe cannot well lay out her Money worfe
than buying her Sugar, Plumbs, Candles, Cheefe, Cloth,
&¢. at petty Chandlers Shops. 1 have known a Pound of
Treacle fold at fuch a Shop in the Country at the Rate of
4d. per Pound, when in London I have bought it for about
five Farthings, taking half a hundred Weight together ; for
this is what I am feldom without, as it faves Sugar in Pies,
leflens the Confumption of Malt, and is of great Service
in curing Colds in Man or Beaft, Much alfo of the fame
bad Houfewifery may Perfons be guilty of, to a great Lofs,
in buying Tea, Coftee, Spice, and many other Things, at
fuch ghnps, and efpecially where the Chalk is made ufe of,
for then many Buyers dare hardly find Fault. Thus there
are many Parcels of Whey Butter or Second Butter fold
for prime Butter, bad running Tallow Candles fold for
good ones, nafty Dripping Fat (which is often bought by
the neceflitous or ill Houfewife) for pure Fat, #fi- India
Coffee for right Turkey Coffee, though it is cheaper by
one Shilling or more in a Pound. Oatmeal and Salt are
commonly fold at thefe petty Shops by a wooden Meafure, -
from half a Pint to feveral other Quantities, and thus re-
tail’d, to the Prejudice of the poor Buyer, who hereby comes
oft with {canty Meafure,

The next Thing I have to advife our Country Houfes
wife to, is to keep one or more Pair of Scales by her, in rea-
dinefs to weigh the Goods fhe buys. A Perfon of my Ac-

uaintance paid for half a Pound of Hops at a Chandler’s
hop in the Country, and when at home (on weighing the
fame) found a full Qunce wanting, upon which he up-
A2 braided
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braided the Seller, who for Excufe faid their wooden Scale
was foul by weighing Flour in it, which caufed the Miftake.
Again, where any Shopkeeper afks extravagantly more than
the Commodity is worth, I would not deal with fuch a one;
and it isfor this very Reafon that I have known fome mifs
nearer Shops, to go three Miles farther in the Country for
buying their Linen-Cloth, becaufe the Shopkeeper was at
a word in afking a reafonable Price, and therefore a Fool
or an Infant may be fafely fent to fuch a Market. And
the Advantage of this Way of Dealing is manifeft in the
Chara&ter given by a Taylor, who being afk'd where Cloth
for a Coat might be bought at the loweft Price, anfwer’d,
at fuch a Quaker’s Shop, for that he will not atk above two
Pence in five Shillings more than he will take. Some of
our Churchmen having fince taken this Hint, and to pre-
vent the Quakers monopolizing of Cuftom, have fell in-
to the fame Way of Dealing,

It is alfo very ill Houfewifery to buy Bacon or pickled
Pork at Shops (as is done by Thoufands} where there is a
Conveniency to prevent it,by feeding Swine at home. Thus
to keep the moft ferviceable Victuals of all others at home,
is to command in a great Degree the Butcher’s Shop; for
it Servants can’t live upon a Piece of Bacon or pickled Pork,
and a Pudding or Apple Dumplins for Dinners and Sup-
pers, let them faft [ fay : It is what I obferve for moft part
of the Year, or elfe I think I{hould not get much by farm-.

ing.

The Brewing of Beer at home, where Conveniency will
allow it, and keeping it to a right Age, is certainly good
Houfewifery. For to buy it abroad, and thereby pay Ex-
cife, is extravagant Munagement indeed ; or to drink new
Beer, is not acting the faving Part, becaufe it quenches not
Drought like older, neither is it fo wholfome.

‘The Baking of Bread at home, where it can be conveni-
ently done, for a large Family, will certainly pay much bet-
ter than to buy it of Bakers ; for ashome-baked Bread may
be made clofer and heartier than theirs, it will laft the long-
er in the Stomach, and thus go farther than Sale Bread. But
this is not all the Inconvenience attending the buying of
Goods at petty Shops; for where the Shopkeeper is of the

gofliping
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goffiping Sort, they have a Cow’s Tongue (as we call it
in the Country) a fmooth Side and arough Side : Such Per-
fons will get all the Intelligence they can of your Affairs,
and if they are prejudiced againft you, they will make an ill
Ufe of it, to your Difadvantage ; which is what I have
known done to the woeful Experience of feveral. There-
fore take care, not to give your Children or Servants an
Opportunity of being corrupted by buying Things at fuch
a Shop. If any Shopkeeper fhould flander or backbite me
unjuftly, they may be aflured (if I fent farther for my
Goods) I would not deal with them: And if all Perfons
would obferve todo the fame, we fhould prevent that infi-
nite Number of Inconveniencies which have happened for
want of fuch Precautions.

The keeping of Servants at home muft redound to their
Maftersand Miftrefles Profit,foraccording to their Manage-
ment they may be made either ferviceable or unferviceable,
I never knew a Farmer thrive that let hisServants ftay long,
or lie out at nights, to go to commonDancing orDrinking
Bouts, ¢&¢. which are the Bane of Youth; nor who let
them lie toolong inBed,or ftand idle for want of appointing
them Work in due Time. Remember that the Eye of
the Mafter or Miftrefs forwards Bufinefs, and to rife at
Five is the Way to thrive,

The Burning of Wood comes next under my Notice,
and with good Reafon, for by burnin%w%rem Wood inftead
of dry Wood there is near a double Wafte made. I have
known an indifcreet Family, that ufed to lay a whole bound
five-foot long Faggot on at once, and thusa long Fire
devour’d as much Wood again as was neceflary., The fame
Yeoman, who has about twenty inclofed Fields befides a
- Wood, for want of providing a Stock of Wood in the fell-
ing Seafon, has been forced to fell a Fruit-bearing large
Standard Cherry-tree for Fewel, Bad Hufbandry with a
Witnefs !

The keeping of Salves and other Remedies in the Houfe,
fo as to have them always in Readinefs, is of fuch Impor-
tance in Gentlemen’s, Yeomen’s, and Farmer’s Families,
that none fhould be without them, by reafon of the many
Accidents that a Country Family is more liable to than
moft others : For here are Horfes,Cows,Hogs andDogsfbea

ides
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fides the many cutting and pointed Inftruments of Hufban-
dry that muft be unavoidably made ufe of. Thefe and
otherRemedies being ready at hand, may probably fave the
Expence of large Doctors Bills, and perhaps Lives.

The fame in Refpect of preventing and curing Sicknefs,
which is of fuch Confequence in a Country Family, that
none that can afford it ought to be without Brandy, Cor-
dial Waters, or ftrong Beer or Ale, and other hearty Li-
quors, QOils, Verjuice, and a hundred others of fuch
Kind of Neceflaries, for commanding their Ufes at
any Time ; for in many Country Places, fome of thefe can’t
be had for Love nor Money, noraDoctor be procured with-
out fending feveral Miles for one. This Piece of good
Houfewifery in many of the abler Sort of good Women is
happily experienced, not only by their own Families, but
allo bg many of their poor Neighbours, who are unable to
provide fuch Cordial Remedies: And it is certainly one of
the beft of Charities, for Women of Ability to diftill Cor-
dial Waters at home, to keep Balfams by them, and to fur-
nifh their Clofet with fuch Remedies as may relieve the
neceffitous poor People, who perhaps might lofe their Lives
if not thus timely affifted with fuch charitable Means. In-
ftances of which Sort of Benevolence are well known to us
at Gaddefden, by the noble Actions of two Gentlewomen
now living nearus; the one for giving an expenfive Liquor
to penurious Perfons, and thereby curing many of their
Agues ; the other for diftributing of Cordial Waters to the
Sick, viliting them, and giving Cloaths to fome, accord-
ing to her Ability : Moft worthy of the Example and Imi-
tation of all thofe whofe Conveniency enables them to do
the like. But for a farther Defcription of a right Coun-
try Houfewife, I fhall fubjoin the following Account, as
publithed by a Doctor of Divinity amongft his Works, in
Difpraife and Praife of Women, wiz.

“ What (fays he) is more fhameful than to fee 2 Wo-
“man in Idlenefs, and with what Pretext can fhe cover
““ het Sloth ? If the has nothing to do for herfelf, has the no-
“¢ thing to do for the Poor ! Let her read in the laft Chap-
¢ ter of Proverds the Occupations of a compleat Woman,
¢¢ She was without doubt a Perfon of Quality, fince Solomon,
¢ who gives her Defcription, reprefents her Hufband in the
¢ Rank of Senators and Princes of the Earth: But did I};e

- < dg
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é¢ do as the Dames of our Days, who pafs all the Morning:
¢¢in {leeping and dreffing, the reft of the Day to receive
¢ and pay Vifits, and all the Night at Play, at ];all.. at Co-
¢ medy, at Feafts, and all other Diverfions that they can
¢ invent ; who are provoked they can enjoy no more, and
“¢ who regard Labour as a Thing unworthy of their Rank,
“¢ and proper only for low Conditions ; who employ all
“¢ their Induftry and all their Application to invent new
*¢ Modes, to fearch new Pleafures, to overcome the Defor-
‘¢ mity of Nature by artificial Beauties, to confume their
¢¢ Subftance in fﬂﬂligl Expences, rather than conferve it by
* wife (Economy ; who leave to Servants the Care of
“¢ their Houfes and the Conduét of their Affairs, who have
* no Concern on them of bringing up their Children in
“¢ Piety, nor to keep their Servants in their Duty ; who
¢ take no Account of what paffes in their Family, and who
“¢ are neverthelefs curious of knowing all that happens in
*¢ that of their Neighbours, to make it a Subjet of Enter-
“¢ tainment and Matter of Diverfion in Company !

¢« This was not the Life of that generous Woman who

“¢ was the Model of her Sex ; the made no fuch bad Ulfe
““ of her Time, and had not fuch an ill Opinion of
¢ Labour; they faw her always in Exercife and in Ac-
‘¢ tion ; fhe arofe before the Sun, to give her Maidens
‘¢« Work, and to teach them herfelf; fhe work’d on Li-
““nen and Woollen, and judged not that Application
“ unworthy of her Study or the Noblenefs of her Birth ;
““the knew all the Secrets of (Fconomy and Govern-
““ment ; there was nothing betrer managed than her
““ Houfe, nor nothing better regulated than her Perfon;
““fhe had a very great Care in the Education of her
‘¢ Children, and of the Fidelity of her Servants; as her
‘¢ Eftate was juftly acquired, it was very ufefully em-
‘¢ ployed ; fhe made a wife Diftribution of it in favour
‘¢ of thofe who had need, and fhe had no Poor about
““ her that efcaped her Knowledge and her Charity ; fhe
¢ comforted one and affifted another, fhe made one
¢ agree with the other, and compofed all the Differences
“ which were bred between them; her Hufband, who
“ had a perfe&t Confidence in her, repofed himfelf in-
¢ tirely on her Care of his domeftick Affairs, whilft he
‘¢ was
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< was employed in the moft important Negotiations of
¢ the State,

¢ You will perhaps fay, that this Woman is no other
¢ than in the Idea of the Wifeman, and that there are
¢ none of this Sort in the World ; but you will find
“a great Number before the Tribunal of Fefus Chrift,
“ who will condemn the lazy idle Life that you lead,
“by the Example of an ating and laborious one that
““they led : 1If there be any guilty of Sloth, pretend
¢ not to juftify yours by theirs.

q L8 5 W R



THE

COUNTRY Fam i]y"s Profitable Director :

According to the Prefent Praétice of the Country
Gentleman’s, the Yeoman’s, the Farmer’s, the
Labourer’s Wives, and Otbhers, of the Counties of
Hertford, Bucks, and other Partsof England.

Of the feveral Sorts of Wheat ?ﬁf{y Jown in England for

making Bread,

PASTIPBM HERE are various Sorts of Wheats
NG| SYREW fown in England, for making Bread
@ with their ﬁ/leais : AstheWhite, the
LA Red, and the Yellow Lamas Sorts,
Jae W that are jultly accounted the beft of
W Wheats: The Dame, thePirky, and
DOMY the White-Cone, are likewife very
e valuable Wheats: But the Weft-
CountryGrey,and Blue- BallW heats,
or what they call, in fome otherCountries, the Dugdale or
Bold-Rivet, and FrenchWheats, are deemed the coarfeft of
all others. Now moft of thefe are fown in Hertfordfbire
and although the Bearded Blue and Grey Ball Wheats are
of the cheapeft and coarfer Sorts, yet their Meals are much
made ufe of by the common Baker, as well as private Fami-
lies, in the City of #7ells, and in many other Places of the -
Weft ; and in lefler Quantities elfewhere : Which leads me
to make Obfervations on their different Meals, and Bread
made of them in feveral Parts of England.
Why f[ome Gentlemen, Yeomen, and Farmers grind their
own IWheat for theiy Famaly Ufes,~THERE are many Gen-
gl e 1 tlemen,
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tlemen, Yeomen, and Farmers, who occupy arable Land,
that think they have a greatOpportunity to fave the Penny,
in the Management of their OffaldWheat : For that thefe,
if their Farms are of the larger Sort, muft make what we
in Hertfordfbire call Pc%zings_, in large Quantities, being
what comes from the Underline or Blighted, or other
Wheat Ears, moft of which contain in them very thin little
Kernels, that will eafily part from their Chaft ; and it is
chiefly fuch Ears that break off from their Straw in threfh-
ing : And then it alfo 1s, that in making ufe of the Knee
Fan, and Wheat Ridder Sieve, thefe Ears are fanned and
fifted to theTop of theWheat Kernels ; from whence they
are taken off by the Hand, and referved till a good Parcel
are got together for being threfhed over again; and the
Produce is that which we (when clean’d) call Peggings,
and are what we grind alone, or in a Mixture with a better
Sort. Thus many Yeomen and Farmers eat the worfer
Bread, as Butchers and Poulterers do their ftaler and worfer
Meats, and by fo doing fell the largeft and beft Wheat at
Market ; for he who mixes fuch fmall Kernels with bigger
ftands the Chance of lofing a Groat or Six-pence in a
Bufhel. Itis true, that fuch Underline fmall Kernels make
more Bran and lefs Flower than better Wheat does ; yet
this is thought by fome to be the lefler Evil : Others are of

a contrary Opinion, and therefore I fhall fhew
Wby Others refufe to grind their own Wheat, and buy Meal
for their Family Lf'fés.—-TH ER & are feveral Reafons to be
affigned for this. ~ Fir/#, It is the Prattice of fome Farmers
to refufe grinding their own Wheat, for buying what we
call Middling, which is a Wheat Meal, between the fineft
and the coarfeft Sorts ; becaufe, fay they, we will not grind
the worft Wheat for our Family, but the worft and beft
* fhall be fold together ; and for fo doing fome will put a
Peck of Peggings or thin Offald Wheat 1n the Middle of a
Five Bufhel Sack of good MarketWheat : Others, contrary
to this,when they fling their threfhedWheat out of itsChaft,
many light Kernels fall thort, which is a lean Oftald Corn ;
thefe, when difcharged of the Seeds of Weeds, they mix
with larger body’d Wheat, and fell all together. By this-
Means they avoid grinding their lean worft Corn, that fel-
dom produces more than three Bufhels of Meal from five
Bufhels of fuch Wheat, and inftead thereof buy a coarfe
Meal called Randan,which is a third and the worft Sort that
Millers feparate, "The firft and fineft Meal that is grinded
. in
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i Hertfordfbire, called Houfhold, is all or moft of it fold in
Londen ; fo that little elfe is fold at our Country Shops but
Middling and Randan Meals. In the next Place I am to
inform my Reader, that fometimes a Bufhel of our beft
Wheat has weighed fixty or more Pounds; and I and ma-
ny others have ﬁﬁd five Bufhels of fuch Wheat for as much
ﬁone_}r as five Bufhels of Randan Meal has coft : Whereas,
If we grind our own good Wheat, five Bufhels of the beft
Sort generally make four Bufhels and an half, or more, of
Meal, and the Bran we reckon pays for grinding, But
notwithftanding this, fome Gentlemen,Yeomen, and Far-
mers, think it moft to their Intereft to have five Buthels of
this Randan Wheat Meal,which they buy at the fame Mar-
ket they fell theirWheat at,and bring it home by theReturn
of theirWaggon or Cart ; for that, in fo doing, they know
they are out of the Danger of being impofed on by any dif-
honeft Miller, in whofe Power it may be to return a due
Weight of Flower, and yet bite the Farmer, it being poffi-
ble for fuch a Miller to take out fome of the fineft and
hearticft Flower, and put coarfe in its Place; or to grind
bad Wheat, and keep the better Sort. The fame in other
Shapes ; he may, if he is not an honeft Man, greatly da-
mage that Gentleman, Y eoman, or Farmer,who conftantly
rinds all theWheat he ufes at his Mill. It is a common
omputation, that in the cleaning of five and twentyBufhels
.of Wheat, there will be a Bufhel or more of Oftald thin
Kernels feparated from the larger body’dSort,which,asl faid,
is by fome Yeomen and Farmers mix’d amongft four and
twenty Bufhels of the betterWheat,becaufe they think that
in this Quantity theBufhel of Offald will not be eafily per-
ceived by theBuyer. However,it is myOpinion, that where
oneY eoman orFarmer fells all hisWheat and buysMeal,there
are {ix that grind what they ufe for their Families. Formy
own Part, I muft own I have fold my Wheat and bought
Meal ; but as [ now grind my-Wheat Grift with a repu-
table eminent Miller, at Oak- Mill, near Hempfiead, 1 am
fatished of his Fair-dealing,and think myfelf fo well ufed to
have five Bufhels of Wheat ground for only one Shilling
Charge, that I grind all, and buy none. YetIknowagreat
Farmer living near Redbourne, in Hertfordfbire, that thinks
it better CEconomy to fell all his beft Wheat by itfelf, and
his worft Wheat by itfelf, and buys a Sack of Mecal every
Week for his Twenty in Family. By all which a Perfon
may perceive, whether it bﬁﬁ anfwers his Intereft, to fell
% ' ' all
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all hisWheat and buy all his Flower, or grind his ownW heat
for his FamilyUfes.

How a private Family may preferve their wholel¥heat [fweet
mSacks for fomeTime.~1 xnEw a lictleFarmer, that kept
only twoHorfes at Plow andCart,who preferved his threfhed
Wheat in Sacks, {fweet and found, a Year together, in a
Chamber, for taking the Advantage of a rifing Market 5
and to do this, he would once in a Summer fcreen all this
his SackWheat, to get the Duft out of it; forit is the Duft
that heats the Grain,while it ftands thus undifturbed,caufing
it to ferment, and breed either theWevil,Maggot, or Mite,
or clfe a Muftinefs and Stink in it, Wherefore if whole
Wheat or Wheat Meal is dry, it is better kept in Sacks, in
a Chamber, than near a Fire-Side, becaufe the Fire draws
out its Moifture, and fours it : Nor ought they to be kept
in damp Places, for here they will be apt to matt and cake,
and fpoil. The beft Way therefore, as I faid, is to keep
both Wheat and Flower ina Chamber, at all Times of the
Year: Ifin Sacks, athick Stick thould remain thruft down
in the Middle of it,with the Mouth of the Sack left open.
And in cafe you miftruft the Wheat or Flower to fuffer, tie
up the Sack’s Mouth, turn it topf{y-turvy, and the Removal
will much centribute to the keeping of it fweet; for by
fuch turning theWheat or Flower lies in a loofer Body than
it did before, as the Pofition of their Particles becomes thus
altered ; fo it preventsin agreat Degree their heating, fer-
menting, and {poiling, and the furer.if fucha Sack of Wheat
or Flower is thus turned once every two or three Weeks :
for it has been proved, that when a Sack of Wheat or Flower
has received a little Damage, by ftanding too near a Fire, or
ina Chamber too long undifturbed, that by now and then
turning the Sack topfy-turvy, it has recovered it. One fet
a Sack of Flower too neara lk*iire, and was forced to give it
to the Hogs. Or take this ferviceable Account in the
following Manner, wiz. This Subjedt affelts moftly three
Sorts of Country Houfewives ; the Yeomens, the Farmers,
and the Labouring-Mens Wives : The two firft, becaufe it
fometimes happens,that the'Y eoman and Farmer are obliged
to houfe their Wheat in a damp Condition; and as Houfe-
keeping requires a conftant Supply of Bread, there is no wait-
ing twelve Months, or half twelve Months, till fuch Wheat
octs dr%in a Stack, Cock, or Mow: So the Labouring-
Man’s amily,who get Part of their Bread in leafedWheat,
requires likewife a prefent Supply.~In which Cafe, it con-

cerns
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cerns thefe three Sorts of Houfewives to dry aSack of Wheat
more or lefs with the greateft Expedition ; and that it may
be fo done, fuch Wheat fhould be placed by the Fire-fide,
by fetting a Sack of it at a convenient Diftance from it.
If it is a%rick or other damp Floor, the Sack fhould ftand
four, {ix, or more Inches above Ground, on a Stool or other-
wife, if the Place will admit of it, that it may get the fooner
dry. This done, thruft a Stick down the Middle of the
Sack, of the Length and Thicknefs of a common Broom-
ftick, which let remain, turning it about twice or more
in a Week, for giving Air to the Wheat, and preventing
its heating and mufting, always keeping the Mouth of the
Sack open. And that this Piece of good Houfewifery may
be performed the more effetual, my Advice is, that every
Time our Houfewife bakes, and as foon as the Bread is
drawn, fhe take the Stick out of the Sack, and heat it in
the Oven, and when it is hot, that fhe thruft it down
again into the Middle of the Sack, as before, This is done
to draw the Moifture of the Wheat to the Stick, for con-
tributing to its quicker drying. And Iadd, that fo much
Strefs is laid on this Way of dr]rin% a Sack of Wheat,
that in damp Seafons, it is, by fome Farmers, practifed in
order to obtain the greater Price for it at Market. But
then they take care to fhoot all the Wheat out of the Sack
on the Floor before-hand, to mix it all alike, left that
Part, which ftood next the Fire, be dryer than thereft.
. How to preferve Wheat-Meal fweet in Sacks.—THr1s 1
fhall fhew by the Cafe of a Widow, who conftantly bought
her Wheat-Meal of a Miller, and being few in Family,
afked him, How fhe fhould keep it dry and f{weet, in the
Sack he brought it in, till fhe ufed it ? To this the Milter
anfwered Let it ftand in a dry Place, and turn the Sack
Bottom upwards now and then, and he would engage it
would keep found many Months. Accordingly, I know
that this Widow and other Hertford/hire Houfewives ob-
ferve to do the fame ; for that it keeps the Meal from lying
fo clofe as to cake, heat, or breed Mites, becaufe by fuch
Tranfpofition it has a little Removal, and lies higher and
hollower than itdid before. And for a further Security of
this Advantage, make ufe of the Broomftick, as I have
before directed, for by fuch Alteration both whole Wheat
and Wheat-Meal may be much longer preferved fweet and
found, than if it ftood in Sacks without being managed in
this Manner,
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How Wheat-Meal by warious Means becomes damaged by
Infeiis.— T HERE are great Quantities of bad Meals fold at
Shops, ocrafioned by feveral Means. Firff, By the nafty
ftinking Wevil.which is a dark brown coloured Infeét, about
the Biznefs of a large Flea, and is moftly bred in damp.
Wheats, or gets into Heaps of dry found Wheat from
contiguous infe€ted Lofts or Grainaries ; for thefe fort of
Veimin are Travellers, and as they ftale or dung, or both,
amongit the Kernels of Whrat, they heat it, and thereby
increale their Breed in infinite Numbers, efpecially in
Summer Time ; {o that fuch Wevilly Wheat is really of a
very unwholfome Nature, and gives the Bread, made of its
Meal, an ill Tafte, where they bave been in vaft Num-
bers, notwithftanding what the Miller does in ifting the
Wheat before it is grinded, to get them out, And what is
more, fuch damp Wheat, or infected Wheat, is very apt
to breed the Mite in the Meal,~ &econdly, In fome old
Lofts and Grainaries, that are boarded on all their Sides,
{mall Worms are bred in Wheat, hoarded at a cheap-Time
in the fame, and kept two, three, or more Years againft
a rifing Market, I know a Yeoman, whofe Wheat was
fo infected with thefe Infects in 1744, that he pulled down -
all his Beechen Side-boards, and put up new Oaken ones
in their room, as believing the ficft occafioned the Breed
of thefe Vermin, which greatly increafed, and would in
Time have eaten up all the Kernels. But by doing this,
and fcreening the Wheat, he got moft of them out. And
what was fomewhat ftrange, the Wheat when firft laid in
here was thoroughly dry ; fo that this Increafe muft be
owing either to fome Worms, lodged in the Crevices, bred
perhaps from fome former damp Wheat, or elfe from the
corrupt Rottennefs of the Boards. Thirdly, Meal is fre-
quently damaged by long keeping, for by this the Mite is
very apt to breed, and when once they have bred in it,
they mightily increafe in a little Time; infomuch that
they have been often feen to fwarm in the Meal, and .
even on the Outfide of the Sacks. Fourthly,Meal is damaged
when it comes from Wheat that grew amongft the Weeds
of Crow-Garlick, Mellilot, and much Mayweed, &e.
for thefe are of a moft ftinking Nature, and grow in many
inclofed Chiltern-Fields, in fuch Abundance, as makes
fome Farmers defpair ofiever clearing their Ground of

 them. All which is wrote, to give our Country Houfewife

Warning to examine well the Meal or Flower before fhe
buys
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buysit ; and in this cafe it is neceflary for her to employ her
feeing, feeling, and tafting, the better to prevent thofe
Impofitions, which the unwary and ignorant Buyer is
frequently brought under. '

How to fnow cood from bad Meals,—As there are great
Quantities of Wheat-Meals infeted by Mites, ¢, and
vet are fold out of Mills, Storehoufes, and Shops, both by
W holefale and Retail ; it concerns our Country Houfewife
to make a nice Infpection before fhe buys her Meal. There-
fore in the firft Place, by her Sight, the may, perhaps, dif-
cover two Sortsof Damage in it; the Mites, and a Mixtureof
Pollard. If by Mites, they are to be perceived by their
ftirring the Mecal ; for thefe Creatures, although fo fmall,
as hardly to be feen by the naked Eye, yet when they
are in great Numbers, they will move the top Part of
the Meal, and when they fWarm, if the Flower is dented
by the Fingers, they will prefently level it.—Secondly, For
a Confirmation of this, fhe may, by feeling, be the more
fenfible of the Coarfenefs or Finenefs of the Flower or Meal,
and thereby be able to make the truer Eftimation of itsVa-
lue; for if itis very mity, it will feel coarfe, becaufe the
Bodies of thefe Infecls are larger than the Particles of fine
Meal. The fame if Pollard or the fmalleft of Bran is
amongft it.—A Miller that brought a back of Sale- Meal
to a Country Shop, as foon as the Woman opened it, and
had feen and felt it, faid, What have you brought me Pollard
inftead of Flower? No, fays the Miller, but if it is too
coarfe now, I will bring you finer next time to make
amends.—Which leads me to obferve, that as the whiter
Wheat is now generally fown, the fmalleft Pollard is not
fo foon perceived in its Meal, as that of the red or yellow
Lamas, or brown pirky Wheat, becaufe, the whiter the
Skin, the lefs its Bran is difcovered in its ¥lower. Thirdly,
The Damage of Wheat-Meal may be fometimes beft found
out by fmellingit. Whools, or Wevils, or Maggots, may
be fereened and fifted from the Flower, and good may be
mixt with bad to leflen the Tafte and Smell of them ; but
when fuch Meal is tried by a nice obferving Nofe, it may
be difcovered before it is bought. The fame when Mites
are got into Meal, and cannot be perceived by the Eye, nor
felt by the Finger, yet the Nofe may decide the Matter ;
for if Mites have done the Flower fome Damage, it will
fmell difagreeably froufy, and be worth the lefs. So when
Flower is tainted by nafty ftinking Weeds that grew

B 4 amongft
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amongft its Wheat, it is better known by fmelling than
by either feeing or feeling,

How a common Baker, living within four Miles of Lon-
don, improved bis beft Wheat- Meal,—As 1 faid, red Lamas
is accounted the moft ancient beft fort of Wheat in Eng-
land, by producing a Meal and Price exceeding all others,
for its Whitenefs, Finenefs, and Palatablenefs ; but it is apt
to grind tougher than either white, or pirky, or Dugdale,
or other Wheats. Now as Dugdale Wheat grinds {horteft,
and produces a fweet but coarfe Flower, and as it always
fells for Sixpence more or lefs in a Bufhel than La-
mas Wheat, a great common Baker, living about four
Miles out of Londen, generally took this Method to in-
creafe his Profit, and yet made his Lamas Wheat-Flower
rather better than worfe. He ufually bought five Sacks
of Meal at a time, four of Lamas and one of Dugdale,
which he mixed, and they agreed fo well together, that the
Cuftomer could not perceive any Difference betweena [ oaf
of Bread made with all Lamas Wheat Flower, and that
made with a Mixture of Dugdale Wheat Flower. But
the chief Benefit of fuch a hglixture Jies in this 3 that a
Loaf of Bread made with thefe Meals will keep moift
two Days or more, longer than if it was made with intire
Lamas Wheat Meal. And therefore not only this Baker,
but many others in London and elfewhere follow this
Praftice ; not altogether becaufe they get fomething by
the lower Price of the Dugdale Meal, but becaufe it adds
a fweet pleafant Moifture to the Loaf of Bread, and there-
by much leflens the ftale Harfhnefs that in hot Weather
efpecially is apt to bring the finer L.amas Flower Loaf un-
der. And now I am writing on Dugdale or bold Rivet-
Wheat, I have farther to add, that it is thought by fome
Farmers true Hufbandry to fow an Acre or more of this
Sort of Wheat wholly for their Family Ufes, that they
may be the better enabled to fell the more Lamas or other
dearer Wheats, as thinking this coarfe Sort good enough
for themfelves; and alfo becaufe this is a greater Yielder
than any other Wheat, will withftand Blights when others
fuffer by them, and be fit to grind with Lamas Wheat,
in cafe a wet Harveft happens, and it is houfed damp.

The Nature of grown Wheat, and how it comes to be fuch.—
WaAT we call grown Wheat, in Har?ﬁrdﬁire, is that
which is damaged in the Field by extraordinary wet Wea-
ther: That is to fay, when Wheat is almoft ripe and
seady to reap, the Straw and Ears being then in their

oreateft
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greateft Magnitude, are by long Rains apt to bend,
and fometimes fall flat to the Ground ; then it commonly
is, that for Want of a free Air and Sun the Kernels grow
and fprout before the Wheat is fit to be reaped.  Secondly,
It alfo fometimes happens, after the Wheat is reaped,
and lies to dry on the Ground, for being bound up in
Sheaves, that Rains fall for feveral Days together, and
caufe the Kernels to grow in the Ear. Lafly, It has
likewife been many times the Cafe, almoft throughout
England, to have fuch a wet Harveft, that though the
Wheat was bound up full dry in Sheaves, and ftood
ere¢t in Shocks, yet Rains have fell fo heavy, and
continued fo long, that the Kernels have grown in the
Ear. Now if Wheat is grown by any of thefe three ways,
the Flower is damaged, and will never be fo good as
that produced from Wheat which was never fprouted in
the Ear, becaufe all Bread, Cake, and Pye-Cruft, made of
it, will be of a Pudding Confiftence, if a peculiar Art is
not employed in the Curing of it. This has been fre-
quently experienced, in f{uch a Degree, that the Bread has
fpread about in the Oven Pancake like, and the Knife
that cut the Loaf, has brought away with it a fort of Bat-
ter-Crumb, that ftuck to it, and was of a fweetifh but
fulflomeTafte, Hence it is that Mealmen refufe to buy fuch
grown Wheat if they can get better, or if they do buy it,
it muft be at Sixpence or a Shilling a Bufhel lefs than dryer
founder Wheat fells for. In fhort, If Wheat is once
orown and fprouted in the Ear, whether it be got into
the Barn or Mow dry or not dry, the Flower of it will
never make a right palatable ftiff Loaf, if it is kneaded in
the common way with only Yeaft, warm Water, and Salt.
And what feems very furprifing to me is, that no Author
that T ever yet read or heard of, has fo much as touched
on this important Article, although in fome wet Harvefts
it affects almoft all the People of the Nation; for that the
Bread, the Cake, the Pudding, thePye, and feveral other
things, made of fuch grown Wheat-Meal, gives them lit-
tle or more a difagreeable Tafte. But this I do not fo much
wonder at, if Books of this Nature are wrote in a Londor
Chamber ; for then, in Courfe, their Authors muft be de-
rived of that neceflary Country Knowledge, asis requi-

ite for enabling them to write thofe full and genuinc‘in»-
ftruétions, which are perfectly wanted to affift a Country
Houfewife, in carrying on a true (Economy in managing
hes
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her domeftic Affairs in the cheapeft and moft houfewifely
Manner, for her Family’s greateft Advantage. But to re-
turn to my Subje& of grown Wheat, I fhall, for preventing

the ill Effells of it, propofe the following Remedies, viz.
How to cure damaged grown FWheat- Meal —THTs may
be done in a great Degree, if any of thefe three Waysare
rightly put in Praftice. The firft is, That inftead of
making ufe of warm Water to knead this grown Meal
with, as the commonWay is, it fhould be mixed with it
fcalding hot ; for by ufing it in fuch a Degree of Heat, the
Liquor aftringes the Flower,binds the Dough,and tends ve-
ry much towards making it into a fhiff Loaf,Cake,Pudding,
ye, &c. Hence it is that the true Houfewife, to makeher
raifed Pafte at any time, always mixes a fcalding or very hot
Water with her %lower, to make it {tiff enough to become
a ftanding Cruft. But if fkim or new Milk was fcalded,
or rather boiled, and made ufe of inftead of Water, it
would bind the grown Wheat-Meal, and make its Loaf
of Bread lighter and whiter. You fhould alfo obferve,
that in this cafe of making ufe of fcalding Water or Milk
to knead the Dough, you do not mix your Yeaft with it ;
if you do, it will fcald the Yeaft, and prevent its ferment-
ing and raifing the Dough. Therefore after you have
fprinkled over your Salt on the Flower, then mix your
fealding Water or Milk with it, and your Yeaft with
Water only warm. This done, knead all together into a
pretty ftit Dough, and after it has lain fome Time to fer-
ment and rife, mould it into Loaves, and bake them
three Hours.  Secondly, Such grown Wheat-Meal is helped
by mixing a Peck of Barley-Meal with three of that, and
made into a Dough with fealding or warm Water, or with
Milk, Yeaft, and Salt, asaforefaid ; for that fuch Barley-
Meal, being of a dry fhort Nature, will be ferviceable in
binding the grownW heat-Meal, and preventing in fome de-
gree its baking into a clammy fpreading Condition. La/#ly,
uch grown Wheat-Meal is cured in the fureft Manner of
all other Ways, by diffolving fome Allum in very hot Wa-
ter, and mixing the Liquor with it by itfelf, without the
Yeaft, and when they are a little mixed, then ftir your
Yeaft into fome warm Water, and incorporate this alfo
with the Flower; then knead all well together, and
mould it into Loaves, &, for baking ; but obferve that
in this laft Cafe, no Salt muft be made ufe of, becaufe
the Allum will fully fupply it. One or more of thefe
' Directions
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Dire&tions may be of great Service to thofe who are igno-
rant of them, and who confume much Bread in their
large Families; when Wheat has fprouted in the Ear b{
great and Jong Rains, as it did in 1716. A wet Seafon (as
am informed) that caufed laid Wheat, in many Places, to
throw out Sprouts as long as a Child’s Finger ; nor was
{tanding Wheat then free of this Calamity, for moft of it
{prouted little or much, and fo it has done in feveral Years
{ince, though in a lefler Degree. Alfo obferve, that al-
though I mention fcalding Water to be made ufe of in
ftiffening the Meal of grown Wheat ; the Water, or Milk,
orWhey, thould be firft boiled,and then put over and mixed
with the Meal while it is fcalding hot, becaufe boiling im-
proves it, always remembering to work and knead this Sort
of Dough {tift; for by fo doing, the Loaves will ftand the
firmer and tighter in the Oven.

The Practice of a Hertfordthire Houfewife for improving
the Meal of grown Wheat.—THis 1s pradlifed both by
Rich and Poor, as a good Piece of Houfewifery, when
Wheat Kernels have much fprouted in the Field by too
~much Moifture; for then, if the Meal is ufed alone, it
makes a clammy, lumpy, pudding Sort of Bread, that is
very apt to {pread in the Oven, infomuch that when a
Loaf of fuch Bread has been made and baked by an igno-
rant lazy Houfewife, it has been fo foft as to become
almott fit to be eaten with a Spoon. Now to prevent this,
our Her?rm’ﬁfrs good Houfewife, whether rich or poor,
commonly endeavours to mix fome Meal of the laft Year’s
dry found Wheat, with fuch Meal of grown Wheat ; and
they always find that fuch Management very much helps to
cure the grown Wheat-Meal, -

Meals made ufe of in fome of the Northerm Counties.—
HEeRrE they make vaft Confumptions of Oatmeal, having
but little Wheat growing in thefe Parts, and with this
they make Cakes that fupply Bread, by mixing Oatmeal
with Water and a little Salt, which they let ftand together
twenty or more Hours, and then knead it into a Dough
or Batter, and bake it like Pancakes on a Stone that has
a Fireunder it; and when they have prepared a good Par-
cel, they lay them on Racks to dry, for in this Manner
they become hard, and will keep hard, fweet, and found
along Time. At the great and popular Town of Manchefler,
their Sacks of Oatmeal ftand for Sale in their Market, as
our Sacks of Wheat do at Hempflead, and fome other lof‘

the
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the Southern Markets. And fo attached are many of
their People to the eating of Oatcake or brown Bread,
that when they come up with their Waggons of Wheat and
Cheefe to Hempflead Market, they bring their own coarfe
heavy Bread, to prevent their being forced to eat our
Hertfordfhire wheaten Bread, faying—They do not like
fuch a corky, bitter Sort ; for you muft know that in
thefe Northern Counties, their Yeaft is moftly faved from
ftrong mild Ale, and not from ftrong hopped Beer. The
fame Guit have the more Northern People for their Oat-
meal-Cake-Bread, which moft of them like to that De-
gree, as to flight wheaten Bread. In fome Parts of
Yorkfhire they eat a blackith Rye Bread, and when the Rye
1s got in wettifh, to improve its Flower, they heat a Brick
and put it amongft the Ilj)nugh before it is made into Loaves,
in order todraw out the ill Quality of it, and fo prevent
the rowing of it ; here they employ Leaven in common to
make their Bread, and as their Kneading-tub has always
Part of this leavened Dough fticking to it, it contributes to-
wards leavening and fermenting the next Dough.—Others
in the County of Yor#4 make an Oatmeal Dough with fine
QOatmeal-water, Yeaft and Salt, as we do wheaten Bread,
and broil or bake it. Others mix Wheat Flower with
a little Salt and Butter-milk, and thus make a good Cake
broiled ona Gridiron ; and tho’ perhaps a little fourifh, yet it
eats well,

Of the Nature and Ufes of good and bad YEasT or
BARM, as it relates to baking of Bread.

Y' EAST or Barm is an Ingredient fo neceffary, that
without it neither Brewing nor Baking can be
rightly performed. In the firft, ’tis true, Yeaft may be
made ufe of to poifon human Bodies, when too much of
it (as is too commonly praétifed) is beat, ding’d or whip’d
into Ale or Beer, for a Week together, in cold Weather,
to work it, and to make it fo ftrong as to fave one or two
Bufhels of Malt in eight; as I have amply made appear
in my Treatife on Brewing, intitled, The London and
Country Brewer, fold by Mr. Aftley, Bookfeller, at the
Rofe in Pater-nofter-Row, Londsn. But in baking there
is folittle a Quantity of Yeaft employed (being mixed
with much Water to make Bread with) that it is cured II:y

the
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the Heat of the Oven, which divefts it of any ill Quality it
may naturally have in it. Yet there are many curious
Perfons {o nice in this Point, that they endeavour to have
their Bread made with as little Yeaft in it as poffible.

How to make a little Yeafl go a great Way in making
Bread, and how to make Grounds of Barrels fupply Yeaft.—
Wheat Flower, coarfe Sugar and Salt are great Promoters of
Fermentation, infomuch that if thefe three Ingredients, in
a proper Quantity, are mixed with alittleY eaft, it will raife
a brifk Fermentation fit to mix with Water and Flower,
and make a Dough for Bread, inftead of all good folid Yeaft,
And fo will the fame Compofition do, if mixed with only
Grounds of Barrels, provided the Grounds are thick and
fweet, Thus if ftale Yeaft is mixed with only Sugar and
hot Water, and fet near a Fire, in about half an Hour it will
ferment and be like new Yeaft.

A [econd Account of making Grounds of Barrels ferve for
baking Bread, inflead of good Yeaft, in cold Weather.—I1F
Grounds of Barrels, or ﬁuttnms of ftrong or {mall Beer
Veflels, are upon Neceflity to be made ufe of, for want of
good Yeaft, to make Bread ; our Country Houfewife may
mix fome Sugar, Salt, and Flower with them, and then fet
the Mixture within the Heat of the Fire (efpecially if Ale
Grounds are made ufe of ) and it will rife and ferment, and
the fooner if you mix fome warm Wort or Beer with
them, provided the Grounds are not four, or otherways de-
cayed. And thus poor thin Yeaft may be alfo made to
ferment and bake with, inftead of good Yeaft. Others
put Brandy and Sugar to Grounds of Barrels or decayed
Yeaft, and it will caufe it to ferment quickly.

A Methed practifed by a frugal Houfewife to keep her
Yeajt fweet and found againfl baking time, in hot Weather .—
This forefighted frugal Houfewife, if fhe brewed in hot
Weather, would, when her Drink had done working, and
the Yealt fettled, pour off the thin or liquid Part, and re-
ferve only the thick Part, which fhe would dry in the Sun
and Air, and then, after mixing fome Salt with it, would
make it into Rolers a foot long, and thus keep it fweet and
found a Month or more together,

A [econd Way to preferve Yeaft fweet and found in hot
Weather.—In Summer time I knew a frugal Houfewife
plaifter a Board over with thick Yeaft, and let it dry on,
which being kept in a dry place, was preferved a long
while fweet; and when wanted, fhe fcraped fome 191&'

1is
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This, mixed with warm Water, would ferment into a fer»
viceable Yeaft; but if it was backward in fermentings
fhe added fome Salt and Sugar to the warm Water,

How to preferve Yea 1‘[ﬂ with cold Water —THERE is a
Way to preferve Yeaft fweet fome time, if you put cold
Water on it ; but then the Yeaft thould be thick and folid,
and after the Water has ftocd on it three or four Days, it
fhould be poured off, and frefh added. This is oneWay
to preferve Yeaft fwcet but then it is apt to wafte the
Spirit of it,and make it ‘the lefs lively. Others put Sugar,
Salt Flower and Brandy to it, for caufing a Fermentation.

How to preferve Yeaft ﬁuas: in a Pitcher.—THis 1s
practifed by many of our Country Houfewives, who after
their ftrong or fmall Drink has qu done working,and the
Yeaft fettled in the Tub or Pan that receives it from the
Veflel, will pour off the thin Beer Part, and put the folid
Part intn a Pitcher, which if tied over with the Skin of
a Hog’s Flair or Bladder, and kept in a cocl Place, may
be preferved fweet, for making Bread with the fame, a
Month or more.

How to preferve Yeaft in Bottles.—T H1is is done by put-
ing folid Y eaft into a Stone or Glafs Bottle, that has a wider
Mouth than commonBottles have ; then cork theBottle, and
put it into a cool Cellar, or more fecurely, into a Ditch,Pond,
or River ; and the Coldnefs of the Cellar or Water will pre- .
vent its fermenting, and preferve it fweet a long Time,
So that a Houfewife need not be at a Lofs for Yeait to
bake with, if fhe will but get one or more of thefe Bot-
tles, and thus fave her Yeaft from one Baking to another,
And obferve, that whenever fhe puts fuch a Bottle of Yeaft
into a Ditch, Pond, River, or Well, fhe fhould be fure
to place it as near as fhe can to thefhady Side of it. For
this Reafon a Well is a better Confervatory than a Cellar,
Ditch, Pond, or River, becaufe the Bottle of Yeaft is
here ent:rcly kept in the Shade, and in the greateft Cool-
nefs, Others will put Yeaft into a Stone Bottle, and
- keep it in a Hole in the Ground, as the beft Way of all
others.

How an old Woman, that kept a puﬁfir Houfe in Hert-
fordthire, made it her common Praétice to increafe the Quan-
f:t_]r ber Yeafl,—Tris Woman generally brewed once

eek thl‘ﬂtlEhDut the Year, and not only fold her own
Yeaﬁ: but would buy that made by her private Neigh-~
bgu;s, in m(Lq.r to adulterate both for Prunt fake. Psnd.
to
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to do it in a Manner that could not be eafily perceived nor
difcovered, the mixed Flower and the Grounds of Barrels
with her good Yeaft, and fold it for Four-pence a Quart,
to bake and brew with.

Of the Cbr;‘ém s and Dearnefs of Yeaft or Barm.—THE
Want of Yealt, in many Parts of England, obliges many
Perfons to defift. from baking their own Bread, to their
Lofs; and this even in fomeTowns, where in warm Wea-
ther it is cheaply and eafily bad for Three-pence or Four-
pence a Quart, and yet in hard and long Frofts it is
fometimes fold for Six-pence, a Shilling, two Shillings, and
I'have known it fold for twoShillings and Six-pence aQuart,
in the great Froft of 1740. Which is enough, I thould
think, to put our Houfewives upon a Prevention of
fuch an extravagant Expence, which they may do, if they
will but obferve what I have written of faving Yeaft be-
fore-hand.

How a Tradefman in Hertfordlhire brewedten Bufbels of
Pale Malt in the Hard Froff of 1740, chicfly for making an
extraordinary Profit of the Yeafl preduced from the fame.—
THis Faét was performed in the hard Froft, 1740; which
occaftoned Yeaft to fell at the before-mentioned Prices in
many Country Towns within forty Miles of London. And
it was the extraordinary Price of two Shillings per Quart,
thatY eaft fold for in the Months of Fanuary and February,
that tempted an Acquaintance of mine, then living at
Barkhamflead St. Peter, in Hertfordfbire, to brew ten
Buthels of pale leifure-dried Malt, which by his Care and
Skill produced him ten Gallons of Yeaft, which he fold
at two Shillings per Quart, and thus made four Pounds of
the bareYeaft ; for he was an excellent private Brewer (not
one of them that regard a ferviceable Secret like a Tale
of Zom Thumb) who made a Trial fitdt to prove its Effect,
and as he found it, judged it. This Perfon was noted
for having a moft filky, fine, palatable Ale generally by
him, of which, though a Tradefman, he was no Niggard ;
and that his Malt-Drink might excell the common
Sort in Goodnefs, he did not grudge the Charge of buying
three Pounds of Hops, when others bought but two, be-
caufe he boiled them only thirty Minutes or lefs; but his
Wort he ufually boiled longer, till it broke into Particles
as big as large Lice: Or, to fpeak plainer, till the Hops
funk, and the Wort boiled curdled clear. Then it is,
that fuch ftrong Beer or Ale (if the Fermentation is rightly
carried on) will yield a very large Quantity of Yeaft, 7o
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 T6 make bitter Yeaf? fre/h—THERE are two of motd
Ways of doing this ; one is, as I faid, by pouring cold Water
on it, and after its lying twenty-four, or more Hours;
it muft be pour’d off,which may be eafily done if theYeaft is
folid, for cold Water will not mix with Y eaft like Beer,—
But the common Bakers Way is, to put long Bran on a
Linen Cloth, and your bitter Yeaft on that, which you
are to wafh out from the Bran with hot Water.——Or you
may foak a Birch Broom in Yeaft, and though the Yeaft
be bitter, the Air will dry and frefhen it againft the next
Baking, when it may be wathed in warm Water.
N.B. By the Wafh of the Bran, the bitter Part of the
Yeaft lodges in it, and thus makes the Wheat-Meal go
the further in making Bread.

- Good Neighbours ]%q/?.-—-l cALL this good Neighbours
Yeaft, that is to fay, where there is a good Neighbour-
hood, when one brews, fhe lends her Yeaft to a Neigh-
bour for baking or brewing. And when the other brews,
fhe does the fame. Thus a good Houfewife need not be
at much Expence in buying Yeaft; as it is praltifed at a
little Innthip calted Maintmore, in Bucks, where there are
about half a Score Houfes, and where their Neighbour-
hood fo well agrees together, that this is their conftant
Praétice to lend one another Yeaft alternately. And thus
they prevent their beingatany extraordinary Expence and
‘Trouble of buying it at a greater Diftance,

Of Leaven, and Leavened BRE AD,

AS many are ignorant what Leaven is, I fhall in the
firft Place give an Account of it. And that it may
be the more known, I fhall here obferve the Method a
Days-man’s (as we call them in Hertfordfbire) or La-
bourer’s Wife took to make and keep her Leaven from
one Baking to another. Her Family was a Hufband and
five Children, fevenin all, which obliged her about every ten
Days end to bake one Bufhel of Flower ; and as her Money
was fhort, and Yeaft fometimes fcarce and dear, fhe always
took care to fave a Piece of her leavened Dough, at each
Baking, about the Bignefs of her Fift, and making a little
Hole in the Middle of it with her Finger, ram’d it full
of Salt, and in a Ball Shape fhe let it lic covered over
with Salt in her Salt-Box ull the next Baking; by ﬁhich

; ime
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Time it got dry and hard enough to break into Crumbles,
for mixing them with half a pint of Yeaft and warm Wa-
ter. ‘This, when put into the Middle of the Flower, as it
lay in a Tub or Kneading-trough, was ftirred with fome
of the Meal, and left to ferment and rife, which in warm
‘Weather it would do in an Hour or two’s Time. Not that
Time is a true Indication when it has fermented or rifen
enough ; for to know this, fhe would look now and then, and
when fhe faw the Place cracked over where the Leaven lay,
fhe knew it was enough, andr accordingly mixed the reft
of the Flower, and kneaded all into a moderate Stiffnefs ; for if
it was kneaded too foft, the Bread would be apt to fpread in
the Oven, be light, and crumble; and if too fliff kneaded,
it may be baked till it is too clofe, heavy, and hard.

How to make Leaven and leavened Bread for a private
Family,—1eavEn, as 1 faid, is a Piece of Dough faved
from the laft leavened Dough, and preferved with Salt,
as before mentioned, and is thus chiefly prepased for fave-
ing Yeaft; for by this means half the ufual Quantity of
Yeaft fuffices, and yet caufes the Bread to eat pleafanter,
to be hollower, and is wholfomer than if the Dough was
made with all Yeaft. On which Accounts the French
and other Foreigners commonly make their Bread with
fome Leaven in it: For which Purpofe, the leavened
Piece fhould be kept dry enough to be broke fmall into
falt warm Water, well ftirred about, till all is diffolved
and thoroughly mixed. Then ftrain it through a Sieve, to
keep back any grouty Part, This being done, makea
large Hole in the Middle Part of the Flower, and pourin-
to it this liquid Leaven, which you are to incorporate fo
well, as to make this Part of a Hafty-pudding Confiftence ;
then cover with dry Meal, and let all lie together all Night
to ferment and rife. Next Morning add fome Yeaft with
fome more warm Water, and {prinkle Salt over the whole
- Parcel of Flower according to Difcretion, which mix and
knead together till the whole is made into a ftifith Dough,
and moulded into Loaves ; always remembering, with a
Pocket Meat Fork, or fomething elfe, to prick Holes in the
top Part of each Loaf, for this lets out the Air when the
Bread begins to be hot in the Oven, that otherwife would
caufe thé upper Cruft to be puffed up and crack.

An Account given this Author by a Woman, wha,
when fhe was fingle, lhived with a Country common Baker
that made ufe of the Spunge, otherwife Leaven, and em-
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ployed Ailum inmaking hisBread —TH1s Woman fays, that
her Mafter, who was a common Baker juft fet up, ufed
~ to bake four Bufhels of Flower at aTime,twice every Week,
and always (both in Summer and Winter) faved a Piece of
his leavened Dough about the Bignefs of a Man’s two Fifts,
in which he put as much Salt as would fill an Egg-fhell,

When the Salt was wrapt up in this Dough, he kept it
cover’d all over in Salt againft he wanted it, and generally
made ufe of that Leaven which was about a Week old ; for
fhe fays,that he thought it betterat that Age than ufed fooner.
Then, when he wanted it, he difiolved it with two
‘Ounces of Allum in warm Water, and with this Liquid he
mixed a Pint of Yeaft, which he put into a Cavity or
Hollow made in the Meal, and covered all with dry Meal;
here it lay fermenting an Hour or two, and when enough,
he kneaded the whole Quantity of Meal, with what
more warm Water was neceflary, into Loaves, and baked
them; Allum, fhe fays, faves Salt, for by ufing’it in
- this Quantity, the Baker employed no more Salt in two -
Bufhels of Meal than what was contained in the Leaven.
She fays alfo, that Allum faves Yeaft, becaufe it helps to
hollow the Bread, yet binds and keeps the Dough from:
{preading too much, and adds a whiter Colour to the Bread,
than if Salt was made ufe of in its ftead. She further fays,
that he has heard that fome great Bakers have laid their
Spunge over Night ; when this is done, the Leaven muft be
put the deeper into the Meal. [However, it is objected by
fome, that where Allum is made ufe of, it bringson a Stale-
nefs of the Loaf of Bread fooner than if Yeaft was made
ufe- of in its ftead ; makes it eat harth, and caufes it to
crumble more than ordinary.] And that ’tis true her Mafter
thus made ufe of Allum ; fhe fays, fhe has weighed it feveral
Times for this Purpofe. And why I am the more particu-’
lar in my Account of it is, becaufe I never met with any
common Baker, but whatdenied he ever made ufe of Allum °
in making his Bread. This common Baker began at firft
with baking only eight Bufhels of Wheat-Meal a Week ;
but fince is become a Baker of great Trade.

* A Chefhire Servant Maid’s Account of her making leaven-
ed Bread —SHE told me in November 1746, that in that
Partof Chefhire where fhe had lived they eat Barley-bread, or
Bread made with half Rye and half Wheat-Meal, which
they there call Mobbum Bread ; but in other Parts of
Chefbire, towards Manchefler, the fays, they Eatcfiur

ake,
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Cake, that is to fay, Oatcake-Bread. Her Way to make
Barley or Mobbum Bread was to fave a falted Piece of
leavened Dough againft next Baking, and then crumble
it into warmWater, with which fhe mixed her Flower, and
-made it juft into a2 Dough over Night, and let it lie
till next Morning, when fhe kneaded it for good. She
faid, they make ufe of no Yeaft, unlefs they think the
Leaven not ftrong enough to ferment theDough of itfelf,—
but to make Leaven the firft Time, knead a Picce of
Dough with Salt, as long as it will take up any, then
hang it up, or leave it covered in Salt ; and to make it
better, you may add a little Yeaft to the Dough, or
inftead thereof fome Grounds of Ale, or an Egg. ' The
ftaler the Leaven the clofer will be the Bread, and the
fooner four, and if the Dough is not well kneaded, it
will be ftreaky. '

- Of making common Wheaten-Bread for a pﬁ-ﬂate Family
tn Hertfordthire,

HE common Way of making wheaten Bread for a
private ¥amily in Hertfordfbire, is done by heating
Water a little more than lukewarm in Summer, but
hotter in Winter, and as a Bufhel of Flower or Meal lies
in the Kneading-kiver, or Trough, or Tub, our Country
Houfewife fprinkles a Handful of Salt over it, and ftirs it in;
.then the mixes a Pint of Yeaft with fome of the Flower,
“and lets it lie a little while to rife; next fhe lades her
warm Water over the whole Mafs, and kneads away.
O)thers mix the Yeaft with the hot Water,and pour it over
the Flower, and then knead all into a Dough moderately
itift ; and as they begin this when the Fuel is put into
the Oven, they get the Bread ready againtt it is hot, which
will be in aboutan Hour’s Time; and to know when it
is enough, there are many Ovens that have a little Stone
fixed in the Brick Work, at the fartheft End, oppofite
the Oven’s Mouth, which when cold is of a blackifh Co-
lour, but when it appears whitifh, it is a Mark or Indi-
cation for knowing the Oven is hot enough, Others
regard the Sparkles of the Fire that fly up, on rubbing
‘the Bottom of the Oven. If thefe then {pread brifkly
about, they reckon the Oven is hot enough to be fwept,
~and the Loaves put in a%d ftopt up. The good Houﬁ;_—
¥k 2 wife
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wife alfo obferves not to heat her Water too hot, kriow-
ing that if fhe does, it will caufe the Bread to be tuo
heavy and clofe. Others, for this Purpofe, boil their:
\Water, or fkim Milk, or Whey, and let it cool till it isa
little more than Blood-warm, asbelieving this adds to the
Goodnefs of the Bread. But the common Baker fays,
That Country Women do not underftand making and
baking Bread in the beft Manner, becaufe they generally, on
putting their Yeaft, Salt, and Water to the Meal, mix all
together as faft as poflible, and after letting the Dough lie but
little (as fome of the worfe Houfewives do) they mould it into
Loaves, and direétly put it into the Oven, without giving
the Dough its due Time to ferment, {well, and rife : But
the good Houfewife makes her Dough ready before fhe begins
to light the Fire in the Oven, that it may have the longer
Time to lie before it is moulded into Loaves.

To smake Bread with a Mixture of Wheat and Barley
Meal, [o as to make it anfwer the greatefp Advantage
of a Family,

Rind of each a like %‘i;lntitﬁ? together (though fome
mix half a Bufhel of Wheat with a Bufhel of Barley)
becaufe thefe for this Purpofe are better grinded together
than alone, by reafon the Barley being thus mixed with
the Wheat, is grinded the finer; for if the Barley, which
i1s the bigger-bodied Corn, was to be grinded by itfelf, they
feldom grind it very fine; but when incorporated with
Wheat, the Miller knows it is for Family Ufe, and will
grind it accordingly. Now to make the beft Ufe of this
mixed Flower, take fkim Milk, warm it, then add Yeaft
to it, and mix this and the Meal together, in the ufual
Manner of inaking of Dough with all Wheat-Meal, Wa-
ter, and Yeaft; but Milk with Yeaft makes thefe Meals
into what we call a lively Dough, that caufes the Bread
to be hollower, fweeter, and whiter, than if- Water is
only mixed with the Yeaft. Again, Yeaft isoften times
bitterith ; when fo, the Bitternefs is much leflened by the
help of fkim Milk, for if only Water with Yeaft was em-
ployed to make this Barley and Wheat Mixture, the
Bread would be apt to be heavy and rough tafted, and bit-
ter Yeaft has a predominant difagrecable Tafte. Thus,
with thefe two Meals, a good Sort of Houfhold-Bread
may be made. How
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Hyw a Yeoman's Wife made a Barley Bread, with which
Se brought up ber Family in Hertfordlhire.—~TH1s Yeoman
lived about three Miles from me, was Owner of a Farm
that emploved five Horfes, and brought up his numerous
Family with Bread made of all Barley-Meal,which being of
a thorter Nature than Wheat-Meal, his Wife ufuallv mixed
new Milk with fome warm Water, in order the better to
hold this thort Meal together, make the Bread appear whiter,
eat the fweeter, and keep the longer; for if fkim Milk was
made ufe of, the Dough would require the more fqueezing
and kneading, and keep the lefs Time from fouring ; and
becaufe Barley-Meal is of fuch a fhort Nature, there muft
be the more Yeaft or Leaven (or both) mixed with it, to
make it into a right Dough This Woman alfo, in
making her Pye-Cruft, made it of Barley- Meal and Wheat-
Meal mixed together, becaufe fhe thought this Mixture
made fhorter and better Cruft, than if all Wheat-Meal
was made ufe of.

W hat chiefly oocafions Bread to crumble, and what helps very:
much ta prevent it.—I7 is well known to our right Coun-
try Houfewives, that if the Meal is over-watered, or over-

eafted, the Bread will crumble too much; but when the
{)nugh is made of a right Mixture of thefe three Ingre-
dients, and is kneaded till it is hollow and ftiffith, it is
then work’d right ; if otherwife, théFd is often what we
call Sluts-pennies among the Bread, that will appear and
eat like Kernels: Or there will be little Lumps of dry
Flower, both which are occafioned merely by wrong Ma-
nagement, and caufes the Bread to be offenfive both to the
Palate and Stomach, )

How in making Bread its Loaves are prevented from crumb-
ling.—A WoMAN that came out o Srafrd_ﬂu}e, to live
near me in Buckinghamfbire, faid, She knew a common
Baker in her Country that always made ufe of cold Wa-
ter as well as warm Water in the kneading of his Dough
to make his Loaves of Bread, for preventing their crumbling
too much. To do which, after he had mixed his Yeaft
with warm Water, and had a little kneaded his Dough,
he now and then poured a Difh of cold Water over it,
and proceeded to knead his Dough till he had worked
it enough. This, he faid, would keep the Bread from
crumbling too much, And it is this fame Method that
this Woman always followed, when fhe kneaded her
Dough, and made Bread for her numerous Family.

: : C 3 The
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The Damage of letting Bread lie too long in an Oven,
It is a Rule among our Country Houfewives, that if
Loaves of Bread ftand longer than three Hours in a well |
heated Oven, they will fail and be lumpy, like as a Toalt
toafted beyond its due T'ime will be too hard,

Of making Bean and Pea Bread.—TnEe Bean Flcm er
makes a rank hearty Bread, even the rankeft in Tafte of
all others made in Eng!ami, and which cannot be made in-

to Loaves fo well as other Bread, becaufe it will crack
and be brittle, therefore it is cnmmﬂniy made into Cakes
in fome Parts of the North; its Meal is of a yellowifh
Ccrlﬂur, and fo is its Bread. Pea Bread is much fweeter;
tin fome Parts of the North they grind Beans and make
read of them, and fometimes they mix Bean Flower with
Barley Meal for Bread.

Of making Byead with Outs and Tills, —TivLs isa Grain
that will grow well on poor chalky and gravelly Seils, and is
about one third Part leflfer than common Peafe. Tills be-
ing ground into Flour, and mixed with fine Oatmeal,
make a coarfc hearty Bread; but Tills of themfelves
make a bad Bread, and Thetches worfe.

What Oceaftons Bread to be ropy and mufly, &c.—~WELLS
and Ponds, that lie in the Reach and Influence of the Sea
and Salt-water Rivers, have their Waters generally of a
brackifh Nature an@'fi" afte, infomuch, that without great
Care is tzken in managing the Douth the Bread will
foon become ropy. So if Bread is made from Dough that
is over water’d, it will be apt to rope and foon grow
mouldy ; the fame if Bread is kept in a damp Cellar too
long. T had once a lazy Maid Servant that would not
knead her Dough enough, 'and then the Bread
crumbled, and would not keep {weet long ; but another,
that kneaded her Dough well, and work’d it ftiff into
Loaves, mide as good Bread as the other did bad. In
fhort, if Bread is kept in too moift a Place too long, it
will rope, or hoar, or mould. And if itis kept in a very
dry Place too long, it will eat hard, and be apt to crumble.
A Place between both Extremes is beft.

What the Laplanders and Norweigians eat for Bread,&c.
—In the Month of April 1748, a Sweedifp Gent}cman,
Profeflor of Natural Hiftory in the Univerfity of Obs in
Finland, and one of the Royal Society of Stockbelm, was
at Gaddefden, above a Fortnight together, to fee my
Ways of Hufbandry, and among other things he told nﬁ:,
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that the Laplanders, who are under the Sweedifh Govern-
ment, are never troubled with the Scurvy ; becaufe their
Bread is dried Fifh, and other Diet accordingly ; which
caufes their Bodies to be fo lightfome, that a Laplander
will walk over their white mofly Land a long Way in a
Day without tiring, will lay his Leg on his Shoulders,
and that a Laplander of eighty Years of Age, would tire
the youngeft, ftoutett Englifman in walking. He alfo
informed me, that in fome Parts of Norway, the Inhabi-
tants dry and grind the inner Bark of the Fir-Tree, for
making Bread of its Powder or Meal. In Sweden many
alfo dry and grind the Buck-bean, and Marfh-trefoil-root
after they have got out its Bitternefs by fcalding Water,
and then make it into Bread.

The Management of a Bufbel of Barley-Meal by a La-
Lourer’s Wife.—Tu1s Woman having four Children, her
Hufband, that is a Day- Labourer at threfhing, hedging, &,
bought a Buthel of Barley of me on the 27th of Offober,
1746, to grind into Meal, and by fifting it fhe got a Peck
and half of the fineft Part of it, which fhe baked into
Bread ; and for the next baking, fhe {ifted the remaining
Meal, as fhe did the firft, through her Hair Brewing Sieve,
and got out a Peck and half more, which being fomewhat
coarfer than the firft, the mixed a Pottle of Wheat Meal
with it, and made it into Bread; and after this fhe had a
Peck of coarfe branny Stuff left, that helped to make .
good Wafh forher Hog. Thisfhedid to make the Penny
go the farther, although Wheat was then but four Shillings
per Bufhel, and Barley Eighteen-pence. And to make
her Barley Bread in the beft Manner, fhe mixed Milk and,
Water, or made ufe of all fkim Milk in the kneading of
her Barley Dough, becaufe the Milk, fhe fays, holds it
better together than all Water, makes the Bread whiter and
eat {weeter. Barley Meal, fhe fays, requires the fame
Quantity of Salt, but rather more Yeaft than Wheat-
Meal does. And as to the Degree of Heat the Water or
Milk thould be in, the fame will ferve for Barley Meal as
for Wheat-Meal ; lukewarm in Summer, and hotter in
Winter. But there is this Nicety, fhe fays, to be ob-
ferved in making Bread of all Barley Meal ; the Dough of
it muft not be kneaded ftiff, for if is, and put into the
Oven ftiff, the Loaf will crack, and be {o hatd, as hardly
to be cut. Theknowing Houfewives therefore work this
Barley-Dough till it is tmEler and foft, and then make
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it into Loaves, which when baked about three Hours, will
come out in good Order. The Ufe of Barley-Meal in
making Bread was very much in Practice amongft the
%uur People in Hertfordfbire and elfewhere, in the great

roft of 1740, which begen about Chrifimas- Day, and held
near a Quarter of a Year, which fo cut off the Wheat
in the Ficld, that the laft Year’s Wheat fold for feven
or eight Shillings a Bufhel, which neceflitated many to
make ufe of Barley-Meal, not only for Bread, butin fe-
veral other Shapes, as I fhall give an account of in the
following Manner, viz.

Bread faid to be made in Fingal in Ireland.—It is-re-
ported that they here grind Wheat, Rye, and Peafe, to
make their Bread of, or Beans inftead of Peafe, faying,
Barley-Bread flips through them too foon. :

N.B. In my next and fecond Book, I fha.l give my Rea-
ders an Account, how to make a Loaf of Bread with
Barley- Meal and another Ingredient, that bas deceived Per-
fons who thought themfelves good Fudges of Bread, and
made them think it really IVheaten Bread, the’ there was no
Wheaten Flower amongfl it, and yet it eats better than a
Loaf made with all Wheaten coarfe. Flower, ' It is a very
vailuable Receipt, that has efcaped the Notice of all Authors.

Of the feveral Ufes of Barley-Meal, and Fat, in make-
ing Pye-Crufft, Pancakes, Puddings, &c.

VERY cheap Way to fave Butter or Fat in making
. Pye-Cruft, with a Mixture of Barley and Wheat Meal,
—Tue Flower or Meal of Barley and Wheat, made
ufe of in equal Quantities, makes good Pye-Cruft, thus,—
Warm fkim Milk, and mix a little Yeaft with it, juft
enough to enliven it, then work this into the two Meals, for
making it into a ftanding Pafte for any Sort of Pye, and it
will keep the Cruft a little hollow and from burning, make.
it appear whitifh, and eat fhort and fweet, fomewhat like
a common Wig, to the faving of Butter or Fat ; but if Su-
gar was added to the Pafte, it would then eat likea Wig.
And although Cruft is made in this cheap Manner, fome
think it better than if made with all Wheat Meal, becaufe
this would eat dryer and harder. This cheap Way has
efcaped the Knowledge of all Authors before me.
Mary Weeden, a poor Woman, her Way to make Fat
£0 the fartheft in making Pafle of Enr@eﬂé{ for Pyesor

affics.
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Paflies.—TuE Flower or Meal of Barley always requires
a little Fat to be mixed with it, becaufe it is toa harfh
and fhort of itfelf with only Water, to make Cruft for
Apple or other Pyes or Pafties. A poor Woman that ufes
to make Apple or other Pyes with Barley-Meal, for her
Family, refufes to melt her Fat over the Fire in Water,
as the ufual Way is, but mixes her Hogflard or Butter
with the Meal, by putting Bits of it in feveral Parts of
the Whole; then fhe pours her hot Water over the
fame, which melts and difperfes the Lard or Butter through-
out the Barley Flower, by the Time it is thoroughly
kneaded together; but obferve, that this Woman’s Way
is not to be practifed when the Fat isin a hard Body, as
Dripping-Fat and Suet commonly is; for in this Cafe,
fuch hard Fat muft be melted in Water over a Fire, till
both are boiling hot. And though 1 have mentioned this
poor Woman’s Method of mixing foft Fat cold, in Bits,
with the Barley-Meal, it is out of the common Praétice ;
and the only does it becaufe fhe thinks this Way prevents
the Wafte of her Fat better than if fhe melted it in Wa-
ter over a Fire. And in thus preparing her Barley-Meal
Pafte, for Apple or other Pyes or Pafties, her Allowance
is, a C%larter of a Pound of Lard, or other foft Fat, to
alf a Peck of Barley-Meal. |

The cheapeft Way of all others to fave the Expence of
Fat in making of Pye or Pafly Cruft for a . Poor Man’s
Family.—THis is a moft fave-all Way, and what fome

poor People are glad to make ufe of to hitch out the
Penny, when they cannot afford to buy Fat; then it is
that they boil {kim Milk, and while it is boiling hot, they
mix Wheat-Flower with it, by ftirring in a Spoonful at
a Time, till it is brought into a ftiffith Confiftence, and
cool enough to work into Dough or Pafte, chiefly
for making a Cruft for Turnover, or Flap-Apple, or
Meat Pafties ; and if the Flower is good, and the Ma-
nagement accordingly, it will make a fhort, white, and
fweet Sort, even as good as if only a very little Fat was
melted in Water and mixed with Flower.,

A Barley- Meal boiled Pudding, asmade by the Country
Houfewife of a poor Family—SHE ftirs the Meal with
Water, a little Salt, and a little Yeaft, and when well
mixed, fhe puts it into a Pudding-Bag and boils it ; when
enough, fhe cuts it into thin Slices in a Platter, and di-
retly puts between the Slices, Hogflard Iprinkled with a

little



( 26 )
little Salt, or melted Dripping without Salt, and it will eat
puffy and palatable, and give a Dinner to a poor Family,
~without any thing elfe. But where-Milk can be afforded
inftead of Water, it will make the Barley-Meal Pudding
fo much the better.

A Barley- Meal baked Pudding asmade by the Country Houfe-
wife, a Farmer’s Wife.—'Tu1s Pudding is made with fuch
cheap, wholefome, and palatable Ingredients, that it may
jultly be called a right Country Houfewife’s Pudding, as
being compofed with thofe ‘things that ftand the Yeoman
or Farmer in but little, becaufe they are commonly ready
provided in the Houfe, and of his own Produce. Our
Houfewife, in doing this, ftirs her Barley-Meal withWater,
a little Pepper, Salt, and Apples, cut fmall; thefe being
well mixed, fthe puts it into a Pudding-pan, with a Piece
of pickled Pork in the Middle of it, and when baked,
it will prove an agreeable nourithing Dinner to her Fa«

- mily. i
Jari.f}f-MeaI latable Pancakes; bow to make them far
e Yeoman's, a Farmer’s, or poor Man’s Family.—Cur
Apples very fmall, and ftir them into the Barley-Meal
with fome {/I@k and Salt, and a little powder’d Ginger,
for the Ginger hollows the Pancakes, gives them 2 good
Relifh, and warms the Stomach. Then fry this Mixture
into Pancakes with Pot-Fat, Lard, or Dripping-Fat, and
without any Sauce they will eat hollow and palatable,
By 2ll thefe Ways of ufing Barley-Meal, a poor Man is
not obliged to lay out his Money in wheaten Flower, or
wheaten Bread, and yet by thefe good Managements his
Family may enjoy a hot Bellyful of wholefome Food, pre-
vent his having a Score to pay oft on a Saturday Night,
and give him a Shilling in his Pocket, which for Want of,
fuch frugal Houfewifery he would be obliged to lay out;
~ for according to the old Proverb, A4 Penny faved is a
Penny got. R 7 iy b A
The feveral Ways of preparing Barley- Meal for fubfifi-
ing a p{ar Man's Family in the bard Froff of 1740.~In
this Froft a Peck of fine Barley-Meal was fold at our
Country Shops for one Shilling, becaufe Wheat-Meal was
- as dear again, This neceflitated fome poor Men’s Wives to
make it go as far as poffible, and to this End one of them
made no Bread of it, but only mixed Water with fome of
the Barley-Meal, and kneaded it into a Pafte or Dough
for making Cakés with the, fame ; this being dm_g:, ]ilhz
roile
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broiled thefe Cakes ona Gridiron, and they ferved her Fa-
~ mily inftead of Bread.—At other Times {he made her
Barley-Meal into Hafty-Pudding, and now and then
made it into a boiled Pudding, faying, that her Family
had rather eat Barley-Meal under thefe Preparations, than
the coarfe wheaten Bread of the Shops. And this Wo.
man told me, that her Hufband grew fat chiefly by this
Barley-Meal Food (for her Hufband is one of my Day-
Labourers) and further, that moft of the poor Men’s F};-
milies in her Neighbourhood made ufe of Barley-Meal
for the greateft Part of their Subfiftence. ¢

Barley- Meal Bread with Turneps, Rye, &c,—~———In the
oreat Froft of 1740, fome of our Poor boiled Turnips to
a mafh, and put them and their Liquor into a Bufhel of
Barley-Meal, and then made it into Dough, and made
one Loaf more than if there had been no Turnips ufed ; but
the Bread eat {fweetifh and difagreeable.—Barley-Meal and
Rye-Flower make good Bread, becaufe the Rye-is moiit,
and the Barley dry and fhort. Half a Peck of Rye-
Flower and a Peck of Wheat-Meal makes good Bread s
or half one and half the other.—In the great Froft of
1709, Barley-Meal was fold for 85, per Bufhel.

Pancakes and Fritters made with Wheat-Flower,
their feveral Way of Preparation, and their
Ufes in Farmers, Yeomens, or Gentlemens

Families, in Harveft, and at other Times of
the Year.

How commodioufly Pancakes anfwer the Farmers, the
Yeomens, and Gentlemens Intereft,

PAncakes are one of the cheapeft and moft ferviceable
Dithes of a Farmer's Family in particular ; becaufe

all the Ingredients of the common ones are of his own
Produce, are ready at Hand upon all Occafions, - faves
Firing, are foon cook’d, are conveniently portable, and fup-
ply both Meat and Bread ; infomuch that in Harveft, and at
other Times, they become a pleafant Part of a Family
Subfiftence, to the faving of much Expence and Trouble
in
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in aYear, by caufing the lefs Confumption of Flefh-
Meat, &¢. This Piece of frugal (conomy likewife
affeéts the Yeoman’s and Gentleman’s Family ; for altho’
the Mafter and Miftrefs of thefe can afford to eat better
than the plain Sort of Pancakes, yet their Servants may be
often {upplied with them as a changeable, light, and plea-
fant Diet, for either Breakfaft, Dinner, or Supper. And
that a proper Sort may be made for both Mafters and Ser-
vants Ufes, I fhall be the more particular in giving various
Receipts for the fame as followeth, viz. )

7he Hertfordthire plain cheap Pancakes for Farmers Fa-
milies, &c.—ARE made with wheaten Flower, Milk, Eggs,
and powder’d Ginger. Toa Pottle of Wheat-Flower,
they put two Quarts of new Milk, four Eggs, and fome
powdered Ginger ; thefe they ftir together into a Batter
Confiftence, and fry them in Hogflard ; when one Side of
the Pancake is fried enough, our Houfewife, or her
Maid-Servant, turns it in a clever Manner, by giving it
only a Tofs with the Frying-pan, and when this is dex-
~ teroufly done, it is the beft %Va}r of turning them. Thus
fhe goes on frying Pancake after Pancake, and as fhe
lays them one upon another, in a Platter or Dilh, fhe .
fprinkles fome coarfe Sugar for their Sauce ; tut takes
what care fhe can that the Family eats them hot, for the
hotter they eat them, the lefs Danger there is of rifing
in their S};:i::-machs, if the Lard fhould be rankifh. But
whether they eat them cold or hot, if the Ingredients are
freth and good, they are agreeable Victuals; and though I
mention fprinkling of Sugar over the Pancakes after they
are fry’d, as Sauce to them, yet fome think it the better
Way to mix Sugar in the Batter, for mixing it the more
regular to the Tafte.

How a Woman made three Pancakes that ‘dined berfelf
and three Men,~T 1is houfewifely Woman, that lives in
our Neighbourhood, made her Batter for her Pancakes
thus : In the firft Place, fhe pared, cored, and chop’d her
Apples very fmall, then prepared her Batter with Wheat-
Meal, four Eggs, Milk, and powder’d Ginger; thefe
being all mixed, fhe put fome of the Batter into a large
Frying-pan, with a good Quantity of Hogflard, and
though fthe laid her Batter in thinni&, the Pancake came
out thick, becaufe all the feveral Ingredients contributed
toit. And when fhe had fry’d three of thefe Panﬁak;-‘sl}

crfe
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herfelf and three Men eat them without any Sauce, faying,
They had a Dinner to their Satisfaction.

How Small-Beer or Ale Pancakes are made. —THESE
are fometimes made, not only by the poorer Sort of People,
but alfo by Farmers and Yeomens Wives, when Milk can-
not eafily be had ; for although moft Farmers and Ycomen
keep Cows, they are not always in Milk, asbeing in
Calf, orthatthey go, what we in Hertfordfkire call, guefs
or dry : In this Cafe Milk may be fupplied by -the Ufe of
Small-Beer, or better with Ale; but whenever either of
thele are wanted, it {bould be of the mildeft neweft Sort,
and free from the bitter Tafte of Hops. Then mix this
Liquor with Wheat-Flower, a few beaten Eggs, Sugar,
and Ginger, and fry it into Pancakes with Lard or other
Fat. I muftown, thata Pancake made with Malt Liquor
is not fo palatable as one made with Milk; but where
the Bellyful is moftly confulted, it will do well enough.
And here I take the Opportunity to obferve, that all Au-
thors whatfoever, in their Writings on Country Houfe-
wifery, have in no little Degree been wanting to anfwgr
one main End of their Title-Page, ForaslI take it, the
chief Part of good Houfewifery lies in bringing much into
a little Compafs ; or for explaining this better, to makea
little Coft anfwer the End of a great Expence ; which to
do, I fhall make it my Endeavour in the greateft Part of
this Work to fhew in the cheapeft, plaineft, and moft prac-
tical Manner. And that the more curious and abler Per-
fons may have their Choice, I fhall add how the richer
and more palatable Sorts of Things may be made to their
Satisfaction.

How Water Pancakes are made by poor People.—THis
Pancake is made by many poor, day-labouring Mens Wives,
who when they cannot afford to make better; make this ;
by ftirring Wheat Flower with Water inftead of Milk,
for if they can get Milk, they generally think it put to
a better Ufe when they make Milk Porridge of it for their
Family, The Flower and Water being ftirred into a Batter
Confiftence,with a Sprinkling of Salt and powder’d Ginger,
they fry the Pancakes in Lard, or other Fat, and without
air::,r_ Sugar they and their Family make a good Meal of
them. '

How Pancakes are made for rich People —Ri1cu Pancakes
are made by fome to eat as the finifhing Part of a Dinner;
to make fuch, they melt three Quarters of 2 Pound of But-

\ ter



(30) ,

ter with a Pint or more of Cream ; when this is done, ftir
into it as much Flower as will make a common Batter for
Thicknefs ; fry with Butter or Lard, and turn each Pan-
cake on the Back of a Pewter Plate ; ftrew fine Sugar over
them, and they’ll be rich Pancakes indeed: But for a
farther Choice ‘of rich Pancakes, I fhall add the Receipts
of feveral Authors. One Author by an old Receipt
direéts, that to make good Pancakes, three Eggsfhould be
beat till they are very thin ; thisdone, beat them up again
with an Addition of Water, powder’d Cloves, Mace, Cin-
namon, Nutmeg, and a little Salt ; next thicken them with
fine Flower, and fry them with Lard or fweet Butter into
a thin Subftance till they are brown, then ftrew fome
white Sugar over them, and they are ready for eating.
Upon which this ancient Author remarks and fays, There
be fome, who in Pancakes mix new Milk or Cream ; this,
fays he, makes them tough, cloying, and not crifp, nor fo
- pleafant and favoury as clear Water makes them.—Ano-
ther Author fays, Make ufe of eight Eggs-to a Pottle of
Flower, powder’d Ginger, Cinnamon, Nutmeg, Mace,
and fome Salt: Make, fays he, thefe into thin Batter with
Milk, and beat the whole well together with half a Pint
of 8ack ; then put the Pan on the Fire with alittle Butter
or other Fat, and when hot, rub it with a Cloth; the
Pan being thus cleaned, putin a fufficient Quantity of Fat
to melt, and your Batter on that, very thinly fpread, which
in frying muft be fupplied with little Bits of Butter, Lard,
or Suet ; tofs the Pancake to turn it, and fry it crifp and
brown, Says another Author, for making Pancakes
in the thinneft Manner, mix eight Eggs with a Quart of
Cream, fix Spoonfuls of Flower, fix of Sack, one of Rofe-
water, a Pound of Butter, and two grated Nutmegs ; the
Butter muft be melted with the Cream, and the whole
mixed together into a Batter. Obferve alfo to butter the
Fryingpan for the firft Pancake, but not afterwards, and
fpread the Batter as thin as poflible each Time you fry.
This Pancake, fays he, being fo very thin, needs no turn-
~ ing, for if one Side of it is brown, it is enough, and this

- Quantity of Batter will make above thirty Pancakes ; and
as they are fry’d, ftrew fine Sugar over each Pancake and
lay one upon another for cating; or (fays he further) if
you think fit, you may beat up the Eggs with a Pint or a
Quart of Water inftead of Cream, which when mixed with

the other Ingredients, will make good thin Pancakes ; but
}”Ull
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you muft take care you do wiot burn them in frying,
Alfo, that if you make this Sort of Batter early in a
a Morning, to ftand till Dinner time, it will make the
better Pancakes. '

Apple Pancakes for Gentry—FoR this, after you have
pared your Apples, cut them in round Slices, firft taking out
the core Part; thefe fry in frefh Butter ; next beat up
twelve or fixteen Eggs in Milk, or better in a Quart of
Cream, which mix with Ginger and Nutmeg powder’d
each two Drams, powder’d Sugar fix Qunces ; then pour
this Batter on the fry’d Apples,and fry altogether : Sprinkle
with Sugar, and they’ll be good eating. Others mince the
Apples, and then mix them with Batter.

A quick and plain Way to make Apple Fritters.—Ix Hert-
ﬁrd/fire, to make thefe, wecut large Apples in thin Slices,
and only dip them in Batter, and fry them in Lard or
Dripping. |

A quick and plain Way to make pickled Pork Pancakes.—
To do this, we make no more to do in Hertfordfbire, than
to cut thin Slices of pickled Pork, and dipping them all
over in Batter, we put them among Batter in the Frying-
pan, and fry them in large Pancakes,

The Dugdale Flower Pancake.~—THIs is a wheaten Pan.-
cake, becaufe it is made with Wheat-Flower, tho’ with
one of the coarfeft of Englih Wheat. Yet it is well
known to many Yeomen and Farmers, who fow this
Dugdale or Rivet-Wheat, that if the Flower of it is fifted
fine, it makes the beft of Pancakes, becaufe its Flower or
Meal is of a fweet fhort Nature,

To make fine Pancakes fry'd without Butter or Lard,
according to an old but good Receipt—TAKE a Pint of
Cream and fix Eggs, beat them very well together, put
in a Quarter of a Pound of Sugar, and one Nutmeg, and
as much Flower as will thicken it like ordinary Pancake
Batter. Your Pan muft be heated reafonably hot, and
wiped with a clear Cloth. This done, put in your Bat-
ter as thick or thin as you pleafe. i

To make Rice Pancakes—~THE fame Author fays, boil 2
Pound of Rice in three Quarts of Water t!'l it is very ten-
der, then let it ftand covered in 2 Pot a while, and 1t will
become a Sort of Jelly ; next feald a Quart of Milk and put
it fecalding hot to the Rice Jelly, when this is done, mix 20
Eggs, well beaten, with three Quarters of a Pound of But-
ter firft melted overa Fire, and ftir all thefe together gifh

alt,
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Salt, and as much Flower as will hold them frying in
Butter. This Mixture is beft done over Night.

The Hertfordthire Bacon Pancake, or what [ome call Ba-
con-Fraife, for Plowmen and others.—CuT the beft Part of
Bacon into thin Pieces, about two Inches fquare, then
with Milk, Flower, and Eggs make a Batter ; when the
Egos are well beaten, mix all of them together, and then
put into your Fryingpan Hogflard or good Dripping,which
when thoroughly hot, lay in your Bacon Batter according
to Difcretion, and as the Pancake fries, caft fome of the
Fat on it ;j—when itis enough on one Side, turnit. This .
Pancake needs no Spice nor Sugar, and ferves well to fill
our Plowmens and others Bellies inftead of intire Flefh,

The Hertfordfhire ‘ﬁﬁpff Fritter—BeaT the Yolks of
four Egos and the Whites of two well together, which
mix with a Pint of Milk, feven Spoonfuls of Flower, a
Quartern of Brandy, fome grated Nutmeg, Ginger, and
Salt ; next flice fome Apples verv thin, dip each of them
in your Batter, and fry them in Lard over a quick Fire.
Or you may mince the Apples.

he Hertfordthire plain Fritter.—To make thefe, our
Houfewife makes ufe of fix Eggs well beaten, and mix’d
with two Quarts of Milk, a Quart of Flower, and ]%ﬂnd
Store of powder’d Ginger, becaufe Ginger makes the Frit-
ters hollow and hot. She alfo mixes fome coarfe Sugar
with her Batter, by which there needs little or no Sugar
afterwards to eat them with, Batter fries hollower in Frit-
ters than in Pancakes; but then it employs more Time and
Fat in drefling them.

To make a better Sort of Fritter.—~Mix Cream and
Flower with fix Yolks of Eggs and twoW hites, fix Spoon-
fuls of Sack, Cinnamon, Nutmeg and Ginger powder’d,
and a little Salt. Beat thefe an Hour together into a Bat-
ter, and put your Quantity of it into Lard at Difcretion
for frying it in Fritters,.—Some to make richer Fritters
ftill, grate Naples Bifkets in Cream, and mixing this with
fome white Wine, Eggs, Sugar, and Spices, form a Batter
for frying it in Lard, Others beat eight Yolks with
four Whites of Eggs and a Pint of Cream, then ftir in
fome powdered Spices, two Spoonfuls of Ale-Y eaft, and
a little Salt wirh fome Wheat-Flower ; and fet it all, fo
mixed, within the Reach of the Fire, to rife and fwell ;
when it does, add four or five Spoonfuls of Sack, and beat

all once or twice again, Thus the Batter is made; into
which

%
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which put thin Slices of Apples, and lade what Quan-
tity of it you think fit into boiling Lard, for frying it into
Fritters,—QOthers firft make a Ha/ty- pudding, and when cool-
ith, beat it in a Mortar with Eggs, Salt, and Sugar, till it
becomes a Batter, and fo dropt into Lard and fry’d,

Potatoe Fritters.—Mix Potatoe Pulp with Milk, fhred
Suet, Currants, Salt, and’ Jamaica Spice, and fryit in Frit-
ters.—Or you may mix minced Apples with the Pulp of
Potatoes or Parfnips, and Milk, Jamaica Pepper, and
a little Sack for Fritters, and eat them with the Sauce of
Lemon Juice and Butter.

ke

Of making Puddings with Wheat-Flower, in Harvefl,
' and at other Times in the Year.

*J HE Hertfordhire Way of making Plumb-pudding in

Harveft Time.—PupDING is fo neceflary a Part of an
Englifbman’s Food, that it and Beef are accounted the Vic-
tuals they moft love, Pudding is fo natural to our Har-
veft-men, that without it they think they cannot make an
agreeable Dinner, Therefore in Hertfordfbire our Rule
is, to make Plumb-pudding during Wheat Harveft, which
generally lafts a Fortnight ; and Plain-pudding during
the reft of the Time, Now to make a Plumb-pudding of
the better Sort for fix Harveft-mens Dinners, our Houfe-
wife makes ufe of a Pottle of Flower, a Quart of fkim
or new Milk, three Eggs, half or three Quarters of a
Pound of Raifins, and half a Pound of chopt Suet, This
being ftirred and well mixed together, with a little Sale, is
to be tied up ina Linen Cloth or Bag; but not too tight,
that it may have Room to fwell, Boil it three or (better)
four Hours ; and if they cannot dine on this with good
boiled Beef, or with Pork, or with Bacon and Roots, or
Herbs, they deferve to want a Dinner,

A fecand Receit to make a cheaper Plumb-pudding is this.
——WitH a Pottle of Flower mix fome Plumbs, Suet,
fkim Milk, coarfe Sugar, and a little Salt, and beil all in
a Pudding, The Sugar will fupply the Eggs, for Eggs in
Harveft Time are not {o plenty as in the former Part of
Summer, becaufe the Hens now generally begin their
moulting. But to make richer Puddings at other Times,
do as follows. ) ' '
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A Pudding to bake or boil.—Mix a Quart of new Milk
with half a Pound of Currants, and half a Pound of Raifins,
a Pound of chop’d Suet, five Eggs, fome Nutmeg and
Salt: Thefe ftir with Flower till it is of a thick pudding
Confiftence, and either bake or boil it.

A fecond Pudding to bake or boil.—Is to fhred a Pound
of Raifins and a Pound of Suet together ; to this put
a few Spoonfuls of Flower, and five or fix Eggs beaten up
with fome Sugar, Salt, Cloves, and Mace in Powder ;
Bake this, or boil it four or five Hours.

A Pudding in bafte—TH1s 1 was informed of by a Wo-
man in our Neighbourhood, who having formerly been
in Service at London, was ordered by her Miftrefs to make
a Pudding in hafte. Upon this fhe afked where fhe fhould
get Milk, as thinking to make a Hafty-pudding ; but fhe
was anfwered, there was no Occafion for Milk, and bid
to fetch half a Pound of Rice and a Quarter of a Pound
of Currants, which when picked and wathed was bound
up in a Cloth mixed, and juft boiled ; for it is enough if

 boiled a few wallops.

¢ Hafly-pudding, by Mr. Houghton.—HE fays, to makea
*fabftantial Ha{fyupudding, take a Quart of Milk, the
grated Crums of a Penny Loaf, and boil them together ;
then fift over it half a Pound of Flower, firft dried before
the Fire, with a little Salc ; ftir alfo into it fome Butter,

., and a Quarter of a Pound of Currants.

The common Farmers Hafly-pudding. — For this, they

"+ "make ufe of new or fkim Milk, or Milk and Water., A Pint

* of Flower will require two Quarts of Milk, Boil the Milk
firft, then take a Pint of cold Milk, and mix a little hot
Milk with it till it is blood warm ; then mix the reit of the
boiled Milk and the flower’d Milk together off the Fire,
and when fo mixed, ftir the whole over the Fire, while it
boils 2 Quarter of an Hour; then take it off, and add
Butter, or Sugar, or both,

A poor Woman's Pudding for her Family.——Two Wo-
men, thatlived in a Houfe near me, made each of them a
Pudding., One put two Eggs among other Things into
hers ; the other made her Pudding without any Eggs, ufing
only hot Water wherein fome Bacon and Turnips had
been boiled, with a little Saltand Flower ; and yet the
latter proved to be the beft Pudding, as it was full of little
Holes, light, and better than the former; fo great a Dif-
ference there is in good [ufewifery and Management !
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A rich baked Pudding.—Tage a Penny Loaf and flice
it into a Quart of Cream with a little Rofe-water,
then break it fmall ; next, take three Ounces of Almonds
blanched, and beaten fmall with a little Sugar, put in
feven Eggs beaten, fome Marrow, and two Pippins fliced
thin ; mingle thefe all together, and bake the Pudding.

A boiled Plain-pudding.—~T axE a Pint of new Milk,
or better fo much Cream, and mix five beaten Eggs with
it, three Spoonfuls of Wheat Flower, Sugar, Salt, and
N utmeg, a little of each ; tie this Mixture up in a Cloth
firft butter’d, and put it into a Pot of Water as it boils,
and in about half an Hour’s Time it will be enough, The
Sauce, melted Butter alone, or mixt with Sugar.

Rabitha’s baked Hafly-pudding.—SeT on three Pints of
Cream, the Crumb of two Penny French Loaves fliced
and minced, put to this a grated Nutmeg, a few Cloves,
Mace, Cinnamon, and Ginger beaten ; add thereto half
a Handful of Flower, mingle it together, and ftir it into
our Milk ; when it boils, throw in a Piece of Butter;
then having four or five Eggs beaten, with the Whites of
half caft away, put them alfo into your Pudding, with a .
Handful of Sugar, and a little Rofe-water ; ftir them to-
gether again, till they begin to boil and thicken, then
pour it into the Difh it is to be eaten out of, fet it on a Heap
of Coals, make a Fire-fhovel red hot, and hold it clofe
over your Pudding till it is brown on the Top, then fcrape
Loaf-{ugar over it, and fend it up.

Rabifha’s baked Rice-pudding.—T AxE three Pints of
Milk, and a Handful of Rice beaten to Powder ; boil it,
and keep it ftirring till it is thick, which will be in a

uarter of an Hour, with a Piece of Butter and Cinna-
mon, and Mace in it, then put it into an Earthen-pan and
let it be cold ; next add to it two Handfuls of Currants,
fome Sugar, a little Salt, and fix Eggs, leaving out three
of their Whites ; beat the whole together, and after you
have butter’d the Bottom of your Dith, lay your Pudding
into it, and garnifh the Brims of it with a lgaﬁ& ; when
baked, fcrape on fome Sugar, and ’tis done. Or, boil
Rice till it is full tender, and mix Eggs, a little Salt and
Nutmeg with ity this lay on a thin Pafte in a Dith with
Bits of Butter, and bake.

A plainer Way to make a baked Rice-pudding.—~Bo1L half a
Pound of powder’d Ricein three Pints of Milk well, then

take it off, and when almoft cold beat up fix Eggs, and add
D2 thefe
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thefe with halfa Pound of chopt Suet or Butter and a grated
Nutmeg, and bake it halfan Hour,.—Or if you think fit you
may put fome fine Puff-pafte at the Bottom of the Difh.

A Buckinghamthire Farmer’s Way to vidtual his Family
with Pudding, &c.—'TH1s Farmer rented a Farm of eight
Score Pounds a Year, confifting of Arable and Meadow
Ground, kept eight Horfes, twelve Cows, two Tafkers,
two Plowmen, a Shepherd, and Horfe-keeper, befides fe-
veral Day-Labourers; and as his Family were but eight
in Number (for the Farmer was a Widower) his Maid
Servant made every Day one or two boiled Puddings,
which, with a Piece of Bacon, was the chiefeft of their
Food all the Year ; for I do not remember I ever faw them
dine on any thing elle, except now and then a Calf’s
Pluck that the Farmer bought at Leighton Market in Bed-
fordfbire. Now you muft know, that as Eggs and Butter
helped to pay his Rent, he would feldom allow an Egg to
be put into the Pudding, but obliged the Maid to make it
of a Quart of {kim Milk and about a Pottle of Wheat
Flower, a little Salt, and Powder of Ginger ; which the
ftirred into the Confiftence of a Hafty-pudding, and com-
monly boiled it in two Bags, which fhe firft flower’d to pre-
vent their fticking ; when they were boiled enough, they
cut the Pudding in Slices, and poured melted Butter on it,
or fugar’d Milk. ;

This Author’s Sevvant-Maid's Way to make a Boiled-pud-
ding.—IT is alfo my Way to have a plain Pudding made
moft Days in the Year; and for doing it, my Servant-
Maid mixes a Pint of new Milk with a Quart of Flower,
one Egg, a little Salt, and Powder of Ginger. This, when
the has flower’d her Pudding-bag, fhe puts into it, and
boils it an Hour and a half, or two Hours, againft my
Plowman and Boy come from Plow ; and when it is taken
up, Yhe for Sauce mixes fome Sugar and Milk together.
And I aflure my Reader, that with fuch a Pudding and
a Piece of pickled Pork boiled, my Family makes a Din-
ner to their Satisfaction; for where they eat one Pound
of Bacon, they eat more than fifty of pickled Pork, for
Reafons I fhall hereafter affign.—Or to make a boiled Pud-
ding better than this, you may mix grated Bread and min-
ced Suet together in equal Quantities ; upon which pour
fcalded Milk, and let all lie under a Cover about twenty
Minutes, then add a Spoonful of Sugar, Ginger, Nutmeg,

and a little Flower, and beil it in a Pudding-bag an Hour
and a halfy or two Hours, | Bread-
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Bread-pudding —T AX E the Crumb of the whiteft Bread,
and cut it in thin Slices, to the Qt?ntity of about half a
Pound, or grate it; then boil a Pint of Milk, and put
it boiling hot on the Bread, grate half a Nutmeg into it,
and when cold add three beaten Eggs and a little Sugar;
ftir all well together, with a Handful of fine Flower to hold
it together, and boil it halfor three Quartersof an Hour ; for
Sauce melt Butter, or mix Butter and Sugar together.

Apple-pudding, the Hertfordthire /#ay,—TH1s Sort of
Pudding I have frequently made in my Family, becaufe
in fome Years I have great Quantities of Apples, which
more than ordinary pleafes my People. To make it, my
Servant-Maid boils a Pint of Milk with a Quarter of a
Pound of Lard or Dripping, then mixes it with as much
Flower as will make it into a Dough or Pafte, rolls it,
and when the Pafte is cool and ftiff enough, fhe puts on
it fliced or minced Apples, whichfhe inclofes in the Pafte ;
then puts it into a Cloth, ties it up, and boils it two
Hours and a half at leaft; our Sauce is melted Butter
with Sugar, or Sugar and Milk.—But to make a richer
Apple-pudding, you may fcald your Apples and pulp them
through a Cullender; then mix them with Cream, Bifket,
and Eggs, a little Nutmeg and Sugar, which bake in a
Difh, with a Sheet of Puff-pafte.

Potatoe-pudding.—"TH1s is a moft ferviceable and moft
wholefome Root, becaufe it is of a nourifhing fatiating
Nature, and admits of being eaten in feveral Shapes; as
with Bacon, pickled Pork, falt Beef, Mutton, falt Fifh;
in Pyes, in Puddings, with Butter, or with Milk, &e. &,
And as they are eafily propagated, no Farmer, Labourer,
- Yeoman, nor Gentleman, fhould be without them, as
they value their Pockets; for Potatoes with good Ma-
nagement may be kept all the Year, fo that where there
is Ground ‘enough to plant them on, there need be no
‘Want of this profitable Vegetable to fave Expence, and
this I{Jﬂr many Ways of ufing them. Here indeed I fhall
only fhew their Service in a Pudding ; but more by and
bye. Boil, peel, and mafh the Potatoes; this done, mix
two Pounds of the Pulp with half a Pound of Butter,
four Eggs, Pepper, Salt, and Ginger, and when they are
all beaten together into the Confiftence of a Pudding, it
may be either boiled or baked; when enough, eat it with
Im{ted Butter. — Or, you may mix with Potatoe-pulp,
fcraped Carrot, Sugar, Butter, Nutmeg, Salt and Eggs,
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which put in a Difh with Pafte round it, and bake it
half an Hour in a quick Oven.—Or, if you have a mind
to make a Potatoe-pudding richer, mix minced Apples
with Potatoe-pulp, Cream, fine Sugar, powder’d Cinna-
mon and Cloves, and being beaten all together into a pud-
ding Confiftence, put it in Pafte and bake it in a Difh,
— Or, buttered Eggs may be mixed with Potatoe-pulp
and other Ingredients for a baked Pudding.—Or, thin
little Slices of pickled Pork or Bacon may be baked with
Potatoe-pulp for a Pudding, with fome other Ingredients as
abovefaid.—Or, a Potatoe-pudding may be made with
their Pulp, whole QOatmeal, Currants, Salt and Pepper,
and Butter, baked in a Difth or Earthen-pan; for Sauce,
melted Butter or Cream, with Slices of Lemon, &e.

To make a Black-cherry-pudding, — BeaT an Egg,
and put it into 2 Pint of Milk; then mix about a
Quart of Flower, and a Pound of black Kerroon Cherries,
with the Milk and Egg ; ftir them together till it is of a
pappy Confiftence, for being put into a Pudding-bag,
firft wetted or flower’d, and boil it about an Hour or
an Hour and a half; for Sauce melt Butter and Sugar, or
Milk and Sugar : If you have not Kerroon Cherries, any
other Sort, if ripe and fweet, may do.—This Pudding
we commonly have made at Times during the Cherry
Seafon, and proves a pleafant Eating to my Family.——
Which puts me in mind of what one of our Country
Wenches faid to her London Miftrefs : Madam, fays fhe,
pray let us have a Black-cherry-pudding for Dinner. A
Black-cherry-pudding ! 1 never heard D% fuch a Thing in
my Life! that muft be Phyfick. No, Madam, fays the
Girl, we have it often in the Country, and it is a very
good Pudding indeed.

A Flower-pudding for a Farmer’s Family to boil.—A
Pottle of Flower will make two good Bag-puddings, o
they may be tied up in a Cloth; and to make them they
commonly take fkim Milk, which is near as good as new
Milk for ftirring of Puddings ; to this Pottle of Flower
three Eggs are fufficient to beat and mix with the reft;
when they are boiled enough, inftead of melted Butter,
fome Farmers Wives melt Hogs-lard and lade it over the
Pudding for Sauce, with a little Salt ftrewed over it ;
or, inftead of Lard, they melt fome fweet Pot-fat-drip-
ping. This Sort of Fat is preferred by fome to Butter,
as being cheaper, heartier, and more ready at hand, when
Butter cannot be had,
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" A Flower-pudding to bake.—~Bo1L a Pint or a Quart of
Milk, and thicken it with Flower ; if %uu make ufe
of a Quart of Milk, there fhould be half a Pound of But-
ter, four Ounces of Sugar, eight Eggs, a little Salt, and
a grated Nutmeg mixed ; this putinto a butter’d Dith, may
be baked in an Hour’s Time.

- Of Apple-Pyes, and Apple-Pafties, for Harveft and
other Times.

AP PLE Pyes and Pafties are a main Part of a pru-

dent, frugal Farmer’s Family-Food, becaufe the
Meal and Apples that make them are commonly the Pro-
duce of his Land, and are ready at all Times to be made
ufe of in Pyes or Pafties, for giving his Family an agree-
able palatable Repaft ; a covered or turn-over Pafty for
the Field, and the round Pye for the Houfe; the firft
being of a Make and Size that better fuits the Hand
and Pocket than the round Pye, and therefore are
more commonly made in Farmers Families; forone, ora
Piece of one, being carried in the Plowman’s and Plow-
boy’s Pocket, fuftains their hunger till they come home
to Dinner, and oftentimes pleafes thein beyond fome Sort
of more coftly Eatables ; nor is it lefs wholefome than
pleafant, for that the Ingredients of the Apple-pye are
rather Antidotes againft, than Promoters of the Scurvy.
In fhort, it is the Apple Pye and Pafty, and Apples made
ufe of in fome other Shapes (particularly the famous Parf-
nip Apple) that I take to be fome of the cheapeft and
moft agreeable Food a Farmer’s Family can make ufe of ;
but for difplaying their Value in a more elegant Manner,
I hope the following Poem will not be unacceptable to
my Reader.

Of AprLE-PYESs: 4 Poem, by Mr. WELSTED,

F all the Delicates which Britons try,

To pleafe the Palate, or delight the Eye;
Of all the feveral Kinds of fumptuous Fare,
Lkere’s none that can with Apple-pye compare,
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For coftly Flavour, or fubftantial Pafte,
For outward Beauty, or for inward Tafte,

WHEN firft this infant Difh in Fafhion came,

Th’ Ingredients were but coarfe, and rude the Frame ;
As yet, unpolifh’d in the modern Arts,

Our Fathers eat brown Bread inftead of Tarts:
Pyes were but indigefted Lumps of Dough,

*Till Time and juft Expence improv’d them fo,

Kine Coll (as ancient Annals tell)
Renown’d for fiddling and for eating well,
Pippins in homely Cakes with Honey ftew’d,
Juft as he bak’d (the Proverb fays) he brew’d.

THEIR greater Art fucceeding Princes fhew’d,
And model’d Pafte into a nearer Mode ;
Invention now grew lively, Palate nice,

And Sugar pointed out the Way to Spice.

BuT here for Ages unimprov’d we ftood,
And Appie-pyes were ftill but homely Food ;
When God-like Edgar, of the Saxon Line,
Polite of Tafte, and ftudious to refine,

In the Deflert perfuming Quinces caft,

And perfected with Cream the rich Repaft :
Hence we proceed the outward Parts to trim,
With Crinkumcranks adorn the polifh’d Rim,
And each frefh Pye the pleas’d Speltator greets
With Virgin Fancies and with new Conceits.

"DEeAR Nelly, learn with Care the paftry Art,

And mind the eafy Precepts I impart ;

Draw out your Dough elaborately thin,

And ceafe not to fatigue your Rolling-pin:

Of Eggs and Butter, fee you mix enough;

¥For then the Pafte will fwell into a Puff,

Which will in crumbling Sound your Praife report,
And eat, as Houfewives fpeak, exceeding fhort:
Rang’d in thick Order let your Quincies lie 3
They give a charming Relifh to the Pye:

If you are wife, you’ll not brown Sugar flight,
The browner (if I form my Judgment right)

A Tinéture of a bright Vermil’ will fhed,

And ftain the Pippin, like the Quince, with red.

WhEen this is done, there will be wanting ftill
The juft Referve of Cloves, and candy’d Peel ;
Nor can I blame you, if a Drop you take
Of Orange Water, for perfuming Sake ; H

_ ; . ug
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But here the Nicety of Art is fuch,
There muft not be too little, nor too much
If with Difcretion you thefe Cofts employ,
They quicken Appetite, if not they cloy.

N}:sx'r in your Mind this Maxim firmly root,
Never o’er-charge your Pye with coftly Fruit :
Oft let your Bodkin thro’ the Lid be fent,

To give the kind imprifon’d Treafure Vent ;
Left the fermenting Liquors, mounting high
Within their brittle Bounds, difdain to lie;
Infenfibly by conftant fretting wafte,

And over-run the Tenement of Pafte.

To chufe your Baker, think and think again,
You'll fcarce one honeft Baker find in ten :
Aduft and bruis’d, I’ve often feen a Pye
In rich Difguife and coftly Ruin lie;

While the rent Cruft beheld its Form o’erthrown,
Th’ exhaufted Apples griev’d their Moifture flown,
And Syrup from their Sides run trickling down.

O ek not, be not tempted, lovely Nell,
While the hot piping Odours ﬁmng{}r fwell,
While the delicious Fume creates a Guft,

To lick th’ o’erflowing Juice, or bite the Cruft :
Y ou’ll rather ftay (if my Advice may rule)

Until the hot is temper’d by the cool ;

Oh! firft infufe the lufcious Store of Cream,
And change the Purple to a Silver Stream ;

That {mooth balfamick Viand firft produce,

To give a Softnefs to the tarter Juice.

e

A Charaller of the famous Parfnip Apple, and its Ules,
Frowm whence this Apple is fo called, I cannot tell ;
but this I know, that it is the very beft of Apples for
Pyes, Pafties, and Puddings in Harveft Time, and for
cating (baked or raw) fingle as they are; they are always
the firft Apples that are ripe with us, for they commonly
begin to drop from the Tree about the Middle of Augu/?,
fome of them weighing four Qunces apiece ; and I think
I can affirm it for T'ruth, that T have had above twenty
Bufhels in one Seafon off one Tree only ; Part of which
I made ufe of for prefent fpending, Part for Cyder, and
the reft I hoarded, for thefe will keep till near C/ r1/#has.
Thefe Apples are alfo of the greater Value, for their
agreeable Quality of eating well in an Apple Pye or ‘l:;?&y

without
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without Sugar; for when they are ripe, pared, and
cored, my Servant-Maid bakes confiderable Numbers of
two-corner’d Pafties without any Sugar, becaufe they need
no other {fweetening than what a little Water with their
own Juice affords ; and yet in this Manner of making
them, our Men commonly prefer eating fuch Pafties
alone, before Bread and Cheefe : Hence it is that we
Iﬁy the Parfnip Apple faves Cheefe. And for Supper (in

arveft Time efpecially) thefe Apples make almoft a con-
ftant Part of it, by being coddled or baked, till they are fo
tender, as to be eafily mixed in Meffes of Bread and Milk.
In fhort, the Parfnip Apple is endowed with fuch excel-
lent Qualities, that they may truly be accounted a plea-
fant Repaft, from the Lord’s to the Peafant’s Table, in
the Shape of Pyes, Pafties, Apple-puddings, Apple-dump-
lings, or baked, or coddled fingly. This Apple-tree is
not to be had in any of the Nurferies near London, as
I have been informed, when I wasamongft them, by fome
of their own nurfery Men; for it is only in Growth at
Gaddefden, and at fome Miles round it. But as I keep only
three Sorts of Nurferies always by me, one for the black
large Kerroon Cherry-trees, one for the Parfnip Apple-
trees, and one for the Bell-orange Pear-trees, I am rea-
dy to furnifh any Gentleman with any of thefe Sorts for
one Shilling each Tree at my Houfe: And I further add,
that as thefe Apples, either eaten raw, or better under
fome Preparations, ferve in fome Degree for Meat and
Drink, no Gentleman, Farmer, Yeoman, or Labourer,
ought tobe without one or more of thefe Trees, where
they have Ground convenient for planting them.
Next I fhall likewife give an Account of the excellent
Quality of the Bell-orange Pear, as follows, w:z.

The Characterof the famausBell-orange Pear.—THE T ree
of this Pear T am Owaner of, and is fo large a one, that
it has borne above twenty Bufhels at once of pretty fize-
able Pears, which are always ripe in Harveft ; it is of an
Orange Colour, grows in the Shape of a Bell, therefore
is called the Bell-orange Pear : And asit is thus early ripe,
it gives our Harveft-men a Pleafure to eat them raw,
for they have a delicate Tafte, but are moft of all agree-
able in Pyes or Pafties, becaufe thefe Pears in thefe Shapes
tafte fomewhat like Sweetmeats ; and to fay no more
than they deferve, a Pye may be made of them fit for the
Table of a Potentate, I have made Perry of thefe Pears

directly
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direétly from the Tree, and found it good Liquor, if
drank in a little Time, for it will not keep a great while ;
and it has fuch a delicate Smell, that if a Perfon hold his
Nofe over the Bunghole, the Scent is juft like that of
an Orange. My Maid bakes them loofe in an earthen
glazed Pot, for being eaten with Milk or with Milk and
Bread. I have been in feveral of the Nurferies about
Londan, and inquired for the like Fruit, but they own
they have it not ; nor do I know of any other Tree of
this Sort in all our Country, nor in all my feveral Years
Travels: And the Way I came by this was, by purchafing
the Farm I now live in, and hold in my own Hands,
which has enabled me to raife a Nurfery of thefe very
Sort of Pear-trees, fo that I am ready to furnifh any Gen-
tleman at the Price of one Shilling each, and fend them
to any Parc of England, Wales, Scotland, Ireland, or to
any of our Plantations abroad, And I further fay, and
aver it from the Truth of Experience, that the Juice of
the black Kerroon Cherry (which may be conferved till
this Pear or Parfnip-apple is ripe) mixed with that of the
Parfnip-apple, or with the Juice of this Orange-pear,
will, with a little Affiftance, make a tawny colour’d Wine,
little inferior in my Opinion to fome foreign Wine.

The Charaéter of the famous black Kerroon Cherry—
THis famous ferviceable Cherry is accounted the beft
of the black Sort in England, for its Firmnefs, delicious
Juice, and Smallnefs of Kernel : I believe I have above
fifty of thefe Sort of improved Cherry-trees growing in
my Plow and Meadow Fields, that feldom mifs of pro-
ducing great Quantities of Cherries, that we make ufe
of in Puddings and in two-corner Pafties ; but we reckon
they eat better in the Pafty than in a Pye, becaufe in
cutting one of thele through its Middle, the Liquor may
be kept in to the laft of its eating: Likewile, when
this excellent black Kerroon Cherry is eaten in a little
Time after gathering, the Eater enjoys a moft wholefome
pleafant Sort, that will bear a long Carriage, and therefore
are t}m}‘ Market Cherries,

e Farmer’s Wife's plain Way of making or raifin
Pafle for Apple or ﬂiﬂf yes, C:ﬁ?rd{: or PJ};‘: - Ei
Allowance is half or 2 whole Pound of Lard, or Dripping-
fat, or Pork-fat, or any Meat-fat if it is tried up, to
half a Peck of Flower ; which fhe boils in Water, and
as fopn as it boils, fhe mixes it with the Flower, arg

wor



( 44 )

works it into as ftiff a Pafte as poffible ; and when it is
well kneaded, fhe wraps it up in a Linen Cloth, to keep
warm for ufing it in a requifite Heat ; for fuch Pye-cruft
thould be raifed while the Pafte is warm, becaufe it cools
in making, and ftiffens the better : With this, Apple-pyes,
Meat-pyes, Cuftards, and feveral other Pafties are made
both cheap and palatable, for Farmers Ufes. Or, if
you will make the Cruft fomewhat better, melt three
Pounds of frefh Butter in boiling Water, as foon as it
boils take it off the Fire, and mix all with a Peck of
Flower, and work it into a Pafte, for Apple-pye, Meat-
pye, or any other that requires a ftanding Cruft, r
take it this Way, melt two Pounds of Butter in a Sauce-
pan with Water, when it is melted fkim off the Butter,
and with fome of the Water work it in the Flower to a
ftiff Pafte ; the Flower fthould be half a Peck ; if not ufed
%qickl}r, wrap it in a Cloth, and let it lay before the
ire.

A Puff-pafie.—T AxE one Pound of freth Butter, and
one Pound of Flower ; mix two Ounces of the Butter
and two Eggs with the Flower, and make it into Pafte
with cold Water ; then work the other Part of the Pound
of Butter into a ftiff Pafte, and with a Rolling-pin roll
it thin ; when fo done, put Bits of Butter here and there
in moft Parts of it, roll it again, then double it up,
and make each End meet, and roll it again, till all the But-
ter is thoroughly well incorporated. But to make this
Receit the plainer to my Reader, obferve what Rabifba
fays,——T1ake a Pottle of Flower and the Whites of fix
Eggs, make it into a Pafte with cold Water, let it not
be very ftiff ; when it is well wrought, roll it forth four-
fquare like a Sheet of Paper as thick as your Finger; then
take three Pounds of Butter, and beat it well with a
Rolling-pin, then lay it on in Slices all over your Pafte
about as thick as your Finger, and ftrew a little Flower
over it; then roll up your Sheet of Pafte like a Collar
with the Butter within, fqueeze and roll it at both Ends
broad and long-ways; then clap up the Ends, and make
~ them meet in the Middle one over another, and faften it
down again with your Rolling-pin, rolling it forth every
way as thin as at firft; then flower your Board well
underneath, and {pread it over with Butter, roll it up,
and work it as before; thus do three or four Times, till

your three Pounds of Butter is made ufe of. In the
Summer
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Summer make this Pafte in the Morning with the ftiffeft
Butter you can get, and lay it in a cold Place till you
make ufe of it. In Winter you muft beat your Butter
well, otherwife it will be harder than your Pafte, and
break Holes through it.—QOr, mix two Pounds of Flower
with half a Pound of Butter, and the Whites of three
or four Eggs well beaten with cold Water, and work
into a Paite ; then roll it thin, and by Degrees roll in
one Pound of Butter more; roll it again and again,
adding Flower each Time for five or fix Times, till this
Quantity or more Butter is well worked into the Pafte,
for making a Puff-pafte for nice fmall Pyes or Tarts.—
Or, to makea good Cruft, you may ufe cold Milk inftead
of cold Water, with an Addition of as much Brandy
asan Egg-fhell will hold, and fine Sugar, with two Pounds
of Butter, and three Pounds of Flower for Pyes, Tarts,
&¢c. Thus having given my Reader an Account of making
poor Paftes and rich Paftes, I proceed now to the making
of Apple-pyes, Pafties, &c.

How a Farmer difgraced himfelf by having Apple-pajiies
made at a dear Rﬁ, and ba{ufb? might %awipbag ;‘)gfm
made cheaper and better.—~THIs Farmer lives about three
Miles from Gaddefden, in a Farm of about two hundred
Pounds a Year Rent; and being in low Circumftances,
endeavoured to fave the Penny in feveral Managements
of his Kitchen ; amongft the reft, he had his Apple-pafties
made with Wheat-meal in the following Manner: His
Apples he caufed to be chop’d fmall with their Cores and
Stalks (as they were gathered from the Tree) in a Tray
or wooden Bowl unpared ; this being done, he had his
Pafte made with Water, and chopt Suet, or Fat, in the
ufual Way, which he bought at a dear Rate, having
no Hogflard or other Fat of his own ; and in this Pafte
he wrapt up his chopt Apples in Form of Pafties, and
baked them to his Difgrace, for he could hardly get a
good Servant to live with him, and thofe that did, grum-
bled much, and worked the worfer for it. Now had this
Farmer caufed his Cruft to be made with a Mixture of
half Wheat and half Barley Meal, and not have pared his
Apples, but quartered them, and threw away the Stalks
and Cores, and made ufe of fkim Milk and Yeaft, in-
ftead of Water and Fat, as I have before obferved, he
had pleafed his Servants better, and come cheaper and
more creditably off 5 for the fkim Milk and Yeaft would

have
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have made the Cruft puffy and white, and ecat well with
out Sugar, if the Apples were of the right Sort, and in
right Order.

How another Farmer has bis Apple Pyes and Paflies made
Jomething better than the laff Farmer. A Farmer near
me has his Apple-pafties made, by firft paring the Apples
and taking away the Stalks and Tops of them, but chops
the Apples with all their Cores very fmall ; for by being
fo fmall chopt, they fill the Apple-cruft or Coffin in every
Part of it, better than if they were quartered, and the
Cores thereby lefs perceived in eating.

Hyw a third Farmer bas bis Apple Pyes or Pafties made.
Tris Farmer has his Apples quartered, as think-
ing the fewer of them goes to fill a Pye or Pafty, and
I;ecalufe the Apples will bake redder than when chopt
mall, '

This Author’s Way of baving his Apple Pyes or Pafies
made, OncEe every Week or ten f)ays, from Augu/f?
10 all the Time that my hoarded Apples laft, my Ser-
vant-Maid bakes Apple Pyes or Pafties with her Bread,
but does not pare her Apples, only cores them, takes
away their Stalks, and cuts them in {mall Bits with a
Knife; if the Apples are not full ripe at ufing, or if
they are of the fharp-tafted Kind, as the Hbolland Pippin,
or the green French Pippin, and fuch like, fhe then puts
a little Sugar amongft them ; but when fhe makes ufe of
the Parfnip Apple, or the Gold-rennet, or when fhe
mixes the fweet Apples with a few fharp Apples, fhe
puts no Sugar amongft them. By what has been faid,
may appear the great Conveniency of having the Parfnip
Apple-tree, and" the Gold-rennet-tree (which are con-
. ftant Bearers) together with the Sweet-apple-tree grow-
ing on a Farm; for by having thefe Apple-trees at
command, much Sugar may be faved, and yet good Ap-
ple Pyes and Pafties may be made of them: Itis my
good Fortune to have many Apple-trees of various Kinds
growing in Rows in my plowed Fields and Meadows,
befides thofe in my Orchard, and Wood of my own
planting, which in fome plentiful Years return me large

uantities of Apples for making Cyder, and for Kitchen
Ufes. And here I am alfo to obferve, that I have feve-
ral T'rees of the fweet Apple, the beft Sort of which are
of a pretty large Size, and will keep to Lady-day or

longer ; which 1 find of great Service in making ﬂ[i?lﬂ*
yes
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Pyes and Pafties alone for Servants, without any other
Sort of Apples or Sweets. But if you are for finer
Sorts, fcald Apples till tender ; when you have fo done,
{kin them, and beat them to a Pulp; then beat fome
Eggs, and mix the whole with grated Bread, Sugar,
Ginger and Nutmeg, and fome melted Butter ; butter
your Dith, and bake it in a moderate heated Oven,
Or, pare Pippins, quarter them, and near cover them
with Water ; put two Pounds of Sugar to about a Pottle
Meafure of Pippins, and boil thefe all together on a gentle
Fire clofecovered, with fome beaten Dill-feed, Cin-
namon, Orange-peel, and Rofe-water ; when cold, make
it into Pafties or Tarts with a rich Pafte.

Of Viifualling Harveft-men in Hertfordfhire,

I N this County we hire Harveft-men long before Har»
veft, by Way of Security, that we may not be at a
Lofs for them when we moft want them ; and give
each Man Thirty or Six and Thirty Shillings for his
Month’s Service, befides vitualling and lodging them in
the Houfe all that Time, for then they are ready early
and late to do our Work., Now jn viftualling thefe
Men there are Variety of Ways practifed by él:mntr:,ur
Houfewives ; and fhe tiiat can do it cheapeft, and moft fa-
tisfattory, is the beft Houfewife, To this Purpofe, I, and
many other Farmers, fingle out fome of our oldeft Ewes,
that are what we call broken-mouth’d Sheep (that is
to fay, fuch who by Age have loft moft of their Teeth
before) and timely put them into good Grafs, for their
coming out fat time enough to kill in Harveft. Or
inftead of Ewes, others kill a fat Barrow-hog of twenty
or thirty Stone Weight (one or more) the Offald of which
we eat freth, and the reft we falt down, as is my Way
every Harveft, Others that occupy very large Farms, and
employ eight, twelve, or more Harveft-men, have an old
Cow, or a {mall #72lch Runt fatted againft this Time, And
if a Farmer cannot difpenfe with the whole himfelf, he lets
a Neighbour or two have the reft ; and when his Neigh-
bours kill the like, they furnifh the fame to him. Inany
of thefe Cafes we have the lefs Meat to buy of the Butcher ;
however, fome Beef we commonly take otyhim every Week
during the Harveft, and Suet with each Lot or Parcel, for
making Harveft-puddings ; which is fo neceffary a Part of

our
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our Victuals, that the Men think they cannot make a
Dinner without either a Plain or Plumb one ; and it is this
laft fort that moft of our Farmers have during Wheat
Harveft, and the former Sort afterwards. T hefe with fe-
veral other Preparations of Food, with ftrong Beer and
Ale, are what we vi¢tual our Month or Harveft Men with.
And if we cannot get our Harveft in by that Time, by
reafon of rainy Weather, we keep them longer, fome
even fix Weeks or two Months, till our Ricks and Cocks
of Corn are all compleated and thatched. In fhort, it is
our Notion in Hertfordfbire, that That Gentleman, Yeco-
man, or Farmer, manages beft, who viftuals his Har-
veft-men with Beef, Bacon, or pickled Pork, Beans, Peafe,
Puddings, Pyes, Pafties, Cheefe, Milk, with ether culi-
nary Preparations, and with well brew’d ftrong and {mall
Beer and Ale; for fuch a one ftands the beft Chance of
hiring the beft Hands, that will go on brifkly with their
Work, and do a good deal of it in a Day. Not that I
write this as a general Rule, for I know a certain Farmer,
that lives within three Miles of me, who although he
employs fix Month-men, befides his own Servants, has
bought but fix Stone of Beef in a Harveft ; becaufe he
fupplied this Meat with the Flefh of fatted old Sheep and
Swine, &¢. I alfo am fenfible, that much further North,
Bacon, Pork, and Pudding are almoft the whole Feed of
their Harveft-men, as believing a Bellyful is fufficient, and
that the lefs Variety of Meats caufes the Men to eat the
lefs, which may perhaps in thefe Parts anfwer the End
of preventing their buying Beef, &¢.But as [uch (Economy
will not be agreeable to Southern Men, our Houfewife’s
Art lies in furnifhing Variety of Eatables, and yet to do it
in the moft frugal Manner, And that it may be fo done
not only in I%Iarv-:zﬁ- time, but alfo at all other Times
throughout the Year, is the main Defign of my writing
this Treatife of the Country Houfewife.

To preferve Beef or Mutton Suet émd and [weet all the
Harvef b‘m{bn and longer.—TH1s I take to be a very ma-
terial Article and Piece of good Houfewifery, as Beef or
Mutton Suet is extraordinarily neceflary to be kept in
Readinefs, throughout the Harveft Time, for mixing it, to
make plumb and plain Puddings, &%. and it is on this Ac~
count that we Southern Farmers have always a Parcel of
Beef Suet weighed wiih every Lot or Parcel of Beef we
buy of the Butcher, who by Cuftom fhould allow a Pound

; ta
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taevery Stone of eight Pound. But for the beft and moft Suet,
fome buy the Surloin, thatis weighed with the Leg ; orif we
will pay a Penny a Pound extraordinary,we may have all the
Suet of a Surloin alone. Now as fuch a Quantity of Suet
cannot be made ufe of prefently, it highly concerns a right
Country Houfewife to preferve it found in the fweeteft Man-
rer ; which that fhe may effetually do, let her chop the Suet
as fmall as fhe can, and then {prinkle it with Pepper and Salt
at Difcretion : This done, it muft be potted down as clofe
and as hard as fhe can well do it,and it will keep good not
only the whole Harveft, but near a Year together. Where-
as if fuch chopt Suet was not well feafoned with Pepper and
Salt, and laid loofe or hollowith, it would furely ftink in a lit-
tleTime, Obfervealfo, that Suet {o potted fhould have a clofe
Covering over it, and be kept in fome dry Part ofa Houfe,
for if it ftands in too moift a Place it will be apt to mould
and hoar,

The good Houfewifery of a Farmer®s Wife to furnifb herfelf
with a due Duantity of Suet againfi Harvefl-Time.~In
View of wanting Suet in Harvelt-Time, this Woman
took care before-hand to provide for it; therefore as often
as fhe bought Beef or a Loin of Mutton, fhe chopt the Fat
and potted it down, with Pepper and Salt as aforefaid; know-
ing that in Harveft-Time, enough of good Suet is difficult
to be bad, and becaufe Beef, Mutton, and Suet, fell
cheaper before than in Harveft ; which the more encouraged
her in Time to provide this moft neceffary Ingredient,
which fhe kept thus managed in an earthenglazed pot, with
only a wooden loofe Cover over it, placed in a dry Part of
thr;n Huufe.fy folting B

be beft Way of [alting Beef, to preferve it [iveet and
found in {farwgﬂ, {m’ at ﬁff other ‘I‘Eﬂfzs[% the ﬁa:{-BEE F
in Harveft-Time is moftly eaten frefh, as beft agreeing
with the Farmersand Workmens Intereft ; for by boiling
a Piece frefh with Bacon or pickled Pork, the one plea-
fantly relifhes the other. And if the Beef or Mutton is
lean, the fat Bacon or Pork helps it the better out ; this is
much obferved by our Country Houfewives, becaufe it fre-
quently falls to the Farmer’s Lot,to have lean Pieces amongft
the Meat he buys. And when there is fo much bought in
at once as requires falting, fome will directly falt it down
in a Pot or Tub. Others, who manage much better, will
firft fprinkle fome Salt over it, to extralt and draw out
the bloody Juice (that it may, take Salt the freer, keep
b OS fweeter,
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fweeter, fafer, and longer, in the hot Seafon of the Year)
and when it has lain a few Hours under fuch a fprinkling
of Salt, will then falt it down for good.  Or, take it this
Way, which is ftill a more fure Way of Proceeding :
After the Beef has been fprinkled with Salt, and lain to
drain out its bloody Juice fix or feven Hours, wipe every
Piece dry, and rub them all over well with dry hot Salt,
This done, pack them clofe ina Pot or Tub one upon
another. ' _

The Benefits of getting Roots, Herbs, and other culinary
Vegetables againft Harvefi-Time.—In our Chiltern Country
of Heriford/bire, feveral of our prudent Houfewives fore-
fee the great Conveniency of having broad Beans, Peafe,
Carrots, Turnips, Potatoes, Cabbages, Onions, Parfley,
and other Kitchen Ware, ready for Ufe againft a Want
of them in Harveft-Time ; for that fome of thefe not onl
prove a Sauce, but alfo help Meat to go the further. And
here I think it neceflary to inform our Country Houfe-
wife, that fhe ought to have a Bed of Grafs-Onions ready
all the Summer Time for her Pot Ufes, even ’tll AJ-
holland-Tide. Now what I mean by Grafs-Onions, are
Welch Onions ;3 whofe green large flagegy Stalks will en-
dure cutting many Times in a Year, and will laft ten or
twenty or more Y eass, provided the Bed is dreffed once
in three Years with Soot, Afbes, or Malt-duft, and not
fuffer’d to run to Secd. This I yearly prove to my great
Conveniency, as being thus furnifh’d with early and late
Onion-ftalks, when Roots and Stalks of others are not
eafily had 3 and for baving thefe Onions, its Seed may be
had at any of the London Seed-thops, by afking for a
Pennyworth or two of /elch Onion Seed : But I have
further to inform my Reader, that this is the Seed which
produces the forward Sort of young Onions, which are
drawn by Jday-Day to be eat with Sallads; therefore
this 77elch Onion Seed may be fown for an early Drawing
of them, as well as for a durable Crop to cut in Flags,
And as for broad Beans, they ferve, in fome Meafure,
as a fecond Sort of Meat as well as Sauce, and are fo
neceflfary to a Family in Harveft-Time, that That Gen-
tlegpan, Yeoman, or Farmer, who does not provide a
fl..lﬂ;lﬂiﬂnt Crop of them againft fuch an Occafion, is very
much wanting to his own Intereft ; for it is this moft
~cheap and ferviceable Vegetable which allays Thirft, and
fo relifhes fac Bacon, or falt Pork, that the Men often
| _ eat
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gat it with a good Stomach, to the faving of much Ex-
pence in the Confumption of Beef and other Meat ; 1t is
eafy of Carriage to the Field, will keep hot fome Time,
and prove a'very wholefome nourithing Eatable. Peafe
~alfo are valuable, as a Change of fatiating Dict, and are
cooling and pleafant to the Tafte. In the Harvell of
1748, as well as in former Harvefts, I fed my Harveft

en almoft every other Day with Bacon and Beans, or
pickled Pork and Beans, Carrots, Turnips, Cabbage,
and Potatoes, are alfo good Kitchen Provifion to be eaten
with falt or frefh Meat, Onions, Sallary, Leeks, Parfley,
Thyme, and Savory, are alfo neceffary in Harveft-Time,
becaufe. with thefe our Country Houfewife cooks up her
lean Orts of Beef, her Pieces of Bacon or Pork, her
offald cold Turnips, Carrots, Cabbage, or Potatoes.
And if the Meat is a little tainted, yet by her fkillful
Management in the Ufe of fome of thefe Roots and Herbs,
fhe may recover fuch Meat, by caufingit to be hafhed or
minced according to the Art of good Houfewifery,

Of the Nature and Ufes of Pork in Harveft, and at
other Times of the Xear,

SWINES Flefh, fays an eminent Phyfician, nourifhes
< very plentifully, and yields firm Nourifhment; there-
fore is moft profitable to thofe that are in their flourifhing
Age, found and ftrong, who are exercifed with much
Labour. Now, asfuch, I would here introduce it, and
~ for its being a2 moft pleafant ferviceable Meat, efpecially
for the Diet of Harveft-men now and then, becaufe a
Porker, newly killed, admits of many Ways of drefling it,
is cheaper done; is lefs cloying, and keeps (falted) fweet and
found longer than any other Meat what{oever : Witnefs
the Approbation it meets with in the County of Kent,

where pickled Pork is in fuch general Efteem, that the
make very little Bacon there, becaufe a Difh of pickled
Pork, with Apple Dumplins, &c. is there deemed an
agreeable Repaft, from the Peer to the Peafant. Apd
as thus, it ftands the moft ready and cheapeft of fleth
Victuals to Tradefmen and Farmers in pacticular; for
here the common Plowman thinks  himfelf not rightly
provided, if he cannot carry a Piece of pickled Pork and
e A Apple-
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Apple-Dumplin into the Field, to bite on till he comes
home to Dinner; as ours in Herifordfhire take a
Piece of Bread and Cheefe with them ; for pickled Pork
is more profitable to a Family than Bacon, becaufe there
is no Reafon to commit Wafte in eating it, as too often is
feen in the Cafe of the latter, when its burnt thick
Rind or Skin, and the rufty Infide of the flefhy Part,
tempt many to throw them away. Bacon is likewife
very apt to have its Gammon-part damaged by the Breed
of very minute Infets of the vermicular Kind, that are
firft generated in it, and when a little aged become
winged, for itis then that they fkip or fly about, and
from hence it is that they are called the Hopper-Fly, that
will, if not prevented, eat into and fpoil the whole
Gammon ; and how to prevent it without making a pre-
fent Confumption of the Bacon, is above the Art of moft
People, as I fhall in my Second Part of the Country Houfe-
wife further obferve, Whereas thefe Damages are intire-
ly avoided inpickling of Pork, as well as the difagreeable-
Ranknefs of Tafte that Bacon is very fubject to have init,
if kept aged.

Of killing a Barrew-Hag for a pickled Porker in Harueft
Time.—~THis is a late Praltice in Hertford/hire, but takes
more and more every Year, becaufe the frefh Meat of
a Porker leflens the l‘Xarmer’s Expence in ' Beef, &5c. For
this Sort of Meat being of his own feeding, net only
ftands him in lefs Charge than Beef, but when it is managed
by a good Houfewife, will go further than any other Sort
of Flefh in 2 Family. And why the killing of a Porker
in Harveft has not been long pradtifed is, becaufe moik
People imagine that the Weather at this Seafon of the
Year is too hot for making the Flefh take Salt kindly, fo
as to keep fweet afterwards, But the contrary of this er-
roneous (Jpinion, I and many others every Year prove,
by an artful and careful Management ; for we, in the
firft Place, take care to keep a Porker from Meat two Days
and two Nights before we kill him, becaufe if a Porker
was killed with a Bellyful of Meat, the Flefh of it would
not keep fo long fweet and found, as one killed when its
Belly is empty of Food, This is fo well obferved by
Butchers, that they not only follow this Rule in killing a
Porker, but do it alfo in killing all other Beafts, whenever
their Conveniency allows it. So when a Porker is killed
in the Summer Time, it fhould be done in the Eveniﬁ,

that
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that the Fleth may be the fooner cold, by the approaching
Night ; and when the Hair is fcalded off, and the Guts
taken out, my Way is to hang the Carcafe up in the
Cellar, or other cool Place, where the great blue Blow-

- Fly cannot come. This I did by one I fcalded in .r‘fh'gig

1746, about the third Day after I had began Harveft,
that weighed five and twenty Stone, as I did another in
Augu? 1748, and is what I generally pra&ife every Y ear,
as one of the beft Pieces of Hufbandry belonging to a Far-
mer’s Houfe for leflening the Total of a Butcher’s Bill,
Of cutting out the Carcafe of a Porker for pickling.—
THE next Morning we cut out the Carcafe into many
Pieces. Firft the Butcher cuts off the Head and cleaves
the Porker afunder, then takes out the Spare-ribs, or
Chine, or both; if a Chine is faved, the Spare-ribs will
be the lefs. Next he chops off the four Hocks, then cuts
out the two Blade-bones, and two Butt or Buttock Pieces,
and laft of all the fhort or broiling Ribs. The reft, being all

,Flelh is pickled ; and for this, the Butcher cuts it out into

fquare Pieces according to the Bignefs of the Family.
G«Egﬁewaffﬂm on killing feveral Sorts ¢f Sew-Hogs for
pickled Pork.— A YounNG Sow, that has had but one Litter
of Pigs, and is gone near half her Time with Pig again;
if fuch a one is fatted and killed then, her Flefh will eat
almoft, if not quite, as well as the Fleth of a fpay’d
Sow, if pickled for Pork. The next Obfervation is,
that 1 killed, on the thirteenth Day of May, 1745,
a Sow that had had two Litters of Pigs; her laft Lit-
ter was pig’d on the r1th of March, and on the 4th of
April 1 fold off her Pigs. On the 30th of April fhe tock
Boar, and thirteen Days after I killed her, being near the

Middle of rhree Weeks after her brimming Time was

over; and f{lic eat exceeding {weet and fine, as being fatted
with Barley-Meal after a particular Method; for though
fhe was fattening but a little while, yet by being kept well
before, fhe was thought to weigh thirty-five Stone, tho’
fattened for pickled Pork, It is alfo become a late Praétice
to kill an old Sow for pickled Pork, notwithftanding fthe
be feven Years old, or more; but then as her Skin b
fuch an Age is got thick and tough, fhe is better pickled
with her Skin firft taken off, This has been done to my
Knowledge for Harveft and other Ufes, to a good Pur-
pofe; for as fuch an old Sow is fatted on a fudden from a
very lean Condition, with Barley-Meal or other fweet
| | i Food,
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-Food, the Flefh eats tender and lufcious, like that ofa
young Barrow-Hog, And as to her Skin or Hide, a Pro-
fit may be made of it, by felling it to the Tanner, for
that with tanned Hog-fkins many Saddles are covered, and
fold for a better Price.

How a Farmer in Hertfordfhire finged the Haiy off bis

Logs, to maké pickled Pork of them.—TrH1s Farmer rented

about a hundred  Year in Grmr-G&ddqfdm Parifh, and
was of Opinion, that finging or burning off the Hair of a
Hog made the Flefh harder and firmer, and better for
pickling, as Pork. Accordingly, after the Hog’s Hair was
burnt off with Straw, he rubbed the Skin with a Brick-
bat dipt in hot Water, till he got it white and clean. But
I cannot fay I am of his Opinion.

Of pickling Pork in Harvefl, and at other Times of the
Year.— WHEN the Carcafe of a Porker is cut out,
and the bony Pieces feparated from the flethy ones, we
lay the flelhy Pieces on a clean Brick Cellar-Floor, in
Harveft-time, or any other Summer Weather; but if a
Porker is killed in Winter, we lay them on a Table or

- Bench, fomewhat in a floping Pofture, clofe by one ano-
ther, out of a Cellar. The Patk fo laid, we fprinkle com-
mon Salt over all of it, and let it remain in this Condition
a Day, or a Day and Night, to drain out its Bloody-
gravey or Juice; for if thisis not firft carefuliy done, the
Pork will ftink, notwithftanding it is well falted. Then
to a Porker that weighs five and twenty Stone (which is
the Bignefs I commonly kill mine at) we make ufe of a

Bl ko i R L

Peck and a Pottle of common Salt, well mixed with two
Ounces of Salt-petre, finely beaten, Thefe two Salts be- .|

ing well incorporated, our Houfewife falts every Piece of
Pork with it all over; and as fhe falts them, fhe lays
or packs them very clofe in a glazed earthen Pot or
powdering Tub (but we account the firft beft) and be-
tween every Layer of Pork fprinkles fome coarfe Sugar,
till 2 Pound of it is thus made ufe of. When all is potted,
{he lays over it a wooden Cover.

The Praéiice of an old Hertfordfhire Houfewife in the
pickiing of Pork.—TH1s old Hertfordfbire Houfewife,who
“lived many Years at' Market-fIreet, and boarded, Perfons
who were under the Care of the late Copping, Ely;
for the Cure of Cancers, &, often faid, that Sugar
helps to preferve pickled Pork, and therefore fhould be
slways ufed with Salt, to make the Pork eat f{iEeer,

: ort,
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thort, and well colour’d ; but firft of all her Prallice was
to rub ever every Piece of Pork as thin as pofiible with
powder’d Salt-petre, and then to rub the Mixture of
Salt and Sugar over them ; for that the Salt-petre hardens
the Flefh, and the Sugar foftensit, and greatly leflens the
fiery fharp Tafte of it. One Pound and a half of Sugar,
. fhe fays, is enough to mix with a Peck of common Salt,
~ and four Ounces of Salt-petre is enough for a Porker
that weighs five and thirty Stone : She alfo fays, that
a Board or Cloth, or both, fhould be laid, and kept al-
ways over the Pot or pickling Tub, to keep out the Air,
for that if the Air gets much to it, it will never reco-
ver. its firft fine Tafte, do what you can : She likewife
ftrictly obferves to take out every Piece of pickled Pork
with a Fork as fhe wants it, for that if the Fingers touch
it, they are apt to taint and {poil the Pork.

' The Praétice of a fecond Hertfordihire Ifa%ewfﬁ, n
the pickling of her Pork. THis Woman’s Way is to
mix common Salt, Bay-falt, and Salt-petre, beat very
fine with Sugar in a Bowl; then with this Mixture the
rubs over every Piece of her Pork, and thus fales it all
down in a Pot or Tub, faving, that this is a better Way
~ than to ftrew Sugar between the Layers of Pork.

The Practice of a third Hertfordthire Houfewife, in the
pickling of her Pork.—To a Porker, weighing twenty Stone,
fthe made ufe of a Quarter of a Pound of Salt-petre mixt in
Powder with common Salt to the Quantity of a Peck,
and after the Pieces of Pork were fprinkled with Salt,
to extract the bloody Part that remained in them, fhe
- rubbed them well all over with the falt Mixture ; and
if, after the Pork had been potted down about a Week,
the briny Diflolution of the Salc did not appear
to her liking, fhe drained off what was liquid, and boiled
and fcum’d it, and in the boiling added more Salt and
Water, which when cold, fhe poured on her pickled
Pork. But there are fome that in fuch a Cafe will take
~ out every Piece of the Pork, and falt it over again with

common Salt, and then pour over it this refined Brine, as
thinking all fuch Preparation but little enough to pre-
ferve Pork a Year together fweet and found, efpecially
if the Hog is killed in Harveft, or at any Time in the
Summer, becaufe they are fenfible it is the Heat of
the Weather that chiefly endangers pickled Pork to eat
rank, Wherefore if the fmﬂ]‘i Pieces of Perk, as I faid,
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are laid on a Cellar-brick-floor, or in fome other cool
Place, to draw out the Heat that remains in the Flefh,
it will be in no danger of eating rank or being otherwife
damaged : A Trouble that ought not to be grudged, fince
one Night’s Time is fufficient for this, if the Cellar is
of a very cool Sort.

- How a young Maid-Servant [poiled the Flefb of a Porker
Sfor want of knowing bhow to pickle it.—TH1s happened to
my certain Knowledge, for I was an Eye-witnefs of it,
EB' feeing the fpoiled Pork when it lay abroad on the

unghill, occafioned merely by the Ignorance of a young

Maid-Servant, who having no Miftrefs to look over her,
pretended herfelf capable of pickling a Porker, But it
happened otherwife, for after the Pork had been a little
Time in the pickling Pot, it began to fmell rank, and
as it continued longer, it became worfe ; infomuch, that
fhe was obliged to throw moft of a fine fat Porker to
the Dunghill, for that none of the Farmer’s Servants
would eat it, Now this Damage was occafioned by her
not firft fprinkling the Pieces of Pork with Salt the Night
before they were pickled, for the bloody Juice to drain
out of them ; for had fhe fo done, and the Pork lain thus
but twelve Hours before it was pickled down, this Lofs
had been prevented. ;

A famous Receit for pickling of Peork—1Is this: Put
as much Salt into Water, as will caufe an Egg to fwim ;
boil and feum it well ; when cold, put it into a pickling
Pot or Tub, or earthen Jar, and put your Pieces of Pork
into it; here they are to remain a whole Week, for the
bloody Gravey to be extracted ; then take out all the Brine,
and boil and fcum it again, with an Addition of Salt and
Water, if you find it neceflary; when cold, put in the
Pork to ftand a Week longer, do the fame a third Time
a Week after, then ftop it up clofe for keeping : In this
Manner, Pork may be made to keep fweet and found a
long Time'; and by this Method you may preferve your
Offald-pieces for a great while, as Hocks, Tongues,
Chines, Spare-ribs, Butt-pieces, &¢. And if you approve
of the Pork being of a reddith Colour, boil an Ounce,
two, or three, of Salt-petre in the Brine, and it will
not only bring it under this Colour, but fecure your
Meat the better from tainting. A [econd Receit is,
When the Pork is cut from the Bones, rub every
Piece well with Salt-petre ; this done, take one part Bizljr-.
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falt, and two parts common Salt, and with this rub every
Piece thoroughly well ; then ftrew common Salt over all
the Bottom of the pickling Pot or Tub, and lay in and
cover every Piece of Pork with Salt ; pack them as clofe
_ as you can, and fill the hollow Places with Salt; like-
wife when you perceive that the top Salt melts down,
ftrew over more Salt, and you need not fear the Pork
keeping found a good while, A third Receit, Some
make ufe of half Petre-falt, and half Salt-petre, to mix
with common Salt, as having a Notion, that Petre-falt
mix’d makes the Flefh red and foft, when Salt-petre alone
makes it red and hard : However, they allow, that all
thefe three mixed with Sugar, fhortens the Flefh, gives
it a pleafant Relith, and makes it eat fomewhat like Ham,
and keeps it from fliming. And for the better pre-
venting any Corruption breeding among the Pork, fome
will, after it has lain a Month falted down, take out
every Piece, and lay them in a frefh Pot ; and as they
are laid in, will fprinkle a little Salt over every one of
them ; and after the old Pickle is boiled, and fcum’d,
when cold, will pour 1t over the Pork ; for though
Pork is potted with only Salt, yet it will all turn to Brine
in lefs than a Fortnight : Now all this Coft, Care, and
Pains in pickling Pork, is no more than what is ne-
- cellary, fince (according to the Opinion of fome) it does
not come to its full Perfetion of Goodnefs under one
Year’s Time.

How a Hertfordthire Houfewife damaged her pickled
Pork.—In pickling bher Pork, by Miftake fhe put too
much Salt-petre amongft it, and thereby gave it fuch
a difagreeable rank Tafte that it could hardly be eaten,
efpecially when it was hot, for when the Pork was eaten cold
it did not tafte fo bad ; therefore this Houfewife faid,
that two Ounces of Salt-petre was full enough to mix
with common Salt, for falting a Porker of twenty Stonc
Weight ; and although this Woman tried, by wathing
fome Pieces of the pickled Pork with hot Water, to take
off the ill Tafte, yet it proved paft her Skill, for that
the Flefh retained its difagreeable T'wang to the laft.

Why Pork, that is to be pickled, fhould be firft [prinkled
with Salt, to [iak and draw out its bloady Part.—~THE
Reafon 1s, becaufe there are Veins in the Flefh, that con-
tain fome Blood in them, which, if not firft extra&ted and
difcharged by the Salt, will corrupt and taint the pure

- Flefh,
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Fleth. On this very Account, fome are fo careful, that
they will not pickle down their Pork till it has lain
under a fprinkling of Salt a Night and a Day ; others
refufe to let it lie more than fix or eight Hours, as be-
lieving, that if it lies longer, the gravey Part will be alfo
drawn out: However, this is certain, that if the bloody
Water is not firft got out, it will mix with the Brme,
and corrupt and fpoil all the Pork.

A new and fafer Way to pickle a Porker in Summer~
Time.—Tn1s is in Cafe you {):we not the Conveniency
of a clofe cold Cellar ; then kill your Porker in the Even-
ing, and as foon as his Guts and Appurtenances are taken
out, fift fome black Pepper through a fine Sieve, and
firew it all over the Infide of the Carcafe ; then hang it
up till Morning, when you are to lay the two Sides of
it in a ftrong Pickle for five or fix Hours; for in this
Time the Brine will extra& and draw the bloody Juices
and Jelly out of the Flefh ; this being done, cut the whole
into convenient Pieces, and falt and pickle it as before.
By this Means the Flefh is delivered from the Damage of
its great Enemy the Blow-Fly, that are very apt to get
to it through the fmall Holes and Crannies ; but if they
do, they cannot meddle with the Infide uf the Porker,
becaufe the Pepper Duft defends it, And as-the Pork
1s pickled, the-Pepper Tafte will be entirely overcome
:and loft b_',r the greater Power of the Salt,—Or kill a
Porker in the Summer Evening, and hang him in a Cellar
with a wet Cloth round it, if there be Danger of the F]y,
for cutting it out next Evenlng
A particular Way of [alting down a Porker for pickled
Pork.——I will here fuppofe the Porker to be fcalded,
(which is what I always do) for then the Fleth will take
Salt betrer than when it is finged, becaufe the Fire locks

up the Pores of the Skin, when fcalding opens them ;
after the Porker has been killed about fifteen Hours in
cool Weather, cut it out, and {prinkle fome common
Salt over the Pieces, as before direéted : This done, if
the Porker weichs thirty Stone, take a Peck and a half
of Salt, a Quarter of a Pound of Salt-petre powder’d, a
Quart of Petre-falt, and a Pound and a half of coarfe
Sugar ; put thefe Ingredients well mixed into an Iron-pan,
and heat them very hot, and with it falt every Piece
of Pork thoroughly well, and pack the Pieces very clofe
in an earthen clazed V offe] ; then put a round Board over
: the
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the Mouth of a round Pot, and a Weight on that, and
a thick Cloth tied faft over all : The Weight prefles
down the Pork into the Brine, and the Cloth keeps out
the Air; for it is the Air that corrupts and breeds a
nafty Film on the Top of the pickled Pork, N, B, In
falting down a Porker to pickle, there muft be Salt enough
made ufe of to raife a Brine, as the Kentib Houfewives
do, or elfe the Porker will be in danger of corrupting:.

A Couniry Woman’s Way ‘to manage a Porker that is
00 mm'fsj}:r pickling a long Time.—Of a Porter about eight
or ten Stone Weight, that is to be eaten quickly, the
has the Spare-ribs cut likewife, then falts the Pieces but
very little, even only to a fprinkling, for drawing out the
bloody Juices; twelve Hours, fhe fays, will do this in
calm Weather, four and twenty in frofty ; then fhe falts
them for good : Of fuch a fmall Porker fhe makes two
Haflets, one with only the Heart, Lights, and Sticking-
piece, ftuck on a great Skewer, with Sage mix’d with
Salt, and baked as it lies over an earthen Pan in the
Oven.,—Another Haflet may be made with the fhort bony
Pieces fpitted, roafted, and eaten with Apple-Sauce and
Muftard,

The Kentifh and Suftfolk Ways of 'Picﬂirzg- Pork.—THE
pickling of Pork, I believe I may fay it for Truth, was
firlt practifed to the greateft Perfection in the County
of Kent, asis well known to me, that have lived in three
feveral Parts of this famous Country ; fince which the
Suffoll Farmer has fell into fuch an Approbation of it,
that he refufes to make Bacon, for givirg the Preference
to pickled Pork: Here their general Way is to kill
Porkers at two feveral Times of the Year; the firft Sort
are thofe fmaller Porkers that have run in the Stubble,
and got fome Flefh on their Backs, which comes in for
a firft and prefent Supply of Meat, after their old pickled
Pork is expended ; and as fmall Porkers are to become a
Family Subfiftence for about three Months, they falt the
Pieces accordingly, without falting them fo much as to
create a deep Brine; and as the Weather at this Time of
the Year comes in colder and colder, fuch falting will
prove fufficient to keep the Fleth {weet till Chrifmas fol-
lowing, when they begin to kill their large Hogs, to
pickle for the enfuing Part of the Year. And when at
this Time they kill their large pickling Hogs, after
they are fcalded, and the flefhy Pigces have been fprinklﬂﬂ
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with Salt, for drawing out the bloody Gravey, they cut
almoft all the Lean from off the Fat, and leave the
Pieces as fat as they well can to be pickled down ; and
for putting the lean Part fo cut off to the beft Ufe,
they think it fo done, when they make Saufages of it ;
then when they falt down the Pieces of Pork, 2 Man
is there on purpofe to prefs down every one as tight as
he can poflibly ; and this he does to prevent ther fwim-
ing in the Brine, for if they fwim, they will ruft and
fpoil : The Pork being thus falted and preffed down in
a pickling Tub (for here they refufe the earthen glazed
Pot) they have a wooden Cover in a Hoop, that fhuts
or covers the Tub fo clofe, that it prevents the Ajr
getting to the Pork. And when they want to take out
a Piece, they do it with a Fork as it lies on the Top,
for they never meddle with an under Piece, to the dif-
placing of an upper one; and to prevent the Neceffity
of ufing fuch a Tub of pickled Pork too foon, fome of
their beft Houfewives keep a Stock of old pickled Pork
by them ; for, as they manage it, it will keep Years to-
gether found and good ; and therefore they beftow a fe-
cond Security on it, by boiling a very ftrong Brine about
Lady-Day, which when cold, they put over the pickled
Pork, and then begin to make ufe of it. And fo opi-
nionated are thefe Suffolt Houfewives of their pickling
Pork in the beft Manner of all others, that they fay, it
will eat almoft like Marrow when it is rightly boiled ;
and thus their pickled Pork becomes the chief, and almoft
the only Meat the Suffa/k Farmer’s-Family feeds on: Ac-
cordingly, it is faid, that when one of thefe Farmers
rents two hundred a Year, by this, and other frugal Ma-
nagements, his Butcher’s Bill amounts but to a Trifle in
a T'welvemonth’s Time.

To bake the Ears, Feet, the Nofe-part, Mugget, or
griftly lean Parts of a Hock of Pork.—THESE, or any Part
of them, may be made a good Family pleafant Difh,
thus:—Lay them in a glazed earthen Pot, and ftrew over
them fome Salt, Pepper, Onions, one or more Bay Leaves 3
over thefe pour Water till it is above them, bake it two
or three Hours, and keep it as it comes out of the Oven
till wanted, then cut and fry it in Slices ; the Sauce is 2
little of the Pickle, Flower, and Buttcr melted with

fome Muftard,
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Yo roafi Pork in a Collar.—THERE is a pretty Way
of doing this with a Breaft, or any other Part of the Hog,
that will admit of rolling into a Collar : The Flefh
muft be taken from the %Ones, and rubbed over with
Salt, Thyme, Sage, Nutmeg, Cloves and Mace, all in
Powder, then roll and tie it up, and run the Spit through
it long ways. Or you may feafon fuch a Collar of Pork
with only Thyme, Parfley and Sage ; roll it in a hard
Collar in a Cloth, tie it at both Ends, boil it, and when
cold, keep it in a foucing Drink,

Rabitha’s /#ay to fouce a Pig in Gollars—~CHINE your
Pig (fays he) in two Parts, take out all the Bones, and
lay it to foak in Water all Night; next Day fcrape off
all the Filth from the Skin or back Part, and wipe it
very dry ; then ftrew fome Pepper over it, with a little
powder’d Mace, Ginger, and a Bay Leaf or two; roll it
in two Collars, and let your Water boil before you put it
in, keep it fcumming till it is half boiled ; when boiled
enough, keep it in a foucing Drink.—Or take it this
Way : When you have cut off the Head of the Pig, {lit
the Body in two, taken out its Bones, and wafhed the
Flefh in feveral Waters, you fhould then fcrape the fkinny
Part, and wipe it dry ; this done, feafon it with a Mix-
ture of Salt, Thyme, and Parfley; roll it hard with fil-
letting, and boil it in two Quarts of Water with the
Bones ; which put into about a Quart of Vinegar, a
Handful of Salt, Sweet Herbs, and Spice, and a Bay Leaf
or two, and when boiled tender, keep it in this Pickle
or foucing Drink,—Or what I think is a better Way ftill :
Boil the two Collars only in Water, till they are very
tender, and when fo boiled, take only a little of this
Water, and add to it a little White-WYine (and Ifinglafs
if you pleafe) fome Salt, Vinegar, Mace, and two or
three Bay Leaves; this boil by itfelf a very little while,
when cold put in the two Collars, and keep them in it
as a foucing Drink or Pickle ; if this Pickle is made
ftrong, it is faid to preferve fuch Collars fweet half a
Year together, but the Head muft be eaten prefently.
Thefe feveral Ways were printed by old Authors, and
inferted by feveral new ones, in their late Colleftions.

Rabiftha’s Way to kbake a Pig.~Scavrp it (fays he)
and {lit it in the midft, flay it and take out the Bones,
feafon it with Pepper and Saﬁ:, Cloves, Mace, and Nut-
meg, chop fweet Herbs fine, with the Yolks of two or

three
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three new laid Eggs, and parboiled Currants; then lfay
one half of your Pig into your Pye, and Herbs on it,
then put in the other half with more Herbs aloft on that,
and a good Piece of {fweet Butter aloft upon all : It is
a good Difh (fays he) both hot and cold.=~~But the
Farmer’s Wife, when fhe bakes a Pig, makes no more to
do, than to lay a Pig (after itisfcalded, to get the Hairs
off, and gutted) in an earthen Pan, with a Paper over it
to keep it from being fcorched ; and for Sauce, the em-
ploys the Brains, Gravey and Currants.—But Fobn Mur-
rell gives his printed Receit thus: To bake a Pig, fays he,
cut it in Quarters, feafon them with Pepper, Salt, and
Ginger, lay them in Pye Cruft, and ftrew over them fhred
Parfley and Savory, minced hard Yolks of Eggs, Blades of
Mace, Currants, Sugar, and fweet Butter : In two Hours
Time it will be baked, then mix fome Vinegar and Sugar,
and pour it by Way of a Layer over the Pye with fcraped
Sugar.—Again Rabifba fays, to improve a Pig Pye, bone
the Flefh, and feafon it with Nutmeg, Pepper, galt, and
chopt Sage ; then flice thinly a boil’d Neat’s Tongue or
two, and lay the Slices on fome Pig, then more Pig, and
then more Tongue, and fo on: The Pig is to be %aid in
Quarters, and over all put a few Slices of Bacon, Cloves,
Butter, and a Bay Leaf or two; make the Pafte white
and good, and after it is out of the Oven, . put in fome
iweet Butter.

7o roaft a Pig.—Murrell fays, to make a Pudding to
put in its Belly, take grated Bread, half a Pound of
minced Suet, a Handful of Currants and Cloves, Mace,
Nutmeg, and Ginger in Powder, with Salt and Sugar,
two Eggs, Rofe-Water, and fome Cream; few the Pud-
dij;ﬁ up in the Pig’s Belly, and roaft it; when almoft
roafted, fqueeze the Juice of Lemon over it with grated
Bread ; the Sauce is Vinegar, Butter, and Sugar, and
minced hard Yolk of Egg with it. = But I think the
plainer Way better than this, which is to mix Salt with
chopt Sage and Parfley, and few it in the Pig’s Belly 5
put Paper round it, to keep it from fcorching, and roaft
it; the Sauce, Butter, Brains, Gravey, Vinegar, Sugar,
and Currants,

The Farmers Way of dreffing a Porker’s Head, Feet, and
Ears. = WE make no more to do, than to boil them
tender, and ¢at them with Muftard ; and if any of them
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are left cold, we fry them in Lard with fome Onions, and
eat with Muftard,—Or elfe, mince the Flefh of them,
and lade Butter over it for eating.—But to eat the Feet
and Ears in a nicer Manner; when they are boiled, chop
them fmall, and mix Butter with Gravey, Shalot, Muftard,
and Slices of Lemon ; then ftew all together.

7o fry collar’d Pork.—BeaT up fome Yolks of Eggs
with grated Nutmeg, then cut Slices of your Collar, and
dip them in it ; then fry them, and eat with Muftard and
_ Sugar.—Or you may broil a Chine, or other proper Piece
of Pork, and fauce it thus ; cut Turnips in Bits, boil
them in Broth and Milk, then tofs them up with Butter
and Vinegar, and pour it over the broiled Pork.

Pork-Balls to Fﬁj.-——-THESE are pretty ready Victuals,
made with the Fat of Bacon and the Lean of freth Pork
 mathed together in a Mortar or otherwife, with pow-
der’d Spices and fhred Sage, Crums of Bread and Flower,
fry’d in little Balls, or in little fquare Picces, in a Pan of
Lard.

A Yorkire Cook-Maid’s Way to [ffcﬂe Pork.—SHE rubs
the Pieces over Night with only brown Sugar, and lays
- them floping on a Table or Bench to drain, next Day
fhe rubs on them Salt-petre Powder, mixed with common
Salt and fome Loaf Sugar, thenpots it up; no Way, fhe
fays, exceeds this.

- How to bake or Wﬂ Hog’s Haflet in the cheapef} Manner
the Hertfordfhire Z7ay.— A Hog’s Haflet is to be compofed
of the Sticking- piece, the Lights, the Heart, and fometimes
. the Milt; thefe being well wafhed, and cleanfed from
their Blood, are cut into Pieces about the Bignefs of one’s
Hand ; then we get ready beaten Pepper, Salt, thred Sage
and Onion: This being done, we run a Stick, or very
large Skewer, through every one of the Pieces of Meat ;
but before we put them on the Skewer, we roll every
Piece in the feafoning, and when fkewer'd, ftrew over
them the fhred Sage and Onion ; next we faften the Kell
or Caul of the Hog round the Haflet, for preventing its
fcorching, and caufing it to come moift out of the Oven
with Gravey and Fat in the Earthen-pan it lay over; if
the Caul is from a fmall Hog, it is but little enough to
lay over and cover the Haflet, but if from a large Hog,
half the fkinny Part may be fufficient, and the thick fat
Part cut in Bits, for being melted and try’d up with the
Fat of the Belly-piece; both which, being a Sort that
- will not keep fweet fo long as Lard, may be made u{'cf
e
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of to fry Pancakes, &%, ‘This is the moft profitable Way
of all others to drefs a Hog’s Halflet, becaufe it is thus
made palatable and wholeforne without Wafte ; for by thus
baking it, the Haflet of a large Hog has yielded a Pound
or more of Fat, which, as foon as the Haflet is out of
the Oven, is fcum’d off, and put into a glazed earthen
Pot, to be kept for frying Meat with, {5c, And as the
gravey Liquor is left behind in the Pan, it ferves for pa-
latable fopping, and in the whole, gives a Family a de-
lightful nourithing Difth,——But if the Haflet is to be
roafted, the very fame Preparation will do, only inftead
of running a Skewer through the Pieces of Meat, they muft
be fpitted 5 but as roafting a Haflet is more troublefome
and coftly than baking it, where a Perfon has an Oppor-
tunity, the laft Way is to be preferred. A fecond Way
to roaft a Haflet, though more coftly than the firft, is, to
cut the Heart in thin and the Liver in thicker Pieces,
about the Bignefs of a Hand, with the fat Crow, Sweet-
bread, and Sticking-piece only, This done, befmear the
Pieces with beaten Eggs, and then rub them over with a
Mixture made of grated Bread, fhred Sage, Pepper, Salt,
and Marjoram, and as you fpit the Pieces fo prepared, put
a few thin Bits of fat Bacon amongft them, and wrap the
Caul over all. When roafted, eat it with Vinegar, Muftard
and melted Butter for Sauce.

The Hertfordthire cheap Way of making Family Mince-

Pyes witha Hog’s-baflet.—For this we make ufe only of the

Lights, the Sticking-piece, and Heart ; and if they are
of an old Hog, they muft be firft boiled an Hour, or till
they are tender. This being done, they muft be firft
chopt or minced very fmall, and mixed with Plumbs, Cur-
rants, coarfe Sugar, and Jamaica Spice at Difcretion, Then
put it into a Pan-pafte, or into raifed Pafte, or into Pafties,
for baking. :

The Hertfordthire WWay to make Mince-Pyes for a large
Family, with a Haflet, &¢c. is this.—AGAINsT the Time
that a Hog is to be killed, many of the Hertford/bire Wo-
men provide a Calf’s Chauldron; and when thefe Guts
are cleaned, they likewife clean the Hog’s Guts, and boil
them together till they are tender. Next they chop and
mince both very fmall, and likewife boil and mince the
Haflet, and other odd Bits of Meat from a Porker or Bacon
Hog. And when Plumbs or Currants, or both, with fome
Famaica Spice, is mixed with fuch minced Meat, there m;y
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be (everal Pyes made, to be eaten hot or cold, which may
be baked in earthen or tin Pans, or as Pafties in turn-
over Cruft. This is much in Praltice in and about the
*Town of Tring in Hertfordfbire, partly becaufe there is
much Veal brought to this Market (that lies thirty Miles
from Londsn) from the adjacent Country, which is famous
for producing the whiteft Sort in England.

The Hertfordthire Houfewife's Way to make Park-pyes,
or turn-over Pork-paflies in Harveff-time.—As it is one
of the beft Pieces of Hufbandry, on the viGualling Ac-
count, to kill a Porker at the Eeginning of Harveft; fo
it is a good Piece of Houfewifery to make the beft Ufe of
the Offald-pieces of thefame. To do which, our Houfe-
wife takes the two Kidneys, the two Butt-pieces, the
Moufe-pieces, chat grew at the End of the Blade-bones,
the two Blade-bones, and other odd Pieces, and cho
them into Bits, about the Bignefs of a Pidgeon’s Egg;
then peppersand falts them pretty high, for at this Time
of Year this is more than ordinarily neceflary to be done,
becaufe thefe Pyes or Pafties are to be kept fome Days
for being eaten cold: This done, make a regular Mix-
ture of the fat and lean Pieces; if there be not fat Pieces
enough, the Pye will eat dry, and if there be too much
Fat, it will be apt to make the Harveft-men fick, Now
with thefe flelhy and bony Bits of Meat, feveral large
Pyes may be made, and baked, either in raifed Pafte, in
earthen Pans, or inpewter Difhes, or in the Shape of turn-
over two-corner’d Pafties, and thus they become a moft
neceflary and convenient Food at this Time of the Year,
for Farmers Families in particular, becaufe the cold Pyes
or Pafties are a portable, wholefome, and fatiating Victuals
for Breakfaft or Dinner ; but in cold Weather, the Blade-
bones of a Porker are generally broiled, and not chopt in Bits
to bake in Pyes. N, B, Thus it is our Hertfordfpire Way
to make Pyes of the fhort bony Pieces, and boil the coarfe
flefhy Pieces firft 5 fo that our Houfewife falts down or
pickles only the fine fat Pieces clear of all Bone, as being
the only way to eat all the Flefh of a Porker in fweet Or-
der ; for if the bony Pieces are falted and pickled down,
it’s a great Chance if they do not ftink. And it is by
thefe houfewifely good Managements that we dare to kill
Porkers, even of thirty Stone Weight, in the hotteft Wea-
ther of Summer, with an Affurance of keeping the Meat
from tainting, provided we have a good Cellar,~——A fe&
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ctond Receit 1s, To cut the lean Part of a Porker, with
fome of its fat Part, and mix and beat them together,
This done, feafon them with Nutmeg, Mace, Pepper,
and Salt ; and between every Piece of this beaten Meat,
lay a fmall thin Cut of hard Fat, as that of the Chine
or fuch like.  When all is put into the Pye-cruft, put
Bits of Butter on the Top-of it, with fome Claret, juft|
as the Pye is put into the QOven. A third Receit is,
That in cafe you roaft or boil a Joint of Pork, and it
prove to be undeér boiled or roafted, it may be recovered,
by making it into a Pye with the following Ingredients,
wiz. Take as much of Potatoes as there is Pork, pare them,
and cut the Potatoes and Pork into {mall Bits ; feafon it
with Salt and Pepper,and lay it in a Pye-cruft, putting Pieces.
of Butter at Bottom and on the Top of it; then as it is go-
ing to be put into the Oven, pour in fome Water, and|
bake it moderately. An excellent Way is to fkin
the Pork, and cutting it into flat Pieces, a Hand’s Breadth,
rub them over with Salt, Pepper, and grated Nutmeg ;
lay thefe in a Pan of Pafte, with minced Apples, Sugar,
and white Wine, over which lay Bits of Butter, thej

clofe up, and bake the Pye.

The Hertfordthire (or this Author’s) Way of baking pickle
Pork.~THuis is much pradtifed in my own Family, and
many other Families it Hertfordfhire, as a valuable Piece
of good Houfewifery ; becaufe no Meat comes fo cheap
to the Farmer as pickled Pork, rightly managed, for pre-
ventilﬁaa Butcher’s Bill, and is performed in two diffe-
rent Manners; one is, by baking a Piece of pickled Pork
inan earthen Pan or Dith, witha Pudding by its Side. The
other is to lay a Piece of it fingly 2 little hollowith on a
Pan, with Apples or Potatoes under it. But in either
Cafe, the Piece of fat pickled Pork fhould be foaked and!
fhifted in freth Water feveral Times, for a Day or two be=
fore it is made ufe of, to leflen the Sharpnefs of the Salt.
“This Difh, if the Pork is cut or hack’d in the Skin, baked|
and eaten with Apple-fauce or Potatoes, will prove fo
much like roafted Pork, as hardly to be diftinguifhed from|
it. And thus by only changing the Form of drefling
pickled Pork, a Family eats it witha good Appetite, Where=-
as if it is drefled always one Way, it is apt to cloy, and
caufe 2 Grumbling for having too often the fame Food
drefled in the fame Manner. This and many other Re=
ceits plainly prove, that no ene can be duly qualified to
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write 2 Book on Country Houfewifery, unlefs he lives in
the Country, and carries on the Farmin%ﬁuﬁucfs, for then
he has an Opportunity of writing from Experience. And
if he is informed of (what is called)a ferviceable Receit,
he is then in a Way of being capacitated to judge whe-
ther he is impofed on or not,

To make a Pork-pye 2o be eaten cold.—CuT the Meat
from off a Loin of Pork into thin Pieces, and the fame of
Veal, both which muft be beaten flat with a Cleaver,
Then mix Salt, Pepper, minced Sage and Thyme, with
fome Yolks of Eggs, and put it amongft the Meat, Next
lay your Pieces of Pork in the Cruft of a Pye, and on
them lay Pieces of Veal, and fo on, one after another,
till your Coffin has its due Quantity, and bake it, When
cold, fill it with melted Butter.

A Leg of Pork to boil.—Bo1L a powder’d Leg of Pork ;3
boil alfo a Handful of Sage, and mince it very fmall. This
done, put it into a little ftrong Broth with Butter and
Pepper. This muft be mixed with {fome boiled T'urnips,
and fome more melted Butter, and lay the fame over or
upon the Leg of Pork for being eaten with it. A fe-
cond Way to boil a Leg of Pork is, firft to ftuff it with Parfley
and Sage, and boil it with Cabbage ; when the Cabbage is
enough, chop it fmall and mix it with melted Butter,

A Leg of Pork broiled, according to Rabifha’s Receit.~—HE
fays, Take Part of the Fillet, fkin it, and cut it into thin
Collops, then hack them thinner with your Knife. Then
take Sage and a little Thyme minced exceeding fmall,
with a little powder’d Pepper and Salt, and ftrew it over
them ; then put them on the Gridiron, and when broiled
on one Side, ftrew the fame on the other Side. This
done, mix Muftard, Vinegar and Sugar, with melted But-
ter.,
How to roafl Pork-Steaks.—CuT and hack the Steaks,
then mince Suet with Sage, Spinage, Pepper, Salt, and
Nutmeg, which ftrew over the Stakes, and roll them up.
Spit and roaft them, and eat them with Sauce made of
Mouftard, Butter, and Sugar. g

To broil Pork Steaks.—THE beft Steaks for this Purpofe
are thofe cut off a Loin of Pork ; after they are beat
thin with the broad Part of a Cleaver, and ftrewed over
with a Mixture of Salt and Sage minced very {mall,
broil them on a Gridiron. When engugh done, put over
them Muftard and Vinegaﬁ mixed with alittle Eugi‘.;——
| 2 c=
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A fecond Way is, to make a Mixture of Sage, Parfley,
and Thyme, chopt very fmall, with Pepper and Crams
of Bread ; rub this over the Steaks, and broil them ;

then fauce them with melted Butter, Vinegar, Shalot, -

Gravey, and Muftard.
The Hertfordthire Way of roafting “foints of Pork.—
SoMmE roaft, or bake, or boil the Butt or Gammon Part

of a Porker; if the Butt Piece is roafted, fome ftuft it

with Suet chopt very fmall, Eggs, grated Bread, fhred
Sage, Salt, Onions, and Pepper. ‘The fame they do by
‘the Chine, which alfo is very good ftuffed and roafted.
But then thefe two Sorts thould not be too much falted.
The hind and fore Loins are likewife excellent Meat when
roafted, and fauced with a Mixture of Lemon-peel,
Muftard, Butter, and Sugar. When they are roafted about
a Quarter of an Hour, cut the Skin or hack it about an
Inch broad. Others take this Way to roaft a Joint of
Pork : Suppofing it to be a Breaft, they will take out
the Bones in the Manner they do the Breaft-part of Veni-
fon ; and when it has been rubbed over with Salt, they
will firew over it minced Sage and Thyme, beaten Cloves,
Mace, and Nutmeg, When thefe are well rubbed in, they
will roll it with the Skin outward, then tie it about
with a String, and put it on a Spit long-ways for roaft-
ing, and give Gravey or Apple-fauce to eat with
it, :
Do falt a Piece of frefb Pork at once for boiling it direé?-
ly.—TaxkE fix Ounces of common Salt, and mix it with
a Quarter of an Ounce of Salt-petre finely beaten to Pow-
der, which rub over all Parts of a Piece of Pork, whe-
ther it be a fmall Leg or other Joint, for the Piece fhould
not be large for this Quantity of Salt. Then flower a
Linen-cloth pretty much, and tie up the Meat clofe in
- at, which when boiled will be as falt as if it had been falted
fome Days before, If you think fit, you may leave out
the Salt-petre; but then you muft make ufe of more
of the common Salt. :
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A fecond Way to J/’m’! a Piece of frefb Pork for boiling.— |

Twuis is chiefly done, when Time will not permit for

falting it regularly ; therefore when Hafte requires it, the i

Water muft boil before it is put in, then rub your Piece
of Pork very well with common Salt, and boil it, and

Wwhile it is boiling, you muft put Salt into the Pot by De-

grees, little by little, till the Water or Pot Liquor is well -

falted,



(69 )
falted, Cover all clofe, and the Heat will drive the Salt
throagh the Meat, if the Piece is not too big,

To falt frefh Pork on the Spit.—To do this, boil
Salt in Water to a ftrong Brine. When the Pork'is
heated on the Spit, bafte it with this hot Brine by De-
grees, and in a very little Time it will be falted enough,
as you inav know by the dry whitifh falt Scum or Scurf that
appears on the Meat ; for by the Heat of the Fire, the Salt is
made to enter the frelh Pork forthwith; and then you
may bafte it in the ufual Manner,

The Hertfordthire Farmers IVives Way of dreffing the Liver
and the Crow of @ Porker —THE Liver, the Crow, and the
Sweet-bread, is the firt Meat we drefs of a Hog, for this
Sort is fit for frying as foon as it is cut out y our Farmers
Wives therefore make no more to do in drefling this, than
to cut the Liver, the Crow, and the Sweet-Bread, in Pieces
about two or three Inches fquare, and fry them in the fame
Fat the Crow yields ; and if they prove too thick fhe cuts
them thinner, When fry’d enough, it is eaten with Muftard
for an agreeable Dinner to a whole Family. A fecond
Way to fry Liver and Crow is, to cut the Liver into
fhort thick Pieces, becaufe being fhort and thick they will
fry the tenderer, but the Sweet-bread and Crow rather
long Ways, about the fame Bignefs; then foak the
Pieces of Liver firft in fcalding Water, and while this is
doing, make a Compofition with Eggs, Water, Flower,
Salt, thred Sage, Pepper, and orated Bread ; in which dip
all the Pieces of Meat, and fry them jn Lard or Butter,
over a quick Fire, For Bauce, melt Butter, and mix it
with Sugar and Muftard.

The Service that fouced Pork is of to Farmers and other
Families—THE f{oucing of a Hog’s Head, Feet, Ears,
Hocks, Guts, & is of fuch Importance to a Farmer’s
Family, that many fet no little Value on this great Con-
veniency; becaufe fuch fouced Meat is not only the cheapeft
Sort, but isready at a Minute’s wanting it, to become a
pleafant, wholefome, hearty Meal; - either eaten cold
from the Soucing-drink, or being cut into Pieces
and fry’d. For thefe Reafons it is, that moft of the good
Houfewives of Farmers who live about forty Miles from
London, and fo on Northward, commonly prepare and keep
fouced Pork by them (at Times) from about Michaelmas
*till Lady-Day ; for that at this Seafon of the Year the
Weather is generally cold enough ta agree with Soucing-
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drink for preferving Pork in Sweetnefs a Month or more
together.

A Country Houfewife's IWay to make her Soucing-drink,
to preferve ’3
lived near a Town, to go to a neighbouring public Houfe,
and afk the Favour (when fhe had not the Opportunity
at Home) to have the Liberty of putting fome Water
over their Grains, after the ftrong Beer was brewed off ;
for you muft know, that moft of thefe Publicans have
not a full Vent for as much fmall Beer as they could
brew after their firong, and therefore rather than
pay Excife for fmall Beer they are not fure to fell,
which they leave the Grains in a hearty Condition,
and confequently feldlom refufe to give a Neighbour
Leave to run fome Water through them. Now it is this
Water or Wort, that thus runs through the Grains,which
is the proper Liquor to make Soucing-drink of, becaufe it
is perfe&ly new, and free from the Fermentation of Yeaft,
for if Yeaft were put into it, it would be improper for a
Soucing-drink, as Yeaft in boiling would rife, and then
the Fermentation would not only induce Stalenefs, but
would give the.Pork a difagrecable Twang. When this
is done, fhe puts a Handful of Salt or more into about two
Gallons of this Malt-liquor, and boils it; and, when it
is cold, itis aSoucing-drink, fit for preferving Pork {fweet
in. Or you may boil fome Bran in it. Or in Water you may
boil fome Bran and Salt for a Soucing-drink ; but then
the Bran muft be ftrained off through a Cullender,
or better through a Hair-fieve. But for a further Ac-
count of making Soutc-drink, fee what Wijliam Rabifha
fays of it.

Rabitha’s WWay to make Soucing-drink. — T axE, fays
he, Beer brew’d on Purpofe, then boil a Pan of Water,
throw therein a Peck of wheaten Bran, and Mt it boil.
Strain it through a Hair-fieve, and throw in two Handfuls
of Salt, fo mix it with your Beer aforefaid, and fouce your
Pork therein. You may alfo take half a Peck of fine
Flower of Oatmeal, mix it with fome Liquor, and run it
through a Hair-fieve, and it will caufe your Souce to be
white, Milk and Whey is ufed in this Cafe; but your
Milk will not keep fo long : you may put both in boiling
thereof, it will caufeit to boil white. Keep your Souce
clofe cover’d ; and when it begins to four, you may renew
it at your Pleafure, with adding frefh Liquor, e
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. To fouce a Hog’s Head, Feety, Chitterlins, and Hacks,
&c,—BoiL them till they are fo tender that a Straw may
be run through them, and when cold, put them into the
cold Soucing-drink ; but take care to fcum off the Fat
that in boiling will fwim on the Top of the Liquor, and
referve it to join a greater Quantity, to be try’d up or
refined for after Ules; as for frying of Pancakes, or for
making Cruft for Pyes, &c.

Harveft-Men fed in warious Manners. — In Wheat
Harveft Time, which commonly lafts about a Fortnight,
our Men fet out for the Field by four of the Clock in
the Morning, and return Home about eight at Night. In
Lent Grain Harveft Time later in a Morning, and fooner
at Night, as the Days are thorter. In either, the Men
generally eat five times a Daé: At their firft fetting out,
they eat a little Bread and Cheefe or Apple-pye, with a
Draught of {mall Beer, or half a Pint of ftrong each Man,
in Part of his Quart for one Day: At eight o’Clock fome
fend, for Breakfaft, boiled Milk crumbled with Bread;
others, Milk-porridge with Bread ; others, Poflet with
Bread, and Bread and Cheefe befides, or inftead of Bread and
Cheefe, Apple-pafty; others fend into the Field, for Break-
faft, hathed or minced Meat left the Day before; others
fend it cold (as left) but hafhing or mincing is beft, be-
caufe if it is a little tainted, it is thus taken off by a Mix-
ture of fhred Onions and Parfley, or with Butter and Vi-
negar, which relithes it, and makes it well fuffice for a
Breakfaft, and now they drink only fmall Beer. At Din-
ner Time, which fhould be always at one 0’Clock, the
Viétuals fhould be in the Field ; for it was the Saying of a
notable Houfewife, that as the Men expected 1t at that
Hour, if it was not brought accordingly, they would lag
in their Work, and lofe Time in expe&ing it. Broad
Beans and Bacon or Pork one Day, and Beef with Car-
rots, or Turnips, or Cabbage, or Cucumbers, or Pota-
toes, another Day, is, with Plumb-pudding in Wheat-
Harveft-Time, and Plain-pudding in Lent Harveft, good
Dinner Victuals, But this Method of vitualling Harveft-
men 15 not a general Rule; for I know a Farmer that
rents above 2 hundred a Year in Hfﬂ:)‘braﬁfrf, and em-
ploys half a fcore Hands in Harveft Time, who kept his
Men almoft a Week together on only fat Bacon and Pud-
ding, and when at other Times his Wife drefled Beef for
Dinner, fhe feldom boiled it enough, on purpofe to pre~
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vent the Mens eating too much. Now the Flefh of a new
killed Porker, or that of a fatted old Ewe or weather

Sheep, or of an old fatted Cow, comes in a right Time

for faving the Expence of buying Meat at Market ; the
Drefling of which to the greateft Advantage, I have, and
fhall further give an Account of by and bye. At four
©’Clock in the Afternoon, is what we call Cheefing-time,
that is to fay, a Time when the Men fit on the Ground
for half an Hour to eat Bread and Cheefe with fome Apple-
fty, and drink fome ftrong Beer ; then to work again,
and hold it till near Eight of the Clock at Night, when
all leave off and come Home to Supper, where is pre-
pared for them, Mefies of new Milk crum’d with Bread,
or Poffet fugar’d and crum’d with Bread, or fat Bacon
or pickled Pork boiled hot with broad Beans; but al-
though fat Bacon at Night is in common Ufe with fome
Farmers, with Roots or with Beans, yet others refufe to
make this Supper Victuals, becaufe it is apt to make Men
fick. No Matter, fay fome, we muft give them that
which cloys their Stomachs fooneft. But my Way is
this : I allow them moft Nights a Supper on hot Milk
crum’d well with Bread, Apple-pafty, and Bread and
Cheefe if they will eat it. — Others fometimes give Har-
veft-men Wigs fop’d in Ale for Supper, or a Seed
Loaf or Cake cut in Pieces, done after the fame Manner,
= A Yeoman, Owner of a Farm worth a hundred a Year,
of more than three Parts arable Land, who therefore em-
loys about ten Harveft-men, feeds them with frefh and
.Faft Meat, which is chiefly that of his own providing, by
fatting old Ewes or weather Sheep in Summer, for killing
in Harveft ; but whether they be Ewes or Weathers, they
are commonly thofe that have loft fome of their Teeth by
Age ; and what of this Meat the Family does not eat while
it 15 frefh, they make into Pyes or Pafties, fo highly fea-
foned with Pepper and Salt, that they will keep {fweet and
found a Week or two, provided the Fly is kept off 5 but,
befides his killing fuch an old Sheep now and then in Har-
veft, he kills one or two Porkers, which his Family eats
freth as long as it lafts fo, and falts the reft : Thefe, with
2 Lot of Beef now and then from the Butcher’s Shop, fup-
plies his Harveft People all the Harveft-Time with frefh
Meat, and for his falt Meat he has all the Year pickled
Pork, or Bacon, or both by him, which proves a good

Friend to his Pocket, — A fmall Farmer, that employed
; aboug
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about four Harveft-men, generally boiled Oatmeal in fkim
Milk for the Mens Breakfaft, well crum’d with Bread,
and as foon as they had eaten this, they had Pancakes to
eat hot after it.—A great Farmer had a Mefs of hot Milk
got ready for his Harveft-men to eat as foon as they arofe,
and about eight 0’Clock fent them minced Meat, Bread
and Cheefe, and Pafty.—By this Method each Man is al-
lowed a Quart of ftrong Beer or Ale in a Day, and is fed
five feveral Times, to fupport him under his early and
late hard Work in reaping, mowing, loading and un-
loading of Corn, Grafs, hoeing of Turnips, &¢. and
other Slavery ; in any of which Cafes, a brifk Foreman
(whom in Harveft-time we call Lord) is a valuable Ser-
vant ; for that on his diligent, careful, nimble Perform-
ance, depends in a great Meafure the more Work of
the reft that follow him, becaufe his Pace is a Rule to all
the Company : And it is for thefe, and other Reafons,
that fuch a Foreman (who is generally the head Plowman)
is better worth ten Pounds a Year Wages, than fome of
the more ignorant, flow, and carelefs Sort are half ten
Pounds ; for fuch a right Workman, with us, is up firft
in Harveft-time, blows his Horn to awake and get ready
the reft, leads them to their work, and has two Paces
upon Occafion, an ordinary and extraordinaty one,~——
Some alfo of our Aylfbury-Vale Houfewives feed their
Harveft-men with Rice-milk, and at other Times with
Furmity.

The waluable Ufes of Cheefe to Yeomen and Farmers Fa-
milies in Harvefi-time.—TH1s Family Article, I think,
deferves a Paragraph in my Book, becaufe Cheefe is an in-
difpenfable neceffary Food in all Yeomens and Farmers
Families throughout the Year, but moft of all in Harveft-
time ; for fo great a Strefs is then laid on this Eatable, that
every Day while the Harveft lafts, the Men about four of
the Clock in the Afternoon (as I have before obferved)
fit down in the Field for about half an Hour, which they
call Cheefing-time, by reafon that in this Space of Time
they eat a Piece of Bread and Cheefe, and commonly
drink a Pint of ftrong Beer or Ale each Man, in Part of
a Quart which we allow them a Day; and this they
punctually obferve to do, efpecially in Wheat Harveft, be-
caufe at this Time they are obliged to work in Harveft
the hardeft and longeft, and therefore more than ordi-
narily covet this Sort of Refrefhment, as well to EafﬂBthii.;
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Backs from their ftooping reaping Labour, as to refrefh

their Bodies by thus eating and drinking. And as to the
Management of this Cheefe Diet, I have to obferve, that
fome of our Farmers think it no loft Time to ride to
Baldock- Farr, which lies about five Miles from Gadde/-
den, and is held on the 24th Day of February, there to buy
Leicefler or Warwickfbire Cheefe for Harveft and other
Times, becaufe we imagine we buy it here much cheaper
than at any Country Shops. But to fave the Cheefe-
penny in another Shape, fome Yeomen and Farmers are
1o frugal as to keep the thick ftrong Chefbire Cheefe, as well
as thin Cheefe in their Houfes for ufing the Chefbire at Sup-
per, and the thin at other Times : Wherefore as Cheefe
is eat at almoft every Meal in Harveft-time, it concerns
a Yeoman or Farmer to keep by them or buy old, and
not new Cheefe ; for though new Cheefe, perhaps, may
be bought for a Half-penny or more a Pound lefs than
ﬂldsld}fet fome Sort of it will go away near as foon again
as old.,

7o make Harveff Poffet, the Hertfordthire #ay.—TH1s
i1s very commonly done for Supper, and but feldom for
Breakfaft ; becaunfe, for the latter, we fend into the Field
either Broth made from Yefterday’s Meat crum’d with
Bread, or Milk-porridge with Bread 5 but for Supper, we
often give the Harveft-men a Poflet crum’d- with Bread,
made in this plain Manner : The Maid-fervant boils new-
Milk, and when it is fo done, fhe puts about a Pint of
it into each Man’s wooden Difh, and immediately adds
a quarter of a Pint of ftale ftrong Beer, fome coarfe Sugar
and crumbled Bread, which turns the Milk into a Poflet,
andI’%ives the Men a palatable Supper ; but if our Coun-
try Houfewife has a Mind to make a better Poflet fhe
may :—Take a Quart of new Milk, and mix it with a
Pint of Ale, the Yolks of eight Eggs, and the Whites of
four, which when beaten muft be put in the Milk and
Ale; then add fome Sugar and Nutmeg, and fhir it all
the while it is on the Fire till it 1s thick (but it muft not
boil) and it’s done for eating ; but if you will have the
Poflet richer, ufe Cream inftead of Mifk. Or to make a
Sack-poffet : — Take a Quart of Milk or Cream, boil it
with bugar, Mace, and Nutmeg; then take half a Pint
of Sack, and half a Pint of Ale, and boil thefe well to-
gether with Sugar; then put your Milk or Cream to
your Sack and Ale in a Bafon, cover it with aD'IE:t
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Difh, and fet it two or three Hours by a Fire before you

eatit. Or you may bake a Sack-poffet thus:—Beat eight

Eggs, and ftrain them into a Quart of Milk or Cream,

feafon them with Nutmeg and Sugar, then put to them

a Pint of Sack, ftir them together and put them intoa.
Bafon, and fet it in the Oven no hotter than for a
Cuftard ; let it ftand two Hours,—Or, grate three Penny
Naples-Bifkets, and boil them with Nutme%_' and Sugar
in a Quart of Milk or Cream; then warm a Pint of Sack
and put it into a Bafon, and on that pour your boiled
Cream by a high Fall, when after a littie time ftanding it
may be eaten. But for an ordinary Sack-poflet Sir
Kenelm Dighy fays, boil a Pint of Milk, and as foon as
it boils take it off, and let it cool a little, for by fo doing,
fays he, the Curd will be the tenderer ; then pour it into
a Pot, wherein are two Spoonfuls of Sack and four of Ale,
fugar it, and let it ftand by a Fire-fide till you eat it.

To make Wigs for Harveft-men the Hertfordfhire 7Vay. ==
Ovur Way is to make ufe of no Butter, becaufe we can-
not well fpare it from Market ; and therefore we ufe
only a little Cream put among new Milk, which ferves
inftead of Butter ; neither do we ufe any Eggs, becaufe
this is rather too coftly, wherefore we mix only the warm
Milk with fome Flower, Ale, Yeaft, Carraway-feed,
Sugar and Salt, and knead it into a Pafte or Dough, which,
after it has ftood to ferment and rife, we make into
Wigs, without colouring them with Yolks of Eggs, as the
ufual Way is; neither do we put them into Tin Pins,
but fet them on a Peal, and lay them to bake at the
Oven’s Mouth (as we do our common Dough-cakes) for
about half an Hour ; and this we generally do about fix
o’Clock in the Evening, that they may be hot againft the
Men come home to Supper from reaping, when we tofs
one of thefe large Wigs to each Man for his dipping it
in a Bowl of Ale,which ferves for an agreeable cooling Sup-
per with Cheefe or other Things. Thus, as we think thefe
Sort of plain Wigs are a cheap and pleafant Food to our
Workmen, our frugal Houfewives generally make fome
of them twice a Week, fometimes alone, and fometimes
they bake them when they bake Bread ; fo that the Farm-
houfe is feldlom without fome of thefe Wigs, or Seed
or Plumb Cake all Harveft ; for the making of which I
fhall give Directions by and bye, after I have fhewed
our Houfewives to make richer Wigs, if they thinl;:r {Lt
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~Take half a Peck of Flower, and mix it with an

Egg-fhell full of Carraway Secds, and half a Pound of
Sugar ; then melt twelve Ounces of Butter in a Pint
of warm Milk, and with three Parts of a Pint of Ale-
Yeaft knead all together into a Pafte, and after it has
lain to ferment and fwell, make it into Wigs and bake
them,—Or, Take three Quarters of a Pound of Butter,
and mix it with a Pottle of fine Flower, and half a Pound
of Sugar, Nutmeg, Mace, and grated Ginger, four beaten
Eggs and half a Pint of Ale Yeaft, with a litle Canary,
if you pleafe: Thefe mix with a little warm Milk, and
knead the whole into a light Dough, to ftand about half
an Hour before a Fire to ferment and fwell ; then juft
before they go into the Oven, wafh the Wigs over with
beaten Yolks of Eggs ; if the Oven is quick in Fire, they
will be baked in half an Hour on Tin Plates.

A common Country Baker's Way of making Wigs.—THi1s
Baker lived about a Day’s Journey from London, in the
Dunftable Road, where he made Wigs as well as Loaves
of Bread for Sale: Now it was this Baker’s Method to
ufe Milk-porridge as one of his chief Ingredients in the
making of Wigs (faying, he thought it help’d to make
them whiter, hollower, fweeter, and more fubftantial,
than when Milk only is employed for this Purpofe) with
Flower, Ale-yeaft, fome Sugar, and Carraway-feeds; but
you muft know that the Milk-porridge he thus made ufe
of, was from the fineft of Oatmeal, as it came from
Bractch-Mill at Luton in Bedfordfbire, where it was
ground almoft as fine as Flower.

To make a Hertfordthire Seed-cake I:E:ar Harveft-men. —
Thais Cake is made much after the fame Manner as
Wigs are made, by ftirring Flower, Yeaft, Milk mix’d
with fome Cream, Sugar, and Carraway-feeds, which, after
being kneaded and fermented, is baked in a round,
deep, earthen or tin Pan, on a Hearth, or at the Oven’s
Mouth, and ferves for Beaver Victuals upon a Change ;
that is to fay, it is fent into the Field about four of the
Clock in the Afternoon with fome Cheefe, for the Har-
veft-men to eat this Cake dry with, or to dip it in Ale;
and fometimes it ferves for Supper Victuals, as alfo for
entertaining a Neighbour or Stranger with a Cup of
Ale ; fo that 2 good houfewifely Farmer’s Wife is fel-
dom without this Cake or Wig, or Plumb-cake, ETPECialglK

in Harveft-time, and thinks this Seed-cake good enuuf .
or
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* for thefe Purpofes without Egos or Butter, though fome
of the abler Sort add Hogs-lard or Butter for making it
hetter. In. either Form it is a very agreeable Repaft,
when every Harveft-man is allowed a woeden Difh of
Ale to fop a Piece of this in, as a cooling Beaver or Supper,
after hard Labour in hot Weather. Others of our Coun-
try Houfewives make ufe of a Tin Hoop, and laying
doubled brown Paper at the Bottom of it well lower’d
they put the Pafte into it, and when it is out of the Oven
they unfcrew a Pin, and the Hoop parts free of the Cake.
But, for a Choice of better Sort of Seed-cakes, take the
following Accounts how to make them.

Zo make a good Seed-cake.—~WoRK two Pounds and a
half of fine Flower, with a Pound and half of freth But-
ter, feven Egos, a Tea-cup full of Cream, and three
Spoonfuls of Ale-yeaft, into a Pafte, which fet by a Fire-
fide to ferment and rife ; then work in a Quarter of a
Pound of Carraway Comfits ; an Hour or thereabouts bakes
it in a butter’d Tin Hoop. Or—Mix three grated Nut-
megs with fome beaten Mace, and put it to half a Peck
of Flower ; then take two Pounds of freth Butter, and
melt it with two Quarts of hot Cream, andwhen cooled,
mix it with a Pint of Yeaft, and a Pound and half of Car-
raway-feeds, and fome chopt Orange or Lemon Peel;
knead the whole into a thin Pafte juft before it goesinto
the Oven, and bake it inlefs than an Hour’s Time: Some
add a little Sack.

A Hertfordthire Spice-loaf for Harveff. — THis Loaf
is made with Wheat-flower in the Shape of a common
Loaf, and for a large Family in the Bignefs of half a Peck
one : It muft have more Yeaft work’d into the Flower
than is allowed for a Houfhold-Bread Loaf, becaufe it muft
be hollowith and fpungy, fomewhat of the Wig kind ;
then melt Butter, and knead it into Dough with Sugar and
Carraway-feeds, and bake it not quite fo long as Bread is.
This Seed Loaf, like Seed Cake, is to be eaten dry, or in
Slices dip’d and fop’d in Ale for Beaver or Supper, or with
Cheefe or fpread Butter,

A Hertfordthire Plumb-cake for Harveft.—~THhis Cake
is made with a Quart of Flower, a Quartern of Currants,
or half a Pound of Smyrna Raifins (for we reckon that
Currants go as far again as thefe Plumbs in a Pudding
or Cake) a Quartern of Sugar, four Spoonfuls of Yeaft,
dome warm Milk made better by the Addition of a little

: Cream,
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Cream, grated Nutmeg, and fome Carraway-feeds ; mix
and knead thefe into a Pafte, and after it has lain to rife
and ferment, make it into a Cake and bake it at the
Oven’s Mouth, when Bread is baked: Such a Cake fome
Farmers Wives bake twice a Week, to have one of them
conftantly by them during the Harveft ; not only to give
the Harveft-men now and then a Slice, but is alfo a Sort
of Entertainment for a neighbouring Vifiter, as being a
ready Bit with Cheefe and a Mug of Ale, without Butter,
becaufe, as I faid, this muft go to Market ; about half an
Hour bakes it, But how to make richer Plumb Cake, the
following Receit will fhew,

To make a good Currant or Plumb Cake.~—Y ou may
with half a Peck of Flower mix one Pound of melted
Butter, two Pounds and a half of Currants, a little Salt,
fome powder’d Cinnamon, Cloves, and Nutmeg, half a
Pound of white Sugar, Rofe-water and Ale-yeaft ; work
the Whole well till it fwells in working, and bake it in a
‘T'in Hoop ; if you will you may add Sack. Or—Mix four
Pounds of Flower with twelve Egegs, a Quarter of a Pint
of Cream, a Pound and half of Butter, and two powder’d
Nutmegs ; mix the Butter cold, and do not wath but rub
the Currants dry; to thefe add two Pounds of Loaf-
Sugar, half a Gill of Sack, and fome Rofe-water ; knead
it well, and bake it half an Hour.—Or rub half a Pound
of Butter into half a Peck of Flower; this done, boil
half a Pound of Butter with Cream, let it be luke-warm ;
then mix with it ‘powder’d Mace, Nutmegs, and half
a Pound of fine Sugar : The whole being mingled toge-
ther, put to it half a Pint of Ale-yeaft, four or five Eggs,
or half a Pint of Sack, and one Pound of Currants;
this being kneaded, let it lie by a Fire-fide till it rifes, and
bake it ina Tin Hoop. But if any one wants to make a
richer Plumb-cake than any of thefe, he may—Mix fix
Pounds of Currants with feven Pounds of Flower, pow-
der’d Cloves, Mace, and Cinnamon, candied Lemon-peel,
a Quart of Ale-yeaft, Whites of Eggs, and a Pound of
?utter melted in a Quart of Cream, with two Pounds of

ugar,
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The Bencfits of [aving the Fat of boiled, roafted, or
baked Meats,

HIS I take to be one of the beft Pieces of Houfe-
wifery belonging to a Farmer’s, Yeoman’s, or Gen-
tleman’s F{lmil}r ; becaufe it is in a large Family attended
with confiderable Profit, when Bacon or pickled Pork,
falt Beef, or any Sort of freth Meat is boiled, roafted or
baked, and the IFat is in Quantity enough to be fcum’d off
and faved : Wherefore fhe that does not this, but fuffers
fuch Fat with the Pot-liquor to be given to Hogs or Dogs,
is a forry Houfewife indeed ; and yet as great a Fault as
this is, there are too many guilty of it.—Or, if they give
themfelves the Trouble of fcumming and faving it once,
fome of the worfer Sort are apt to negle&t it twice ;
but a good Houfewife will be fure to let little or none
of fuch Fat be fpoiled, becaufe a Mixture of fuch Fats
will, if not ufed at Home, fell to the Tallow-chandler for
Two-pence Half-penny or Three-pence a Pound : But
when the Fat of roafted or baked Meats is faved and try’d
up, that is to fay, when it is boil’d, fcum’d, and after it
is fettled cold in a glazed earthen Pot, and the Jelly Drofs
taken from the pure hard Fat, it will then keep feveral
Months found and fweet, fit to make good Pye-cruift,
fry Pancakes, and be otherwife very ferviceable in the
Kitchen. And the clearer the Fat is poured off from its
watry dreggy Parts, the longer it keeps found ; and for
its better coming out of fuch a glazed Pot, it fhould be
juft rinced with Water as the Fat goes into it : Others,
when the Fat is cold, pour half a Pint or more of cold
Water on its T'op, for that by this the Fat will the eafier
come loofely out, and if fhifted now and then with frefh
Water, it will be preferved fweet fome Time, The Fats
from only boiled Bacon or pickled Pork are foft Fats of
the worfer Sort, yet may ferve, when try’d up to
fry Pancakes, or make ordinary Pye-cruft for Farmers
Servants and poor Mens Families ; but thefe are im-
proved when try’d up with the Fat of falt Beef, or frefh
roafted, baked, or boiled Meats ; however, at worft, thefe
Fats will ferve for greafing Cart-wheels, preferving White-
leather Harnefs, and making Candles for ‘country Vil-

lages, &,
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Of faving the beft Fat of a Porker or Bacon Hog.

HC?W we try or dry up the pure fat Part of a Porker or
Bacon Hyg, which we call Lard or Seam.—In a Day
or two after the Hog is killed, we generally try or dry up
the Fat of it, and begin with tearing off the fkinny
Part of the Flair, and cutting off the coarfe Ends of it, for
then there will remain nothing but the pure lardy fat Part.
This we cut into Bits a little bigger than Dice, and put
them into a metal Pot, to heat over a gentle Fire to melt
by Degrees ; and as it melts we take it off the Fire, and
thus we ferve it feveral times, to drain away the Fat
through a pewter or earthen Cullender, by keeping back
the grofs Part with a brafs or other Ladle ; and when the
remaining Fat becomes fomewhat dryifh, we put the
Whole into a Cullender, to fqueeze out the liquid Part,
and thus renew the melting and fqueezing feveral times,
till no more Fat can be forced out. A good Houfe-
wife commonly lets a fprig (two or three) of Rofemary
be amongft the Fat in melting, for giving the Lard an
agreeable Flavour.

How we try or dry up the offald fat Part of a Porker or
Bﬂcﬂn'ffbg.-——%ﬁrﬂﬁﬂ‘ lpcall g‘n.e n:iff’fald Pari:f of a Hog is,
firft, the Kell or Caul; fecondly,the Ends of the Flair ;
thirdly, the Fat of the Guts. If the Caul be that of 2
Porker, it is but fmall enough to put over and cover
the Haflet, that is to be roafted or baked, for preventing
the lean Meat being fcorched or dried too much, and for
keeping the Herbs in their Place: But if it is that of a
Bacon Hog, the Caul is generally large enough to ufe
Part of it for this Purpofe, and Part to melt or dry up
for keeping Fat, Or if none of it is employed this Way,
the Whole is cut into little Bits and melted down. Se-
condly, As the Ends of the Flair confift of a coarfe bloody
Fat, we generally cut them off from the better Fat, and
melt them. with the Caul Fat, And, thirdly, We do
the fame with the thickeft End of the Belly-piece of a
large Porker, or Bacon Hog; with this Difference, that
as this Fat is of a kernelly and harder Nature than the
~ other two Sorts, we cutit fmaller, This done, we melt
thefe laft three Fats ina Pot or Kettle, over a gentle Fire,
and as it melts we fqueeze and prefs it out thro” a Cullgn-
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der by Degrees, till nothing is left but, the dry dreggy Part,
which we call Crinklings, that are commonly eaten by our
Plowmen and other Servants, with only a little Salt {trew’d
over them. Now thefe three offald Sorts of Fat, fo melted
together, we keep in a glazed earthen Pot, by itfelf, for
prefent Occafions, to fry Pancakes, make Pye-cruft, and
ufing it on fome other culinary Accounts, becaufe this
Sort of Fat will not keep fo long fweet, nor is it fo white
and palatable as the more pure flair fat Part is; but as to
the Gut Fat, we gencrally melt it by itfelf, and fave it
for greafing our Waggon and Cart Wheels, for if this was
melted with better Fat, it would taint it, becaufe it retains
the ftrong Scent of the dungy Guts.

Hsw to preferve Hogflard or Seam frefh, — As 1 faid,
we feldom do any thing elfe, for preferving our Lard fweet,
than to boil it with a little Rofemary, and {queeze out
the pure from the grofs Part: But there is an old Receit,
that fays, to preferve Lard fweet and frefh for fome Time,
it thould be boiled up with a little old Verjuice, till all the
Verjuice is wafted in boiling ; then put it into a glazed
earthen Pot, or into a Hog’s Bladder, and keep it in a dry
Place, and it will remain untainted from Muftinefs, or
any other ill Scent, fome Years; for if Lard is kept in a
damp Cellar it will grow rank, and if too much in the
Sun, the fame: Therefore keep it ip a dry Room, Others,
inftead of Rofemary, boil a few Bay Leaves among the
Lard, to give it an agreeable Flavour. A Pint of Ver-
juice is but enough to boil with fix Pounds of Lard, tillit
is wafted, according to the Opinion of fome, but I think a
lefler Quantity of that Liquor may ferve. Moft of the
Hogflard that is fold in Lendon, is fent out of the Coun-
try in Hogs Bladders, becaufe it is the lighteft, fafeft, and

cheapeft Carriage, elfe it would be fent in glazed earthen
Pots.

Of making Saufages,

-HOW to prepare Guts or Skins for filling them to
: make Sanfages.—~SAUsAGEs are generally made with
Sheeps Guts, and to prepare them right is the chiefeft
Part of the Bufinefs : Many Authors have wrote on

L G making;



( 82 )

making Saufages, but not one of them has told his
Readers how to prepare Skins for them ; which Deficiency
I here undertake to {upply, by giving a plain Account of
it, as it is now in Practice.—Take the freth Guts of a -
Sheep, and cut them into Fathom or fix Foot long Pieces ;
one Parcel of Guts will cut into fix or eight fuch Pieces ;
ftroke the Dung out, and put them into Water juft to
wet them, then turn them infide-out, by the Heljp of a
Stick ; wath them, and fcrape a Piece at a Time as it
lies on a Table, with the Back of a Knife drawn along
the infide Skin thus turned outwards, and it will come
off in two or three Times fcraping, and without break-
ing the Gut, if it be rightly done; and in the fame
Manner, the outward Skin with fcraping will come off at
the End of the Gut; then there will only remain the
middle Skin, that will appear about the Bignefs of a
Wheat Straw. And when all the Pieces of the Guts are
thus feraped, cleaned, and prepared, put them into Water
made juft lukewarm, for if it is too hot, they are all
fpoiled. Now in this lukewarm Water the Guts muft
be wafhed clean; then put them into a glazed earthen
Pot, with Salt enough ftrewed over them, and they will
keep fweet as long as you pleafe. And that the Skins
may appear truly fine and clear, put one End to your
Mouth and blow it, and then you may eafily perceive
whether the Gut is entirely free of all outward Skin or |
Fur; for if it is not, it muft be prefently taken off.

How to prepare Pork Meat for making it into Saufages.—
THE next Thing*is to prepare the Meat for filling the |
Skins with it: For this Purpofe, a fine Hind Loin of Pork
is the beft Part of a Hog, though fome make ufe of a |
Fore Loin, but the former exceeds ; yet there is 2 Profit |
to be made fometimes of a Fore Loin, which cannot be |
done with the Hind Loin, and that is, when Saufages |
are made in a Town where Gentry live, they fometimes |
befpeak and buy the Bones of a Fore Loin to broil, and
then there is the more Meat left on them, becaufe for
thefe they generally give an extraordinary Price, as the
fweeteft Meat lies next to the Bones, and eat fomewhat
like that of a Spare-rib; otherwife the Flefh is cut quite
off from the Bones, as clean as can be well done, The
Meat, thus taken off the Bomes, muft be cut inta
little Bits, and chopt as finall as poflible, till a whole
Dit cannot be found in it bigger than a Pea fige ﬂsi its

: my
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Skin, for the Skin mnft be firft taken off the Loin; and
while it is chopping, four or five Spoonfuls of Water
muft be now and then mix’d among the Meat, for this
will caufe it to chop the better, increafe its Gravey,
make the Saufages eat the more pleafant, and if
they are to be fold, will add to their Weight. = A Secret
never yet imparted by any Author whatfoever, in the
exact Method this is done; and is of fuch Import-
ance, as occalioned a Perfon to give out felling Sau-
lfedges, merely for want of knowing this Piece of good
anagement. R _

How a Perfon fet up to fell Saufages in a Market Town
in Bedfordthire, and broke for want of knowing how to
make them in a right Minner.—ONE, that was a thorough
Mafter of this Bufinefs in this Town, made great Quan-
tities of Saufages, which he not only fold.in the Market
Town he lived in, but carry’d many to other Places for
publick Sale; and as he fold thefe, with Pyes, and Tarts,
and other Paftry Ware, he got Money apace, and lived
in {uch a Manner, as tempted one of his Neighbours to
endeavour the fame, Accordingly this Perfon began to
make Saufages, but not knowing how to mix Water with
the Meat in chopping, foon gave over his new Employ,
becaufe his Saufages eat dryer, harfher, and were not
near fo good as the old Sandard’s were. There are in-
deed many Receits how to make Saufages: One in parti-
cular fays—The Fillet Part of a young Hog chopt very
fmall, and mixt in the Proportion of half a Pound of Fat
to two Pounds of Lean, feafon’d with Pepper, Salt, and
Nutmeg, and grated Bread added to it, will make Sau-
fages, if the Meat is ftuffed into the Guts, with Salt and
Water ; but no Mention is made of what Sert of Guts,
nor how they are to be prepared, nor how to mix the
Water with the Meat in chopping, and therefore is an im-
perfect one, for Meat cannot be chopt full {fmall without
watering it in chopping, and if it be beat much to fup-
ply watering, the Meat will be dryer and eat worfe.

How to make compleat Saufages for Sale, or for a pri-
vate Family, THE Meat being prepared as before
mentioned, as it lies on the chopping Block, we grate
white Bread as fmall as poffible, and fprinkle over it;
which, when mixed, hollows the Meat, makes it go the .
further, weighs more, and makes the Saufages eat the

pleafanter. Half a Pound of fuch grated Bread is enough
G2 for
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for one Loin of Pork; then beat Black Pepper and
Famaica Pepper, as much of the one as the other, and
mix them with Salt, which fprinkle over the Meat and
Bread, and mix them well with the chopping Knife :
Then chop green Sage very fmall, and mix this like-
wife with the Meat, though fome dry it and rub its
Powder in, but in this Manner the Sage is apt to lofe
fome of its Virtue ; therefore Sage is kept dry in its
Leaves in Winter, and chopt as the green Sage is, by
which Means the Sage will make an agreeable green fpotted
Appearance through the Gut when filled. The Mafs
of Meat being thus all got ready, take an Inftrument,
which we call a T'in Fill-Bow]l, made hollow and in the
Shape of a Syringe, only wider at Top and narrower at
Bottom; about four Inches in Length, an Inch and half
wide at Top, and three Quarters of an Inch wide at
Bottom. 'This being filled with the chopt Meat, and
the little End put into the Gut, the Meat is forced into
it by a Finger pufhing it down ; and when a Pound of
it is thruft thus into a Fathom-long Piece of Gut, and
made all alike round, at every fix Inches in Length a
Link is twifted off, and a Saufage compleated. — Thus,
Saufages may be made ina good and cheap Manner for
a Gentleman’s, Yeoman’s, and Farmer’s Family, clear
of that extraordinary Expence that fome Receits may
lead People into; as when White-wine, Eggs, Qifters,
and other chargeable Ingredients are made ufe of : There-
fore, thofe Receits that dire€t the  making of Saufages in
a plain, palatable, and wholefome Way, muft be the beft
for a private Family’s Ufe, as this which dire&s—To chop
a Leg of Pork very fmall, and mix it with a fufficient
Quantity of Hﬁ%’s hard Fat, fome Famaica Pepper, Black
Pepper, Salt, Marjoram, and Sage, all cut and minced
fmall, which being put into Sheeps or Hogs Guts, makes
Saufages.

To make Saufages as good as thefe from Bologna, ac-
cording to the Receit in The Way to get Wealth.—T AKE,
fays this Author, the Fillets of young Porkers, three Parts
lean, and one Fat, to the Weight of five and twenty
Pounds ; feafon it well in the {mall fhredding, and beat it
in a Mortar with Pepper and Salt, a little grated Nut-
meg, 2nd a Pint of White-wine mixt with a Pint of
Hog’s Blood ; then ftir and beat it all together, till it is
very fmall ; add a few fweet Herbs, chopt fmail and
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bruifed, as Pennyroyal, Sweet Marjoram, and Winter
Savory ; then with a Whalebone Bow open the Mouths
of the Guts you are to fill with this Meat, and thruft
it leifurely down with a clean Napkin, left, forcing it
with your Hands, you break the Gut. Make Divifions
of what Length you think convenient, tying them with
fine Thread, and dry them in the Air two or three Days if
it be clear and the Wind brifk, then hang them in Rows
at a little Diftance one from the other in your Smoak
Loft, and when they are well dried, rub off the Duft
they have contradted with a clean Cloth; anoint them
over with fweet Oil, and cover them with a dry earthen
Vellel, and, either roafted or boiled, they will equal thofe
fo much boafted of from this City in ftaly.—Or make
ufe of the Gammon Part of a Bacon Hog, which fhred
fmall with a like Quantity of Lard and fweet Herbs as
above ; work it with Red-wine and the Yolks of Eggs,
till it becomes a Pafte fit to be put into Skins, fo that
the Saufages ought to be as thick as a Child’s Wrift ;
then hang them’ up in a Chimney, and when fufliciently
dried, they are ready to be eaten with Vinegar and Oil.—
But to make thefe Bolggna Saufages keep long, mix as
‘much Fat as Lean of a Porker, and then add to it Cloves,
Pepper, Mace, Salt, Parfley, and Sage, all thred {mall
into a Pafte, and fill the biggeft Guts of a Sheep, or in-
ftead thereof the Guts of an Ox; then hang the Sau-
fages in a dry Place not too near the Fire, and they will
| keep a Twelve-month round ; their ufual Size is a Foot
| long, and thould be boiled juft before eating.—Or Bologna
| Saufages may be made with the Lean of Beef, whereof
| the Buttock Part is beft, and if chopt with fome Bacon
| Fat, and fome Beef Suet, with Pepper, Cloves, Mace,
' and a lictle Salt-petre and Bay-falt, into a Pafte Con-
| fiftence, it will be fit to fill large Skins with ; fome add
the Powder of a few dried Bay Leaves: then dry them
| in or near a Chimney,
Do make Saufages without Skins.—T axE the Leg of a
i‘ z{mng Porker, and cut all the Lean free of Skin and
. Strings ; then take two Pound of Beef Suet, and fhred it
| fmall ; this done, chop Sage and Onion, and mix them
~with Pepper, Salt, and Nutmeg ; all which Ingre-
i dients muft be cut and minced {mall, and when minced
! fmall enough, add the Yolks of two or three Eggs, and
' make the Compoft into a Pafte: Now this Pafte may be
) G 3 kept
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kept fweet a Fortnight, and when ufed, it muft be cut
into the Shape of Saufages and frly’d.-Or take the Re-
ceit with this Variation; make ufe of a Leg of Pork of
a fmall Size, two Pounds of Suet from an Ox, two Hand-
fuls of Sage, the Crumb of a two-penny Loaf grated,
Salt and Pepper to your Tafte, and chop all pretty fmall to-
gether ; but, in the firft Place, be fure to cut out all
Skin and Griftles, and when all is well mixed together,
knead them into a Pafte pretty fiff with the Yolks of
two or three Eggs, and roll it (when you are ready to
ufe it) into the Shape of Saufages, and fry them.

How 10 P?"i’f?’*ﬂf naked Saufages.—T'0 make Saufages
for keeping them f{weet and found fome Time, mix the
Meat pretty high with Pepper, Salt and Herbs, as before
direfted, then prefs it down in a glazed earthen Pot ver
clofe, and they will keep, if feafon’d enough, almoft half
a Winter good. And when fuch potted down Meat is
to be ufed, take fome of it out, roll it in Flower in
the Shape of Saufages, and fry them, or broil them : This
is the moft in Pradtice amongft Farmers for their Fa-
mily Ufes. | ‘

ﬁaw to preferve Saufages in Links. — IF Saufages in
Links are to be kept fome Time, they may be fo done,
b{r laying them in a glazed Pot, and when they are all
placed in it, then pour on them falt Water. This Me- |
thod is obferved in particular by thofe who make and |
{ell Saufages for their Livelihood, becaufe if they can- 1
not fell them quickly, they preferve them this Way ; |
whereby the Saufages may not lofe any Thing of their |
Weight.—Another Receit fays, make ufe of double the
Weight of Fat to the Lean of Pork, and mix with four |
Pounds Weight of this Meat a Nutmeg in Powder, and
as much Cloves and Mace as the Nutmeg, with Pepper
and Salt ; then chop a Handful of Sage, a fmall Parcel of |
Thyme, and mix the whole with a Handful of grated |
Bread, all mixed very fmall, and put into Skins, Thus |
far the Receits are pretty well ; but here is no Mention
made how to chop the Meat with Water, how to pre-
pare the Skins, nor how to fill them, &', &e.

To make Saufages by an old Receit.—IT fays, take the
largeft Chine of Pork, and firft with your Knife cut the
Lean thercof into Slices, and fpread it over the Bottom
of a Difh ; then take the Fat of the Chine, and cut it in §
the very fame Manner, and fpread it upon the Lean ; then

cut
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cut more Lean, and fpread it upon the Fat ; and thus lay
one Lean upon another Fat, till your Quantity of Pork is
fhred, obferving to begin and end with the Lean; then
with a fharp Knife cut it through and through divers
Ways, and mix it all well together; then take Store of
Sage, and fhred it exceeding {mall, and mix it with the
Fleth ; then give it a good Seafoning of Pepper and
Salt, take the Guts made as long as poffible, and not
cut in Pieces as for Puddings, firlt blow them well to
make the Meat flip, and fill them ; which done, take
Thread, and with it divide them into feveral Links as
you pleafe, then hang them up in the Corner of fome
Chimney clean fwept, where they may take the Air of
the Fire, and let them dry there at leaft four Days before
any be eaten; and when they are ferved up, let them
be either fry’d or broiled on a Gridiron, or elfe roafted
about a Capon.

Rabitha’s Recert to make Saufages of Pork, or with the
Flefh of a Fowl! or Rabbit.—T ax E Pork, but not as much
Fat as Lean, mince them exceeding {mall together; then
take Part of the Flair of Pork in Bits about the Bignefs
of the Top of a Finger, feafon it with minced Sage, good
Store of Pepper and Salt, fome Cloves and Mace; then
take fmall Sheeps Guts and cleanfe them, fo fill them
‘with your Funnel, always putting fome of the Pieces of
Flair between the minced ; you may fprinkle a little Wine
on the Top of your Saufage Meat, and it will fill the
better. I have made (fays he) rich Saufages of Capons
and Rabbits Flefh, and could thew a Receit for it; but
allow, that no Flefh eats fo favoury in a Saufage as Pork,
by reafon Sage and Pepper are not fo fuitable to the other
two Sorts. T'ie up the Saufages in Links, and keep them

for Ufe,

Of making Black and White Hogs Puddings.

HOW to prepare Skins for filling them to make Black
Hogs Puddings.—'T o prepare thefe in a pure fweet
houfewifely Manner, the Guts of a Barrow Hog fhould
be extraordinarily well cleanfed ; for which Purpefe, one
Perfon fhould hold open a Gut, while another by a Funnel

G 4 pours
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ours Water into it, for driving and wafhing out all the
E}ung, and is what muft be nicely done, till the Gut is
clean emptied, and difcharged of all the Filth; then we
turn it infide-out, and wafth it thoroughly two or
three Times; at laft we fcour all the Guts well with
Salt, and put them into a Tub of cold Water, where
they are to lie twelve Hours, and then this firft Water is
to be thrown away, and frefh put in its room, and fo
on every twelve Hours, for three or four Days together ;
or better, if it be fo done a whole Week.,

How to prepare Meat for filling Skins with it to make
Black Fogs Puddings.—As foon as the Hog is ftuck by
the Butcher, the Blood fhould be catched in a glazed
earthen Pot, fome Salt firft put into it, and ftured about all
the while with 2 wooden Paddle, When you have thus got
the Blood, the Salt will preferve it {weet without clotting a
Week together in Winter ; then get ready a Compolfition
of Meat for filling your prepared Hogs Guts with it. And
to do it, boil whole Qatmeal, or what we call Grouts,
in Water only, a wallop or two, and immediately take it
off the Fire, for emptying both Oatmeal and Water into
an earthen glazed Pot or Pan, wherein fome Salt is firft
put; here let it lie all Night to harden ; next Morning
mix as much Blood with the Qatmeal as will colour ity
and add to it fome crumbled Bread, Pennyroyal,
and Onion cut fmall, with fome chopt Bits of Hogs
hard Fat. Thefe being all well mixed together, begin to
fill 2 Gut a Yard long, with the fame Tin Fill-Bowl In-
ftrument that you did the Saufages with, and when it is
about three Parts filled, and fqueezed all of a Thicknefs,
tie each Gut fo filled at each End with Thrum-thread;
and while Water is boiling, put thefe Puddings into it,
and boil them till they become dark colour’d and tender,
which will be in about an Hour’s Time ; then take
them out of the Water, and while they are hot, twift
them into Links, ready to be drefled, by either broiling
or frying them.—Thus Black Hogs Puddings may be
made in the very beft houfewifely Manner for Cheap-
nefs, and yet good enough for a Farmer’s Family, or
for Sale : Not but that there are feveral other Ways to
make Black Hogs Puddings, according to different Re-
ceits,  One whereof fays — Grind Oatmeal a little, and
add to every Quart of it the Infide of a half-penny
Loaf grated, both which Ingredients are to lic foaking

in
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tn Milk twelve Hours, and after that twelve Hours more
in warm’d Hog’s Blood ; then mix chopt Fat with Penny-
royal and Winter Savory, and ftir the whole iogether
with fprinkled Salt. The Meat thus made, it fays, Guts
are to be filled with it, and when tied up in {engths,
they muft be boiled and hung up near a Chimney to dry.—
Another fays, boil a Haflet in about five Gallons of Wa-
ter till tender, then ftrain out the Liquor, and while it
is boiling, put in a Peck of whole Oatmeal, which is to
boil but fifteen Minutes: Then let the Grouts and Water
ftand cover’d in a Pot about fix Hours, and with half
the Oatmeal mix Thyme, Pennyroyal, Parfley, Cloves,
Mace, and Salt, all minced fmall with a Quart of Hogs
Blood and fome Hogs Fat of the Flair cut into Dice
Bits ; which put into the Guts, till every Gut is three
Parts of it filled, and then put the Puddings into boiling
Water to boil thirty Minutes, pricking them now and
then to prevent their burfting ; when boiled, lay them
on clean Straw, and with the reft of the Oatmeal make
White Hogs Puddings.—Another fays, beat a Quart of
Cream, and as much Sheeps Blood, with ten Eggs; this
done, ftir into it grated Bread and Oatmeal finely beaten,
each a like Quantity ; then with powdered Cloves, Mace,
Nu'meg, Marjoram, Lemon, Thyme, Pennyroyal and
Salt, make a Mixture, and when all is mixed, fill the
Guts, and boil them dire&ly. — Another fays, boil the
Liver of a Hog till it is enough, and bruife it ina Mortar
with half the Quantity of Hogs Fat cut fmall ; mix thefe
with Hog’s, Goofe, or Sheep’s Blood, Salt, Pennyroyal,
butter’d Yolks of Eggs, fome Spice, and fome Oatmeal
Grouts juft cut in the Mill, after being firft foaked twenty
Hours in Water : When all thefe are brought into a re-
quifite Confiftence, put it into the Guts, tie them up,
and boil them in a Kettle of Water with Hay at Bottom ;
when {well’d enough, dry them on Hay.

How to prepare Skins for making White Hogs Puddings.—
As the cating Variety of Viands enlarges the Appetite,
our Country Houfewife may make White Hogs Puddings
as well as black ones; and indeed, it is the more ne-
ceflary fo to do, where Perfons have an Averfion to the
eating of Blood, as many have. Good wholefome White
Hogs Puddings may be eaten with Pleafure, with a ver
little Trouble of cooking them, for on a ‘Gridiron they
are prefently broiled : But to make thefe good as well as

cheap,
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cheap, is the Art of the Houfewife ; and that fhe may do

all this, I here prefent her with a Receit that has been in
Praltice many Years with a frugal Manager, as follows,
piz.— L'ake Hogs Guts, and after the Dung is wafhed out of
them, fcour them well with Salt, then turn them once a
Day, and fhift and wafh them twice a Day in Spring Water
for a Week together, to foak out all the Tincture of the
Dung, and make them white. It is true, that many

ftand not on this Nicety, but fcour, walh, and fill the

Guts in a Day or two after they are begun with ; how-
ever, by the Way, this is a Sort of fluttifh Proceeding,
for if the Gut is not made thoroughly white and fweet,
the Meat cannot be agreeable.

How to prepare the Meat for filling Skins to make White
Hogs Puddings. — THis Reccit as well as my firft for
making Black Hogs Puddings are genuine Sorts, calcu-
lated for the Ufe of a Country Family, or for common
Sale, becaufe they are compofed of cheap, {weet, and
palatable Ingredients ; for which Purpofe, let our Coun-
try Houfewife provide herfelf with a Pottle of Grouts or
whole Oatmeal, half a Pound of white Sugar, half a
Pound of Currants, the Crumb of a two-penny white
Loaf, and three Quarters of a Pound of Hogs Fat chopt;
the Oatmeal muft be boiled over Night, in as little
Water ar will juft fuffice, and this only for a Quarter of
an Hour, and by Morning it will be in right Order,
neither too hard nor too foft. Next Morning therefore
mix all thefe Ingredients with cold new Milk, and fome
Famaica Spice in Powder, into a Pudding Confiftence,
and put it into the prepared Hogs Guts, after the fame
Manner as was done for Saufages of Sheeps Guts; and
obferve, that for thefe white Puddings we make ufe of
only the fmalleft Guts, for if they were of the largeft
Sort, they would take up too much of the Meat. The
Guts being thus filled, boil them in Yard-long Pieces,
about three Quarters of an Hour at moft, for thefe muft
not be beiled fo long as black Puddings ; and as they boil,
they muft be reared up with a Fork to the Top of the
‘Water now and then, and pricked with a fine Fork to
prevent their burfting, This done, take them out of
the Kettle with a Stick, and lay them on Wheat Straw
firft put at the Bottom of a Bafket; then with Thrum-
thread, and while the Puddings are full hot, tie them up
in Links, two, three, or four in a Bunch, and place them

fingly
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fingly on a Table. Thus the Procefs of this Receit is
finithed under a plain Preparation, free of thofe coftly
Compofitions with which feveral Receits to make white
Hogs Puddings are ftuffed, as may appear by the follow-
ing Accounts of them, viz.——Mix fome of the fineft
whiteft Crumb of Bread with alittle Flower, Mace, and
Nutmeg ; fteep thefe in Milk to become a pappy Con-
fiftence : This done, add four Ounces of Currants, and as
much Almonds, Marrow, and Sugar, which beat and
thoroughly mix together for filling Hogs Guts with it
they muit be boiled, and the Puddings afterwards kept in
a dry Place till ufed. — Another Receit direts t6 make
ufe of twelve or more Eggs, and half the Whites, which
are to be beat up, and when a Quart of Cream boils,
ftir in the Eggs on a gentle Fire ; to this muit be added,
when the Cream is cooled, a Pound of grated Bread and
Nutmegs, two Pounds of chopt Suet, and half a Pound
of fweet Almonds minced and beat fine with Orange or
Rofe Water, Salt and Sugar, with which fill the Guts and
boil them, and prick them as they boil to keep them from
breaking. |

How to make white Hogs Puddings by an ancient Receit.—
Steep Grouts in Milk twelve Hours, then boil a Pint of
Cream, and put thefe Grouts into it, and let them foak
here twelve Hours more ; then put to this the Yolks of
Epgs, a little Pepper, Cloves, Mace, Saftron, Currants,
Sugar, Salt, and fome Swines Suet, or for want of this,
Beef Suet ; all thefe being prepared according to Art, fill
the Guts with this Mixture, and boil the Puddings on a
gentle Fire, and as they fwell, prick them with a great
Pin, or a fmall Awl, to keep them from burfling ; and
when you are to ferve them on a Table, firft boil them
a little, then take them out, and toaft them brown before
a Fire, and fo ferve them, trimming the Edge of the Difh
either with Salt or Sugar,—But here is no mention made
how the Hogs Guts are to be prepared, which is a ftrange
Deficiency, and feems as if the Authors were Perfons
ignorant of the Matter, for neither ancient nor modern
Receits fhew this firft and moft neceflary Article.

How to make Gut Puddings with Hog’s-Liver, by an an-
cient Author —T AKE, fays this Author, the Liver of a
fat Hog and parboil it, then fhred it fmall, and after-
wards beat 1t in a Mortar till it is very fine ; then mix it
with Cream, and put to it fix Yolks of Eggs and two

Whitgs,
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Whites, and the grated Crumb of a half-penny Loaf,
with good Store of Currants, Dates, Cloves, Mace, Sugar,
Saffron, and Salt, and the beft Swines Suet or Beef Suet;
but Beef Suet is the more wholefome, and lefs loathing ;
then after it has ftood a while fill the Guts with it, and
boil them as before thewed : And when you are to ferve
them to the Table, firft boil them a little, and lay them
on a Gridiron to broil gently, but do not fcorch them,
nor in any wife break their Skins, which is to be pre-
vented by often turning and tofling them on the Gridiron,
and keeping a {low Fire,

To make Gut Puddings with Hug’s Liver, by one new and
two old Receits. —T AKE a Pound of Beef Suet, and mince
it with the Crumb of a two-penny white Loaf fmall
enough to pafs through a Cullender; then boil a Pound
of Hog’s Liver, which grate and f{ift very fine : This
done, boil a Quart of Cream with fome Mace, and grate
a Nutmeg into it; mix all this with fix Eggs, Currants,
a little Salt, and Rofe-water, into a Pudding Confiftence,
and fill Hogs Guts with it,—This Receit feems to me
to be the laft ancient one reformed, as being fomewhat
better put together in a truer Proportion of Ingredients,
But to H’new the Maker of a Hog’s Liver Pudding in a more
particular Manner, 1 fhall add the two following old Re-
ceits, v:z.—Boil 2a Hog’s Liver very dry, when cold grate
it, and take as much grated Manchet as Liver; fift them
through a Cullender, and feafon it with Cloves, Mace,
Cinnamon, and as much Nutmeg as of all the other;
half a Pound of Sugar, and a Pound and half of Currants,
half a Pint of Rofe-water, two Pounds of Beef Suet
minced fmall, eight Eggs, put away the Whites of four ;
temper your Bread and Liver with thefe Eggs, Rofe-
water, and as much fweet Cream as will make it fome-
thing ftiff ; then cut the fmall Guts of a Hog about a
Foot long, fill them about three Quarters full of the afore-
faid Stuff, tie both Ends together, and boil them in a
Ketile of fair Water, with a Pewter Difh under them
with the Bottom upwards, and it will keep your Puddings
from breaking ; when the Water boils, put in your Pud-
dings, let them boil foftly a Quarter of an Hour, and take
them up; and fo you may keep them in a dry Placea
Week or more: when you fpend them, you muft broil
them.—The other Receit runs thus, viz. Boil a Hog’s
Liver well, let it be thoroughly cold, then grate it like
: ; Bread ;
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Bread ; then take grated Bread, new Milk, the Fat of
a Hog minced fine, and put it to the Bread and the
Liver, the more the better, divide it into two Parts,
take Store of Herbs that are well dried, mince
them fine, put the Herbs into one Part, with Nutmeg,
Mace, Pepper, Annifeed, Rofe-water, Cream and Eggs;
wafh the Skins, and then fill them up, and let them boil
enough: To the other Part, put Barberries, fliced Dates,
Currants, new Milk and Eggs, and work them as the other,

To make Hogs Guts Puddings with IHsgs Humbles.
AFTER the Hogs Humbles are tender boiled, take fome
of the Lights, with the Heart, and all the Flefh about
them, picking them from all the finewy Skins; then
chop the Meat as fmall as you can, and put to it a little
of the Liver very finely fearfed, fome grated Nutmeg,
four or five Yolks of Eggs, a Pint of good Cream ; two
or three Spoonfuls of Sack, Sugar, Cloves, Mace, Nut-
meg, Cinnamon, Carraway Seeds, a little Rofe-water,
good Store of Hog’s Fat, and fome Salt ; roll it in Rolls
two Hours before you go to fill them in the Guts, and
lay the Guts to fteep in Rofe-water till you fill them,

Of Chitterlins, their Make and Ule,

OW to make Chitterlins,—THEsE, if made as they

4+ fhould be, are plealant and hearty Victuals ; and that
they may be fuch, take the Guts of a Barrow Hog, a
Year, or a Yearand half old, efpecially of one well fatted
with Barley Meal, Oatmeal, or Peafe; for thefe Guts
will eat fweeter, than if the Beaft is fed with Beans ora
ranker Food. In the firft Place, after the Guts are
cleanfed from their Dung, they muft be turned infide
out, and well fcower’d with Salt; then put them into

cold Spring Water, and for three Days together they
muft be fhifted into frefh Water twice a Day, and turned

and fcoured with Salt feveral Times, till they are got
thoroughly clean and fweet, Thisdone, the fmaller Guts
are genertlly platted or woven together, and tied in a
Knot at their Ends, in order to keep in their Fat, while
they are boiling. Then, on a clear Fire, boil both fmall
and great Guts four Hours for making them rightly trfndert;
_ thoug
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though fome boil them only two or three ; but this is too
fhort a Time for caufing fuch tough Meat to eat foft and
palatable; and if you put fome Milk into the Water they
are boiled in, it will add to their Whitenefs and Sweetnefs
of Tafte: But fome, after the Guts are clear’d of their
Dung, and at their firft fcouring with Salt, will with the
Salt rub them with Sage: Others boil Sage in their Water
to take off their Hogoo, for the Preparation of Chit-
terlins will prove the Cleanlinefs or Sluttifhnefs of a Houfe-
wife, as much as any Meat whatfoever will.

Ts make a Chitterlin Pye.—TH1s may be made a de-
licious Family Pye, if the Chitterlins be duly prepared ac-
cording to the foregoing Receit; then chop and mince
them with fome offald Meat of the Hog ; this done, put
it into a Pafte laid on the Bottom of a Pan; and on the
Meat put fome minced Apples, Currants, Plumbs,
powder’d Coriander and Carraway Seeds, Famaica Spice,
and Nutmegs grated ; then lay your Cover of Pafte over
all, and bake it.—QOthers make ufe of no offald Meat, but
make the Pye with only Chitterlins and the other Ingre-
dients, and with the Maw or Mugget of the Hog, which
Mugget being firft fkinned and boiled with the Chitter-
lins, and chopt and made into a Pye with them, will be-
come 2 hearty and pleafant Food for either a Farmer’s, a
Yeoman’s, or a Gentleman’s Family. It is true, that in
Harveft Time, our Servant Maid is rather too bufy to em-
ploy fo much of her Time, as Chitterlins require for clean-
ing them ; befides which, the very hot Weather, that ge-
nerally happens at this Time of the Year, is another Dif-
couragement; but at other Times, when the Weather is
cooler, it is ill Houfewifery to throw away the Guts of a
fizeable Porker or Bacon Hog.

To boily broil, or fry Chitterlins—Is another Prepara-
tion, and the moft common Way of Drefling them of all
others; after they have been fcoured with Salt, and boiled
the feveral Hours before mentioned, they are prefently
cook’d and made ready for a Breakfaft, Binner, or Sup-
per, by boiling them on a Gridiron, or ﬂgring them till
they are brown; but boiling them is moft in Ufe with
fome Farmers Wives, and when they are fo done, they
will not eat right, unlefs boiled exceeding tender, and eaten
with Muftard,
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Of Bacon in general,

TH E neceffary Ufes of Bacon.—~BacoN is a ferviceable,
palatable, profitable, and clean Meat, for a ready Ufe
in a2 Country Houfe: Ready I fay, becaufe it requires
not to be kept in a Cellar, or at any Diftance from a
Kitchen or Chamber, but may be had at all Times of
the Year for being cut to broil, fry, boil, or bake;
and if it is not in the Houfe, it i1s ready at the next
Chandler’s Shop. For Bacon is fo univerfally traded in,
that it may be had at almoft any Part of the Kingdom ;
and fo ferviceable to both Rich and Poor, that it faves
much Expence in Firing, Time, and Trouble, is a very
palatable Viand, and the more fo, as it agrees with Fowls,
Veal, Pancakes, Beans, &c. And it is fo profitable, that
like pickled Pork, it faves much in a numerous Family,
by preventing the large Total of a Butcher’s Bill; for
Bacon in many Farmers Houfes is the Stay of the Family.
Where there is Bread and Bacon enough, there is noWant
for thefe fatiate the keeneft Appetite in alittle Time, will
bear living on the longeft of any Meat, with a little Change
of another Sort. In the Northern Parts of England,
thoufands of Families eat little other Meat than Bacon
and indeed, in the Southern Parts, more than ever live
on Bacon, or pickled Pork, or on both, fince Trade has
leflened, and the Number of Families increafed. One of
the biggeft and ableft Farmers in our Part of Hertford-
Jhire fed his Harveft-men moft Part of the Harveft Time
with Bacon. Near Rickmanfworth in Hertfordbire, a
Farmer that kept five Horfes, and rented a hundred a
Year, gave his Servants hardly any other Meat all the
Year than Hogs Flefh and old Mutton. A Hertfardfhire
Yeoman, that occupies his own Eftate of about a hundred
and fifty Pounds a Year, Kills five large Bacon Hogs, and
five large Porkers in a Year, and now and then an old
toothlefs Ewe fatted, which they would for the moft Part
make into Pyes; and by the agreeable Sweetnefs of the
Hogflard, the Pyes proved fo fhort and pleafant, that his
People generally eat them greedily ; for this Yeoman, like

many others, was afraid of a Butcher’s large Bill.
The Hertfordthire /7ay of curing Bacor for a private
Family ~~THIs is the belt Way of all others; for whef;c
the
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the Bacon is rightly cured, the Fat will look clear, and
eat hard and fweet, and I may afluredly add, that it will
keep longer found than any other Sort of Bacon what-
fover. For Bacon, we feldom kill a Hog under a Year
old, but many older, till fome weigh fifty or fixty Stone,
for we cannot have too fat nor too large a Flitch., And
that it may be the fafer and better cured, our Seafon for
killing is, from Allbollantide to Lady-day, when the Wea-
ther 1s generally cool enough for this Purpofe. In Hert-
fordfbire we generally finge or burn the Hair off our Bacon,
and when it is fo done, we hang up the Hog, and let it
remain hanging all Night ; next Morning we cut out the
whole Chine, two Spare-ribs, two But-pieces, two Blade
Bones, and two fhort Ribs, for we leave no more Bone
in the Flitches than we can help, Then we rub the
two Flitches of a thirty, or forty, or fifty, or fixty Stone
Hog, with a fprinkling of Salt on the flefhy Sides, and
let them lie fingly on Boards a Day, or a Day and a Night,
for caufing the bloody Juice to drain out of them ; which
when difcharged, we employ two Ounces of Salt-petre
finely powder’d to the Flitches of a thirty ftone Hog, and
fo in Proportion to a larger one: Then we. prefently
make ufe of a Peck of common Salt, a fmall Part of which
we rub the fkinny Sides with, the reft on the flefhy Sides,
and lay the fkinny Side of one Flitch on the flefhy Side
of the other, and fo let them remain ten Days before we
falt them again; and then we lay on half a Peck of more
Salt, and put the bottom Flitch on the top one, to lie
together ten Days or more: At the End of which Time,
we hang them up in our wide Country Chimney Corners
to dry for a Week or two, or three; if the Chimney is a
very wide ons, and a flow Fire is kept, they may hang
the longer, but if it be a narrow one, the lefs Time; in
either Cafe, if the Flitches are heated too much, they
will ruft and fpoil. Hence it is, that when we kill a thir-
ty or forty Stone Hog in March or April, we let the
Flitches hang but three or four Days in the Chimney
Corner, and then lay them upon a Rack, that is fixed
over the Kitchen, to dry leifurely ; for at this Time of
Year the Air alone is almoft fufficient to dry them. By
this Method our Country Bacon is falted and dry’d very
white and {weet, free of that nafty, unwholefome, un-
pleafant Smoak Twang, which the Ignarant Iﬂgﬂd not,
when the Knowing refufe it,

Bacon
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Bacon made in [feveral Parts of the Weft Coutttry.—~—i

N a certain Part of this Country, after the Flitches have

been a little falted, and laid on a little Defcent for the
bloody Juice to drain off, the next Day they mix fome
Salt-petre with as much Sal Prunella, and rub it on both
Sides of the Flitches. Next Day after they mix fome Bay
Salt among their common Salt, and falt the Flitches well,
and while they lie falted one upon another for two or
three Days, they fhift their Pofture, and fo on for two
or three Weeks, at the End of which they hang them
upright over an Oven, and in fix Weeks Time they will
be very fweetly and whitely cured.—In another Part, they
kill a Hog in the Evening, cut him out next Morn-
ing, and throw the Flitches into a ftrong Brine to lie a
few Hours; they then take them out, and rub on two large
Flitches four Qunces of powder’d Salt-petre, then imme-
diately falt them well with all natural Salt, and let them
lie fo three Weeks, fhifting them once or twice in that
Time, before they hang them up in their Chimneys to dry.
But fome let their Flitches lie ten Hours in Brine, then
falt them, and let them lie a Month falted ; when they
take and fmoak them a Day and a Night, or more, as the
Weather is more or lefs open.—In another Part, as in’
Wiltfbire, they kill Hogs for Bacon almoft all the Year,
and fend great Quantities of it to London, In Summer
they kill in the Evening, and f{trew fome fine powder’d
Pepper over the Infide of the Carcafe very lightly, for pre-
venting the Flies Damage ; next Morning they cut it
out, and lay it in Brine fix Hours, to difcharge the bloody
Part of the Flefh ; then with a Mixture of fome powder’d
Salt-petre and common Salt they falt the Flitches found-
lv, and lay them one upon another, and fhift every fecond
Day, laying the bottom Flitch uppermoft, and falting
the n more at three different Times in a Fortnight ; at
the End of which Time, they ftrew over every Flitch
fome Bean Flower, to give the Bacon a fine brown or .
golden Colour, keep it the better from rufting, and for
forwarding its drying; then they hang the Flitches over
one another, in a very great Chimney or Smoak-Room,
to dry leifurely a Week or two. And thus their great
Hogs, that weigh fome above fixty Stone, at eight Pounds
to the Stone, are ready to be cut for Bacon in a Month
‘or fix Wecks Time. But even thefe are not fuch quick
Ways to prepare Bacon for a Market as is praftifed in
¢ H another
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another Part, where their wath-fatting of Hogs, their falt-
ingand quick drying, give the Bacon a fweetith Tafte, and
an artificial Hardnefs and Colour, in order to take the
Eye of the Buyer; but in the Pot, in the Pan, and on
the Gridiron, it fhews ‘its loofe Nature, by its ready and
~ eafy parting with much of its Fat, to the Lofs of the
whner,

What I was told by a London Seller of Bacon—~—THis
Perfon in Converfation, little miftrufting who he told the
Story to, was free in telling me, that fome in very open
Weather begin to kill their Hogs about three o’Clock in
the Morning, and cut them outat feven or eight 0’Clock
at Night ; then direély throw the Flitches into a ver
ftrong Pickle for five, fix, or feven Days ; then {moa
them twelve or four and twenty Hours, and away to
Market with them. Otherwife, when they take them
out of the Pickle, they falt the Flitches for four and
twenty Hours, then fhift and falt them again for as long a
Time ; next they hang them in their Smoak-Room for
a little while, and fend them to Market. Thefe Ways,
he faid, are fometimes practifed when there is a quick Sale
for Bacon; but what muft we call this? It hardly deferves

the Name of Bacon, rather the Name of Pork-Bacon, -

and is a moft profitable Sort for the Seller; for it
will weigh to his Satisfaction, and may eat fweet and
good for prefent Spending, particularly in Peafe and Beans
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Seafon, but in Courfe muft grow rank if kept long, be- |

caufe, as one faid, the Fat of fuch Bacon is fo little cured,
that it is rather "T'allow than true Bacon. Therefore,
when fuch Bacon cannot be vended at Lendsn, much of
it is fent to Country Markets, for felling it to poor People
at low Prices, to prevent its fpoiling to intire Lofs,
But this is not the Cafe of all the London-made Bacop,
for I am very fenfible, that there are vaft Numbers of
their wath-fed Flitches of Bacon laid in Salt for two or

three Months together in their Cellars, piled up one upon

another, and fhifted at Times for preparing and curing

them in their Smoak-Rooms, and undoubtedly may be-

good Bacon., As to their Smoak Room, it is a profitable
Contrivance, becaufe they have Plenty of Smoak at a
cheap Rate, by their burning of Saw-duft, old Spokes of
Wheels, &¢, without any exceflive Heat of Fire : And
thus they dry feveral large Flitches at a Time as leifurely
or as quick as they pleafe; and thereby the Bacon may

be
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be impregnated with Smoak to fuch a Degree, as will make
it want the lefs Salt, give the Qutfide of it a golden Co-
lour, and help the better to cure it for keeping fome T'ime 3
but then they cannot dry the Bacon fo white, as we do in
our large Country Chimneys, nor cure it fo fine as we
can ; nor do they preferve it in fo fweet and delicate a
Manner, asis done in the Country,

The Praéiice of curing Bacon in fome Country Townsmm
Wauen a Hog is cut out, they throw it into Brine for
three Hours, and then falt it for two or more-Months, and

Juft before they hang them up in their Smoak-Room they

wath their Flitches in fair Water, becaufe the Salt that
remains without-fide of them would elfe help to ruft the
Bacon. And although the Flitches are yellowith, when
they come out of the Smoak-Room, yet if they are hung
up in a large Chimney Cormner, the Fire will add a
Whitenefs to them.

A Farmer’s Wife's true Country Way of preferving Ba-
con in a white Colour. THis is a Matter of Im-
portance, becaufe it is not only a Cure to Bacon, b
falting it for a Month and drying it well, but likewil{;
to preferve it white, fweet, and found, for a confiderable
Time after : Which to do effeétually, our Country Houfe-
wife, after drying the Flitches leifurely for three Weeks
or a Month in a Chimney Corner, bya Wood Fire, free
of Smoak, in a moderate Degree of Heat, takes care, as
foon as the Bread is drawn out of the Oven, to put fome
Wheat Straw into it, for divefting it of all Humidity,
and thoroughly drying it ; this done, the lays fome of it
at the Bottom of a %heﬂ* kept in her Chamber under the
Bed, and on that the fkinny Side of a Flitch of Bacon ;
then fhe puts another Layer of dried Straw on this, and
a fecond Flitch upon that : :And if fhe has feveral Flitches
of Bacon to preferve, fhe thus lays one Flitch upon ano-
ther with Straw between them, and never  fhifts the
Straw, but cuts the Bacon as fhe wants it for her
private Family. And I.do avouch it for Truth, that of
all the Bacon I ever eat in my Travels, I never met
with any that out-did this Sort for Palatablenefs, Firmnefs,
Cleannefs, and Whitenefs of Fleth ; and am not a little
furprifed to find, that no Author I have hitherto read
has taken the leaft Notice of this moft excellent Way of
preferving Bacon, And what Confequence this.Way of
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drying and preferving Bacon is of, I fhall fhew by whae

follows, wiz,

How a Gentleman, living in the north-weft Part of Eng-
land would not fuffer his Bacon Hogs to be finged, on Purpofe
to awvoid the ill Qualities of the Smoak.—THIs curious.
Gentleman, Owner of.a large landed Eftate, wasa Perfon
who made it the greateft Pleafure of his Life, to improve’,
and enjoy one of his Farms, of about 5o/ a Year,which
he kept in his own Hands, This Gentleman, having a due
Knowledge of theill Effeéts of Smoak, would not fuffer
thofe Hogs he killed for Bacon to be finged, but fcalded
them as we in Hertfordfbire do our Porkers, not only for
avoiding the nafty unfavoury Tang that Smoak impregnates
the Rind or Skin and Fleth of a Hog with, but alfo
for avoiding the unwholefome Qualities that attend all
finged, fmoaked Bacon, when eaten with Fowls, Veal,
or other Viands ; for that he thought fuch fmoaked Ba-
con gives thefe Meats a difagrecable Relith, and makes
themm become fomewhat offenfive to both Palate and
Stomach. And finee fuch fmoaky Bacon is as unwhole-

fome as unfavoury, it ought to be the more refufed ; and
the fine white dried Bacon, free of that pernicious fmoaky

Quality, preferred to it, For Smoak, by Naturalifts, is
defined to be a ftupifying keen I'ume or Vapour, full of

dark fulphurous Excrements, void of all real Virtues, and
very pernicious to Health ; for that it proeeeds

from thofe poifonous Juices that the Fire and Air fend
forth, Fire, fays one of thefe Virtuofi, divides and fe-
arates the Forms- and Properties of Nature, and mani-

fefts both Vices and Virtues of Things, which fo longas

they remained in one Body intire, nothing of this per-

nicious Quality has been feen or known. Smoak there-

fore, fays he, is an Excrement that all People endeavour
to avoid, as being the moft prejudicial to the fine volatile
Spirits, and therefore moft offenfive to the Eyes ; for they

are the Gates of the whole Body, where the natural Spi-
rits have their Ingrefs, Egrefs, and Regrefs, and for this

Caufe, Smoak firft offends the Eyes, and fo does any other
ftupifying Fume or Vapour, either internally or exter-
nally, ‘Therefore when any eat ill prepared Food, or

drink the like Drink, and when the Heat of the Sto-

ach and concoftive Faculty {eparate fuch Foods and

Drinks, they do as naturally fend up into the Head grofs

excrementous  Vapours, very offenfive to Nature, and
% | clpecially
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efpecially ¢o the Eyes; for Smoak contains in it two poi-
fonous Qualities that are of a bitter and aftringent Na-
ture.

Hsw the fame Gentleman fealds his I‘ﬁg: —For thefe
Reafons, this Gentleman fcalds his Bacon Hogs thus ; when
the hot Water is ready, in that Degree of Heat as will fcald
the Hair, he puts into a Pail-full of it two or three Hand-
fuls of Qatmeal-duft, which is what remains after the
Qatmeal is made. This Water, fo dufted, he puts over
the dead Hog, as it lies upon a Bench or Form, and as
the Duft is well mixed withit, it will ledge at the Bottom
of the Hair, and caufe the Water to have the greater
Effe& in making it come regularly and eafily off, better
than the common Way of doing it only with hot Water,
In this Work the Butcher ufes an iron Inf’ﬁrument fome-
what like a Horfe’s Curry-comb, that has two Edges,
but no Teeth. This fcrapes off the loofen’d Hair, and
then a Knife follows which cleans the Skin and compleats
the Work ; and when one Side of the Hog is thus done,
they lay a little Straw at Bottom, and turn the lower Side
uppermoft, to be feraped and cleaned as the other was.
This fame Way is made ufe of in fome Parts of the North
for both Baconers and Porkers, with good Reafon, for it
makes the Bacon look white, and take Salt better than
if finged. Thus prepared, it will not damage Soup or
- Broth, as they are dried free of any burnt Tang, and there-
fore fitter to be boiled with Fowls, Veal, Beans, &c.
This is much the better Way than to fcald the Hair off
(as we do in Hertfordfhire) by putting the dead Hog into
a Tub or Ciftern of {calding Vv’ater,whtch is a Sort of par-
boiling, and undoubtedly renders any Bacon or Pork fo
ferved, fubject to keep the lefs Time found ; for the Hulls
or Duft of the Oatmeal ferves, in this Cafe, inftead of Refin.

Fatting Hogs for Bacon ar Pork in London.—A Lon-
pon Diftiller told me, that although he did not keep any
Hogs, yet he knew one that kept eight hundred by him
‘at once, at fomeT ime of the Year, for fattenin thﬂm to fell
for Baconers or Porkers: When Porkers ﬁgd well, he
fatted his Hogs accordingly ; 'if Baconers fold well, he fat-
ted them accordingly ; and faid, There was no fweeter Pork
or Bacon than thefe Hogs make, which are fatted with
only hot Wafh and Grains, being as fweet as thofe fatted
in the Country with Barley-meal, but then (as he faid)

their Bacon will not keep 1o lung {found as the Country-
H 3 fed
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fed Bacon will, nor will it retain its Fat in boiling like
that, And no wonder it is {o, if it is true, as I have been
informed, that fome Feeders of Hogs with Diftillers hot
Wath and Grains have killed their Hogs and made them
into Bacon in a Fortnight’s Time, by firft laying the
Flitches in a very ftrong Brine three Days, feven in Salt,
and three in a Smoak-Room, at the end of which Time
they were carry’d to Market for Sale; fo that in about
a Fortnight fuch Bacon is compleatly made and fold.
And although Salt-petre makes Part of their Brine, and,
fome of it i1s mixt with common Salt afterwards, to falt
down their Flitches, by which they ftiffen their Bacon Fat,
and give it a reddifh Caft, yet fuch Fat will boil more out
than that from: Bacon made from the Feed of Peafe or
Beans, &,

The Care and Art made ufe of by a Country Houfewife in
curing ber Flitches of Bacon.~—As foon as her Hog was
cut out, the ftrewed fome Salt over the flefhy Sides of the
Flitches over Night, to extract and drain out the bloody
Juice ofthem ; next Morning fhe laid one of the Flitches
on a Table, and opened a Place in the thoulder Part with
a Knife, in which fhe forced in {fome Salt, for here is
the moft dangerous Place of breeding Taint; when this
was done, fhe did the like by the other Flitch, and then
laid a Peck of Salt over both the Flitches, which weighed
wear thirty Stone; this done, fhe laid one Flitch upon
the other, the fkinny Side on the flefhy Side, and the Tail
of the upper one to the Head-part of the under one; at
the week’s End fhe fhifted the undermoft by laying it up-
permoft, and where fhe perceived a bariﬁi i;lace, the
ftrewed fome more Salt over it ; this fhe did twice in two
. Weeks more, and when the Flitches had thus lain three
Weeks in all, fhe hung them up to dry near her wide
Chimney, by a Wood Fire that burnt leifurely.

N. B. Next to the Bone in a Flitch of Bacon is the
greate& Danger of Taint, and therefore fhe applied more

alt-petre than ordinary, as well as common Salt, to this
- Fart

Why a Sow is better to make Bacon of than pickled Pork.—
Tris as well as hundreds of other ufeful Matters, in
Country Houfewifery, were never expofed in Print. A
Sow by being made Bacon of, her Flefh will eat fhorter
than if it was pickled for Perk, becaufe both the falting

- -and drying caufes it. Befides which, the Belly-picce of

a fatted

-
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a fatted Bacon Hog is almoft all fat, and is the toughefl
Parc of the Carcale ; which when melted, near half of it
will become a coarfe Lard, good enough for prefent fpend-
ing, to fry Pancakes, and make ordinary Pye-cruft, &e.
But when the Flefh of a Sow is pickled for Pork, this
tough fat Belly-piece is pickled with the reft of the Carcafe.
And although it be an old Sow that is to be made Bacon
of, fhe will, by being baconed, eat very tender, ashaving
got new young Flefh in fatting. Such a Sort of Cafe as
this has caufed a Difpute between a Man and his Wife :
Says the Woman, I will have the Skin of my old Sow
g&r fhe was feven Years old) taken off, and pickle her

efh for Pork, No, faid the Hufband, fhe will make
better Bacon, And it proved fo, for I heard the Wo-
- man fay, that nothing eat tenderer or {weeter.——But
- obferve, That whether a Sow be killed for pickled Pork
or for Bacon, it concerns every Owner of fuch Sow, that
fhe be not killed in Brimming-time; for if fhe is, her
Fleth, whether pickled as Pork, or dry’d for Bacon, will
afluredly eat rank and very unfavoury ; which Evil to pre-
vent, we either have fuch a Sow fpayed before fatting, or
boar her, and kill her fatted about the End of eight
Weeks, which is about the Expiration of half her Time:
Or if {he is fatted without boaring, we kill her at ten
Days End, after her Brimming is over, becaufe there is an
Interval of 21 Days between each brimming or boaring
‘Fime. This is what I duly obferve myfelf, in fatting of
a Sow, by managing her according to one of thefe three
Woays, for I have pradtifed all of them, and have therefore
further to fay, That as fpaying of a Sow is a fomewhat ha-
zardous Operation, it is not fo much in Ufe of late ‘as
formerly, becaufe many have died by it, either by the
Unfkilfulnefs of the Operator, or by the Mifmanagement
of fuch a Sow afterwards. Thefe material Articles
are certainly fo neceflary to be known and obferved, that
if I had not wrote them, my Book muft have been fo
much the more imperfe,

A black Hyg of the foreign Breed was killed with fo
thick a Skin, that it was thought it would be werth more
to fell to the Saddler than to eat as Rind to Bacon,— A
FarmER, that kept the wild Sort of Breed of Hogs, fat-
ted one that weighed 35 Stone, for Bacon, which had
fo thick a Skin, as was thought by his Neighbours would
have fold for more Money than to eat it as Rind to Bacon,
' | H 4 becaufe
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becaufe fuch a thick Skin would have tann’d into a gaod
Subftance, very fit for the Saddlers Ufe, who give the
moft Money fgr Hogfkins of any Tradefmen. There-
fore fuch a very thick Skin (efpecially if it be of a very
old Hngﬁ is better fold to the Saddler, and the Flefh pickled
for Pork.
. How a Quaker living at Eaton in Bedfordfhire ufed to
prepare bis Bacon for drying and keeping.—It was the Prac-
tice of this Man, for his own Family’s Ufe, to wath his
Flitches of Bacon very clean, juft before he hung them up
to dry; and when he was atked, Why he differ’d, in this
A&ion, from all hisNeighbours? he faid, He could not find
what Good a Cruft of Salt did his Bacon, after it had lain
a Month under it, for that in this Time the Flefh had
had all the Virtue it could have of the Salt ; and faid,
that by fo doing he could eat his Bacon with lefs Wafte of
Salt than others did, and much cleaner.

How a Country Bacon-monger left off fmeaking bis Bacon,
o dry it without Smoak.—THIs was done in gﬂs.ﬁﬂgbﬂm-
fhire, where a Publican Bacon-monger, every Year, is
faid to kill 100 Hogs for making Bacon of them. It was
this Perfon that made an Attempt, in Imitation of the
London Bacon-man, to dry his Bacon in a Smoak-room,
by burning Sawduft in the fame. Now, whether he ma-
naged the drying Art as they do, I cannot fay ; but this I
know, that he was foon out of love with his new Way
of haftily drying Bacon altogether in a2 Smoak-room, and
did afterwards without fmoaking them at all; for as foon
as the Flitches had lain their due Time in Salt, he laid
them upon a Rack near the Cieling, inthe Kitchen, with-

in the Reach of fome Heat from the Fire : Where after |

they had gradually dried, he took them away, and laid
others in their room ; and thus he proceeded to cure all
his Bacon, giving it a moft white Colour, free of all
Smoak, and likewife free of all Ruft, that might be oc-
cafioned from too much Heat of the Fire. For this is a
true Maxim in the drying of Bacon, that fo far as
the Heat of the Fire enters the Flitch, fo far the Ruft will
breed in it. Not but that there are two Extreams in drying
Bacon, Some hang up their Flitches in the Side of a Chim-

ney, to be dried and cured by the footy Smoak, for two -

or three’ Weeks; fo that when they are taken down, they
appear black, This Way, indeed, may help to keep the
HBacon from tainting a lopg Time ; but its unwhu]léfomf;
£ - ature
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Nature and unpleafant Tafte want no rehearfing. So
likewife is the under-drying of Bacon another Extream,
for then the Fat will be like Tallow, and taint in a little
Time.

How another Country Bacon-monger cured his Bacon fo
as to make it look wery white, eat fweet, and keep found
a long Time.~THIs ﬁatzunwmcngﬁr, I am here writing
of, is a Tradefman befides, for you muft know, that in
many Country Towns and Villages there are Shopkeepers
and others, who kill man Hu%s in a Year, for felling
Bacon Wholefale and Retail, as Grocers, Chandlers, Pub-
licans, Butchers, &'¢c, moft of whom make ufe of Abun~-
dance of Pickle for fteeping their Flitches in, to prepare
them for falting and drying, and have likewife their
Smoak-houfes built on purpofe for the drying of their
Bacon, in the fame Manner as many Lsndon Bacon-men
have. But this Country Bacon-man makes ufe of no Pickle
nor Smoak-houfe : HisWay is fairly to falt the Flitches with
a little powder’d Salt-petre, mixed with common Salt,
and once a Week, for three or four Weeks, he rubs a
little more Salt on each Flitch, and fhifts them ; then he
hangs them in his Chimney-corner, where no Smoak
comes at them, nor too much Heat from the Fire, when
dried enough, he carries them up into a Chamber, and
lays the firft Flitch on Wheat-ftraw, and when he has put
fome Straw on that, he lays another Flitch over it, then
Straw, then Flitch, and fo proceeds, till he has laid ten
or fifteen Flitches in one Heap. And thus many more
may be laid in one Chamber, cover’d over with Wheat-
firaw., A Way that keeps Bacon in the fweeteft and
foundeft Condition of all others; for here is no Excefs
of Heat, Cold, or Moifture to annoy it. ‘Therefore it
was that this Man fold his Bacon, when others could not
theirs, who do not cure it fo well as he does,—But there
are fome who think it a good Way to preferve their Flitches
of Bacon {weet and found, by laying them in a Heap of
Malt, and it may anfwer the End, if the Malt is fully
dried, and of the brown Sort, free of any Smoak-tang;
otherwife it is apt todamp it, and give itan ill Relifh.
I alfo know a Farmer’s Wife that never lets her Bacon
hang in the Chimney above three Days, and then puts
it on a Rack near the Outlide of the Chimney to dry;
for her Notion is, that if it hangs above three lga]rs here,
it waftes,

The
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The different Lualities of Pork and Bacon.~IT was in
March, 1745, that I had the Honour to be in Converfa-
tion with a worthy and curious Member of Parliament,
‘whofe Seat lies about 100 Miles eaftward from London,
who told me, he had fent to a Friend of his in London a
Prefent of pickled Pork,which for its good Relith, and for
retaining its Fat in boiling, made him declare, he had a
very ill Opinion afterwards of the common pickled Pork
fold in London, becaufe it had not fogood a Relifh, nor
would it retain its Fat in boiling like this Country Gentle-
man’s Pork ; which leads me to obferve, that there are fe-
veral Sorts of Pork and Bacon, whofe good and bad Proper-
ties are chiefly owing to the Food the Swine eat : Some are
fed (near the north Seas efpecially) with Fifh ; in other Parts,
with Tallowchandlers Graves; fome with Horfe-fleth;
“fome with Whey and fkim Milk; others with Wafh and
Grains ; fome with the Offald and Blood of Beafts ; others
with Bran and Pollard ; fome fatted on Clover, Turnips,
Potatoes, Parfnips, and Carrots ; others with Horfebeans ;
fome on QOatmeal, and fome on Beech-maft and Acorns
fome on Batley, or French-Wheat, or on Peafe, &7¢. Now
to avoid Prolixity, in writing of all thefe in particular, I fhall
only touch on a few of them. The Feed of Whey and fkim
Milk, Wath and Grains, Branand Pollard, Potatoes, Parf-
nips, Carrots, Turnips, Clover, the Offald of Beafts, Oat-
meal, and Barley-meal, &'¢c. are all fweet Food, but
create a loofe Flefth in Comparifon of the more firm
Feed of Corn ; and of all Corn Food, there is none that
comes up to the Peafe. And therefore many of the know-
ing ones (with a great deal of Reafon) will buy our Peafe-
fed Bacon, in refufal of all other Bacon ; as being fenfible
that this particular Sort of Corn-fed Bacon has not only
a very clofe Fleth, butlikewife a very fweet one. And of
this Sort is all the Bacon I make ; a Quantity (little or
more) of which I am ready tofupply any Perfon with, or
with pickled Pork, upon a proper Order. .

Mow to prepare Flitches of Bacon  for: drying, [o as to
prevent iheir rqj?ingr, and- for ﬁfﬂ!"i‘:ﬂg ths_fr Gammon Pares
from the Breed of the Hopper-fly~—~THIs is a Matter of
no little Confequence to Families, becaufe where they
confume little or much of this moft neceffary, ready, plea-
fant,wholefome, cheap Food, they would willingly have it
preferved from thefe two pernicious Accidents, which (for
want of knowing how to prevent it) happens ta!hﬁufmd;
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of Flitches of Bacon, and renders them of little Vialue. As
to Ruftinefs, I take it to be the firft Beginning of the Bacon’s
Decay, and confequently. is the firft worft Part of it, which
is fo difagreeable to all Stomachs, that if much is eaten
of it, it furely caufes Sicknefs for a little while. Rufti-
nefs is nccaﬁwﬂned two feveral Ways; one is, by letting
too much Heat come at the Bacon, as I have before ob-
ferved ; the other, by keeping it too long before ufing.
Now to prevent the firft, the old Country Practice is, that
when the Flitches have lain long enough in Salt, and are
ready to be hung up in or near the Chimney to cry, they
fpread over the flefhy Side of each Flitch a good Quantity
of long Bran, which they pat down with their Hand, for
making the Salt lie the clofer to the Meat, and to keep
it from falling off when it is got dry. Many are of
Opinion, that by fuch branning the Flitches, it helps to
keep them from rufting : But I fay, that whether Bran is
put to them or not, Bacon will ruft, if the Fire is made
fo hot near it as to melt a little of the outfide Fat ; but,
I think, I know a better Way than to make ufe of Bran,
and that is,wheri +lg Flitches have lain long enough in Salt
to be hung up tor drying, we fift over their flefhy Side
fome fine wood Afhes (made from Beech or Afh) pretty
thick, which having a penetrating Salt in them, itenters 3
little Way into the %lﬂﬂﬂ, and fticks fome Time to it, helps
to keep off Ruft, and difcharges the Breed of the Hopper-
fly, that in ill-cured Bacon, efpecially, is very apt in
T'ime to breed, increafe much, and eat the Gammon Par¢
of it, for here they firft begin, and are fucceeded by Mag-
gots, This Application of Afhes is of late become a Prac-
tice in Hertfordfbire.

An Account of a Lord’s Butcher wbﬁftm’ and managed
bis Flitches of Bacon in fo wrong a Manner, that great
Part ;.;f them were [poiled,—THis Cafe I know to hg trues
becaufe it was alted not far from Gaddefden, where 2
Lord bad fo large a Family, that he kept a Butcher all
the Year on purpofe for killing his Oxen, Sheep,
Calves, Swine, &c. It was here they fed their Swine
extremely fat for Bacon. And although this Butcher was
an elderly Man, yet he committed a very grofs Miftake
in the Management of his falted Flitches of ‘Bacen ; for
as the thick Back-part of them lay higher than the thinner
Belly-part, the Salt in melting run down to the thin
Part, and lefc the thicker Part bare of it. Thus the}r lay
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fome Weeks without Difturbance, for the Butcher thought
he had well fecured them with a fufficient Quantity of
Salt ; but fo it was, that when he came to difplace them
in order for drying, he found all their fat Back-part ftunk
to that Degree, as made them be boiled only for getting
out their Greafe, to greafe Cart-wheels with. And to
this Ufe only was it put, notwithftanding the Lord kept
a Pack of Hounds, that would have greedily eaten all this
damaged Bacon; but then it would have done them a
great Prejudice. For if Hounds were to be fed with
faited Meats, it would certainly leffen their Scent. How-
ever, as the thin Part of the Flitches had the greateft Share
of Salt, they proved to be asgood Bacon as need to be ufed.
And there were large Quantities of it.

The Nature of Salt-petre, Bay-falt, Petre-falt, and
Sal Prunclla.—~SALT-PETRE is a bitterifth Salt, and of
a fulpherous Nature, for it is the main Ingredient ufed in
the making of Gunpowder ; yet itis of a coolith Nature,
very penetrating, and refifts all Putrefalion; therefore
of excellent Service in the Prefervation of Hog-flefh,
efpecially in hot Weather, becaufe the Powder of Salt-

petre prefently enters into Pork or Bacon, and greatly pre- '

vents their tainting, Bay-falt likewife is good in a
Mixture with common Salt, provided too much is not
thus made ufe of, for if it is in Excefs, it will give the
Fleth a difagreeable Tafte. Some fay, Petre-falt is only
Bay-falt dufted ; but this I am not certain of, However,
I heard a Gentleman’s Cook fay, that Petre-fait makes
pickled Pork or Bacon red and foft, when' Salt-petre
makes them red and hard.  Either or both of thefe, when
mixed with coarfe Sugar, preferves Pork or Bacon in an
admirable Manner, and gives them fuch a pleafant Relith,
as makes them eat much like #7e¢fiphalia Ham. But Szl
Prunella exceeds all, if applied in a right Quantity, being
i’ more purified Salt, and therefore is fold at a greater
rice.
" A Butcher’s Notion of Salt-petre.~THis Butcher kills
many Hogs for Bacon in a Year, and fays, he never dares
to ufe above a Quarter of a Pound of Salt-petre to the
greateft Hog; for he fays, you may lay on as much Salt-
petf as will make Bacon ftink, or at leaft tafte naufeoufly
rank.
Why a Vale Houfewife vefufes to make ufe of any Salt-
petre in the curing J.s{f b{r Pork or Bagon~THIs Hﬂul};—-
Wwiig
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wife is Wife to a Man that lives on his own Eftate at
Latan in Bedfordfbire, who is feldom without half 2 Dozen
Hogs in his Yard, which he feeds for his own Family’s
Ufe ; new it is a conftant Notion of this Woman, that
Salt-petre does more harm than good to Pork or Bacon,
{he therclore refufes it, as believing it to be of fo penetrating
a Nature, that it eats out the Gravey and Goodnefs of
the Meat, makes it unpleafantly dry, and gives it an un-
favoury T'wang. For, as fhe fays, if Baconis rightly falted
and dry’d, there is no Danger of its tainting; and as to
the Rednefs of the Colour, and Hardnefs of the Flefh,
which fhe allows Salt-petre may be the Caufe of, fhe
thinks common Salt may fully fupply both thefe Qua-
licies, if enough of it 1s made ufe of, and the Bacon
pafies through a leifure drying, and is rightly preferved af-
terwards,

To matke a Pickle for pirﬂfrgg Flitches sf Bacon, in order
to prepare them for being Smoak-dry’d. — T'His is the
Praltice of many of the great Bacon-mongers both in
Town and Country ; and Is indeed a very fafe Way to
fecure Flitches of Bacon from the Blow-fly, and from
Taint ; becaufe fuch a Liquid is fure to affect all their
Outfides at once, and as it is compofed of very potent
ftrong Ingredients, their Infides too in a little Time,
On this Account it is, that feveral of thefe Bacon T'raders
venture to kill their Hogs for Baconers even in warm
Weather, by depending on the Security of this penetrating
Liquor, But befides all this, Bacon thus prepared weighs
much heavier than that prepared by only falting the
Flitches three or four Weeks, and gradually drying them
as long by a Country Wood Fire. As pickling therefore
is moft to their Intereft by increafing the Weight, and
faving much Salt, Time, and Trouble ; one Sort of it
may be made thus.—Mix half a Peck of white common
Salt with half a Peck of Bay Salt, two Pounds of brown
Sugar, two Ounces of Sal %’runella, and two Pounds of
Salt-petre.—Thefe boil in fuch a Quantity of Spring Water
as when cold will pickle two Flitches at a Time, to
lie a Fortnight in the fame. Then take them out and
fmoak them over a Saw-duft Fire, or by that made with
old Wood. '

To cure Hams by an unboiled Pickle.—T axE fix Pounds
of coarfe Sugar, a Peck of Bay Salt, a Quarter of a
Pound of finely powder’d Salt-petre, and half an Gﬁuﬁce of
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Allum ; put them into Spring Water, fo that the Quan-
tity of ‘the Brine may come up to the Standard of bear-
ing an Egg ; when the Liquor is at this Proof, lay in
your ‘Hams to lie in it ‘three or inore Weeks ; then take
them out'of the Pickle, dry'them with a Cloth, and rub

them over with common Salt ; then it is that they are fit f-

to be dried.

To cure Hams by a boiled Pickle.~Y ou may pickle
two or three Hams in the following Pickle at a Time;
take two Pounds of ‘codrfe Sugar, two Ounces of Sal
Prunella, half a Peck of common Salt, four Pounds of Bay

Salt, one Ounce of Allum, and five Ounces of Salt-petre;

they muft be all in a powder’d Condition. Then infufe
them in fix 'Gallons of Spring Water, in which 'beil all
of them brifkly for onlyfifteen Minutes ; fcum it well, and
when the Liquor is perfectly cold, put in your Hams to
to lie in it three Weeks at leaft ; at the }],End of which
Time take them out, rub them dry with Cloths, and
work in fome dry 8alt all over them with your Hand,
and then they are fit to dry and keep for your lei-
fure Ufes.

To make Englith "Hams like thofe g Weftphalia iz Shape
and Tafte.—THE following Receit ha '
one Author to another, and as it is fomewhat curious and
ferviceable, I fhall alfo tranfcribe it in the fame Words,—
‘Take the Legs of a Porker, and lay them in ‘Cloths, to
prefs and dry out the remaining Blood and Moifture as
much as may be, laying Planks on them, and on them
oteat Weights, which will bring them into Form. Some
have Boxes purpofely fhaped for them, with Screws or
Weights to prefs down their Lids; when they are thus
ordered, falt them well with Bay-Galt finely beaten, and
lay them in Troughs or wicker Panniers one upon ano-
ther, ‘clofe prefled down, and covered with fweet Herbs,
as Hyflop, Winter-Savory, Thyme, Pennyroyal, &e.
which will infufe into them a pleafant Flavour ; let them
continue thus a2 Fortnight, thén rub them well over with
Petre-falt, ‘and let ‘them "lie three or four Days till it
foaks out, it being of a wonderful pen&trating'&amrb :
then take them out, and hang thkem in a dry clofe Smoak-
Loft, and make a moderate Fire under them, if poffible
of Juniper Wood, but fo that it may laft long, and let
thém hang to fweat and dry well ; then hang them up
ina'dry Place that is fomewhat airy three or four Days,

to
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to purge them of the ill Scent the Smoak has put into
them, and then hang them up for good in a dry Place, that
is fomewhat airy, againft you have Occafion to ufe them 5
which when you have, wrap them up in fweet Hay,
put them into a Kettle of Water when it begins to boil,
and keep them well cover’d till they are boiled enough,
and they will cut of a curious red Colour, and eat fhort
and favoury, fo that few can difcover them from the right
Weftphalia Hams. =—— There are feveral other Ways -of
curing Legs of Pork to make Hams of them, too tedious to
infert here, and therefore I fhall only touch on a little more
of this Subject.—Salt-petre hardens and colours Fleth, and
on this Account it is a very proper Ingredient to rub into
a I_§ of Pork, for making it into a Ham ; and as the
bloody Juice fhould be extrated before it is falted for
good, fome have rubbed fine powder’d Salt-petre, with fome
coarfe Sugar, all over the Leg once a Day for three Days,
before they falt it well with common Salt, and when it is
fo done, it may lie a Month or two in the fame, turning
it now and then with your Pocket Fork ; then it may
be hung up in Paper to dry for Ufe.~Others mix Sal
Prunella with Salt-petre, and rub a Ham with them, to
keep in a {trong boiled Pickle twelve Days; then re-boil
the Pickle, and re-falt the Ham as before, and after it has lain
a Fortnight in it, it is to be bran’d and dried ; and as to
the boiling of fuch a Ham, it is beft done as aforefaid
with Hay. But for boiling Oak Saw-duft witha Ham, to
give it the deeper red Colour, it ought to be inquired
into, how wholefome or unwholefome it is,—Others rub
a Leg of Pork with coarfe Sugar two Days together, and
taking a Mixture of Sal Prunella and common Sale
rub it well in it, and let it lie in the fame till taken
out to dry.——=Others, as in Yorkfhire, where Land,
Workmens Labour, and Hogmeat, are extraordinary
cheap, and their Water Carriage of Goods to London as
convenient, fend great Numbers of Hams every Year
out of that large County to the opulent City of Leon-
dan, fo that there are now few Cheefemongers Shops
there, but what fell thefe Hams for about five-pence a
Pound : But this Art is not only pradtifed in Yorkfbire,
for there are many Gentlewomen that delight in this Piece
of good Houfewifery, as well as Tradefmens and Farmers
Wives, who may make Hams as before-mentioned, or
thus==Take the Leg or Ham of a Barrow Hog, about
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a Year, a Year and a half, or two Years old, when
they are at their full Growth, and falt it a little for ex-
tracting the bloody Juice, which it will do in about ten

or twelve Hours Time, as it lies in a glazed Pot: This
done, wipe it dry, and bruife half a Pint of Big-Salt,'

and mix it with one Pound of coarfe Sugar, four Ounces

of powder’d Salt-petre, and a Quart of common Salt :

Thefe bcin;I: well incorporated, put them in a Sauce-
pan or an Iron Dripping-pan over a Fire, where the

Compofition muft be well ftirred till hot ; and while it

is fo, you muft rub it foundly over every Part of your
Ham ; then let it lie two or three Weeks under this
Salt Mixture, turning it feveral Times, and it will
be ready for being dried in a Chimney or Smoak-Stove,
by burning Saw-duft or otherwife.—Or order your Hams

partly after the Method they pratife in the City of

#ells, in Somerfetfhire ~ Let your Ham be thoroughly
cold, then beat it on both Sides well with a Rolling-ping

for making the Flefh tender, readier to take falt, and eat

the fhorter ; when you have fo done, powder three Quar-
ters of an Ounce of Salt-petre with a Quarter of an
Ounce of Sal Prunella, which mix and rub all over the
Ham, lying thus four and twenty Hours: Then beat one
Ounce of Sal Prunella more very fine, and mix it with a
Pint of bruifed Bay-Salt, two Quarts of common Salt,
and one Pound of coarfe Sugar ; which heat in an iron
Pan over a Fire, till it is hot, but not fo hot as
to melt, and rub it over the Ham at your turning it
every Day for three Weeks: At the End of which Time

hang up the Ham to dry, and when dried, wrap brown

Paper about it to keep off Flies, and preferve it in a
dry Part of the Kitchen.—Or take this fhorter Way—

Hold your Ham near a Fire-fide, and rub half a Pound

or more of coarfe Sugar over it; this done, let it

lie fo a Day and a Night; next, you are to rub it all

over with four Ounces of powder’d Salt-petre, and four
Ounces of Petre-falt, mixt with three-Pints of Common
Salt : Thus falted, let the Ham lie in an earthen Pan,

or wooden Bowl or Tray, three Weeks, turning it now

and then, and rubbing a little common Salt over it, at
the End of which Time wipe it well, and dry it in your

Chimney by a Wood Fire. '
The Power of Brine and the frugal Management of it, in
the Cure and Prefervation of Bacon, Hams, Tongues, &IC-:*{—-
N
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In many of the London Cellars, where they keep great
Numbers of Flitches of Bacon in Heaps under Salt for
two or three Months together, ready for drying and fell-
ing them at a beneficial Time, they have a Refervoir
to catch and retain the Brine that defcends into it by a
Diflolution of the Salt; which Brine they boil and fcum
till it is perfeétly clear, and make it ferve (with more
Salt) for a Pickle to preferve other Bacon, Pork, or Beef
in; and if they want to make it very ftrong, they add
Sugar and common Salt, or Salt-petre, &F:. to their
LEEing* Thus Flitches of Bacon, Hams, Spare-ribs,
‘Tongues, Clods of Beef, Legs of Pork, or other Pieces

of a Hog or Bullock, may be pickled, by lying in the

Pickle of either of the foregoing Receits; Hams four
or five Weeks, the Clods of Beef three Weeks or a

Month, Tongues twelve or fourteen Days, and thinner

Meat accordingly : Thefe Brines, if made to the Proof

of fwimming an Egg, will laft good three Months, and

if they are found to decay, or are bloody-foul, it is only

boiling them up again with fome Addition of common Salt,

which when fcummed, and difcharged of all Flefth, will

be clear and new for another Trial. And it is from fuch

Pickle, that Hams, Tongues, or other Pieces of Meat may

' be taken to dry in a Chimney or Stove, or a Smoak Clofet
or Room, over or near the Burning of Charcoal, Sawdut,

‘or old Spokes of W heels, or otherdead Wood that has loft
its Sap. An Innkeeper of Leighton in Bedfordfbire, that

had fomewhat a greater Trade than his Neighbours,

and kept plow’d Ground in his Hands befides, always

kept his Beef and Pork in one large powdering Tub in

Brine ; and for preferving his Brine and Meat fweet and

untainted, his Maid-fervant all the Summer long was

obliged to boil up her Pickle once every Fortnight or

three Wecks, in order to fcum and purify it, till it was as

i clear as Rock-water ; when cold, fhe return’d it into
'the Tub, and having new fulted her olds or falted her
 new freth Meat, it was laid in this clarify’d Pickle. And
‘thus he went on all the Year, fhifting his Brine often in
\'Summer, and feldom in Winter, but never intirely dif-
' charged his powdering T'ub of Brine, except once a Year,
' and then it was for ufing it to fteep his Wheat-feed in
‘at Sowing-time. But his Tongues he kept in a pickling
| Pot by themfelves, and fhifted the Brine now and then
" that they laid in, by boiling and fecumming it, and new
1 falting
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falting them. But Mr, Houghton is more particular in his
Fourth Volume (Page 257.) of Brine; for there he fays,
that in the ﬁmngeﬁ unboiled Brine he could make, he
potted two Porkers in February, and in Fuly he
thought it exceeded all the Bacon he ever eat with
Beans,—That in fuch Brine, that he kept two Years.
without boiling, he funk a Brifket of Beef for eight Days,
in February, and then took it out, dried it in a tempe-
rate open Place for fix Weeks, and it eat very well with
boiled Sallad.—That about the fame Time he funk ano-
ther Piece of Beef for twenty Days, and afterwards hung
it up in an open Place for the whole Summer, and at
Michaelmas it was very good, — That he funk a Leg of
Mutton in Brine all Night, then hung it up in a String
in Defiance of the Seafon and Flies for ten Days, and
after drefling it, found it excellent ; and fo frefh as to eat
Salt withit,.—TheUfe of making fucha ftrong unboiled Brine
that will anfwer this End, I will fhew by an Example of
preferving a Leg of Pork in it, fo that it may be made
to. eat like true Wefiphalia Ham, It is certainly true, |
that the Leg of the wild foreign black Breed of Hogs
is the beft to make a Ham of, becaufe their Flefh is na- =
turally fhorter and fweeter than the Englijh Breed. After |
the Leg has been cu? out Ham-Fafhion, let it be a Day or |
two before it is meddled with, then beat only the flethy |
Side of it with a Rolling-pin, rub the Leg all over |
with one Ounce of powder’d Salt-petre, and let it lie
thus eight and forty Hours ; next mix two Handfuls of
common Salt, with one QOunce of Sal Prunella finely
beaten, one Handful of Bay-falt, and one Pound of
coarfe Sugar, Thefe, as I faid before, muft be warmed in a
Pan till they are near melting, and then while they are fo -
warm, muit be foundly rubbed with more common BSale
all over the Ham, in an earthen glazed Pot ; when the
Ingredients are all diffolved into a Brine, turn the Leg
or Ham twice a Day with a Pocket Fork for three Weeks
together, then take and dry it as Bacon is dried.—This
is a very ftrong Brine, and may ferve as an excellent
Pickle for Bacon, Pork, Beef, &¢. &5¢c. — The Ufe of
coarfe Sugar in falting or pickling of Bacon, Pork, Beef,
Mutton, &¢, may perhaps be wonder’d at, particularly
if mixed in a Pye with Salt and Pepper, &%, but it has
been often found to add a tender Shortnefs to the Meat,
and give it a delicate Relifh befides, Thus when Sugar

nt is



s ()

iz ufed in the Cure of Bacon or pickled Pork, it is faid
to be as effectual in the curing of them as Salt. And
it is well known, that Salt caufes all Meat it is applied to
for keeping, to be hard and dry ; whereas Sugar makes the
Flefh eat tender, fhort, and {weet. Thus as Sugar has
a great Spirit in it, it is thought that it will, with half
the Quantity of common Salt that is ufually made ufe
of, preferve Fleth a Year together found and good s
But to be further particular in making a right Pic-
kle or Brine for keeping Bacon, or Hams, eor
Tongues, orother Meat in—Boil in five Gallons of Water
(whereof the Spring Seort is beft) a Quarter of a Pound
of Salt-petre, one Pound of Petre-falt, four Pounds of
Bay-falt, two Ounces of Sal Prunella, and eight Pounds
of brown Sugar ; boil all fifteen Minutes, fcum it well, and
when cold put in your Meat, to keep five or fix Weeks,
more or lefs.

Rabitha’s Methed to bake a Gammon of Bacon.—HE fays,
firt boil the Gammon tenderly, then take off its Skin,
&'c. feafon it with Pepper and a little minced Sage,
ftick the upper Side with Lemon-peel, and then put it into
a good butter’d Cruft, or in an earthen Pan, or pewter
Dith, cover’d over with a pafty Cruft ; but before you put
on the Cover, lay on it fome Pieces of Butter, and when
it is out of the 5ven, pour melted Butter over it.—Or
boil an Onion of two in Claret with minced Sage, and a
_few fweet Herbs, thicken’d with Butter.—~This is good,
eaten hot or cold.

20 roafl @ Ham.—THi1s is to be done by firft boiling
it tender, and then ftripping off its Skin; when on the
Spit, befmear it with the Yolks of Eggs, Crums of
Bread, and fhred Lemon-peel, and make this ferve for
bafting it feveral Times as it roafts.—A Gammon, either
boiled, baked, or roafted, may be made an exquifite dainty
Difh with Pigeons, or Chickens, &¢. or eaten with
Brocoli, Cabbage, or Collyflower.

- The ill Qualities of Bean-fed Bacon, and that from
Swine fatted on Diftillers Wafb, Butchers Offald, 8C.m—
Bean-fed Pork and Bacon is fomewhat like Horfeflefh in
Comparifon of Peafe-fed Pork and Bacon, becaufe the Beans
make the Hog’s Flefh of an ill Colour, and coarfe withall,
give it a thick Rind or Skin that will crack and part
in boiling, eat rank, and is accounted by the Know-
ing ones to be a Groat worfe in.a Stone than a Peafe-fed
: | Hog,
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Hog. — So Swine fatted on Diftillers Wafh, as Thou-
fands in a Year are at Londen on that and Butchers
Offald, &c. 1 fay, that the Pork and Bacon of thefe are
of a flabby Nature, and will (notwithitanding the Hard-
nefs that Salt-petre gives it) lofe much of their Fat in
boiling. In September and Oftober 1748, great Numbers
of Wafh-fed ﬁogs (I was informed) were driven from
" Place to Place in Hertfordfbire, to fell ready fatted for
Pork or Bacon, becaufe, as it was faid, Loadon was glutted
with their Bacon, Wherefore it concerns all Gentlemen,
Tradefmen, and others, in Cities and Towns, particu-
larly in the opulent City of London, who buy all the
Bacon and Pork they ufe, to prefer {weet, wholefome,
good Peafe-fed Country Pork and Bacon, as fed in Hert-
fordfbire, and other Chiltern Countries, !

To roaft a Gammon of Bacon. — Fresu it by foaking
it in warm Water, then tear off the Skin, and let it
lic with nal’y a Quart or three Pints of Raifin Wine,
Mountain Wine, or Sack, in a glazed or pewter Difh, one
Day; then fpit it, and roaft it with Paper before it,
bafte it moft part of the Time with the fame Sack, &c.
and at laft ftrew over it minced Parfley mix’d with Crums
‘of Bread. r !

o boil a Gammon of Bacon.—SoAX it in cold Water
for three Days, fcrape and rub it with a Brufh, boil it
with Sage, Rofemary, Thyme, Marjoram, and Fennel,
with fome Bay Leaves; this done, tear off the Skin, and
ftick it with Cloves; to be eaten hot or cold.

\Of the Feeding of Boars, and making Brawn of
| them.

HE Cafe of a Gentlemany, who had a Boar almoft

Jpoiled by the wrong Management of a Servant.-
THE Boar I am writing of had been kept by a worthy
Nobleman indeed, who for his Hofpitality, and generous
Entertaining his Neighbours, is in very great Efteem in
the Country about him, The Boar was almoft three
Years old, when he was put up to fat for Brawn againit
Chriftmas 1745, and although he was for this Purpofe
feeding near cwelve Months, was yet in a lean Condition
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at Killing-time,  The Reafon of which was, the Gen-
tleman’s Servant had no more Wit than to put the Boar
up in a Stye, that was contiguous to feveral others, where
Sows and Barrow Hogs were kept; fo that there was
only a bare Partition of Boards between one and the
other, This made the Boar fret to that Degree, that
his Meat did but little more than keep him alive. How-
ever, when the Time of Year was come for killing him,
the Nobleman fent for our Gaddefden Butcher, becaufe he
underftood this Art better than all others in the Country
about him. When he view’d the Boar, he told the Lord,
he was not fit to kill for Brawn, as being too lean for the
Purpofe ; but this did not fatisfy him, for he infifted upon
his being killed for Brawn. (gn this the Butcher, who
lived feven Miles from him, faid, if he would but fend
the Boar to his Houfe, where he had good Conveniencies,
he would do his beft to make Brawn of him; accordingly
a ftout Man was appointed to drive the Boar, but when
he was out of the Stye, he ran about the Nobleman’s
Park which Way he pleafed, fo that they were obliged to
have him into the Stye again, where they halter’d and
bound him, and carried him in a Cart to the Butcher’s
Houfe, who in two Days Time killed him., |

How the Boar before mentioned was dreffed by the Butcher
for making Brawn of him.—A¥TER the Boar was ftuck
and dead, the Butcher poured fcalding Water over its
Carcafe, and then directly rubbed in a Quantity of pow-
der’d Refin, and upon that more fcalded Water, to make
the Hair rough and matt, for the better being pulled off ;
in the fame Manner as he does the leaft Pig. For a
Porker, the Water muft not be boiling hot, becaufe if
it was fo, it would fet the Hair, rather than help to make
it part eafily from the Fleth ; buta Boar-tkin will admit of
fealding W};ter. Now to make the beft of fuch alean
Boar, the Butcher cut off all the Fat and all the Lean
trom off the Bones of a Neck of Pork, and ftuft this
Meat in between the Lean and Shield of the Brawn,
for that the Fat of a Neck of Pork is harder than any
other Part of the Hog, and therefore fitteft for this Pur-
pofe., This done, he with fufficient Help made Rollers
of the Brawn, by twifting up the Flefh as tight as they
could with a Cord, and when they had well girted it, they
immediately bound the Roller about with Tape: Thus they
did by every Roller of Brawn, and then hung the Rollers
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by Strings on crofs Sticks placed over a Copper of Water,
and boiled them ; and when the Rollers, that before
hung down lengthways, turned broadways in boiling, they
were taken out and bound tighter, and thus boiled on for
about nine Hours in all, which is enough for the Flefh of

a young Boar, becaufe there ought to be three Hours Diffe-
rence in the boiling of a young Boar and an old one; for if

a young Boar’s Flefh was to be boiled twelve Hours, as an
old Boar’s fhould, the Fat would be apt to boil out too much,
Yet this happens more or lefs, as the Feed of the Hog is;
for if he was fed with hard Hog Peafe or Beans, the Flefth
will not lofe its Fat, like that fed with flathy Meat. How-
Fat and Lean of a Neck of Pork was added to it, it made
this young lean Boar’s Ileth look marbled-fat. And thus
it eat moift, fweet, and very tender.

The Cafe of another Gentleman, who in buying and feeding
a Boar for Brawn, loft mojt of it.—THI1s éen-tleman lives
in Hertfordfbire, about twelve Miles diftant from the other,

who, in the Year 1746, bought a Boar, about feven Years

. old, that was extreamly poor, for making Brawn of him ;

when it was brought home, his Servant put him up to fat

on good Peafe; but in about fix Weeks Time the Boar

fell off his Stomach, and would not eat. Upon this he was
advifed to alter his Meat, and feed him with Barley-Meal,

and then the Beaft recovered his Stomach, and fed till he
was killed, three Weeks after, nine Weeks in all. This

gave the old Boar a quick but flathy Fat, infomuch

that it boiled almoft all away ; for as fuch an aged Boar re-
quires at leaft twelve Hours boiling, to get the Shield ten-

der and foft, near all his Fat was boiled out, and lay at the °

Top of the Water, to the Quantity of almoft a Pail-full,
which was good for little elfe than to greafe Cart-Wheels
with. This occafioned the Butcher,who killed the Boar, and
managed the Brawn to the laft, to new bind the Collars of
Brawn feveral Times in their boiling (for altho” he did with
much Help bind up the ftubborn Shield of fuch an old Boar,

et he could not prevent the Lofs of the Iat:) And to know
when the Collars wanted new binding, they were tied by a
String to a Stick, that lay crofs a deep Copper (for a fhal-
low one is improper for this Work, becaufe they muft not
touch 1ts Bottom) and the Collars of Brawn, that before
hiung pendent longways, now turned broadways : Then

it was that they were new bound with broad Tape, and
boiled

ever, as this Boar was fed with fuch hard Meat, and the
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‘boiled again, and this was done feveral Times, till, at

laft, a Roll or Collar, which at firlt was as biz as a Child’s
. Body, by fuch Wafte of Fat became no bigger than a
Man’s Arm is thick, infomuch that there was hardly any
Fat left in it ; nor would this Brawn have been fit to be
brought to a Table, had not the Butcher interlaced the
Lean of it with fome fat Bits of a Porker.,

Obfervations on the Gafe of this Gentleman, who had bad
Brawn inflead of good Brawn; and how Brawn is to be
managed to have it good.—~TH1s Misfortune happened, as
I faid, thus, The Gentleman bought a Boar for making
his Chriftmas Brawn, that was very poor, and alfo very
old, and by feeding him a very fhort Time on Barley-
Meal, his Fat became fo very loofe and flabby, that it
melted out in boiling ; not but that he was obliged fo to
do, becaufe as the Boar was a very old one, and very poor
withall, his Stomach ‘could not digeft the hard, dry, grey
Hog-peafe he at firft was fed with, for he at laft dung’d
them whole, and then went off his Stomach, and muit
have been worfe than he was, had he not been fed with
the foft Meat of Barley-meal., Now an old Boar by fome
is preferred to a young one for making Brawn of, and
they affign you this Reafon for it, faying, That the
Shield (the beft Part of the Brawn) of an old Boar is
thicker than that of a young one, Others with more Rea-
fon prefer a Boar of three or four Years old, as the fitteft
to make good Brawn of, becaufe he will feed and fat the
kindeft on hard grey Peafe,which will give him a hard Fat,
a mellow Lean, and a good Shield; when fuch a Boaris
thus fed fat, if the Butcher does not make a delicate Brawn
of him, it is his Fault. And to do it, he firft foaks the Flefh
of the Boar ten or twelve Days in cold Water, every Day
thifting it, and duly obferving at every fhifting to ferape
and thin the Shield, for by this cleanly Management the
frefh Water not only extralts and wathes out fome Rank-
nefs of the Boar’s Flefh, but alfo adds to it an agreeable
Whitenels, When thisis done, the next Thing is to bind
and boil the Collars of Brawn; to bind them requires
the Help of two Men at leaft, for they muft be bound ex-
treamly hard with whiteTape of a Penny a Yard, of which
there muft be employed many; as this Gentleman’s Boar
took up above an hundred. To boil them, there muit
be a Copper of Water provided, wherein muft be put 4
Peck of the fineft wh'iteﬂIDatmeal,-with fome lg/filk,
X . 4, : Ba} -



(' 120 )

Bay-leaves, and Rofemary, for increaling a Whitencfs in
the Brawn, and giving it a favoury pleafant Tang : Here
it fthould boil as gently as poflible ten or twelve Hours,
till a Straw can be run through the Brawn ; but I am in-
formed, that fome, inflead of tying up the Collars with
Tape only, put them beflides into a Trunk or Mould of

Tin, made fo, that as the Brawn fhrinks in boiling, a

Collar is taken out of the Copper, and directly fcrewed
tichter ; by which Means the Fingers are prevented {cald-
ing, and much Time and Trouble faved, that otherwife
muft be expended in drawing the Collar tighter with Tape
and Hands.

Rabitha’s Method of collaring and foufing Brawn.~~Y oUR
Brawn being fcalded and boned, of each bide you may make
three handfome Collars; the Neck-collar, the Shicld-col-
lar, and the Side or Flank-collar, If your Brawn be very
fat, you may alfo make the Gammon-collar behind, other-
wife boil and fouce it. This being water’d two Days,
fhifted three or four Times a Day, and kept fcraped,
wafh it out, fqueeze out the Blood, and dry it with
Cloths. When it is very dry, fprinkle on ga[r; {o
begin at the Belly, and wind it up into Collars; but in
cafe you can ftow more Flefh in the Flank, or in the Col-
lar, you may cut it out of other Places where there is
too much, or from the Gammon. Thisbeing bound up,
as you would bind a Trunk,with all the Strength that can
be obtained, put it into your Furnace or Copper, and
whenitboils fcum it ; but you muft be careful it 1s kept full
of Liquor, and continually fcummed for the Space of
fix Hours; then try with a Wheat-ftraw if it be very
tender, and cocl your Boiler by taking away the Fire, and
filling it conftantly with cold Water, fo fhall your Brawn
be white; but if it ftands or fettles in its Liquor, -it will
be black : Then take up your Brawn, and fet it up on
End on a Board. Your gﬂuce-drink ought to be Beer
brewed on purpofe, but if it be of the Houfe-beer, then
boil a2 Pan of Water, throw thercin a Peck of wheaten
Bran and let it boil, ftrain it through a Hair Sieve,
and throw in two Handfuls of Salt, fo mix it with your
Beer aforefaid, and fouce your Brawn therein. %'nu
may take half a Peck of white Flower of Qatmeal,
mix it with fome Liquor, and run it through a Hair
Sieve, and it will caufe your Souce to be white: Milk
and Whey are ufed in this Cafe ; but your Milk wianu_t
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keep fo long: You may put both in the boiling there-
of, it will caufe it to boil white : Keep your fouced Brawn
clofe covered, and when it begins to be four, you may
renew it at your Pleafure, by adding frefh Liquor,
What My, Bradley fays of feecding, making, and foucing
of Brawn, in his Country Houfewife, page 186.—IT
is to be obferved, that what is ufed for Brawn, is the
Flitches only, without the Legs, and they muft have the
Bones taken out, and then fprinkled with Salt, and laid in
a Tray or fome other Thing to drain oft the Blood ; when
this is done, falt it a little, and roll it up’as hard as pof-
fible, fo that the Length of the Collar of Brawn be as
much as one Side of the Boar will bear, and to be (when
it is rolled up} about nine or ten Inches Diameter. When
you have rolled up your Collar as clofe as you can, tie it
with Linen Tape as tight as poffible, and then prepare a
Cauldron with a large Quantity of Water to boil it,
In this boil your Brawn till it is tender enough for a Straw
to pafs into it, and then let it cool, and when it is quite
cold, put it in the following Pickle: Put to every Gallon
of Water a Handful or two of Salt, and as much Wheat
Bran, boil them well together, then ftrain the Liquor
as clear as you can from the Bran, and let it ftand till it
is quite cold, at which Time put your Brawn into it;
but this Pickle muft be renewed every three Weeks, Some
put half Small-beer and half Water, but then the Small-
beer thould be brewed with pale Malt; but I think (fays
he) the firft Pickle is the beft.  Note, The fame Boar’s
Iiead, being well cleaned, may be boiled and pickled
like the Brawn, and is much efteemed. In ano-
ther Place, page 110, he fays, A Boar ought to be put
up at Midfummer to be fed for Brawn againft Chriffmas,
when it fells beft, even for one Shilling per Pound ; and it
fhould be an old Boar, becaufe the older he is, the more
horny will the Brawn be.. We muft provide for this Ufe
a Frank, as the Farmers call it, which muft be built
very ftrong to keep the Boar in, and fomewhat longer
than the Boar, butinfuch a Manner, that the Boar muft not
have Room to turn round, The Back of this Frank
muft have a fliding Board to open and fhut at Pleafure,
for the Conveniency of taking away the Dung, which
fhould be done every Day; when all this is very fecure,
and made as directed, put up your Boar, and take care
that he is fo placed, as never to fee or even hear any
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Hogs; for if he does, he will pine away, and lofe more
good Fleth in one Day, than he gets in a Fortnight ; he
muit then be fed with as many Peafe as he will eat, and
as much fkim Milk as is neceflary for him. This
Method muft be ufed with him, till he declines his Meat,
or will eat very little of it, and then the Peafe muft be
left off, and he muit be fed with Pafte made of Barley~
meal, made into Balls as big as large Hens Eggs, and ftill
the fkim Milk continued, till you find him decline that
likewife, at which Time ke will be fit to kill for Brawn,
Thefe Directions to make Brawn, by Mr. Bradley and Ra-
bifka, are all pretty well to the Purpofe ; but to make
Brawn by the following printed Receit, in a Houfewife’s
-Book, is very infipid indeed ; it begins thus—%7o make
Brawn ———When it is cut up, fays the Author, and
boned, let itlie two Days and Nights in Water, fhifting
it each Day into frefh Water ; when you come to roll it up,
dip 1t in warm Water, and f{alt it well ; then roll it up, and
boil the leaft Roll fix Hours, and the biggeft nine.
Another printed one, more infipid than the laft, fays thus,
To keep Brawn, Take fome Bran, put it in a Kettle of
Water over the Fire, and two or three Handfuls of Salt ; 4
boil this up, ftrain it thro’ a Sieve, and when it is cold,
you muft put your Brawnin it. 1
To bake Brawn by an old Receit—WHicH fays, Take |
two Buttocks, and hang them up two or three Days, then
take them down and dip them in hot Water, pluck off
the Skin, and dry them very well with a clean Cloth.
When you have fo done, take Lard (that is to fay, the
Flair of a Haog) cut it in Pieces as big as your little Fin-
ger, and feafon it very well with Pepper, Cloves, Mace,
Nutmeg, and Salt; put each of them into an earthen
Pot ; then add a Pint of Claret Wine, and a Pound of Mut-
ton Suét, and foclofe it with Pafte, Let the Oven be
well heated,-and fo bake them. You muft give Time for
their baking, according to the Bignefs of the Haunches,
and the Thicknefs of the Pots; they commonly allot fe-
ven Hours for the baking of them., Let them ftand three
Days, then take off the Cover, and pour away all their
Liquor; then have clarify’d Butter, and fill up both the
Pots to keep it for Ufe. It will thus keep very
well two or three Months,~——— Or you may pickle
a Boar’s Head, by either fcalding off the Hair of it, or
burning 1t off with Wheat-ftraw. If by the latter '-Wﬂ}'bv
ru
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gub off the ftubbed Ends of the Briftles with a Brick-bat
and Knife ; then open the Head by its under Side, and
take out all the offald Bones, Brains, and Tongue ; but
not cut the Skull-fkin in two, Next lay it in Salt two
or three Days, at the End of which make feveral Holes
in the Flefth, and ftuff them with Salt; then tie up the
Head in a Linen Cloth, and put it into a Kettle of Wa-
ter with Sweet-Herbs, Bay-leaves, Onion, Rofemary,
and Spices, and (if you will) a Bottle of Claret ; boil it
eight or ten Hours, till it is very tender,—This is to be
eaten cold like Brawn, by laying the whole Head on a
Table, and cutting itout at pleafure. And by the fame
Way any Hog’s Head may be prepared and eaten.
Or you may prepare and keep a Hog’s or Boar’s Head in
this Manner : Scald or burn off the Hair or Briftles of it,
as before directed, very clean, then take out the- Brains,
and boil the Head fo tender, that all the Bones may eafily
be taken out, then take the Fleth from the Skin, and
mince it while it is hot ; feafon it with Spice, and fqueeze
it very tight down in a gl:!)azed earthen Pot for keeping ;
ar you may keep it in a Pickle made of the Water it was
buii::d in, with Salt, and a very little Pepper. This
is to be cut out in Slices at pleafure, and caten with Vinegar
or Muftard is excellent,

To roajt the Flefb of a Boar.—~Sir Kenelm Dighy fays,
that at Frankfort in Germany they roaft a wild Boar ;
but firft, they lay the Flefh to foak fix, eight, or ten Days
in good Vinegar, wherein are Salt and Juniper-berries
bruifed (if you will, fayshe, you may add bruifed Gas-
lick or what other Haut-gouft you pleafe) the Vinegar
coming up half way to the Flefh, and turn it twice a Day ;
Then if you will you may lard it; when roafted it will be
very mellow and tender. They do the like with a Leg
or other Parts of freth Pork, |

Rabifha’s Way to bake Brawn to be eaten cold.—T AKE
(fays he) your raw lean Brawn, that is not ufeful to col-
lar, and as much fat Bacon, mince them f{mall toge-
‘ther, and beat them in a Mortar; beat a good Hand-
ful of Sage with them ; feafon them with fome %Eppﬁl’, Sale,
and beaten Ginger ; pour in a little Vinegar, and break
in a Couple of Eggs; you may make acold Butter Pafte
in a Sheet Form, and lay this your prepared Meat on it;
put in Butter, and a few Bay-leaves on the Top, and fo
¢lofe up your Pafty for baking, - 5
3 - ir
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Sir Kenelm Digby’s Way to bake Collarsof Brawwn.—
It mufl, fays he, be a very hot Oven, and therefore be
eight Hours heating with Wood ; if the Brawnis young,
eight Hours in the Oven will do; if old, ten or eleven.
Put but two Collars into an earthen Pot, with twelve
Pepper-corns, four Cloves, a great Onion quarter’d, and
two Bay-leaves ; fill the Pot not quite full of Water when
vou fet in, but fill it full when in the Oven. The
Cloths on the Collars muft not be pulled off, till they
have been three or four Days out of the Oven. To
keep the Collars afterwards in a foucing Drink— Boil
Sait in Table-beer, when cold put to it two or three
Quarts of (kin Milk to colour it, and change the Liquor once
in three Weeks. Such pickled Brawn cut in thin Slices, and
eaten with a Mixture of Pepper, Salt, Vinegar, Oil, and
Muftard, is by fome efteemed good eating,

The Management of Sows and their P::gii.

HY the Infpestion and Care of a Sow and Pigs be-

~longs to the Country Houfewife.—As there is one or
more Sows generally kept in a Farm Yard, I think it
may be faid the Infpection and Care of her belongs to
our Country Houfewife when fhe has pig’d; becaufe
the Pigs, if they are not her Perauifites, yet as fhe
makes Wath from her Kitchen, fkim Milk from her
Dairy, and Grains from her Brewings, the has here an
Opportunity for putting them to a profitable Ufe, by
feeding her Sow with them, and fatting her Pigs with
the -greateft Expedition ; for on this Account, no
Meat comes up to wet Meat, as it produces the moft
Milk. Therefore all Wafth made of pot Liquor, fkim
Milk, or Whey, or from Brewing, when mixt with
Barley-meal, or Bran, or Grains, is a proper Food for a
Sow that fuckles Pigs.

The Management of a Farmer who lived at Eaton in
Bedfordfhire, whereby be generally had [ucking Pigs all
the Year. —THis Farmer kept twenty Cows and a Bull,
and alfo three breeding Sows, which brought him
fo many Pigs, that he feldlom was without fome all the
Year, for as he had much Milkand Grain befides, he was
furnithed with the very beft of Food, for ma_intainiﬁg
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his Sows in the greateft Heart, and in the moft Miik,
Accordingly he gave them full Quantities of {kim Milk
and no Whey, becaufe he thought Whey was not good
enough for milch Sows, and would let them go abroad,
during the Summer Seafon, to graze in his Meadows next
his Houfe ;- and when they came home, he would give
them two or three Dithes of Horfe-beans every Day (for in
this Vale of Aylesbury there are but very few Peafe fown)
to keep them in Heart for fuftaining the Suckling per-
haps of ten, twelve, or more Pigs each Sow. Nor can
any make whiter, {weeter, or fatter Pigs than Dairy-
men-Farmers ; becaufe they certain‘%r have the greateft
Conveniences for doing it, asI fhall fhew in my next Ac-
«count of it,

How a Waman made near four Pounds a Year, by the
Pigs of only one Sow.—A Farmer’s Wife, that kept
five Cows, had the fole Management of the Sow and Pigs,
and took fuch Care, that when fhe went out, and but
daubed her Legs, fhe obliged her Maid to wath and clean
them, left her Tail might dirty the Milk and give the Pigs
a Diftafte of it; fhe alfo faw that the Maid duly litter’d
the Sow and Pigs with clean Wheat-ftraw twice a Day;
and for increafing and preferving her Milk, fhe always
kept a Sack of Pollard by her, in Readinefs for mixing
a Handful or two in fome fkim Milk every Time fhe fed
the Sow, for fhe preferred the Pollard to Barley-meal and
all other foft Meats: (As to Barley-meal, it is a Notion
many are poffefled of, that it is too hot a Food for a
milch Sow, and thereby tends to the drying up of her
Milk, yet allow, that Kernel is neceflary to be given to a
Sow befides Milk and Pollard) For as a Sow with many Pigs
will grow lean and faint, if not fuftained with good Meat,
fhe, as moft Pepple living in Valesdo, thinks that Horfe-
beans are the moft ftrengthening Food of all Grain; and
therefore two or three Difhes of them are given every
Day to a fuckling Sow, which hold about a Pint each.
Thus this Farmer’s Wife went on feeding her Sow in the
beft Manner, caufing the Pigs to have white Fleth, white
. Skin, and white Hair; fo that at three Weeks old, or
thercabouts, the commonly fold them for three Shillings,
or three Shillings and Six-pence, each Pig, to the London
‘Higler, at Dunflable Market, or at Hempflead Market ;
but if they did not anfwer their Charaéter, the Pigs were
either returned to her, or elfe fhe muft take 2 W? low
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Price ; for thefe Higlers are fuch Connoiffeurs, that when
they (according to their Cuftom) hold up a Pig by its
hind Leg, and perceive any thing of a reddifh Colour be-
tween them, they are difpleafed, and the Owner muft
come off with the let Money: So when a fucking
Pig is kept a Month or more before it is fold, it then by
Age acquires a reddifh Skin, that leflens its Value, for
the Higler well knows, that aged Pigs will eat rank and
difpleafe his Cuftomers ; but when a fucking Pig is three
Weeks and-a half old, it is then of a right Age: And if
a Sow-pig is thus aged, and white fatted in the {weeteft
Manner, it is (if rightly drefled) a Dith for a King. Now
there is no Lofs in keeping a fuckling Sow up in the
greateft Heart, for if fhe don’t pay keeping fat, fhe won’t
pay keeping lean ; and if fhe is thoroughly well kept,
fhe will certainly take Boar, on the turning of her Mifk,
(which will be prefently after the Pigs are fold off) and
breed again, By this Method, this Woman had generally
five Litters of é‘igs in two Years from one Sow, that
the fold fatted for near feven Pounds; for if a Sow is
kept on 2 full Allowance of Meat, there need little T'ime
be loft in her Breeding, becaufe the general Part of thefe
Creatures are fo prone to take Boar on full keeping, that
fome Sows will take him before the Pigs are fold off. But
when it fo happens, it is an Obfervation made by Hog-
dealers, that the fucking Pigs of fuch a Sow are the worfe
for it, by reafon it damages her Milk. -

The Method that a prudent Perfon tock to manage a
Sow before and after Pigging, and to caufe bis Pigs to have
white fweet Flefb.—THis Perfon, more careful .than bhun-
dreds of fome others, always obferved to let his fuckling
Sow feed every Time from her Pigs, left the Pigs were
made the worfe, by letting the Sow feed in the fame Stye
where they lay. To this End, whenever he fed his fuck-
ling Sow, he always let her out of the Stye from her Pigs
into another adjoining Stye,for if fhe was fed out of aTrough
that ftood in the fame Stye, the Pigs would be apt to lick
the Wafh or other foft Meat that is flobber’d about it,
lofe Part of their Appetite, and acquire a coarfe reddifh
Fleth. This Method is duly practifed by a near Neigh-
bour of mine, who I am perfuaded makes as much Mo-
* mey of his Pigs as any Man in our Country, and is what
every good Hufband and Houféewife ought to practife,
where Conveniency allows it4 for which Purpofe, I have
. two
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two Styes ready to feed and keep my Sows from their
Pigs at Pleafure, and find no little Bengfit by it, Hence
I am to obferve, that it is not only to write of fatting a
Hog, and making his Flefh into pickled Pork or Bacon,
but you may fee here, that there are feveral important
Matters befides, that are abfolutely neceffary to be wrote
of in a Book ntituled The Country Houfewife, rclating
to thefe ferviceable Animals, although never taken motice
of by any Author before, which occafions me therefore
to be the more particular on this Subjeét. But I muft
further obferve to my Reader, that it is mine as well
as the Perfon’s Praltice I write of, never to let a Stye be
litter’d with much Straw, when a Sow is going to pig,
becaufe if it is, the Pigs are apt to be {mother’d ; and
when fhe has pig’d (if fhe pigs in the Day-time) care-
fully to attend the taking away her Glean, though
fome are carelefs of it. And when fhe has pig’d her
Litter, and is gone out of the Stye the firft Time, we
fcatter a Handful of Wheat-ftraw over the Pigs, and
when fhe returns to them, we take the Straw off, that the
may the better fee and fuckle them. Then we take the
Opportunity of fcattering a little more Straw on the Sow ;
and [o on, increafing the Straw by Degrees, and giving
the Pigs and Sow a fmall Matter of it at a Time twice
a Day: Thus we think fuch Management tends much to
nourith the Pigs, keep them clean and white, and force
on them a quick Growth.

The Cafe of a Gentleman, who Ioff feveral of his fucking
Pigs, by Means of his Sow eating fourifb Apples.~THis
worthy Gentleman, whofe delightful Seat 1 was at in
1746, lying in the County of Kent, for delivering to him
{fome of my fine profitable Ladyfinger natural Grafs-feed,
Tyne Grafs-feed, and Honeyfuckle Grafs-feed, for fow-
ing them, to convert his plow’d Ground at once into a
natural Sward, for making a little Park or Paddock of
it, to keepa few Deer in, ¢, was pleafed to tell me he
had a Sow that, while fhe fuckled her - Pigs, eat fome
Stampings of Apples that were: a little fourifh, which
had fuch an Influence on her Milk, as to alter it fo much
for the worfe, that it killed feveral of her Pigs—Which
leads me to obferve to my Reader, by Way -of Adver-
tifement, that I fell thefe moft excellent Grafs Seeds, that
may give an Opportunity to convert plow’d Ground into
Grafs Ground-at once, without Lofsof Time ; by fnwljni_g
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thefe Seeds amongft Barley or Oats, under fuch a pecus
liar Management, by my Information, as will aflured-
ly keep the Seeds and the Infant Crop of Grafs from
the Damage of Iafefts and Weather, and produce a
plentiful Crop of fuch Grafs, prefently after the Grain
i1s carried off, and continue fuch for ever, if hufbanded
accordingly. Thus a Perfon may come by the very
beft of ({rafg Ground, free of thofe nafty prejudicial
Seeds of Weeds, that accompany Hay-feeds taken pro-
mifcuoufly out of Hay-lofts; and thereby the Cows which
feed on this Grafs will yield Milk, Butter, and Cheefe,
that excells, I believe I may fay, moft or all other Sorts,
fats a Beaft prefently, and gives them the fweeteft of
Flefh, And thus this Gentleman inclofed about fort
Acres of Land with Pailing (Park-like) chiefly becaufe
it prevents the Approach of Huntfmen too near his Seat
by Day, and Poachers by Night; a new Sort of Manage-
ment, and which, very probably, may give a Gentleman
more Pleafure, than if he occupied a thoufand Acres of
Field Land.

Sow burfled—A FARMER living near fvinghoe, in the
Vale of Aylefbury, having a Sow kept up that fed on
Beans for fatting, gave her fuch a large Quantity of Whey
at once, as fwelled the Beans in her Maw to that De-
gree as burfted her; for if a fatting Hog is neglected

iving Water to, and comes to drink greedily on fweet
hey, it alone will endanger its Life, but much more
when it is drank in great Drought on a Bely-full of
dry Horfe-beans, Therefore where great Dairies are car-
ried on, Perfons ought to be more than ordinary care-
ful on this Account, left they meet with the fame Lofs
this Farmer did, whom I was well acquainted with ; but 1
fuppofe it to be the Fault of his Servant, for he him-
felf was a Man of good Judgment in the Farming Bu-
{inefs.

Sow killed by Accident.—~In the Harveft-time of 1747,
a Woman living at Edlefborough in Bucks kept two Sows,
one was to pig the fame Day fhe died, which was oc-
cafioned by the Sow’s getting her Head through a Hedge
or Pale, where, by ftraining to draw her Body after her,
1t fo fqueezed her Belly, as to kill her and her Pigs:
The other was killed in the following Manner.

o A Sow killed by a wrong Medicine. — Tuz fame Wo-
man having loft one Sow, the otherpig’d well ;. but tillg
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had given her fomething that had alter’d her Milk fo,
that the Pigs all fcour’d : This made her get Advice, how
to cure her Pigs; and to do it, fhe boiled twelve Dozen
of Corks in Milk, and gave it to the Sow, which bound
both the Sow and Pigs to that Degree, as killed them all,
Thus the poor Woman loft her two Sows, and their Litters
of Pigs, altoft at a Time.

An Account of a Hog-doitsr’s Procedure to cure Swine
that ailed nothing.—A THRESHER being at work in 2
Barn, as he came out of it, he happened to put his Foot
on Hog’s-dung; the Stink of which fo offended our nice
Workman, that in a Paffion he ftruck a Hog on the
Head with his Flail, and made it re¢l. Now as a Hog
1s one of the moft fulky Creatures upon Earth, if a little
out of Order, it went to a Straw-rick juft by, and there
lay till next Day ; when the Farmer finding it, he fent for
a Hog-doltor froim Redbourne in Hertfordfbire, who, on
viewing the Hog, faid it had the Murrain, and would
infect the fix others it went with (for the Man that
ftruck it, would not own it) upon this he was employ’d,
and had half a Crown a Drink for all of them,

A Sow poifor’d by drinking Broth,—A WomAN having
a Sow, fthe committed a Miftake in boiling a poifonous
Herb for a healthy one, for giving the Broth to her Sow,
it poifoned and killed her : The Cafe was this, the wanted
fome Herbs to boil with her Meat, and as it is wfual with
Country-women to gather them in the Fields in the Spring
T'ime of the Year, this Woman gather’d what they
call Fack in the Hedge, which fhe took for the White-
Ath Herb, a Herb which grows amongft Grafs; but it
Fruved to be the firft, that ftinks like Onions, and yet by
ome is accounted a wholefome Herb. But whether the
made the Broth too {ftrong of it, or it happened by fome
other unknown Means, the Lofs of the Sow was imputed
to this Herb. .

A Hog foon choaks. — THEREFORE what is given it
by a Horn muft be done with a Jirk, for if its Head
is held up too long in giving it a Drink, it will be apt
to choak, :

A Sow killed by eating Brandy Cherries.~—A Sow ha
died by eating too many Cherries that were fleep’d in
Brandy,
 Several Hogs cured, that were jogg’d under their Throass
by eating Acorns,—A FARMER, in our Parith of Little
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Gaddefdens having feveral of his Hogs, in a plentiful Year
of Acorns, jogg'd under their Throat by eating them,
made no more to do, than to heat an Iron red-hot,
about the Thicknefs of one’s Little Finger, and run it
through the corrupted Knob or Bunch, which brought on
a Suppuratiop, that run out a putrified Matter, and cured
the Hogs. This Way he took without bleeding them
by cutting off a Piece of each Hog’s Thail, for then the Hog
is apt to bleed to Death, efpecially in hot Weather.—
This Year (1747) the Acorns dropt the greeneft that was
known in the Memory of Man,

Hogs ‘died with rotten Levers.—A peTTY Farmer had
eight fmall Hogs or rather Pigs that were kept {o poor and
ftunted, that if they fell in a (g:art-rut they could hardly get
up, and thus were forced to eat the little Grafls they could
find on a Common, and in eating it were forced to eat
much Dirt, which rotted their Livers, and killed them.

Some Flogs killed by eating Acorns, and others cured.
In the great Acorn Year of 1747, feveral Hogs died
after they had done mafting, becaufe they had Acorns
given then uncured. A Woman near me had one
that feemed mad by its running about and fcreaming, in-
fomuch that it was thought bewitched ; at laft, they gave

it Flower of Brimftone in Milk out of a Horn, but not ' |

curing it, the next Day they gave it fome Soot mixt in
Pifs out of a Horn, which effetually unbound it, and made
it dung a prodigious Quantity, fo that it recovered and be-
came a valuable Hog.

How to prevent Hogs being bound tos much by eating
Acorns—Qur Way is to give our Hogs a Feed of boiled
Turnips mixt with Bran, every Morning fafting, before

they go into the Fields and Woods to feed on Acorns,

7o ?&aep Hags in Health that feed on Beans or Peafe for
fatting. {I‘Hﬂs'ﬂ are apt to bind Hogs much ; if
they are bound too much, it takes away their Appe-
tite, therefore I commonly put fome Pollard or Bran iato
the Water I give them to drink, for taking oft its
Rawnefs.

Sucking Pigs killed by giving the Sew Hops amongft
Grains.—THuis was true Matter of Falt, as it happened
to a Neighbour of mine, who ignorant of the ill Effelts
of Hops,- gave the Grains and Hops together to his
fuckling Sow, as they came out of a Copper, from being
boiled to make a {mall Beer which we call ;k}#k-gaﬂii 3

: ' that
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that is to fay, we put the ground Malt and Hops into
Water and boil them together, then ftrain out the Li-
quor, and work it with Yeaft for fmall Beer ; the Grains
of which, with the Hops, were given to the Sow, and
caufed the Death of five Pigs out of ten, and two of the
reft pined to that Degree that they were near dying.
Now I cannot account for this Damage otherwife, than
that I think the Hops being of a toughith Nature,
the Sow could not digeft them without much Difficulty,
or that their acid Quality turned and curdled her Milk
fo as to fpoil the Pigs, But to avoid this Evil, I have
in iny Treatife on brewing Malt Liquors, (intituled Tke
London and Country Brewer, fold by Mr, 4/tley, Book-
feller, at the Rofe in Pater -nofler-row, London) fhewed
a Way how to make Kettle-gallop fmall Beer, and yet to
feed a Sow fafely on the Grains, free of the Damage of
all Hops,

A Sow, juff ready to pig, was poifoned by drinking yi?br
Wafh.—T1His was my own Cale. On the 26th of Au-
guft 1746, 1 had a Sow juft ready to PEE: when my filly
Maid-fervant gave her a Pail-full of Wafh, made up with
the yeafty Grounds of Barrels, in the Evening ; and next
Morning fthe was found dead, prodigioufly fwelled, with much
Froth, that the had difcharged at her Mouth.—~Now why
the yeafty Grounds of Barrels poifoned the Sow, in my
humble Opinion was, becaufe Yeaft is of an acid Nature ;
and as the Grounds lay fome Time in the Barrel after
the Beer was drawn out of it, it acquired fuch an In-
creafe of its Acidity, as to gripe, poifon, and fwell the
Sow ; for whether Yeaft is ftale or new, it has a poi-
fonous fwelling Quality in it, witnefs the Experiment I
publifhed (in my faid Brewing Treatife) of aDog purpofely
kept hungry for eating a yeafted Toaft, which in a very
little Time fwelled and killed him. And why it has not
the fame Effect on the human Body by Bread is, becaufe
there is but little ufed in making it, and that being mixed
with much Water and Flower, the Fire of the Oven
renders it entirely harmlefs : Therefore let this be a
Warning to all that read it, never to fuffer any yeafty
Grounds of Barrels to be mixed with any Meat that is
given to Hogs, left it kill them as it did my Sow,

Hogs damaged by eating Hens Dung.—THis happened in
my Neighbourhood thus : A Farmer bought two Pigs for
fourteen Shillings of a Hog-dealer, to keep and fatten ; but

2 Was
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was forced to fell them again for the fame Money, after
keeping them long enough to be worth near as much

more, and this becaufe they took to eating the Dung of a
Parcel of Hens, as it fell from under them, while they

roofted upon an Elm- Trec that ftood near the Farm-

Yard.

How a Sow brought a Ln‘far of ,ﬁmr and twenty Pigs, and %
how Jbe was ma?za%m’ te bring them up, till they were fold "

ﬁ:ﬁﬁw Shillings a Piece.—My next Neighbour, who keeps
a Breed of Hogs between the Berkfbire and Leiceflerfbire
Sort, had a Sow of an ordinary Size, that on the third
Da}r of Auguft, 1747, brought him four and twenty Pigs
all alive at one Litter, but all of them died except
three, in a very little Timf:; yet I know a Brewer
that lives at Albury near Gaddefden, who had the like
Number of Pigs at a Litter from one Sow, and preferved
them all alive, till he fatted and fold them for five Shil-
lings a Piece; but to do this, he was obliged to keep
the Pigs in two Styes, and the Sows as well as poffible.
N. B, I knew a Sow of the black foreign Breed kill feven
Pigs ought of nine, becaufe the Farmer was fo filly to
confine her contrary to her Nature in a Stye.

How cheaply a IWoman kept abreeding Sow.—A WoMAN
that has an rl:hard containing about one Acre of Ground
in my Neighbourhood fays, fhe gave no more than a
fingle half Peck of Pollard in a Day, at twice, mixt in
Wath, to her large Sow, which with what Grafs fhe eat
befides in her Otrchard, during the Summer Seafon,
maintained her well till fhe pig’d.—Others give only a
little Wath at Night, after the Sow’s grazing all Day in
Clover.

A Sow that eat Chickens~—~THERE are Sows that will
eat ‘Chickens, and none are more prone to this Mifchief,
than thofe of the wild foreigcn Breed, or thofe between
that Breed and the Englifb Breed. A neighbouring Farmer
had one that would run after them, and thus devoured his
Chickens and young Ducks : The fame has been my own
Cafe 5 the bel% Cure for which I think is, to fat and kil
fuch a Sow, and buy in a more gentle Sort, and that I
think is either the Berkfhire or Leiceflerfhire Breed, for
moft of thefe are truly gentle,

To dry away a Sow’s E&u’.& —IN Summer Time, when
Sows that fuck!e Pigs are fed in Clover, or other green
Vegetables, or thn they are kept altogether ﬂngm
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Meat, this is very neceflary to be dore, to prevent that
deftrultive Difeafe, the Garget in her Bag or Udder,which
if negleted may prove fatal to her ; tho’ ifa Sow, when
her Pigs are fold off, is fed with Horfe-beans, or other
dry Meat, we then feldom do any thing to her ; but when
it is neceffary, you need only to rub in fome Brandg over her
Bag, and it will dry away her Milk at once uling. But
as %‘armers have feldlom Brandy by them, the tarring of a
Sow’s Bag will do as well. '

9o wean Pigs.— AT a Month old, Pigs may be weaned,
but if older, it will be rather better ; and to wean them to
make the beft Hogs, it fhould be done in the Month of
May, for then the Summer hot Weather is before them,
when good Wath and Grains is then almoft as good as
Whey in Winter ; and to wean them in the cheapeft Man-
ner we commonly let them go abroad with the Sow in
Clover or other Grafs, and at their Return home, in the
Evening, we feed the Pigs apart from the Sow, by giving
them fkim Milk, Whey, or good Wafh, with fomec
Barley-meal, Pollard, or Bran amongft it, and fome dry
Beans or Peafe upon the Ground; or Barley, Oats, or
Thetches. Others, who have no Corn, give them only Pol-
lard or Barley-meal, mixt with Wafh or Water ; buta little
Kernel beft keeps them from being ftunted; for if a
Pig is once ftunted in its Growth, it requires fome Time
and extraordinary Coft to recoverit. Thus if Pigs are
well fed with Wath and Grains, &'¢c, and Corn, befides
their fucking the Sow, the Sow’s Milk will foon decline,
and in time fhe will beat them off, and wean them from
her. This Way of weaning Pigs by Degrees, by letting
them go with the Sow in the Day-time, and feeding
them befides by themfelves, is, in my humble Opinion,
the beft Way of all others to make good Hogs.

When a Sow fhould be killed for Pork or Bacon, in Pig or
not in Pig.—IT isa common Opinion that a Sow may be
fafely killed for pickled Pork or for Bacon, when fhe has
gone eight Weeks with Pig, or half her Time, for a Sow
goes fixteen in all, and pigs in the feventeenth. Others
are of Opinion, that fhe may be fafely and profitably killed
at nine Weeks End, becaufe the Pigs do not begin to
hair till that Age; but when they are {o old as to hair,
they feed on the Sow’s Flair, which leffens her Flefh, and
alters it for the worfe.——1I killed a Yelt or young Sow
on the 17th Day of Ngvember, 1747, that weighed near

’ % thirty
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thirty Stone, with nine Pigs in her Belly, when fhe was
gone nine Weeks and three Days, and fhe proved good
pickled Pork, for the Pigs had hardly begun to hair. 1
might have made Bacon of her; but it fometimes hap-
pens, that when a Sow has taken Boar, and we put her |
up to fatten, that fhe ftands not to her boaring ; in thisCafe,
we either drive her to Boar again, or elfe venture to fatten
her without her taking Boar at all. Now, when it fo
happens, we obferve as well as we can to kill her inthe
Mid-time between her boaring, which isabout ten or ele-
ven Days after the has thewn Signs of it; for we reckon
a Sow goes to Boar at every three Weeks End till the
ftands to it, that is to fay, till the proves with Pig. Now
to know which is the beft Ufe to put fuch a fatted Sow to, =
I fhall here give my Opinion, and that is, for making =
Bacon of her ; becaufe common Salt mixt with Salt-petre,
Sugar, &e. with good drying, makes the Flefh of a Sow
eat fhorter and better, than when it is pickled. Forin
the making of Bacon, the belly, thick-fkin’d, fat, tough
Part, is quite fever’d from the Flitch, and moftly put =
to the Ufe of making an offald Lard for Kitchen frying
Ufes, &c. whereas, if the Sow is niade pickled Pork of, =
this coarfe, fat Belly-piece is pickled with the reft of the
Meat. And although the may be an old one when killed ; |
;-et being fatted with a fweet Pea, or Barley-meal, or Pol-
ard, her Flefh will eat fweet, and if rightly bacon’d will =
cat fhort and pleafant. .
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Of Cheap, Approved, and Experienced

MEDICINESad REMEDIES

FOR

Divers Dise Ases incident to Human Bodies.

H E firft Medicine I here prefent the Public with is,
according to the Gentleman’s Charalter of it, the
greateft one in the World (and which I rather believe, as
it comes from a difinterefted, worthy Perfon, Owner of a
confiderable landed Eftate, and one who, by his great
Learning, Travels, and Experience, has found out and
made many excellent Difcoveries in Medicine, Agricul-
ture, Mechanics, &'¢,) and from his Recommendation of
it, it has been try’d at and about Gaddefden in feveral Cafes
of Difeafes in the human Body, and done great Service ;
particularly to my near Neighbour Mr. Richard Hano-
‘well, who, having been aflicted with the King’s-Evil along
Time, in and about his Head, fo as to have feveral running
Sores or Ulcers next his Cheek and Throat, was at the Ex-
pence of about fivePounds, for Bottles of Liquor to cure the
fame, from a famous London Pra&itioner in Phyfic and Curer
of Evils,which, as Mr. Hanowell declared to me, made him
worfe inftead of better; then by my Advice he drank the

Quickfilver-water, which he made from Time to Time b
mylendinghim a Pound of Quickfilver that I bought for my
own Ufe (for I take half a Pint of the fame Water every
Morning fafting, which frees me from all Cholicks, &¢.)
which has had {uch falubrious Effe&ts on Mr, Hanowell, that
on the 25thof Ofober,1748, he fhewed me the Places where
his Ulcers for Years together run, fo found, that he

pinched the Parts as a Proof their Soundnefs, and the
feemed to me to be as well as any other Part of his Face,
And what is fingularly honourable in this generous Gentle-
man, he, without any Obligation to me (though I am
_ under much to him) has been pleafed to correfpond with
' K ¢ U e
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e, I belicve, tothe Exchanging of near thirty Letterss
not only on the Subje&t of Quickfilver, but likewife upon
many Secrets of great Importance for the Good of his
Cuuntrly ; which, with many others from different Gentle-
men, I intend (as I have Leave for {o doing) to publifh,
if I can meet with tolerable Encouragement.

The beft Cure in the whole World for the Pox,
King's-Evil, Leprofy, Itch, Gout, Rbheumatifin,
Scurvy, &c. &c. according to the following
Letter, by the Ufe of Quickfilver-Water.

‘To Mr. William Ellis, a Farmef, at Little-Gaddefden,
near flempflead, in Hertfordfbire.

London, Nou. 125 1745,

S IR, s
AM very forry to find your Friend afli¢ted with the
Gout once or twice a Year; however, I cannot but
think it very happy for him, that he has already met with
a Med:icine (though not a very agreeable one to take) that
acls fo quickly, and reftores him to walking fo effectually.
I know a Friend of mine that ufed to take one Spoon-
ful at a Time of Spirits of Hartfhorn, in the midft of
great Fits of the Gout, which by repeating every Night,
and {weating much by it, foon carried off the Fit, and
enabled him to mount his Horfe, and as he was old and
ﬁﬂﬁ, the Horfe brought him, by Degrees, to his Feet, .
ow I look upon Sal Volatile to aét in the very fame Man-
ner without any material Difference, and every Body
knows the Gum Guaiacum to be a moft noted Specific in
the Rheumatifim, and very laudably fo in the Gout too,
fo that I would have you regard your Medicine very
much. However, as the Mercury-water has fuch grand
Effeéts in Rheumatick Cafes, and can do him no Harm,
in or between the Fits, by way of Diet-drink, I will
venture to fay, if it does not actually free a temperate
Perfon of a youngifh Gout, yet it will certainly reduce
the Frequency of his Fits; and by the fame Laws, much
abate the Rigour of them ; and I would willingly bave you
try, tho’ I cannot really warrant this Opinion from Praélice,
or ‘Trial, "though there is great Reafon to be certain of th:i-
: 200§
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zood Effeds intended, as I could evince at large ; affure-
ing you at the fame Time of the Innocence and Salubri-
oufnefs of this Water. You may depend on it to cure your
Neice’s Eyes, if fhe drinks half a Pint Night and Morn-
ing, and about a Pint with her Dinner; two or three
Times a 'Day bathing her Eyes with a warm Spoonful of
it, provided her Complaint is really fcorbutick. And I
doubt not but it would much allay, it not cure a con-
firm’d Evil. I would advife the Iflue to be continued.
The Doftor’s Application is good [he means Sir Flans
Slsan’s Eye-falve] but will not remove the Caufe, v/z. a
Scurvy in the Habit, which if it be her Cafe, his Medicine
may repell it from the Eyes, and throw it (if there was not
an Iflue) upon the Lungs, foas to induce 2 Confumption,
or perhaps vitiate the Blood, fo as to bring on Fevers, &.
She can but try this agreeable kind of Drink, for as many
Months as fhe pleafes. Therefore a Pound of Quickfilver,
which cofts but about four Shillings and Sixpence, or five
Shillings, I think will ferve many Years, boiled or rather
fimmer’d in any Quantity of Water, in an iron Pot, or
a glazed earthen Pot, for no other Metal will do, for
the Space of five or fix Hours or more. The Water
fhould never be drank freezing cold, but fet alittle before
the Fire. By what I find lately, it is a Water that will
not corrupt in Bottles for a long Time, if ever: For it
deftroys all kind of Animalcula, and refifts and deftroys
all Manner of Acidity and Fermentation in the Water it is
boiled in, which fhews it to be the higheft Alcali in the
World, and certainly the moft minute and divifible.
And I am perfuaded, all the Particles of the Efluvia that
mix with the Water are perfectly and minutely globular, and
fitted by fuch Form and Smoothnefs to enter and pafs in the
Circulation thro’the imperceptible vafcularSyftem,or it could
not effect what it does. Let a mangy Horfe or any other Beaft
drink conftantly of it, and bathe the fcrophulous Parts with
it by a Spunge, they will foon fall off, and the Blood be
furiﬁed, which I defire you will try the firft Opportunity.
cured fome time ago a Pointer of my own of an univer-
fal Mange, fo bad, that he had fcarcely a Hair left on his
Body, and that too within four Weeks, by the laft men-
tioned Method. Iobferved the Ttching much allayed in
feven Days. In feven or eight more, the Scabs began to
dry and fhell off, and clean new Hair appeared growing;
underncath, and in lefs than five Weeks he was entirely
: fweet,
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fweet, clean, and new cloathed, which my Groom, and
the Chymift I bought the feven Ounces of Mecury of, to
boil, can teftify.—The Way I came by this Secret was
from a Surgeon, who fhewed me his Nephew, a London
Apprentice, whom he had cured of the Pox by this Water
alone, after having been twice falivated, and had not
Strength enuugh to go thro’ a third Courfe. He faid he
met with the .
titioner,but had always defpifed it till this luckyOpportunity
ofter’d, I am, Sir,

Your fincere Friend and Servant.

P. 8. Thefe and other Reafons make me expedt it will
cure the Pox in the gentleft and moft merciful Manner,
Pray give it to any poor Body that has the Itch, without
telling them what it is. After this you are at Liberty to
publifh it at any Time, or indeed as foon as you pleafe,

A fecond Account of the great Virtues of
Quickfilver-Water in the Cure of the Pox,
Scurvy, Mange, Scald-Head, Rbeumatifm,

Worms, &c. -
London, Nov. 30, 1745.
S IR, 30, 1745

O N E Pound of Quickfilver will infufe and communicate
its effluvial Virtues to five hundred or one thoufand
Boilings of frefhWater,and yet fuffer little or noDiminution
in itsWeight ; if it is boiled in the Water 10 or 11 Hours, it
will turn theWater ofan Afh-colour,which isonly owing toa
ftronger Impregnation of its dufky and moft minute Effuvia,
and this is perhaps the beft Cure in the World for an in-
veterate Scurvy, Mange, or Scald-head, obliging the Pa-
tient to drink conftantly of it withhis Victuals, and in
a Morning fafting, half a Pint, and the fame going to Bed ;
wathing the fcabious Head, Body and Joints, with the faid
Water once or twice a Day, andavoiding all other Drink,
except a Chance Glafs or two of Wine. Avoid all falt
Meats during the Cure. You will be furprifed how the
ftubborn Symptoms will yield, fubfide, and vanifh, fome-
timesin a I{:w Weeks, generally in a few Months, reftore-
ing the Patient in Reft, Health, Strength and Complection,
; ul
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in a moft furprifing Manner, without uneafy or torturing
Phyfic ; for this Medicine alls as an Alterative, and ma
| jul{vl be faid to be the nobleft Bathe in the World,
fpeak this from the Field of Experience, apd think you
deferving the Knowledge thereof, myfelf by mere Chance
having come by this excellent Secret, I alfo find it
“will deftroy Worms and Botts in Man or Beaft; and I
have very great Reafon to believe, it will by a Continu-
‘ance and Perfeverance very fafely and eafily cure the
Pox and Rheumati{m ; it is certain it pervades all the Ca-
pillaries, even to the Pores of Perfpiration; and is a moft
irrefiftable Alterative, allaying and mollifying all the cor-
rofive Matter in the Animal Syftem, or it could not effeét
the Truths I have mentioned above, and been an Eye
Witnefs of under my own Direction, tho’ I do not profefs
Phyfic.

I am, Sir,
Your faithful humble Servant.

8 I |

I have to fubjoin, that if you add to the Mercury-
water Regimen, the giving the Patient every Night
going to Bed the Bignefs only of a fmall Pea of the Crude
Mercury, fwallowed down in halfa Glafs of Water, it will
much facilitate the Cure in fcorbutic or rheumatic Cafes,
The common Itch, as it is prefently catched, falls be-
fore thefe two, generally, in three Weeks time: Worms
ina fewDays. But it will requirea longerTime to eradicate
old fcrophulous Complaints, Scald-Heads, and ftubborn
Rheumatifms, which feem to be univerfal rather than
local. And I can affure you it is excellent in the Stone
and Gravel; alfo for bilious Cholicks, occafioned by pun-
gent hot Humours in the Inteftines ; becaufe I find it allays
and qualifies their Pungency, by its alcalous Quality (or
fumethin%ﬂfc that we cannot account fu%vas Chalk, &e.
mollifies Vinegar or four Beer. And the Water fhould be
continued even afterCure(by way of Bath or Spaw drinking)
for fome Months, Not but the ‘%ater itfelf has been found
to effect a certain Cure in obftinate Cafes ; but it isas cer-
tain, that the leaftQuantity of the grofs %i{:kﬁlﬁ_:t (and the
lefs the better)taken everyNight, till the Symptoms vanifh,
does much expedite the Cure, Yet this Water alone bhf:s
ab{o-
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“ablolutely eradicated the Pox without the leaft Ruffle to the
Conftitution. And it will kill the Bugs in Beds and Furni-
ture, provided they be wathed with it, or well {prinkled
by Means of a Brufh, as Bookbinders fpot their Leaves.

e
"

An Account of a moft cheap and famous Cure made
on the Face and Eyes of Mys. Knight, of Betloe-
ground, iz Buckinghamthire, &y the Ufe of Cows
Milk. And alfo how a Perfon’s wounded Thigh was
cured by a moff eafy Remedy.

THIS Woman now living (in the Year '1748)

Wife to the late Mr. Knizht, an eminent Grazier,
Jiving within a few Miles of fvinghse and of Aylefbury
in Buckinghamfbire, whofe Charalter for Hofpitality

and Honelty will remain a lafting Example to others, .

was grievoufly afflited with an Inflammation in her
Face and Eyes, to fuch a Degree as obliged her to be
under the Hands of that noted Surgeon, the late Mr, Ro-
Iand of Aylefbury, during almoft the Space of one Year,
till the Expence amounted to about thirty Pounds, but
without 2 Cure. Now it happened, that in this Interim
of Time, Mr, Edward Therne, a Butcher, of great Deal-
ing, living at Little Gaddefden in Hertfordfbire, and who
killed all or moft of the Duke of Bridgwater’s Beafts for
his numerous Family, had a violent fcorbutick Humour
‘breke out in his Thigh, that fo lamed him, as to ne-
ceflitate his having Recourfe to a profefs’d Surgeon, but
notwithftanding his Application Mr, Thorn was ftill in a
very painful {ad Condition; infomuch that the Jate good
Stroop Duke of Bridgwater, who was a Nobleman re-
markably eafy of Accefs, and ready (unlefs a Cafe was
falfely reprefented to him, as I have known done) to affift
a Neighbour in Diftrefs, feecing this Man (his Butcher)
in a very decrepit Condition, afk’d him what was the Mat-
ter ! He told his Grace how lame he was by a Wound in
his Thigh, and that he was hardly any thing the better for
what his Surgeon had done to him. Upon this, the Duke
ofter’d to give him his Letter for carrying it to London,

‘and to wait on that celebrated Surgeon the Jate Mr. gfm-
chier,

L -.'! |
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chier, for his Advice 3 for you muft know, that this Per-
fon was fo fkilful as to be encouraged (as I am informed)
by a large yearly Salary from the Government, for
giving his Advice gratis to his Majefty King George
the Second’s Subje&s, and Abundance of Service he did
to great Numbers of People, amongft whom was this
Mr, Thorne, who when he had prefented him with the
Duke’s Letter, and feen his Wound, afked him who was
his Surgeon ? He tcld him. Says Mr Bouchier, Go tell
him he is a Blockhead, for proceeding thus in a wrong
Manner, and bid him get a Black-lead Pipe thruft into
the Wound, there to remain for the Pus to evacuate
through it, and as the Wound heals, it will puth out the
Pipe by Degrees, which muft from time to time have its
End clip’d off with a Pair of Sciffars, left the Shirt catch it
and tear it out, for no Salve will affeét tgis Sort of Wound,
When Mr, Thorne had received this Sort of Direftion,
be thanked him and retired ; but juft as he had got out
of the Parlour, a Woman with a Child in her Arms, and
Bolfters on its inflamed Face and Eyes, entered the fame,
for afking Mr. Bouchier’s Advice ; which raifing a Defire
in Mr, Thorne to hear what he wo‘-uld fay on this Cafe,
he ftood at the Parlour-door, and heard him afk her, Who
had been her Surgeon? She told him fuch a one, I
thought, faid he, he had had more Wit, than to goon fo.
Woman (fays he) go and wafh the Child’s Eyes Morning
and Evening with warm Milk directly taken from the
Cow, and it will cure it; butdo not take off the Ban-
dage all at once ; leave it off by Degrees. Mr. Thorne,
hearing this, came away; and when at home, foon went
to Mr. Knight, with whom he ufually grazed and fatted
his horned Cattle; and there related to Mrs, Knight this
Child’s Cafe, and the Surgeon Mr. Boachier’s Advice,which
made fuch an Impreflion on her Mind, that, fhe direc?dy
applied the fame Remedy to her inﬂamed Face and Eyes,
and in a little Time got a perfe& Cure of both.—The
like happened to two of my Neighbours about March,
1747. One was in prodigious Pain and almoft blind with
an Inflammation in her Face and Eyes, infomuch that{he was
not capable to make her Straw Hats, for that was her Pro-
feflion, but every now and then was obliged to lie down
on her Bed, or fit up by the Fire-fidle. Upon this
I told her Hufband the Virtue of Cow’s Milk, and advifed
him to have 1t appligd to his Wife’s Eyes, Accordinglljr,
the
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the Woman Morning and Night duly bathed her Face
and Eyes with the warm Milk, and foon recover-
ed her Sight, which induced her to acquaint her Sifter,
that was much in the fame Condition, with her Succefs;
and as the made ufe of the fame Means fhe had the like
Cure. This moft excellent Medicine of warm Milk (tho’
feemingly a mean one) I recommend to cure all Inflam-
mations of the Face and Eyes, whether they be blood-fhot-
ten, or otherwife damaged by hot fcorbutick Humours,.—
N.B.The Black-lead Pipe was at firft four Inchesin Length,
with a Hole in the Middle of it, a little bigger than
that of a common Tobacco-pipe, and of its Shape, which
by the Help of a Bandage kept in the Wound, till it de-
fcended by leifure Degrees, and was diminifhed by ﬂ’equﬁ‘nti}(
clipping of it, till the Cure was perfected.—1 have alfo
to add, that upon a more particular Inquiry into the
Diftemper that affected the above-mentioned Woman’s
Eyes, fhe told me herfelf, that before the Application of
the Cow’s Milk f{he had a hot Water, that now and then
difcharged fo faft through her Noftrils, that it would fome-
times run, and was of fo fharp and hot a Nature as to raife
little Blifters on that Part of her Face it fell on from her
Eyes; fo that they were inflamed to a Degree of forcing
her to keep her Head in Darknefs a great Part of the Day,
becaufe the was not able to behold the Light, nor the Fire,
which render’d the poor Woman incapable of providing for
her Family as fhe ufed to do, by platting of Wheat Straws,
and fewing them into Hats; but by the balfamic cool-
ing Milk alone fhe was in a little Time reftored to good
Sight, and capable of following her Bufinefs,

How a young Man bad the [ore Piles, by tippling teo
much October Butt ftale Beer, and how cured.

THIS young Man lives at Market-fireet, in Bedford-
fhire, four Miles from Little-Gaddejden, and who
fo accuftomed himfelf to drink ftrong, ftale Butt-beer,
that he became fadly tormented with the Piles, Upon
which he applied to the late famous Surgeon, Fobn Gaﬁ-
ping, Efq; in Market-fireet, who direfted him to take
half an Ounce of Flower of Brimftone every Morning, 1n

Milk,
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Milk, till it cured him ; and cure him it did, as he de-
clared to me, And no wonder, fince,as the learned Dr.
Duincy obferves, “ The Flower is certainly balfamic
and cleanfing, and good againft all Difeafes of the Breatt,
and feveral other Parts of the human Body, ufed either
inwardly or outwardly,” Others fay, !{ttmg over the
Smoak of Frankincenfe and Pomegranate Shells will cure
them.

A Gentleman Traveller’s Cbaraller of Flower of
Brimflone.

*H IS Gentleman faid, He had been a Traveller almoft
all over Europe, and that it was his real Opinion,
That no Body need take Phyfic, if they took hali aa
Ounce of Flower of Brimftone in Milk every Morning,
as he did, and drank Sage-tea after it,

.

Dr. ———— bis Metbod of taking Flower of Brimfione
Sor bis pimpled Neck.

T H IS Gentleman, a famous Dotor of Divinity, well
known in Surrey and London, took as much Flower of
Brimitone every Morning, throughout the Year (except
in frofty Weather) as would mix in a Spoonful of Milk,
- and would drink a large Tea-cup of Milk after it, for
difperfing and curing of Pimples, that were apt to come
out in his Neck., And Dr, Quiney fays, * Thatitis the
Plenty, in a great Meafure, thatleffens its Eftecm.
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An excellent experienced REMEDY for the
Gravel.

Notwithftanding this is a Chronical, and a Difeafe
that bas proved fatal to Thoufands, its direful
Effetis are eafily prevented, if the following Direcs
tions are timely applied, and duly obferved.

Weeten Water-gruel with Honey, and eat a Mefs

of it without Bread every Morning fafting. And if
a Perfon is much afli¢ted with the Gravel, let him eat
the fame Mefs oftner. 'This Receit was communicated
to a Gentleman, my Neighbour, by a Phyfician at Lendony
who telling another of it, they faid, Of all the Things
they had made ufe of for this Purpofe, none did them fo
much Good as this, For as the Gruel and Honey are
both of an open flippery Nature, they confequently make
the Partsflippery, and bring away the Gravel ealily. But
yet this Remedy may be made much more EFF::S{ua!, if
their cheap, common, fmall Drink is compofed accord-
ing to the following Receit, and drank inftead of {mall
Malt-beer. To twenty-two Gallons of Water put
nine Pounds of Treacle, which mix and boil one Hour

brifkly, and fo a lefler Quantity, if thought fit, in the .

fame Proportion, with Hops, or better without them,
and work it with Yeaft till it is fit to barrel up. By
thefe two Liquors, that are of an opening cleanfing Na-
ture, the Caufe of breeding Gravel will be much prevent-
ed, and if bred, will be ealily difcharged. .

A Diet Drink,—Eight Ounces of Sena, 4 of Carraway
Seeds, 4 Ounces of Sweet-Fennel Seeds, 4 Ounces of Anni-
feeds, 4 Ounces of Saflafras, four Ounces of Sarfaparilla, 4
Qunces of Hartfhorn Shavings, 2 Ounces of Ivory Shavings,
6 Ounces of Stick-liquorice, 1 Ounce of Rhubarb, Liver-
wort, Brooklime, Water-crefles, Water-dock-root, Wild-
fetches, Clivers,Dandelion-roots,Parfley-roots, Elder-buds,
Nettle-tops, Scurvy-grafs, one Dozen of Seville Oranges.
T'he Seeds to be bruifed, and the Liquorice to be fliced,
the Rhubarb to be grated, and put into the Veflel
laft. The Sena to be infufed in a Pitcher of the Beer.
The Scurvy-grafs and Wild-fetches to be bruifed and put

into
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intoa Flannel Bag in the Veffel at laft, and the Oranges
to be fqueezed and put into the Veflel Rind and all.
All the other Things to be boiled well together and
ftrained off. Two or three Handfuls of each of the
Herbs and Roots. This Diet-drink was made by Mrs.
Sibley, a Yeoman’s Wife, at Water-End, in Hertfordfbire,
and fold by herat 18 4. per Quart, chiefly in the Spring Sea-
fon, for curing and preventing the Scurvy, Rheumatifm,
and other Diftempers ; being infufed in a Firkin Quantity
of middling Beer.

London, Fune 1, 1749.
S IR, i

ERE follow the Receits which I promifed on Friday

laft, having now found the Memorandum, which I
had (as I furmifed) put up very carefully together, and then
overlook’d. Thefirt my Wife prefents you with, being
what the practifed when fhe lived with her Aunt in Wales,
who kept fourteen Cows, &'¢c. and generally killed two
la rge Hogs every Year.

The Welch Way of preparing Hogs Guts for Puddings.—
First take fome of the I‘%t off, and cut the Guts in
proper Lengths (longer or thorter, as you chufe) letting
‘Water run through them till, the Dung is clean out of
them, then with clean Hands turn them by the Help of a
round Stick, and wafh them clean.with Water ; put them in-
to a Pail or Pan,with two or three Handfuls of Salt among
them ; get a Whifp of clean Straw, and work them well about ~
with that in your Hand, till they froth; then wath them well,
and repeat the Salrand Agitation ; then wath them again,
and put more Salt, and two or three Handfuls of Crabs
mafh’d to Pieces; laftly, fcour them well with your
Hands, taking care not to break them ; then wafh them
very clean, and put them into Water with a Handful or
two of Salt, and let them lie tell next Day; repeat frefh
Water and Salt to them two or three Days, and, when
you are about to fill them, wafh them out with fair Wa-
ter only. N. B, When they are thoroughly clean,
they will lie on the Back of your Hand without flipping
off.———Hogs or Sheeps Maws, when intended for Pud-
dings, thould, after their Coatencs are emptied and wafhed,
be firft well fcrapgd and fealded, and then ferved as aforefaid,
ki . L Welch
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Welch Bladk-puddings.—~Wnen you kill your Beaft, re-
ceive the Blood in a (ieﬂn earthen Pan, with a Handful
of Salt in it, ftirring it continually as it flows from
your Hand, till you find a large Coagulum, or Lump, ftick
to your Hand, which throw away ; then ftrain the Blood
into a clean Pan, and let it ftand till you ufe it as follows :
Pour fcalding hot Milk upon fome whole Oatmeal-grouts,
let it ftand al%_Night, then mix near one half Milk with your
Blood, adding thereto fome of the Hog’s Fat or Leaf, a
little Winter-favory, Thyme and Pennyroyal, all chopt
very fine, and feafon’d with a little Salt and Black-pepper.

Mix all thefe very well of a due Confiftence, that the

Compofition be not too thick nor too thin, and fill your
Guts ; but be furé to leave Room enough for them to {well
in boiling, and then tie them up in the Form of a Figure
of Eight circular. Lay them but one upon another in
a wide Kettle of Water, juft ready to boil. Let them
boil, very gently left they burft, about fix or feven Mi-

nutes ; then take them out, and lay them upon clean

Wheat-Straw on a Sieve before the Fire; turn them,
and they will be foon dry; then repeat the Boiling,
dry them as before, and they are done. Keep them up-
on frefh dry Straw in a Sieve for Ufe. Let them have Air
enough, and they will keep a Fortnight or three Weeks,
wi%i‘:;lg them now and then,

elch white Hegs-puddings—ARE made by pouring

warm Milk upon whole Grouts, letting them foak 12 |
Hours or more; then add fome of the beft Hogs Fat

cut very fine, and feafon them with Salt, Pepper, Nut-

meg, a little Honey to your Palate, and a few Cur-
rants well wafh’d and pick’d. 'With this Mixture fill your
larger Guts, but not too full, and boil them about as long
again, as the {fmaller black Sort, and in the fame Manner.
Welch Wav of making Puddings with Hogs or Sheeps
Maws.—In Wales they do not throw away the Hogs or
Sheeps Maws, but after they are cleanfed as above, they
fill them with the following Compolfition, wiz. Blood pre-
pared as aforefaid, and about half as much Milk, ftir in
a proper Quantity of Oatmeal, to which add a good
Quantity of Suet, fhred very {mall ; fome of the Herbs
to be Wigter-favory, Thyme, Marjoram, Parnel, and
Lambs-tongue, fome Cives or young Onions, and the
- white Part of Leeks cut fmall, with Pepper and Salt;
obferving that none of the Ingredicnts are over predomi-

nant
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nant when filled, and leaving alittle Space to fwell ; fkewer
them up and tie them, throw them into boiling Water,
and boil them very gently near half an Hour. "Thefe eat
very well, if cut in Slices, and fry’d with a little Butter.

Suflex Pudding.—THERE are two Ways of making
this famous Pudding, a flat Way and a round Way. On
the 13thof Yune, 1749, baiting at the Cat-fan at Eajl-
Grinffead, 1 faw the Cook-maid [eemingly put a flat Cake
of Dough on a wooden Paddle, about the Bignefs and
Shape of a round Trencher, into the boiling Water of a
Pot that had Meat in it for Dinner, which, by a long
Handle to ity fhe held in the Water till it boiled hardifh ;
then fhe drew away the wooden Paddle or Skimmer, and -
left the Pudding-cake to fink and boil lungllzr. Now this
Pudding, the told me, was made with Flower, Milk,
Eggs, and a little Butter kneaded together, and when .
boiled enough, it was taken out, flitin two, and Butter
put into it. Thus fhe made this Sufex Pudding, that
was to be eaten with Meat inftead of Bread, The
other Way is, to make a round Pudding of the fame In-
gredients,which (I fuppofe) is to be tied up in a Cloth, and
in the Middle of this Pudding they put a Piece of Butter,
and fo inclofe it with the Dough that the Butter cannot
boil out. When boiled enough, they find the Butter run
to Oil, and fo well foaked into the Pudding, that they
eat it with Meat inftead of Bread, or without Meat as a
delicious Pudding, '

How to boil falt Meat to the greatefl Advantage.—As
the Ignorance of fome may lead them to commit a grofs
Miftake in boiling of falted Beef, Bacon, of any other falt
- Meat, I thought it not foreign to my prefent Undertaking

to inform them, that it falted Meat 1s put at firft into
“boiling Water, it will furely keep in the Salt, and fur-
ther harden the Flefh, fo as to make it eat very difagree-
ably. Now to prevent this, it is only putting the falted
Meat at firft into the Water cold, and then as the Meat
gradually heats with the Water, the Sale will boil out,
a fufficient Scum arife, and the Fleth will hercby be made
to eat frefher, tenderer, and much more agreeable, than if
it was at firft putinto boiling Water.

To pickle Sprats.—ONE of our Country Houfewives
pickles Sprats in the following Manner : The Sprats, fhe
fays, mult be walhed and laid in a glazed Pot, and be-
tween every Layer Salt muft be fpread, and foon dll the

L2 Pot
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Pot he full ; thus they fhould lie three Days, then taken oug,

and put inte the fame or another glazed Pot, filled up

with'a Mixture of Vinegar and Water, which muft be

put into an QOven, as foon as the Bread is drawn. Thus,

fhe fays,Spyats may be kept, for eating like Anchovies, fome
time ; but, I think, Sprats will not retain an Anchovy
Colour and Thafte fo well this Way, as if a few Bay-
leaves wpere firft put into the Pot, and then between every
Layer of Sprats, a Mixture of Bay-falt and Salt-petre ;

and this/is better in an Anchovy-tub than in a glazed

Pot, becaule the Tub may be turned Bottom upwards
every now and then, for by this Method the Sprats will
be cured without baking, andin about two Months Time
fit to eat raw like an Anchovy.

To pickle frefp Herrings.—QuRr Country Houfewife
favs, its only wafhing them,.and putting them into a Bar-
rel or glazed Pot in Layers or Rows, with fome Salt
between every Layer. But I am fure it would be better
done, i their Heads were cut off, and then between ever
Layer ar Row of Herrings, a Mixture put of Ba}r-fal};
and Salt-petre, till a glazed earthen Pan is full, and baked
in a very, gentle Heat of an Oven.—In Kent 1:ht=?_vI have
a Cuftom.te give pickled Sprats in their public Houfes
to their Cuftomers (Drinkers) ; and in Londsn fome do the
fame by pickled Herrings, or rather baked ones, which by
their reddith Colour and agreeable. Tafte pleale much.—
But if you would beat a greater Expence, after they are
fcaled, gutted and wathed, you are to lay the Herrings in
a Heap, and ftrew a little Salt over them (as they do at
Dower, for preparing them todry over Smoak in their Her-
ring Hang:ropm, for making Red-herrings of them, as I
have feen. done) to drain two or three Hours their bloody
Part out. Then rub each Herring dry between a Cloth,and
have ready a,Muxture of Pepper, Salt, Cloves and Ginger,
a little fhred Onion and Lemon-peel, for with this you
are to fprinkle every Layer of Herrings, till the Pan
1s full 3 and, after you have put a Pint and half of red
Wine over thirty Herrings, and tied Paper over the Pot,
bake them ,m’ﬁ; Bread,

The Cale of ddr, Glanville, of Edaware, in the County o
I‘V'iit]dlti'::;: {;ﬂrﬁ WA VEry hl‘.:“ﬁ;fﬁﬁ?ijzﬁfd by eating Mﬂﬁ‘{rf.{
T'rs Perfon being a great Lover of this Shell-fith, . after
he had cat a boiled Parcel of them, began to be fick, and
his Sicknets increafed upen him to that Degree, that he

fwelled
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fwelled fo much, as not to be able to fee out of hig"Eves,
Upon this there were feveral Medicines given him, but
none of them did him any Service, till at laft, when he
could hardly fpeak, he was heard tocall for OI they
ve him fome, till it made him vomit up the Mufcies.
~and at the fame T'ime anointed his Body all over with Oil,
which had fo quick an Efte¢t on him, that he was pre-
fently cured, and became a found Man, Now it was not
the Mufcles (though at firft thought fo) that poifon’d
Myr. Glanwille: No, it was a very little Crab Infe&, that
lodged in the open Part of the Mufcle’s Body, and yet lies
fo hid as not to be perceived by the Eyes of the carelefs
\ lg:mrant Eater, for this Crab Infcctis hardly bigger than
a Thetch or {mrall Pea; it has a round Body (Crab-like) and
a broad Tail, with its Legs thaped like Lobﬂers Claws, as
plainly appeared to me by the Sight of one kept in Spirits
of Wine, and fo preferved by Mr. Glanville, to thew
that which once had very near killed him. To re-
mark on this Cafe, I have to add, that there are few
Mufcles (as I am credih?r informed) without one of thefe
Crabs n its Body. And although it is common for People
to take out what is called the Beards before they eat them,
yet moft are ignorant of this poifonous Infe&. And if
fuch an ingenious Perfon as Mr. Glanville is, who feems
tome to be poflefs’d of brighterParts than any other'T'radef-
man I ever converfed with, was through Ignorance in-
fnared to eat this dangerous Crab how much more ealily
will 2 more vulgar Perfon eata Mufcle without any Sulpi-
cion of fuch a fatal Quality harbouring init. Hence Iam
alfo led toobferve the great Carelefsnefs and fupine Neglect
of our Englyh Virtuofi,who ftudy much the refined fubime
Parts of Natural Philofophy, and yet negle& numerous
Matters, to my Knowledge, which ﬂ—UE’ht to be made
known to People, who for want of timely Inftruion may
innocently eat poifonous’Things, and be kllIed by them.
A Woman paifon’d by eating a ra::y’z‘fd Duch.—Mrs. Bell,
a Cornifb Woman, and Wife of Mr. Fames Bell, that now
keeps the fine Green- Man-Inn at Gaddefden, ells me that
one Madam Beazely at Falmouth, about the Year 1738,
bought 2 Duck in the Market that was well flefh’d. This
{he roafted, and when fhe had eaten her Bellyful of it,
fhe began to ficken and fwell; upon which thiee Doctors
were fent for, but notwithftanding all the Medicines they
gave. her, fhc continued fwelling, and died in lefs than
half an Hour’s Time. Now, I fuppofe, the Duck had
L 3 f‘l-"'- llowed
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fwallowed a young Toad, and that thofe who draw’d the
Duclk might have broke the poifonous Part of the Toad in
drawing 3 and not being wafh’d before roafting, the Poi--
fon might bave bad this fatal Effe&t, for Mrs, Bell fays, it
was the.Doctor’s Opinion fhe was poifoned in this Manner,

Fowy a Hertfordthire /#eman, ber Family, and a Hag,
were paifoned by eating an Herb.——Ix the hard fﬂ'.:rfﬁilr
Springef 1~40, apoor Woman that lived at Studbam, two
Miles diftant from Gadde den, gathered a Herb that grew
in a Hedge, called Jack-jump-about, for boiling it with
a Piece of Meat, It was like Mint, and as hardly any
other boiling Herb was then to be got, fhe made ufe of
this. Ogne Child died by it, and another had like to
have had the fame Fate, and the Mother narrowly ef-
:I:Japq&, but the Hog that eat the Pot-liquor was killed

it.

}rHﬂu tws Buckinghamthire Girls were poifoned by eating
- Henbane-rost — AT Pitflone, about three Miles from Gad-
defden, liveth a Widow Woman that holds a Farm in her
Hands, who had three Girls that one Day took a Fancy
to dig up fome Henbane-roots that grew in and about the
Farm Yard, and fcraping one it appeared to them like
a little white Carrot ; one of the Girls refufed to eat
any of it, but the other two did, who in the Night-time
were taken fo bad, that the Mother thought them be-
witch’d ; at laft, the healthy Girl confefs’d the Matter, and
difcover’d how her two Sifters had eat Henbane-root,
which made their Mother fend to Leighton for a Doltor,
who by proper Medicines made fhift to cure them ; but
he faid, that if they had eaten and drank after it, he could
not have cured them. :

How a Man accuflomed himfelf to cure bis Tooth-ach with
Henlane-feed, — TH1s Man named Richards, living at
Rinxfell near Gaddefden, when troubled with the Tooth-
ach, would firft put fome Tobacco into the Bowl of a
Pipe, and fome Henbane-feed on that, then Tobacco,
then Hepbane-feed, till his Pipe was full, This he fmoaked,
and declared it had fuch Virtue, as to make Worms
come out of his Teeth, to the Cure of the Tooth:ach,
for that Time ; for this Man never fmoaked, but when
troubled with the Tooth-ach, and then it was in this Man-
ner: And no wonder it thus effets a Cure, fince it is of
2 ftupifying Nature like Tobacco. It grows in Yards and
dry Ditches, and has Pods that hold much fmall Seed,

A
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A School-bay poifoned by Vitriol.—A Boy that went.to
School at ——put a Bit of Vitriol into his Mouth about
the Bignefs of a Nut, and fuffered it to diflolve into his
Stomach ; the Confequence whereof was, that his Chaps
and Belly fwell’d, and he was poifon’d to -that Degree as
endanger’d his Life; whercfore many Schoolmafters will
not fuffer their Scholars to lick a Pen, becaufe Vitriol is a
chief Ingredient in the making of lnfi..

A Cow poifoned by eating Laurel- Leaves—At Bovingdon,
five Miles from Gaddefden, a Gentleman had his
Laurel-Hedge cut, and his Cow having free Accefs to
it, eat what fhe would, but quickly fwell’d and died.

A Ma:}:qpafﬁ:n’a’ by eating a Toad.~In the London- Even-
ing- Poft News-Paper, dated March 26, 1741, there was
inferted the following Account from Safifbury: Laft Night
was buried at Hinton, near Bradford, in Wiltfbire, one
Fames Silcock, who being very much accuftomed to
eat Horfe-fleth and Dog-fleth, and other difagreeable
Things, did undertake to eat a Frog and a Mole; after
he had eat the Mole, the Perfon that undertoock to pros
vide the Frog, by Miftake brought a Toad, which he
having eaten, and fwallowed a Plenty of Liquor, imme-
diately died.

Several Perfons poifoned by Poifon laid for Rats.
DuBLIN, 26 Novemb, 1748, we hear from Carlow, of
a very melancholy Accident which happened there laft
Week ; one Mr. Butt/ler having mixed up Poilon with
fome Oatmeal for the Rats, a Maid-fervant, who was not
acquainted with it, made ufe of it for Breakfaft ; by which
Means two Men, two Maid-fervaats, and a Child,
were poifoned ; one of the Women died that Night,
and the other is defpaired of, but the Men and Child will
recover, %

Rabbits poifon’d by Hemlock, — Tr1s Herb grows in
Meadows of the wetter Sort, and other Places; it has
killed many tame Rabbits by ignorant Gatherers of i%
giving it them inftead of Dog-parfley, though it is eafily
known by its Smell, for this has a ftinking Scent next to
Affafcetida, but in Make very much like Dog-parfley,
that is exgellent Rabbit Meat, for it will not pot a
tame Rabbit. Dr. Quiney fays, at Page 195, that this
Plant grows fo much like common Parfley, that it is dif-
ficult to diftinguifh it when young, therefore in all Pro-
bability they have fometimes been gathered and fold to-

L 4 gether ;
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ether; for, fays he, there have been many Inftances of
%‘erfcns, and fometimes whole Families being fuddenly
taken ill, fo as to occafion Sufpicionof Poifon, when they
had Reafon to fufpeét it in the Parfley, by having eat ftuffed
Beef as is common, or fome other Food where that had
been ufed. It firft affects Perfons with Giddinefs and Dim-
nefs of Sight, and afterwards operates violently by Vomit
and Stool ; fat Broths and oily Liquids are the Antidotes.

cu-d

- Of Poultry and their Eggs.

PO ULTRY and their Eggs come more immediate-
ly under the Care and Management of our Country
Houfewife, than any other outward Part of the Farmer’s
Bufinefs ; and accordingly many Farmers think it their
Intereft to let their Wives have all the Profit of their
Eggs and Poultry, for raifing Money to buy what we call
common or trivial Neceflaries in the Houfe, as Sugar,
Plumbs, Spices, Salt, Oatmeal, ¢, &¢, which Piece of
Encouragement engages our Houfewife and her Maid-
Servants to take fpecial Care of feeding her Poultry in due
Time, fetting her Hens early, and making Capons at a
proper Age,

The beft Feed for Dunghill Fowls, to make them lay early
Eops, and many of them—Is Horfebeans and Hempfeed.
Of the firft, a particular Woman had fuch an Opinion,
that fhe preferred it to all others, and the rather as Horfe-
beans in fome wet Summers grow in prodigious Plenty, and
are fold very cheap, fometimes for lefs than two Shillings
a Bufhel ; Hempfeed indeed is dearer. As this laft is
furnithed with much hot Oil, as the Horfebean is with a
very hot Quality, they both caufe Hens to lay in Winter,
when no other common Seed can fo well; but if Hens
are confined always in a Room, it hinders very much their
laying. The Game Hen lays moft Eggs, but they are com-
monly the leaft Sort.

Sorts of Hens,.~———THE Hertfordbire Dunghill Fowls
and their Eggs have been in great ‘Efteem a long Time,
and at this Time their Eggs have the greateft Reputation
of all others, infomuch that the very Cryers of Eggs
about London Streets take particular Care to make the
Word Hertfordfbire be well known ; for our Country is
a chiltern one, abounding with many Hills, dry Soils,
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ravelly Rivers, Plenty of moft Sorts of Grain, and al-
ow’d by Profeffors of Phyfick - to be the healthieft Air in
Eng fand all which unduubtedl contributes to the breed-
ing uf the beft of Eggs and I'Dundeﬂ: of Dunghill Fowls 3
a Proof of which is very demonftrable, by the Game
Cocks bred in Hertfordfbire, that beat for the moft Part
thofe bred in other Counties, But I can’t fay our Dung-
hill Fowls exceed all others, for there are excellent Sorts
of the Poland, the Hamburgh, and the Darking Dunghill
Fowls ; the Ch.lrﬂ.&f‘l‘ of the laft of which is hereafter
inferted,

Of Hens fitting, and of Chickens and young Ducks ——
THae Game Hen fits oftner than the Dunghill Hen, and
will fight the Hawk better in Defence of her Chickens :
But as thmr Legs are commonly as black as their Feathers,
few Farmers keep them, becaufe their blackifh Chickens

~will not fell like the white-leg’d Dunghill Sort. When a
Hen fits on her own Eggs, fthe commonly hatches in
three Weeks, but when fhe fits on Duck Eggs, a Month.
If fthe has fat a Week on Duck Eggs, and by Acci-
dent the Eggs are broke, or the Hen too much difturbed,
fo that if fhe is fet again on other Duck Eggs, the will
not {it out her Time ; in fuch a Cafe, if fhe is fet
again on the Hen Eggs, fhe will, becaufe on thefe fhe fits
a fhorter T'ime than on the Duck Eggs. A Hen that fits
beyond her Time of three Weeks feldom brings all her
Eggs to Perfection, which is chiefly owing to her being
fet in a cold Place, or going too far for her Meat when
off ; but that is the beft Hen that hatches a Day or two
before the ufual Time. It is a Fault to fet a Pullet with
too many Eges. One was fet with eighteen Eggs, which
fhe fat on well till the firft Chicken chirp’d, and then fhe
was affrighted, ran away, and forfook the reft, fo that our
Houfewife could preferve but three, and for bnngmg them
up fhe was forced to ufe more than ordinary Care.—To
have early Chickens, an induftrious Houfewife living at
(Gaddefden had a Brood of Chickens a Fortnight old this
25th of February 1747-8 ; the fet her Hen in a Chimney
Corner that had no Fire near it, but on the Back of the
fame Chimney there was a daily one kept, which ftruck
fuch a fufficient Heat to the Corner, as enabled the Hen
to {it clofe in this cold Seafon, and hatch twelve Chickens,
which our Houfewife kept in this Place, giving them
offald Wheat, that was fcreened at the Mill from good
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Wheat, and now and then fome wetted Pollard ; with
thefe the Chickens went on well, and for eating up
what the Chickens and their Hen left, our Houfewife let
in a laying Hen now and then, fo that here was no Wafte
made. |

Dunghill Fowls, their Nature, by Mortimer,—THE oldeft
are beft Sitters, and the youngeft beft Layers, but good
for neither if kept too fat. "IEn breed right Chickens is,
from two to five Years old ; the beft Month is February,
and fo any Time between that and Michaelmas [here Mr.
Mortimer is wrong, for when a Hen begins to mqult, fhe
ought not to be fet, becaufe her Chickens then feldom
live.] A Hen fits (fays he) twenty Days; Geefe, Ducks,
and Turkeys, thirty ; let them have always Meat by them
while they fit, that they may not ftraggle from their Eggs
and chill them. One Cock will ferve ten Hens. 1f Fowls
are fed with Buck-Wheat, they will lay more Eggs than
ordinary, and the fame with Hempfeed ; the Buck-Wheat
whole, or ground and made into Pafte, which is the beft
Woay : It is a Grain that will fatten Hogs or Fowls fpee-
dily, but thﬂ:g are commonly fatten’d with Barley-Meal
made into a Pafte with Milk ; but Wheat-Flower is bet-
ter,—Mortimer, Vol. 1.

Do fatten Hens, Pullets, Chickens, Capons, or Turkeys.—
THEIR Coops muft be kept very clean, for all ill Smells
and Naftinefs is prejudicial to the fattening of Fowls, as
contributing towards giving their Fleth a bad Tang, and
an unwholfome Quality ; to this Purpofe, they fhould have
alfo two Troughs, that one may be fcalded and dried,
while the other is in ufe, and both Meat and Water, or
other Liquor, fhould be kept from each other free of any
Mixture. As to their Meat, there may be feveral Sorts
made ; one by boiling Barley till it is tender in Water,
another Parcel of it in fkim Milk, another in ftrong Ale;
when fo boiled, a little coarfe Sugar may be mixed with
it.. Or make a Pafte with Barley-Meal, and Water or
fkim Milk. And as to their Drink, let them have ftrong
Ale or fkim Milk, or Water wherein a little Brickduft is
mixed ; for if they have not fomething to fcower their
Maws or Crops, they will not thrive to Expectation,
therefore if Brickduft is not put into their Drink, either
a little of that, or fine Sand, fhould be mixed with their
Mecat now and then, to get them an Appetite, and make
them digeft their Food the quicker ; the Ale will intoxi-
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cate them, and caufe them to fleep much and fatten the
fooner, but the Milk tends moft to the Whitening of their
Fleth. Now it wants no Demonftration by Argument,
to prove that Variety of Meats forward the expeditious
fattening of any Animal; in this Cafe," therefore, give
any of thefe Fowls thefe feveral Sorts of Foods alternately 3
fo will they be creating them an Appetite while they
are fattening, to the making of them exceeding fat ina
little Time,

An ancient Author’s Way to fatten Chickens. — Bo1L
{fays he) Bread in Milk, as though they were to eat it,
but make it thick of the Bread, which {flice into it in
thin Slices, not fo thick as if it were to make a Pudding ;
but fo that when the Bread is eaten out, there may fome
ligquid Milk remain for the Chickens to drink 3 or that at
firt you may take up fome liquid Milk in a Spoon, if

ou induftrioufly avoid the Bread ; fweeten very well the
%’attage with good Kitchen Sugar of four-pence per
Pound, fo put it into the Trough before them; put therein
but lictle at a Time (two or three Spoonfuls) that you
may not clog them, and feed them five times a Day,
between their awaking in the Morning and their rooft-
‘ing at Night, Give them no other %rink, the Milk
that remaineth after they have eaten the Bread is fuffi-
cient, neither give them Gravel or aught elfe; keep their
Coops very clean, as alfo their Troughs, cleanfing them
well every Morning. To half a Dozen very little Chickens,
little bigger than Blackbirds, an ordinary Porringer full
every Day may ferve, and in eight Days they will be
prodigioufly fat. One Penny ILoaf, and lefs than two
Quarts of Milk, and about half a Pound of Sugar, will
ferve little ones the whole Time ; bigger Chickens will re-
quire more, and two or three Days longer Time ; when
any of them are at their Height of Fat, you muft e:t
them, for if they live longer, they will fall back and grow
lean ; be fure to make their Pottage very fweet.—Or you.
may pound Rice in a Mortar till it is very {mall, and the
fmaller the better, for then it may be made into a Pafte
with fcalded Milk and coarfe Sugar, which if given to
Chickens by a little at a Time, fo that they are not gorged,
will fatten them ina very little Time ; let them have Ale or
ood fmall Beer to drink, and give their Meat warm.—
%ut there is a Receit that directs the fattening of Chickens
with Rice without pounding or grinding it, only to boil
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Rice in Milk till it be very tender and pulpy, as when
you make Milk-pottage ; it muft be thick, that a Spoon
may ftand an end in it ; fweeten this very well with ordi-
nary Sugar, and put it into their Troughs where they feed,
that they may be always eating of it; it muft be made
{refh every Day ; their Drink muft be only Milk in ano-
ther little Trough by their Meat-Trough ; let a Candle
(fitly difpofed) ftand by them all Night for feeing their
Meat, for they will eat all Night long. You put the Chick-
ens up as foon as they can feed of themfelves, which will
be within a Day or two after they are hatched, and in
twelve Days or a Fortnight they will be prodigioufly
fat ; but after they are come to their Height, they pre-
fently fall back, fo that they muft be eaten. ‘Their Pen
or Coop muft be contrived fo, that the Hen (who muft
be with them to fit over them) may not go at Liberty to
eat their Meat, but be kept to her own Diet in a Eart
of their Coop that fhe cannot get out of ; but the Chickens
muft have Liberty to go from her to other Parts of the
Coop, where they may eat their own Meat, and come
in again to the Hen to be warm’d by her at their Plea-
fure, You muft be careful to keep their Coop very clean.—
Or you may fcald Oatmeal in Milk, and feed the Chickens
with it the firft Week, and Rice and Sugar the fecond
‘Weck ; in a Fortnight they will be prodigioufly fat; a lit-
tle Gravel will now be neceffary fometimes to cleanfe
their Maws and give them an Appetite.

§ir Kenelm Digby’s Receit tomake a f%iam Food to fat-
2en Chickens in the fwaerfﬂ and quickeft Manner.—STONE
(fays he) a Pound of Raifins of the Sun, and beat them in
a Mortar to Pulp, pour a Quart of Milk upon them, and
let them foak fo all Night; next Morning put to them
as many Crums of grated ftale Bread, which beaten
together will bring them to a foft Pafte ; work all well to-
gether, and lay it in the Trough before the Chickens
(which muft be about fix in a Pen, and keep it very
clean) and let a Candle be by them all Night. The De-
light of this Meat will make them eat continually, and
they will be fo fat (when they are but of the Bignefs of
Blackbirds) that they will not be able to ftand, but fit down
upon their Bellies to eat.

Gaddefden Farmers Way to feed Chickens.—NoTWITH-
STANDING we live on a high Hill, and on a red clayey

Soil, yet fome of our Farmers venture their earl}f bred
Chickens
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Chickens abroad, and let them take their Chance in going
with the Hen abroad from the firft, even in February or
March, though the Weather is Froft or Snow ; but
then we take care to give them a hearty Food, for ena-
bling them to withftand the Cold; and that is whole
Oatmeal and Barley mixt together, which will fo hearten
them, that they will not kill themf{elves with Chirping and
Pain, as thofe Chickens are apt to do, that are fed with
floppy Meat, fuch as wetted Pollard, ¢&c. And if the Chick-
ens fgau!d fall fick, we give each one Sow-bug or Wood-
loufe, and it often recovers it; but a Hen as well as a
Chicken is killed by mufty Corn. The Chicken is cured
by the Bug, or both the Hen and Chicken are fometimes
cured by Rue.—Butter and Scouring-fand muft be given
a little in large Pills or Pellets.—For the fame Reafon, put
Rue jnto the Water the Chickens drink, which will keep
them in Health, and from the Cramp.

7o make Capons.—T H1s Operation belongs to the Coun-
try Houfewife. I know a Yeoman living near Haﬂgﬂmd in
Hertfordfbire, whofe Eftate is but about fifty Pounds a
Year, that makes (as it is credibly reported) fifteen Pounds
a Y ear by.the Sale of Capons ; his Wife and Daughter cut
the young Dunghill Cocks, but I don’t fuppofe they were
all bred on his %’*‘arm, for fome for this Purpofe make it
their Bufinefs after Harveft-time to go to Markets for
buying up Chickens, and between AMichaelmas and All-
bollantide caponize the Cocks, when they have got large
enough to have Stones of fuch a Bignefs that they may
be pulled out, for if they are too little, it can’t be done ;
and to know when a éock is fit for it, he fhould be
pretty well grown, have a good Comb, and be well
flefhed, for thefe Signs fhew they are bigger than thofe
of leaner Fowls, To cut them, the Cock muft lie on
its back, and held faft, while with a very fharp Knife fhe
cuts him only fkin-deep about an Inch in Length, be-
tween the Rump and the End of the Breaft-bone, where
the Flefh is thinneft ; next fhe makes ufe of a large
Needle to raife the Flefh, for her fafer cutting through
it to avoid the Guts, and making a Cut here big enough -
to put her Finger in, which fhe thrufts under the Guts,
and with it rakes or tears out the Stone that lies neareft
to it. This done, fhe performs the very fame Operation
on the other Side of the Cock’s Body, and there takes
out the other Stone; then the ftitches up the Wounds,
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and lets the Fowl go about as at other Times, till the
Capon is fatted in a Coup, which is commonly done
from Chriftmas to Candlemas, and after. Now if the Stones
are but big enough, as they lie to the Back, they may
be fafeg taken out with a greafed Fore-finger, without
much Danger of killing the Creature, but when they are
too fmall there is Danger. This Way of caponizing a
Cock, I have had done at my Houfe for my Information,
by a Woman deemed to be one of our beft Cagon Cut-
ters, elfe it would have been a difficult Matter for me
to give a Defcription of it ; for they that never faw
fuch an Operation, and venture at it, muft expeét to
kill one or more, before he or fhe gets Mafter of the
Science, And indeed it is for Want of this Knowledge
that the Art of caponizing Fowls is not fo much prac-
tifed as formerly 5 but as I have given a pretty
Account I hope of it, I am of Opinion the Art will be
revived, and Capons fold in greater Plenty than ever,

The Charalfer of the famous Darking Dunghill
Fowls,

Kings-Head-Inn at Darking, Jan. 24th, 1747-8,

LR '

AM very glad to oblige you with the beft Account

I can give of our Fowls ; they are large, and in gene-
ral white-leg’d ; they that are moft curious of their Breed
chufe a Cock all white, and the Hen of a fpeckled Mix-
ture of Feathers, but white leg’d, that making a ftronger
Breed than both being white : - They are all round us
very careful of their Feed, cramming them with fine
ground down Corn made in Rolls and dipped in Milk ;
they are received by all People as the fineft of Poultry that
any Place affords. [ am, Sir, :

Your moft bumble Servant,

Beny., BARNSLEY.
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Of the TR K E 2,

THIS is the largeft tame Land-Fowl we have in
England, and by many is preferred to others, if they
are well fatted. There are two Sorts of this Species, the
common Suffolk or Na:g%!,é Turkey, and the blue Virgi-
nia Sort: The firft are bred in vaft Numbers in thofe two
Counties, from whence London is chiefly fupplied with
thefe excellent Fowls, as appears by the many large Droves
of them, frequently feen on the Roads thither. A Turkey,
fold at Artleboreugh near Norwich for fourteen-pence, at
Stratford near Bow in Effex was fold for twenty-pence,
fo cheap are they in Norfolt ; for here they have many
dry fandy Grounds, that produce Abundance of Turnips,
Barley, &¢. which tend much to the Growth of Turkey
Poults. The other blue Sort are of the flying Kind, and
will fettle and rooft on Trees, yet may be kept as tame
Fowls, but they muft have one Wing cut, if they are
to be hinder’d from flying, which is practifed by fome,
and by others not, becaufe fome Gentlemen delight in
their flying Behaviour ; and where many of thefe Sort
are kept in Parks, or other large inclofed- Grounds, a
Boy may attend them, and by the frequent Ufe of a
Whiftle, to call and invite them to a Feed of Corn now
and then at a particular Place, it will be a great Means
of naturalizing thefe Turkeys to the Part, and keep them
from ftraggling too far from home; as it is praltifed in
a Nobleman’s Park, to my Knowledge. One Cock is enough
to feven Hens.

Of breeding Turkeys.—As they are of a more tender
Nature than moft other tame Fowls, they are fomewhat
difficult .to rear, efpecially in a cold Country, or on a
wettifh cold Soil ; in a warmer one, they may, if kept
well, be made to tread twice a Year; but few do this,
but are contented with one Brood only. They are com-
monly fet with thirteen or fifteen Eggs. The Turkeys
are very dpt to lay their Eggs in Hedges, where they
live near them, and fit abroad: But of this, our right
Sort of Country Houfewives are aware, and take care to
fet them in a éarn, Hovel, or other large cover’d Place ;
for to flint them of Room, is prejudicial to this bulky
body’d Fowlin their hatching and bringing up their }'&?ng.

ke



( 16a )

When the young Turkevs are ftrong enough to be ad-
mitted abroad, they are liable to be hurt by feveral Ac-
cidents, by Hawks, Pole-Cats, Nettles, &c. before .
they attain an Age of Security. A Nettle will fting them
to death, by making their Head to fwell, till they pine
and die; therefore many good Country Houfewives, to
prevent this, where they have Nettles grow near their
Houfes, will before-hand pull them up.

7o ﬁe:?a;mg Turkeys,—T1 0 a Quart of Pollard, put a hard
Egg, and as many Leaves of Wormwood as will make
all green, both cut very fmall, and mixed with as much
boiling Milk as will make all into a foft Pafte ; after
young Turkeys have been fed with Bread and Milk one
or two Days, feed them with this Pafte for a Week, it
will keep them alive, And if you will feed them with
fcalded Bran for a Month afterwards, they will fhift for
themfelves bravely, when otherwife they often die very
young. But there are feveral other Sorts of Food that
fome give young Turkeys, till they are big enough to
range for a Living abroad, as Fennel, Curds, {&Fc. But
in dry fandy Grounds, they are certainly brought up
in the cheapeft Manner, becaufe in this loofe Earth
they eafily find and pick up Seeds of Weeds and Corn,
Worms and other Infets; and as they in particular love
to ftock their Craws with Particles of Sand, here they
have it in Plenty. Some Spring Seafons of Weather are
attended with fo much Cold and Wet as deftroys many
Broods of young Turkeys, notwithftanding all the Care
that has been made ufe of.

Of fattening old Turkeys.—A TURKEY is not to be fatted
like a Dunghill Fowl ; if we fat them by Crams, we mix
Barley-Meal with Pollard and Water, with which we
make Pellets or Crams, and put as many down the Tur-
key’s Throat as it can well take in, every Morning, for
three Weeks or 2 Month, and turn him loofe all the reft
of the Day, This we commonly begin to do before
Chriftmas, that the Turkeys may be fatted for a Market
or a Friend. Barley-Meal Crams dipt in Milk make
their Flefh appear the whiter.

A further Account of the Breeding and Feeding of Tur-
keys—THEsE Fowls are bred by fome Farmers as the
moft profitable Sort; others reject them for their trou-
blefome Breeding up, and being too great Devourers of
Corn. Cune Author obferves, that when they bave a
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large Range of Liberty they will feed on Herbs, and Seeds
of Herbs, without Trouble or Charge, except in breedin
and fattening Time, and then they require very carefu%
Attendance, as they are a tender chilly Fowl ; that where
they have a Wood or Grove near a Houfe, the Hen
Turkey will feek her Neft abroad, conceal it from the
Cock, and bring up her Brood with more Succefs than
the more tame ; that they feldom fatten before Winter be
well fpent, when they forget their Luft ; that the cold
Weather gets them a Stomach, and the long Nights afford
them much Reft ; and obferves, that the whitith or light
colour’d Turkeys are much better Meat than the blacker
Sort, but withal, that they are more tender in their
nurfing up ; when young Turkeys are hatched, to give
them a Pepper-corn, one Corn with a little Milk to each
Turkey Poult, as being a great Prefervative againfl the
Cramp, which thefe Fowls more than ordinarily are fub-
ject to fuffer by ; that an Egg boiled till hard, and chopt
fmall with Wormwood or Cloves, is a good firft Food
for warming their Bodies and creating an Appetite, and
fo is Cheefe-Curds and Wermwood. They fhould be
kept from Rain while they are very young, in fhelter till
a warm Day, and then they may be brought out in the
- Middle of it for an Hour or two, under a Coop, at about
a Week old ; and fo on, longer and longer, till they can
fhift for themfelves without the Hen. It is reported,
that a Turkey may be improved in Bulk and Goodnefs
of Flefh by Caftration ; and I think, that if the Eggs of
the Buftard were fearch’d for in Apri/, and fet under
Turkeys, they might be brought up as tame as Dunghill
Fowls. But of this moft noble Fowl the Buftard, more
is defigned to be wrote, when I publith my Treafure
of new Difcoveries in the Improvements of Xfﬁfﬂﬁfﬂfﬂf
Hufbandry, &c. In fhort, as the Turkey for its large
Body and delicate Flefh is kept by many Farmers and Gen-
tlemen, and that the chief Art of breeding them lies in
their right managing of the Poults, I have further to add,
that if they are timely fed with a proper Food, and kept
under Cover for the firfl four or five Weeks from Rain,
Slugs, or Snails, that are apt to fcour and kill them,
and a2 Turf of Grafs every Day given them, there needs
little Care in their Attendance afterwards. And if they
are bred near Oak or Beech T'rees, their Maft in a plenti-
ful Year will fatten them without any otherMeat, as is often
{feen
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wen by thofe Turkevs bred on Gaddefden- Hill, and fed
amongft our many Beech T'rees, that are of the largeft Sort

in England.
Of DUCKS.

HE Profit of keeping Ducks.—THE Duck is not fit to

be kept where there is but little Water in Ponds or |
Ditches, for if there is but little, they mud and fpoil it
for Kitchen Ufes, and for watering of Cattle; but they are
certainly very profitable where there are good Conve-
niencies for keeping them, becaufe they run up in Growth
very faft for an early Market, eat up the Weeds on Wa-
ters, devour Spawn and young Frogs, Caterpillars, Slugs,
and Snails, &¢. return downy Feathers, live cheap, and
when fatted under Confinement, with a pure Meat, they
are dainty Food for the niceft Palates; where there is a
River or a fpringy Moor, they will get three Parts of their
Living abroad.

Of the feveral Sorts of Ducks kept in England.—THE
common white Duck is preferred by fome, by others the
Croock-bill Duck, fome again keep the largeft of all Ducks,
the Mufeovy Sort ; but the Gentry of late have fell into
fuch a good Opinion of the Normandy Sort, that they are
highly efteemed for their full Body and delicate Flefh ;
they are very great Devourers of Grain, infomuch that if
they were wholly to be maintained on it, it muft coft a
Perfon many times more than Ducks are fold for at ‘the
Poulterer’s Shop, A good Parcel of Ducks will do great
Service in a Turnip or Rape Field, where they are feized
by the black Caterpillar, and fo will a Turkey or a Goofe,
for all thefe Fowls are very greedy of fuch Infeéts, and
accordingly have proved a Cure, when no other Applica-
tions could.

Of breeding Ducks~~OnE Drake will ferve for near
twenty Ducks. In the hardeft Weather, one Quart of
Barley will be fufficient to feed ten or twelve Ducks one
Day ; however, the better theyare fed the more Eggs they’ll
lay, and fo fed they’ll lay Abundance at Intervals of Time,
beginning after moulting Time about Allbollantide or
about Chr iimas.  Thofe who have no Duck Eggs of their
own feck out to buy fome, for bhaving them in Readi-
refs to {er the firft broody Dunghill Hen, that (they
may have the earlieft Ducklings to Market, for when
they are very early Jfold, they may fetch cighteen Pence

apicce,
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apiece, in February 3 but then fuch an early Brood muft
be kept in a2 Houfe, unlefs the Weather is very mild in-
deed ; and for their firft Meat, it fhould be a very hearty Sort,
made with Bread and Milk, and Pollard mixt together ;
{o that in breeding Ducks, the Dunghill Hen, which com-
monly fits firft, and keeps Houfe better than Ducks, be-
comes very ferviceable, and thus there is the greater Op-
portunity to enjoy a Brood of Ducks both by the Hen and
the Duck’s fitting, and of bringing up the more young ones.
On this Account many Farmers fell their Duck Eggs to a
good Advantage, Our Vale Farmers Wives duly obferve
to dip the Bills or Beaks of the Ducklings as foon as they
are hatch’d in Milk, and where they make Cheefe to give
them Curd,

Of GEESE.

SO RTS8 of Geefe.—THERE are feveral Sorts of Eng-

lifh tame Geefe, fome fmaller bodied than others, but
the largeft and fineft Sort that I ever faw was at Sir Fe-
remy Sambrooke’s, at his Seat near Northaw Common ; but
that truly honourable and very worthy Gentleman, Sir
Fobn Rawdon, thewed me, at his Seat near Brentwood,
Efféx (when I carried to him fourteen young tame Phea-
fants) a Breed between the Englifh and Portugal Sort,which
he prefer’d for their good Qualities,

Geefe fitting and hatching. — TH1s Bufinefs comes in
particular under the Country Houfewife’s Infpection, and
for managing it to Profit, fhe fhould feed her Geefe well
betimes, even from Chriffmas, that they may lay early
Eggs, and enough of them for fetting her Geefe in Fe-
pruary or March at fartheft, and therefore fome Oats
o.ght to be given them or other Corn, or wetted Bran or
Pollard, befides what Food they get abroad; Coleworts raw
or fcalded, or Turneps boiled and Bran mix’d, or raw Car-
rots chopt fmall, or Guts and Garbage will very much con-
tribute to their laying and fitting betimes, that their Gof-
lings or green Geefe may come to an early Market for
fetching the beft Price ; feed them in the Qut-houfe they
are to lay and fit in, for naturalizing them to the Place;
provide them Wheat or other Straw, and make them a
Neft with it as far off the Company of other Geefe as
conveniently can be, and as a Goofe fits about a Month
let her have Water and Gravel conftantly by her, and
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Meat in due Time ; fet her on her own Egps, for it is
thought by fome that her Knowledge extends as far as this,
to approve of, and fit better on her own than thofe of
other Geefe. And that if a Dunghill large Hen is broody
firft, it is profitable to fet her with five or fix Goofe Eggs;
but this is very feldom done, becaufe a Goofe well fed will
lay and fit early enough, and cover thirteen or fifteen Eggs.
The Goofe having hatch’d, if the Weather is feverely
cold or wet, fhe and her Brood fhould be kept in till the
Goflings get older and heartier, by giving them at firft
Bread, Bran, Pollard, yetted Barley, or other Corn
fcalded in Milk, with chopt Clivers, Lettice, Cole-
worts, or Turnips boiled to a Mafh, with Bran or Pol-
lard mixt with them, or minced raw Carrots amongft it,
- till after a Week or more that they can eat Buck-
‘Wheat, Barley, Oats, or other raw Corn, and fhift for
themfelves. Likewife be fure to put Fennel in all their
Water, Thus the Goflings may be prevented having
the Cramp or other lllnefs, which, for want of a careful
and right Management at firft, fometimes kills them ; and
for their greater Security, let them go and be kept out
a little at a Time, till they are able to endure the Wea-
ther, and preferve them from eating mufty Corn, from
the Kite, from the Pole-cat, and Baltick Rat, from Hem-
lock, Henbane, and other poifonous Herbs by Land, and
from the Pike or large Jacks in Water, for that all thefe

are Enemies to young Ducksand Goflings. -
The Lofs and Praofit of keeping Geefe.—THEY are not
fit to be kept where there is a Scarcity of Water, but
only where there is much Pond Water, or near a River,
or on a Common. Here Geefe may pay better than any
other tame Fowl ; becaufe they are great Devourers (Hog
like) of Meat, and bite Grafs rather clofer to the Ground
than a Sheep, and therefore their Keeping is difallowed of
on many Commons; but where they have Plenty of
Water, Grafs, and Weeds, they’ll live and thrive with
very little Expence all the Year, except in feeding Time
for laying Eggs, in fitting Time, and in bringing up their
young. Then it is that fome Geefe-Owners buy Oats
or other Meat, as thofe do who live on Box-Moor near
Hempflead, to whom I have fold Oats for this Purpofe ;
but for the reft of the Year, the old Geefe are very little
expenfive. A Goolfe, it is faid, may live forty or fifty Years,
as has been proved ; and although fhe is very old wiEn
e
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fhe comes fat out of the Stubbles, yet her Body being
furnithed on a fudden with new Flefh, fhe may eat to
Satisfaétion : Which leads me to obferve, that notwith-
ftanding it is the Cuftom of many Farmers in Hertford-
Shire and elfewhere, to fatten Geefe chiefly in Stubbles, yet
it is the Cuftom of many others to fell them lean, as
may every Year be feen by the great Droves of fuch Geefe
travelling towards London, from Flag-hundred near Yar-
mouth, in Norfalk. In one Drove there were fourteen
hundred fold at Stratford in Effex, for T'wenty-pence a
Piece, to fatten for the London Poulterers, If Geefe are
fatted in Stubbles, when they are brought home every
Night, they fhould have fome Pollard or Bran mixt with
fkim Milk, Broth, or Water, or Corn foaked and given
them in Water ; but in a Morning theyfhould eat nothing
before they are drove to the Field, becaufe they’ll fearch
for their %/lf:at with the greater Diligence. Again, in
cafe Geefe are to be fatted altogether in a Houfe, that
Houfe is beft for this Purpofe that has the leaft Light,
and is fartheft off the Noife of other Geefe. There are
feveral Sorts of Meat to fatten them with, as French Wheat
juft broke at the Mill and given in Water, or the Flower
of it made into a Pap or Pafte is a great Fattener ; fo is
Ground Malt mixt with Pollard and given them in
Water, or Barley-Meal wetted into a thin Pafte; but
let the Meat be what it will, they muft always have a
Pan of Water by them, wherein is fome Gravel or Sand ;
and if with any of thefe Meats, fome Coleworts, Let-
tice, or Clivers are given befides, it will increafe their
Appetite, and caufe them to fatten apace, ina Fortnight or
three Weeks Time ; for Gollings efpecially are fuch ex-
tream Lovers of Lettice and Colewerts, that they’ll al-
moft fatten upon them aloné, and fo they will on Carrots
cut fmall, or on Turneps boiled to a Mafh and mixt
with Pollard, which is the cheapeft Meat they can be fat-
ted with, A Goofe is eafier brought up than a Turkey, for
a Turkey, when as big as a Pigeon, may be ftung to Death
by a Nettle.

Eighteen Goflings killed and carried away in one T&’{g&r’r
Time by a Polecat.—A Man who lives on Box- Maor, near
Hempflead, had eighteen Goflings carried away in one
Night ; and believing they were carried away by a Pole-
.cat, diligently fearched amongft the Hedges to find his
Hole, but finding none, they proceeded to fearch about a
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Bay of Hay in a Barn, and perceiving a2 Hole, they cut
down into it, and there found a Polecat lying in the midft
of it, with moft of the dead Goflings, for which they had
only the Satisfaction of killing him,

Of SWANS.

HE Pleafure and Profit of keeping Swans,—SwANS
are ftately beautiful Birds, and are faid to be a very
proud, but chafte Fowl ; and are fo fenfible of Affronts,
that I have often feen a Cock Swan fcare both Women
and Children in wing-running after them. They are
chiefly kept by Gentlemen, who regard them more for
Fancy than Profit; not but they will pay indifferently
well, if kept under a right Management in large Ponds or
in a River, Nor will they leave the Place if pinion’d,
but keep ftrictly to it, even if it be only a Pond of no
great Compafs, as has been feen in 4fbridge- Park, for fome
'.'i’ears, in the Time of Scroop the Iate%)uke of Bridge-
waters but if they go unpinion’d, they are apt to take
Flights, tho’ they feldom entirely forfake their firft Ha-
bitation. They are a very hardyBird, and are not Devourers
of Fifth to any great Damage, for they never dive deep,
hardly ever farther than their Necks will reach, fo that
they can only take a few of the fmalleft Fith. And asto
the Expence of their Maintainance, what they get in
and about the Water, and the Grafs that grows on the
Land contiguous to the Pond or River,with a few Oats now
and then, will fuffice, except in a hard Froft, when they
are deprived of the Benefit of Water ; then, indeed, they
muft have a greater Allowance of Oats. The young
Swans, called Cignets, if fatted, are a dainty Difh, and
eat excellently well in a Pye, provided they have not ex-
ceeded two Yearsof Age. 'Their long Neck, broad Feet,
and broad Bill, are neceflary ; their Neck to reach, and
their broad Mouth to take up much Slime at once, in or-
der to take up Worms and other Infects from the Bottom
of Ponds; the upper Part of their Bill is pierced, in order
to difcharge the Water, /
Of Breeding Swans.—Swans make their Neft with
Flags or Rufhes, which they build on the Water, amongft
Flags, to a very great Bulk; here they generally lay
their Egps, in March, to the Number of four, ﬁvei. or
' 1X,
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{ix, and then fit on them for feven or eight Weeks before
they hatch; in which Time, as their Neft is always
pretty near the Shoar, they muft have Oats given them.
When they have hatch’d,the young Swans have nothing given
them befides what the old Swan provides, which are Flies,
Worms, or other Infects, Weeds and Grafs, carrying them
now and then on her Back, and fo will the Cock Swan, and
provide his Share for them; butafter three Weeks Age,
the Cignets will eat Oats, which are placed ina Trough
fix’d in the Water about two Foot from the Land, to
which both old and young have always free Accefs ; and
now it is that the Cock Swan is moft furious at Specta-
tors, as being very jealous of his Mate, and fond of her
Brood. Where there is not good Room in a Pond for
their large Neft, or Conveniency to make one with Flags
or Rufhes, Grafs, Straw, and fuch like Stuff muft be laid
near the Edge of the Water, on the Land, and the Swan
will, if not much difturbed, lay her Eggs in a Neft fhe
builds there,

How n:{arfenSwam —T o fatten thefe largeWaterFowls,
they muft not be totally deprived of Water, and therefore
for accommodating them in the moft natural Manner,Stakes
muft be drove into the Ground round a Place in the
‘Water, by the Shore-fide, and on Part of the contiguous
Land; fo that one half muft be Land and the other half
Water, that is to be thus inclofed for about half a Pole
{quare, that the Swans may have Liberty allowed them
enough to be on either. Here the Cignets, or old Swans
that are to be fatted, muft be confined to feed on Oats,
and nothing elfe, and if well fupplied with them, they
will fatten in three Weeks or a Month at fartheft. Swans
are of a dunnifh Colour for the firft Year ; but before the
fecond is over, they will be perfeftly white. Then
the Cock may be partly known from the Hen, by the
larger Comb, Neck, and Legs. About Michaelmas
‘I'ime they fhould be pinion’d, and for doing it fafely
a Perfon fhould have fome fore-hand Knowledge of it,
and not venture at random, left he kill them by being
an ignorant Operator, as one I know did, who was thus
the Death of four young Swans out of fix; therefore
obferve the following Method.

Pinioning a Swan.— MR. Bradley, in his Farmer’s
Monthly Director, page 132. (fold by Mr, Brown, at the
Black-Swan, without Temple- Bar, L}:ma’m ) fays, That the

M 4 Feathers
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Feathers muft be pick’d clean round the firft Joint of one
Wing, then take a f{trong Pack-thread, and knit
hard enough round the Place, a little below the Joint,
to ftop the Bleedinf, when the Pinion is cut off with a

very fharp Knife. For doing this, the Month of September
is a good Time.

Of E€¢GS5.

OW to preferve Eges found —DR. Godfrey in his

Book fa}rs, That ]Ltrtr:} have been laid under a
running Water, and after two Years !}fmg in the fame
have been found perfectly found for eating, and breeding
of Chickens. He alfo further fays, That if Eges are cover-
ed with a proper Varnifh they will hold found a Year, as has
been proved by putting them under a Hen that produced
Chickens; for by thefe Means the Air is kept from entering
their Shells, and fo are preferved from Rottennefs,

A fecond Way to preferve Eggs found.—THis is done by
the Art of packing them in a Wicker-bafket, Hamper, or
Cafk, for if you p]ace their large Ends downwards, they
will keep found two or three Months. The Reafon for this
is, When you place them' the reverfe Way, the Air has
a greater Contact with the Wind-bladder in the large End
of the Egg, fo as to wafte and exhauft it much the fooner
thro’ the Pores of the Shell, for as this Wind-bladder
(which fupports and helps to keep the Yolk from finking
and running amongft the White) becomes more or lefs
damaged, fo wijll the Egg be in Proportion,

A third Way—Wwnen you pack Eggs for Carriage or
keeping fomeTime, always fet their broad Ends downwards,
and between everyLayer of them put Straw, and keep them
out of the Power of cold Air, that it may not freeze them ;
therefore referve the Hamper, Bafket, or Cafk, in a
warm Room in Winter, and in Summer in a Cellar,
The broad Ends of the Eggs, which are porous, have a
thick Skin, which the Egg feeds upon while it lies in this
Pofture ; but when the iggs lie long ways, there is
little elfe but Skin, and when that is fed on, and eat up
by the reft of the Egg, the Egg begins to rot, It is
alfo obfervable, that the Chick’s Bill lies next the Bottom,
and here through the little Holes it fetches its Bﬁth.

ow
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Now if thefe little Holes lie uppermoft, the Air has the
more Power to enter and fpoil the Egg.

A fourth Way.—A Farmer’s Wife, to fave her Eggs in
a cheap Time againft a dear one, ufed to put them on
Wire or other Sieves, or on other Bottoms, and by laying
them thus, fhe turned the Eggs once every Week, from
Auguf? till towards Chriftmas, in Imitation of the com-
mon Higlers Way, who, when they meet with a Difap-
pointment of Sale, turn their pack’d-up Eggs in a Hamper
Bottom upwards, and by fo doing once a Week, they
will keep found four or five Weeks.

Rotten Egps fold Fnswingly—IT is too often practifed
by fome Farmers Wives, to fave their Eggs from Harveft-
time to fell near Chriffmas, and though many be rotten,
yet they will fell them as found ones if they can, though
they know them to be rotten. Therefore,

Do know rotten Eggs.—W HEN they are rotten, on holding
them againft a Fire, Candle, or the Sun, they appear of
a dirty or blackifh Colour. |

Hertfordthire Eggs.—WE generally are fo careful of
fending clean Eggs to London, that when we find any of
them fully’d,we put them for a Minute in warm Water, and
rub them with fcouring Sand ; then lay them on a Cloth,
and they prefently dry.

The D AIR Y.

HE Benefits of making ufe of a brafs Skimming-difh,—

In my Way home from Suffex, on the 15th Day of
Fune, 1749, 1 rode along with a Grazier, that lives near
Toweefler in Northamptonfhire, who informed me he had
loft {ixty horned Beaits by the reigning murrain Diftem-
per; nine of which Number died this laft Spring. He
fays, he reccived eighty Pounds from the King for forty
of them ; that he now keeps forty Cows for carrying on
a Butter Dairy, and fells his Butter all the Year, at a
London Market, for Seven-pence a Pound in Winter, and
Six-pence in Summer. He fays, there is fold at fome
Shops a brafs Skimmer for Milk, about the Bignefs of a
common wooden Skimming-difh ; this, he fays, takes the
Cream away right, becaufe it lets the Milk through its
little Holes, and retains the Cream. But he fays it muit
be done exceeding quick, by putting the Cream intoa
Porringer
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Porringer or Pan, which is to be held by the other Hand,
left the Cream pafs alfo through the Holes. ' This, fays he,
is an Improvement; for by difcharging the Milk from the
Cream, the Butter will keep fweet the longer, be better
tafted and firmer, Milk being weaker than Cream. Thus
the pureft Cream may be gathered for making the very
beft of Butter, far exceeding the old common Way of
blowing off the Cream in the Skimming-dith with the
Mouth,which does it lefs cleanly, and lefs free of the Milk.
But, fay fome, the more Milk the more Butter ; true, but
then that Butter is fo much the worfe, as there is Milk
mixt with the Cream. This alfo proves the fetting of
Milk over Embers for fcalding it, and thereby raifinga
clouted Cream, to be much more profitable than to wait
the taking Cream off cold Milk, becaufe the clouted Cream
is eafily taken neat and intirely off the Milk, without a
Mixture of it, at once,

The Nature of what the Dairymen call Second-butter, by
which may be difcovered how ignorant Perfons are impofed on
that buy Butter—TH1s great Dairyman fays, That to
make the firft and beft Butter, his Wife fkims every 1z
Hours in Summer, and forbears to do the fame but a ﬂttle
longer in Winter, and thus fkims twice for making this
prime, beft Butter : And for making a fecond Butter,
fhe likewife generally fkims the fame Milk twice at every
12 Hours End.By this Method, he fays, hisWife gets Cream
enough to make a dozen Pounds of this fecond Butter,
after 12 or 13 dozen Pounds are made of the firft Butter
from the fame Milk. Now this fecond or back Butter
is worth but very little more than half the Value of the
firft prime Butter: Yet our London Butter-woman-
Seller fells it all alike, for one and the fame Price, either
to ignorant Buyers, or to thofe who are more knowing,
who, by being in her Books, dare not difpute the Bad-
nefs of this Butter. And that for informing this Butter-
feller, he tells me, that Leaves, or fome other Mark is
laid to this fecond Butter, for preventing a Miftake, left
unwarily fhe fells the worft Butter for the beft to her beft
Cuftomers. If he fkims fo often in Summer,
he muft have a very cold Dairy-cellar indeed, for thefe
feveral Skimmings are not in common Practice.

WheyButter —HE tells me they can fkim theirWhey but
onceat 12 Hours End. This Whey-cream, he fays, makes
worfe Butter than the fkim-milk fecond or back But-

ter,
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ter, for it will not keep, and prefently eats rankith., 1
muft confefs that the {quare, leaden, Milk-Coolers in a
Cellar will very much contribute to the keeping of Milk
fweet a long time, which he teils me that he ufes
altogether, elfe I cannot underftand how he can fkim
fo often, and yet get fuch fweet Butter as to hoid good
in Summer Time to Lendon, after it has been drawn in a
Waggon about fifty Miles,

How tn the Management of a Vale great Dairy they get
their Fewel, and keep their Cows from baviag the red Wa-
ter, or piffing of Blood.—1v Buckingham, Bedford,and Nor-
thampion Shires there are many great Cheefe and Butter
Dairies carry’d on, witheut fo much as an Acre of plow’d
Ground, who have only a Dwelling-houfe and one or two
Calf-houfes belonging to them. Infucha grafing Farm
_the{ perhaps keep forty, fifty, or fixty Cows, and always
milk them abroad Summer and Winter, and if Snows fall
deep, they fodder, and fit on a Stool in the Snow to milk,
And when a Calf falls, it is houfed, and the Cow kept ina
Night or two, but they quickly fell off the Calf for employ-
ing the Milk to make Butter or Cheefe. Here many have
few or no Hedges, but part their Grounds by Rails,
Banks, or Ditches, which conftrains them to get Cow-
dung, and cut (if there be any) fcrubbed Black-thorn or
Gorze, for two Reafons, one is for Fewel againft Win-
ter, the other is to prevent their Cows cropping the
young Shoots of thefe Vegetables; for if they are let to
grow any thing long, they are apt to caufe Cows to pifs
bloody Water, Fewel being thus fcarce, they go with a
Cart orWheel-barrow, and take up Cow-dung foft or hard,
and continue doing this at T'imes all the Summer, for getting

ood Store of itagainft a long Winter, and for relieving the

sround from a Cover of it; for if Cow-dung is lct alone,
it will grow hard, and kill the Grafs underneath it; for
this Dung, though very foft at firft, will harden to that
Degree, as not to be wafhed away by Rains for a Year
or more, Now the Value of this Cow-dung does not end
here, for after it is burnt, by Way of Kitchen-fewel,
the Afhes of it are excellent to drefs their grafin
Grounds, and therefore the poor People fell them to the
_grafing Farmers for a Crown a Cart-load.—If your Cow

fhould pifs bloody Water, you may give the following
Medicine:

To
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To flop blosdy Water pifi’d by a Cow.~TAxE Penny-
grafs, Scabious, and Camomile, a little of each, a few
Cloves bruifed, or fome Cinnamon ; boil thefe in a Quart
of old Verjuice ; give a Pintof this warm to a Cow faft-
Ing out of a Hornj if it does not anfwer at firft, renew
it three or four Mornings. But for four other Receits
to cure this Malady, fee my Modern Huflandman, fold

by Mr. Themas Ofborne, in Gray’s-Inn, Londsn,

The good and bad Properties of Cows.— A Booxk entitled
The Country Houfewife, without an Account in it of
the Advantages that Cows may yield, and how fuch Ad-
vantages may be acquired, would, in my Opinion, render
me a prepofterous Author, and be a tacit Declaration I
was never Owner of a Cow ; or if I was, that I knew
not how to write of her Qualities, which is perfeétly ne-
ceflary in the Work I have here undertaken ; for Cows
are certainly the moft ufeful Beafts belonging to a Coun-

‘try-houfe, becaufe at Gentlemen’s Country-houfes and
at Farms, their Produce of Milk, Cream, Butter, Cheefe,
and the Management of them, generally belongs to and
comes under the Woman’s Province; wherefore their
Qualities ought to be enumerated. Yet fo neceflary as
this is, many of them have flipt the Notice of moft Au-
thors ; therefore as I am an Owner of Cows, and find them
pay me-well, by their enabling me to make Butter or
Cheefe, or for fuckling Calves for the Butcher, efpecially
in the Summer Vacation Time, while my Crops of Corn,
Grafs, Fruit, and Wood are growing, I have to fay,
that that Cow isa very valuable one that gives 4 Gallons of
Milk in one Day, in her Profperity; though I have
heard of a Cow, thought to be worth ten Pounds, that
gave five Gallons a Day, in the Months of Afay or Fauue,
on a full Bite of Grafs, and continued giving Milk till near
her Calving (but I fay, it is a good Cow that gives three
Gallons a Day) while fome others go dry two or three
Months : She was a healthful one, hardy, gentle, and
eafy milked. Such a Cow as this deferves to have her
Breed increafed ; for where one Cow merits this Charac-
ter, there are twenty that do not. 1 have one Cow,
and fhe is of the Holdernefs Breed, that would give Milk
almoft to her Calving ; but this no prudent Farmer will
fufter, becaufe it would furely damage himfelf and her ;
for it is well known to us Cow-keepers, that although

1t is a common braggadocio Saying with fome Sellers of
Cows,
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Cows, that fhe’ll give Milk till fhe calves, yet I am fure,
if this is allowed, it will net only reduce the Cow’s Flefh
and make her lean, but caufe her to bring a very fmall
Calf. However, I knew a Farmer at Eaton in Bedford-
Jbire, that was perfwaded, by the ignorant Sort, a Cow
would not be the worfe if fhe milked within a Week or
Fortnight of her Time, and he took their Advice; the
Confquence of which was, it funk the Cow’s Flefh, caufed
her to bring a very fmall Calf, and made her give a very
lictle Parcel of Milk for fome Time after : Whereas had
the fame Cow been dried a Month or better before her
Calving, fhe might very probably have kept herfelf in
good Flefh, brought forth a large Calf almoft half fat,
and have given a large Quantity of Milk befides. This
is now fo well known among judicious experienced dairy
Farmers, that there are few or none but what obferve
to dry their Cows a Month, before Calving, if they don’t
dry of themfelves ; as many do, for there are fome Sort of
Cows, efpecially the red Sort, that give the moft Milk
for a Time, and then they’ll dry of themfelves within two
or three Months of their Calving. And it is this Sort
therefore that bring the largeft and fatteft Calves, and
give the greateft Quantity of Milk, till they thus dry of
themfelves : For the fame Reafons, when a Cow is want-
ing of this Quality by Nature, the drying of her in due
Time fhould be forced ; a Cafe contrary to the Notion of
a late famous Author, who, in his Gé;?zem! Treatife on
Hufbandry, has thefe Words—** Nor canl find any Rea-
¢ fon, why the black Cattle, which are thus conftantly
*¢ in Milk fhould not bring a well-grown Calf ; for feeing
““ how moderately they difpenfe their Milk at each Meal,
““ we may reafonable infer, that they give only what
¢ Nature allots them to fpare from their Nourifhment,
¢¢ and rather feems to be a neceflary Difcharge of Juices
¢ than any Inconvenience, either to the Cow, or the
¢ Calf fhe is pregnant with, For in fuch a Cafe, the
¢ Calf will naturally draw to itfelf from the Mother what
¢ Juices are neceflary for its Support, and if it re-
¢¢ quired more than the Cow could conveniently fur-
¢ nith, the Cow muft then neceflarily languith, and
“¢ as furely lofe her Milk ; fo that while we find Milk
“ in a Cow, we cannot reafonably fuppofe, that either
¢¢ the Cow or Calf want Nourithment.,” Thus far
this Author,— Next, I have further to obferve, that

(7]
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to have a right Sort of Cow, either of the red or black
Sort, fhe fhould be thin-fkin’d, taper-headed, flender-
neck’d, low-leg’d, well-thoulder’d, fmallith Teats, with
a round thin-leather’d Bag, in Refufal of thofe Cows
:‘.Sll'f}at are furnifh’d with Parts of a different Make and

ape. ,

How to milk an unlucky Cow and prevent her Mifehief.—
As inﬁg{niﬁcant an Article as this at firft may feem to
appear, I am fure there are thoufands that ftand in need
of its Information. In Chefbire and many other Places
the Milk-maid wears a black Hat, partly becaufe fhe is
obliged to pufh and hold her Head hard againft the Cow’s
Flank, to difcourage her from kicking the Pail of Milk
down, for fuch Preflure fomewhat diverts the Motion,
becaufe as the Maid pufhes her Head hard againft the
Cow, the Cow naturally leans ber Body hard againft the
Maid’s Head, by which fhe can feel the Cow’s Intent
to ftrike, and fo take away her Pail in Time ; yet I
call this only difcouraging, for it will not always pre-
vent it, for fome Cows will kick to that Degree, that
they muft have their Legs fetter’d, by tying them above
the hind middle Joints. Others again are fo unlucky,
that to prevent the Damage of their kicking, they muft
be milked through a Hurdle. Of this Sort are many of
the Holdernefs Breed, that have large Bodies, fhort Horns,
taper-headed and necked,’ thin-fkin’d, and give a great
deal of Milk, but are very apt to kick, break through
Hedges, and leap over Gates and Stiles. And when they
are fo very mifchievous, as fome of them are with both
Head and Heels, they are better parted from than kept ;
if kept, the Milk that is got from them muft be by only
milking a fingle Teat or Dug at a Time into a Pint
wooden or earthen Difh or Bowl, and that in fuch Danger,
as makes it perhaps not worth while to keep her. But
this is not all the Mifchief that belongs to an unlucky
Cow, for many of thefe Kickers are very apt and prone
to buck other Cows, fpoil their Bag (us I have known
an Inftance of) and fometimes the Calf in the Cow’s
Belly ; for which laft Reafons, all Cows fhould have
wooden Tlips faftened to the End of their Horns, to pre-
vent the great Danger that weak and underline Cows are
liable to fuffer by thofe we call Mafter Cows; for woeful
Experience has given us many deplorable Cafes of Mif-
chief done by Cows Horns to Men, Women, ChiIdrﬁn{i,

an
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and Beafts, Therefore I have always every one of my
Cows Horns thus ferved, whether they be of the un-
lucky or the gentle Sort; for although a Cow may be
centle at other Times, yet when fhe has a Calf by her,
there is Danger in feeding, milking, and fuckling her.
The next Thing I have to advance is, that if the Maid
milk crofs-teated, that is to fay, if fhe milks a back-
ward Dug of the further Side with the forward Dug
of the hither Side, it is thought the Cow is not fo
prone to kick, as if milked by the next two Side Dugs,
but that fhe’ll give her Milk down the freer for it.
And indeed, this Crofs-milking is both eafier for the Cow
and the Milker. Again, it is the neceflitous Cafe of many
Farmers to feed their Cows at a confiderable Diftance
from the Houfe, in Summer-time efpecially, which Travel
brings a Beaft under great Heat and Pain, with their full
Bags of Milk ; therefore Crofs-teat-milking is here a be-
neficial Service, becaufe it difcharges the Milk from both
Sides the Bag in equal Quantities, and thereby cools, eafes,
and refrethes the Cow at once. It is likewife to be ob-
ferved as a material Point in milking of Cows, and which
is the Cuftom of fome Dairies, that after all the Cows
are milked, the Milker begins again to milk, or what
we call drip that Cow which was firft begun with, and
fo on, dripping every one of the reft. One Intent of
which is to prevent Milk being left in the Bag ; for fome
of the idle Sort of Milkers are frequently guilty of this,
and then it greatly damages the Beaft, and prejudices its
Owner, by leflening the after Quantities of Milk, and
drying the Cow the fooner. A fecond Intention is, that
by thus dripping or milking a Cow over again, that
Cow which held up fome of her Milk the firft Time, may
give it all down at the fecond milking. A third Intention
1s, that by this dripping of Cows, there will be got what
we call Stroakings, which being little inferior to Cream
may be added to it and increafe its Quantity. But for
performing this with Judgment, it is hardly worth while
to do it, where there are but few Cows kept, and where
there are many there thould be more Hands than ordi-
nary to difpatch /the Dripping, elfe the Cows may be
obliged to ﬂa?r too long from feeding, and their ﬁags
or Udders replenifhed with new Milk, to the leffening of
the next Meal. Again I have to obferve, that a flow
Milker damages a Cow, by leflening her Milk ; when one
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that milks brifkly, and is ufed to milk her, preferves her
Milk in good Order. And for her longer Continuance
in Plenty of Milk, that Cow that calves in Apri/ or
May ftands the beft Chance for it, becaufe the firft Spring
of Grafs meets her ; and although fome of the fmall /7/5
Cows will live on a fhorter Bite of Grafs, and are hardier
than the larger Sort, yet their Carcafes are of the lefs Value
to fatten, Therefore where there is Meat enough for a large
Beaft, I am of Opinion, they’ll pay more than a fmaller
one, becaufe when they go gueft and have done milking,
and are fatted for the Butcher, their Price will be large
accordingly, as I have proved, by fattening my own Cows
abroad and at home.

The kicking Cow.—THERE are many Cows brought
under very ill Behaviour, by Means of a young ignorant
Milker, who, becaufe the Cow don’t juft pleafe her,
rafhly ftrikes or fcolds at her, when a gentle Behaviour
would incite the fame in a Beaft, witnefs what fome Cows
are brought to by the like. I have feen more than one
Cow led by a String in the Hand of a Boy or Girl,
for the better confining the Cow to feed on common
Field Ground between Corn Lands; and it may be de-
pended on as a true Maxim, that if a Cow can’t be
broke of her ill Tricks by fair Means, it can never be
done by foul.

Hoyw to binder a Cow from holding up her Milk.—For
this there have been feveral Devices made ufe of: As firfk
to twift a Rope hard about the Cow’s Body while fhe is
milking : Secondly, to fling cold Water over the Loins,
and then dire&tly to milk her : But this fhould be done for
feveral Days: Or if the Cow is to be fuckled, milk her
firft, and let the Calf draw away the reft, for a Cow will
(or is forced to) give it a Calf, when fhe will not to a
Milker.—Or to make her lefs regard holding up her
Milk, let her have Hay or other Meat before her while the
is milking.

The Life of a Cow faved by the Care of a Servant-Maid.
—IT was the Maid-Servant of a very fmall Farmer, who
kept but one Cow in all (but of fo kind a Breed as to
give Milk enough to fupply his Houfe, and fome to fell
befides.) And thus this Cow became Part of the poor
Man’s Bread. Now it happened that as the Farmer had
but little Ground, -and that under Crops of Grain, he
was neceflitated to turn this his Cow into the High-Ways,
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to pick up and get a Living as well as fhe could, with-
out any Miftruft of her doing ill by eating what fhe could
find; but fo it was, that in being thus fharp fet to get
a Living, fhe was obliged to eat Nettles, and by Cuftom
fhe came to love and eat them {o greedily, that at laft
fhe hoved and fwell’ld with them, as if fhe had eaten
Clovet-grafs, This being perceived by the Maid-Servant
(for no Body was at home but her) fhe in all hafte drove
the Cow towards the Farrier’s Shop, which was about
half a Mile off, and in driving her fhe dropt down by
the Way, and became fuch a Sight as brought the Neigh-
bours about her ; fome of whom advifed the Maid to fend
in all hafte for fome Gin and Pepper. And by giving her
a Penny-worth of Pepper in half a Pint of Gin, the
Cow immediately difcharged abundance of Wind (which
was the Caufe of the Malady) and perfectly recover’d
on the eleventh Day of ‘fune, when the Nettles were in
their greateft Ranknefs of Sap; but for an Antidote
apainft fuch deftructive Accidents, our Country Houfewife
fhould endeavour to have the following Remedy given to
each Cow at its firft turning into Clover, Rapes, Turneps,
or into any other dangerous Feeding,

Of Antidotes for preventing the hoving or fwelling of
Cows while they feed on Clover, Rapes, ng:mqps, &c.~—o
CrovEeRr, Rapes, and Turnep-tops, are accounted the
three worft Sorts of Vegetables for caufing Cows to hove,
{well, and die : Therefore it is of great Importance to
endeavour a Security againft their fatal Effe&s, and how
to do it deferves the Notice of all fuch whofe Beafts are
liable to thefe Accidents. In fome Vales indeed, where
they fow no Clover, Rapes, or Turneps, they are in no
Danger of this fatal Malady : But in chiltern Countries
where they are, none ought to be without the Know-
ledge of the following Ingredients: When a Cow firft
goes into Clover, Rapes, or Turneps, &, let one Man
hold her by the Horn, while another takes hold of her
Tongue, and thruft down her Throat an Egg-fhell full
of Tar, then let her go.—Or you may cut off the Head,
Tail, and Fins of a Red-Herring, and dip it in Tar for

iving it as before.—Or you may give the Cow a Belly
Full of good Hay juft before the goes into Clover, and if
fhe is kept in every Night on Hay, and turned out every

- Morning, it will be a_greater Security.—A Tar and Hay

Preparation is what I generally every Year obferve to
' make



(178 ) ¥
make ufe of, when I put my Cows to feed on any of thefe
hoving Vegetables, left I fuffer as an old Farmer did,
who being neceflitated to turn his Cow to grafs, put
them into a Field of Clover on the 31ft of March, 1740,
and loft the beft of them, for the quickly fwelled, hoved,
and died after being turned into it; and yet this old
~ Farmer is juftly accounted an acute one as any is in our
Parts for his Management in the old Way of Farming,
but as to any new Way he is averfe to it, becaufe he can’t
give Credit to what his Forefathers never knew nor prac-
tifed : But this he might have known, that Clover, though
fhort at its firft Bite, is full of Sap (as this was) and
therefore very windy, and the more apt to fwell a Beaft,
as I have found by many Trials,

How a Cow’s Life was faved that was hoved in Clover,
when internal Remedies failed, fhewn by a Cafe of my
Neighbour’s Cow.—A Cow that was hoved and {fwelled
in feeding on Clover-grafs fell down and muit have died,
had not an accidental Stander-by ftabbed her with his
pointed Pocket-knife ; for he had learned that fuch a
Method was the laft Thing that could be done to a hove
Cow paft any other Remedy, and that it was fafe ftabbing
her in the Paunch clear of her Kidneys, as it proved by
this Fa& ; for as foon as he had ftabbed her, out came
Dung and Wind in a very violent Manner. Upon which
they directly tarred the Wound, and cover’d it with a
Plaifter of common Pitch, to the entire curing of her,

The beft Remedy perbaps that ever was found out for
curing Cows of the Murrain 3 or a fameus Cure made
on a Butcher’s Cow, that was [eized with the Murrain
Diffemper at Little-Gaddelden, — On the 2gth of No-
vember 1746, Mr. Edward Thorne, a Butcher at Little-
Gaddefden, bought two fat Cows to kill (for about this
Time they were very cheap, becaufe man[?; Beafts were
fold in Apprehenfion that the fatal Malady would feize
and kill them, which at this Time raged in Buckingham-
fhire, Bedfordjbire, and in fome other adjacent Counties)
but finding them in Czlf, he refolved to keep them for
Milch Cows, and they went on very well till the sth
of December following, when one of them fell amifs, feized
with the Murrain or Plague, which made her grate her
Teeth, run at the Eyes, hang down her Head, {cour, and
would not eat: Upon this the Butcher firft blooded her,
then clapt four Rowels in her, one in each Buttock, l:h"-'{
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othets on each Side her Neck, made with Horfe-hair
and Tow twifted together, with Horfe Turpentine, Then
he made a Drink with half a Pint of Gin, a Pint of
Ale, about an Egg-fhell full of fine wood Soot, one
Ounce of the Flower of Muftard-feed, and two Eggs
mafh’d with their Shells, This Drink he gave her out
of a Horn, and at every two Hours End fome thin
Malt Mafh out of a Horn, with a very thin Malt Math
ftanding before her, that fhe might drink of the Liquor
of it, for he gave her no Water, and it anfwered the
Intent ; for in about eight and forty Hours Time, this
Drink and one more knit her, by altering her {fcouring,
and caufed her to dung thickifh, and in two Days Time
more fhe kick’d up her Heels and was perfeétly well :
And what was very furprifing, the other Cow that was
kept in the fame Yard all the while was not infelted,
for the Butcher was afraid to take the well one away, left he
fhould give Offence to his Neighbours by endangering their
Cows,—To account for this Succefs, the Butcher is of
Opinion, that the Muftard and the other hot Ingredients
threw out the Diftemper, by fweating the Beaft, and
told me he came by this Receit accidentally as he bought
Cattle of a Leiceflerfbire Grazier, who declared to him,
that this fame Medicine had faved of one Man’s Cows
twenty out of two and twenty that were {eized with the
Murrain Diftemper. The Parts where the Rowels are
fixt will {well much, but on their running the Swelling
will fink and draw the Fever out of the Cow’s Head.—
And it is my humble Opinion, that there was never a
better Remedy ever found out than this, for the Cure
of the Murrain, becaufe here are feveral Operations per-
formed on the Cow’s Body at once, both inwardly and out-
wardly, which gives her two Chances for her Life ; if the
Rowels run, we fay there is no great Danger of the Cow’s
doing otherwife than well.

How to prevent the Murrain Diflemper [preading amongf?
Cows.—THE following has been ufed with great Succefs in
feveral Places where the Diftemper among the horned
Cattle has raged very violently, and comes recommended
by a very able Phyfician, Take Tar and Flower of
Brimftone, of each half a Pound, Oil of Turpentine four
Ounces, Affafcetida two Drams: Mix thefe well together,
and with a Painter’s Brufh do the Nofe and Muzzle of the
Cow Night and Morning,

N 2 or




( 180 )

Of Thefts and Robberies, with Precautions to pres
vent them.

CCOUNTS of this Nature may perhaps be of

more Confequence to Gentlemen, Yeomen, Farmers,
and others, than all I have wrote before: For if a Gen-
tleman or Farmer runs out and gets into a ruinous Con-
dition for Want of Knowledge, Infpection, and careful
Management of his Affairs both at home and abroad, he
may thus be deprived of the Means to live happy. And I
am well aflured that many Gentlemen, Yeomen, Farmers,
and others, have run out their Income, merely by their
Servants Carelefsnefs and Pilfering, and too often by the
Thefts of ill Neighbours: Wherefore I have thought it
neceflary to publifh the following Accounts of Thievery,
for Examples, that others may learn to avoid falling into
the like Misfortunes.

How two Threfhers flole much Corn from their Mafler ——
A Man living near me, coming into the Pofleffion of a
little Farm of twenty Pounds a Year ready fowed with
Grain to his Hand, after Harveft employed two
Threfhers to threfh out his Corn, believing they would
not wrong him, as he paid them well for their work,
but it otherwife happened ; for as the Owner followed
the Farrier’s Bufinefs at four Miles Diftance from the Faren,
thefe Threfhers lived at Difcretion, and therefore, being
very great Rogues, took the Advantage of their Mafter’s
Abfence, and carried feveral Bufhels of his Wheat to the
Mill to grind for Flower, befides what they conveyed
away for raifing ready Money ; for the Farrier believed
they ftole in all forty or fifty Bufhels of Wheat, and feve-
ral of Peafe, and for furnithing themfelves with Meat they
ftole Mutton ; upon which one was taken up, and fent to
Hertford Gaolin Fanuary 1748-9, where he died, before
the Aflizes, of the Gaol Diftemper ; the other confefled
he ftole only two Bufhels of the Wheat, but for Want of
other Evidence, and for the Sake of his large Family, that
muft have fell on the Parifh if he had been hanged or tranf-
ported, he was not profecuted. Now this Farrier was
brought up from his Cradle in the Country, was near fifty
Years of Age, and accounted as fharp a Man in his Way

as.
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as moft is, 1;ﬂ.&t proved a mere Ignoramus in the Manage-
ment of a Farm, ;
How a wvillainous Servant of a Farmer, by a falfe Key he
goty had free Accefs for a long Time to his Mafler’s firong
Beer Cellar.—~THis Fellow was Servant to Mr. Linny,
a famous Farmer at Beckwood, Tenant to that late ge-
nerous worthy Gentleman Sir Thomas Seabright, Member
of Parliament for Hertford/bire, where, after he had been
fome Time, he got Pofleflion of the Key of his Mafter’s
ftrong Beer Cellar, long enough to take its Impreffion in
Clay, and have it match’d at an Ironmonger’s in Dun-
Slable ; and being (as he thought) thus compleatly fur-
nithed, he put the original Key in the Way of being
found by his Dame, After this he took his gppnrtunit}r
of trying his new Key, which was a little twifted, and
every Way like the old true one, except its being too
fhort in the Hollow: However, to cure this, he made ufe
of a Gimlet, and bored fo long till he made it do, and
then he had free Accefs when he thought fit to fill his
Belly with any of the Liquors he found in the Cellar,
for this Tenant kept a good Houfe ; and thus this Vil-
lain went on till he went into another Farmer’s Service
near his former Mafter, yet was not deprived of hav-
ing a Belly-full of Mr. Linny’s ftrong Beer once a
Week, for when a new Servant came into his Place, he
quickly got acquainted with him, telling him how he
had gone on, and that if he would every Sunday give
him Liberty, he would give him his Key. This was
sgreed to, and both of them every Sunday got into the
ellar, and there drank at their Pleafure for almoft ano-
ther Year, till at laft the Mafter and Miftrefs mifs’d fo
much of their Liquors, that they miftrufted a Bite ; upon
which the Miftrefs lock’d herfelf into the Cellar, and by
waiting catch’d the prefent Servant, who confefs’d the
other, and who for Fear of Profecution left the Country
for fome Time, till he heard his Mafter would pardon him,
if he would come and make an ingenious Difcovery of the
whole Matter, which he did in the Manner I have related
it, Perfons ought to take particular Care of this Piege
of Villainy, for it is too commonly praétifed : T knew
two Fellows in our Parifh that did the fame, and reigned
in their Roguery a confiderable Time, by which and
other Misfortunes their Mafter fold his Eftate of forty
Pounds a Year, and became poor. | -'
i [ How
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How a Taylor undertook a Farm who knew.nothing of it,
and how he was robbed.—Twuis Man lives about four
Miles from Gaddefden, and wanting Hay I fold him
fome the 8th of April, 1749, when he told me, That
having marry’d a Wife, and got a Houfe and Land, he
was defirous to take a little Farm near him: This he
did, and kept, I think, four Horfes ; but being igno-
rant in many Branches of the farming Bufinefs, among
other Difcourfe he faid to a Friend of his, He could not
tell when a Labourer had done his Day’s Work., Oh,
fays his Friend, they will foon make you know that,
and fomething elfe. And fo they did, for one he catch’d
ftealing his Bacon, by cutting a Piece off as it hung up
in the Kitchen. Another flole this or that Thing,
which he deteCted them in; Lowever, by being thus bit
to his Lofs, he took Courage, look’d out fharp, and
now makes a tolerable good Farmer,

A Gentleman of a confiderable Eflate run out by bis Ser-
wants bolding a Correfpondence with bad Neighbours.—THIs
Gentleman coming to an Eftate of above a thoufand a
Year, at a young Age, left his Servants to manage his
domeftick Affairs ; who managed fo, that he run
out confiderably, though in a fingle Life; till at laft his
Eyes were opened, and he perceived how the Lofs hap-
pen’d, which was by his Servants holding a Correfpon-
dence with vile Neighbours, for in order to pleafe them,
they pilfer’d from their Mafter thofe Things which
brought him under great Lofles ; but on difcovering their
Villainy, he forbid any of his Family fo much as to talk
with a Neighbour, If they did, he or fhe was to be di-
rectly turn’d away. And his Prohibition (as he lived in a
lone Houfe at fome Diftance from others) had fo good an
Effe&, that he recover’d his Lofles, and is now a very
rich Gentleman, living, northward, about a hundred
Miles from London.

How a Yeoman's Maid-Servant pilfered ber Mafler’s
Flower, Bacon, Cheefe, &c. and exchanged them for
Gin.—A YeoMmAan in Hertfordfbire, whofe landed Eftate
is about fixty Pounds a Year, kept a Maid-Servant that
fo loved Gin, as to carry now and then fome of her Maf-
ter’s Bacon, Flower, or Cheefe, to an adjacent Shop
where they fold Gin, where fhe would drinf( till fome-
what intoxicated ; and as her Miftrefs was an indolent fort
of Woman, Ge perceived not the Maid’s Wickﬂdn?&,
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for a long Time, for when fhe gota little tipfey, fhe
told her Miftrefs fhe was feized with a Pain in her
Stomach, waspity’d, and thus frequently obtained Leave
to go to Bed fooner than ordinary ; till at laft her Wicked-
nefs appeared palpable, and fhe was difcharged, leaving a
Score of five Shillings at the Gin-fhop unpaid.—I could re-
cord many more fuch Villainies, but my Room will not
allow it.

The Charalter of that great Oeconomifi Scroop Egerton,
Jate Duke of Bridgewater.—THis Nobleman was cer-
tainly poflefs’d of many fine Qualities, particularly that of
Temperance in eating and drinking, and in many other
Branches of Living. He was (I believe) never known to
be intoxicated with Liquor, for he and his Duchefs feldom
or ever exceeded aPint or a Quart Bottle of Wine at
Dinner. His Breakfaft was a Mefs of Water-gruel, and
as he always rofe betimes, while in the Country, when he
had eaten it he would ride or walk out till ten, and then come
home to a Tea-breakfaft with his Duchefs and Daugh-
ters. His Supper was Tarts, Hafty pudding, Pancake,
or other light Food, in Refufal of Fleth 5 but he generally
eat as hearty a Dinner as any Man, having extraor-
dinary Plenty of all Manner of dainty Provifions, and
two Men Cooks to drefs them. His Exercife was walk-
ing amongft his many Workmen, with whom he was fo
delighted, that he feemed never better pleafed, than when
he was giving them Orders and feeing them work in the
beft planted Park in England, in his many inclofed Fields,
Woods and Garden. And fo extremely fond was this
Gentleman of a Country Life, that he would every now
and then take a Trip, even in Winter, down to his
Seat at Ajbridge from Lendon; and notwithftanding the
Fatigue of his Journey, I have feen him, the fame Day,
walk through a great Shower of Rain to a confiderable
Diftance in his great Coat, to view a new-made Pond
or other Novelty, His Number of Cart, Race, and
other Horfes was one hundred and fifty at leaft; his
red and fallow Deer, above one thoufand ; his menial
Servants of all Sorts, about fixty; and his Day La-
bourers, thirty : And although he kept a large Pack of the |
fineft flecteft Hounds in the Country, yet he would latter-
ly feldom go with them; but on the contrary has
been heard to fay, he wifh’d in his Youth he had minded
them lefs, and the Improvement of his Eftate more.
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However, he pretty well redeemed his loft Time, for he
planted much, and feldom felled a Tree, unlefs at a very
great Age indeed. His Houfhold and other Parts of
his (Economy were attended with a very clofe Infpec-
tion, particularly that of his Servants Accompts; his
Houfekeeping was exercifed in Plenty, yet with Frugality ;
and there was always enough of every Thing that was
good ; his Corn-fields furnifhed his Houfe with Bread,
Malt, Oatmeal, &¢c. and he fold much Grain befides, at
Hempflead Market ; his Cows fupplied Milk, Cream,
and Butter, but his Cheefe he bought: He was fuch an
Admirer of the Lady-finger natural Grafs, that grew in
his Meadows, that he would now and then recommend its
excellent Virtues to others ; his Oxen, Sheep, Lambs, and
Calves he generally fatted in his own Grounds, and
commonly killed an Ox every Week or Fortnight, be-
fides fmaller Meat, giving large Quantities of it every
Week to the adjacent poor People, to the making of their
‘amilies Hearts glad. His Londsn Houfe he alfo, in Win-
ter, {fupplied now amd then with Mutton, Lamb, Veal,
Venifon, Bacon, Pork, Pigs, Fowls, Egpgs, and Flower ;
likewife with Frnit and other Garden-Ware, f{trong
Beer, Wood, Charcoal, Pond and River Fifh, to the
furnithing his Table with wholefome pleafant Viands,
and to the faving of much Expence; for which Purpofe
the Duke had a Waggon or Cart every Week loaded,
almoft throughout the Winter, with thefe Provifions. His
Servants had one of the mildeft Mafters upon Earth, fel-
dom, if ever, being in a Paffion with any of them, nor
did he ever turn any of them off, without a very ca-
pital Offenceindeed ; and when fuperannuated, they were
fure of a comfortable Subfiftence during the Remainder
of their Life. He delivered fome of his low Meadows
from Inundations of Water, by caufing Great-Gaddefden
River-to run round inftead of pafling through it, as for-
merly, He feldlom denied a Neighbour a Favour, an
Inftance of which is my own Cafe, by his giving me
Ieave to remove a Barn of three Bay from off his Copy-
hold Land, to my Freehold Land. He made many fine Pur-
chaces of landed Eftates, and yet left behind him (’tis faid)
a prodigious Quantity of ready Money, befides a moft
bulky yearly Income. Hedied in Fanuary 1?44-%3 at his
Laonden Houfe, greatly lamented by his Relations, Friends,
Servants, and particularly by the Poor, after cumplai?ilﬁg
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(the Day before his Death) he was not well at his Stomach ;
however, he feemed pretty well next Morning, and eat
his Breakfaft as ufual ; but in the Afternoon lay on the
Bed, to take a Nap, having a Cord given him in his Hand
to ring when he waked ; but lying longer than ordinary,
without hearing of him, his Duchefs, with another Per-
fon or two, went to his Bedfide and found him dead,
with the Bell-ftring in his Hand, and without the leaft
Ruffling of the Bedcloaths ; fo that it is thought he went
away in his Sleep : However, he was direétly blooded in the
Jugular Vein, which bled pretty well ; yet he was thought
by the Doftors to have died about an Hour before,
at the Age of about fixty-two. He was a conftant
Churchman, a loving Hufband to his excellent Duchefs,

a moft affeCtionate Father, and a true Friend to all he pro-
fefs’d himfelf fo,

THE
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COUNTRY Family’s Profitable DireGor :

According to the Prefent Praitice of the Country
Gentleman’s; the Yeoman’s, the Farmer’s, the
Labourer’s Wives, and Otbhers, of the Counties of
Hertford, Bucks, and other Parts of England.

P AR T 1

Of WHE AT.
) F E Ules of Wheat.—T n1s King of
M Grain is, according to Mr, Morti<
mer’s Notion of it, the moft general
Grain ufed in England for Bread,
although it is not unfit for moft of
the Ufes the other Grains are fit
for ; as for Beer, a Proportion of
which being added to the Malt,
helps much the keeping of it: If a little Wheat-bran is
boiled in our ordinary Beer, it will caufe it to mantle or
flower in the Cup, when it is poured out; which ftheweth
what a rich Spirit Wheat is endowed with, that fo
much remains in the Bran, . If Wheat be malted, and
a fmall Quantity be added to other Malt, it will add much
Strength to your Beer ; butitis fomething more fulfome,
being reputed to be the principal Ingredient in the making

of Mum. Starch is alfo made of mufty unwholefome
Wheat,
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Wheat, and of the Bran thereof, than which there are
few things whiter, : :

How much Fewel may be faved by the Make of a particu-
lar Oven.— MR, Mortimer fays, It may not be im-
proper for the baking of Bread to infert an Oven,which
a Friend of mine (fays he) has made, at the further End
- of which he has made a Vent for the Smoak, which, if he
had carried upright, would have obliged him to have been
at the Charge of a particular Funnel for it; befides, he
could not have well come at it, to ftop it up when the
Oven was hot, and therefore he brought it with a Pipe
over the Top of the Oven, by which Means he can
ftop both the Mouth and Vent together. He tells me,
That the Air drawing through the Oven, his Wood
kindles prefently, and that any green Wood will burn in it.
He fays, It takes up but one third Part of the Wood, that
another Sort of Oven takesup to heat it ; alfo that Brick
Ovens heat much fooner and better than thofe made
with Stone, :

Of a Sort of wheaten Bread made ina Gentleman’s Family
in Derbyfhire.— THis worthy Gentleman, although
poflefs’d of a plentiful Eftate of one thoufand a Year, yet
both he and all his Family, throughout the twelve Months,
eat their Bread made from Wheat Flower, as it came
from the Mill, with all the Bran in it, except now and
then, when he himfelf eat fine manchet Bread fpread
with Butter for his Tea Breakfaft, And it was the
Pradtice of his Servant that made it, tolet it ftand in the
Oven all Night, which they believed added to its Sweet-
nefs ; for as his Servant told me (whom I fent out of Her¢-
fordfbire to be his Plowman, where he always eat wheaten
Bread free of the Bran) he thought it the beft Bread he
ever eat; and there are many other good Families eat
the fame wheaten Bread, made of the Flower as it comes
from the Mill, Though this Sort may at firft feem a
little rough and harfh to a Stranger, yet by Cuftom it
will prove pleafant, wholefome and ftrengthening. And
why they let their Loaves ftand fo long in the Oven was,
I fuppofe, becaufe they were Peck Loaves, which re-
quire more and longer Heat than fmaller Bread.

How in a certain Part of Suffolk their Farmers make
three Sorts of Bread out of Wheat-meal, as it comes ground
from the Mill—HERE many of their Farmers live in
the moft Plenty, by the Help of that excellent and _:;c:r].r

cheap
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cheap Manure called Cragg, which is compofed of Sea
Sand, Shells, Loam, €¢. and is dug out of that Ground,
formerly thought to be overflowed with falt Water, with
which, and their other induftrious Hufbandry, they
are enabled thus to live. Now one chief Part of their
%lggﬁtable Management is in their making the moft of the
‘Wheat-meal, of which they make three Sorts of Bread :
One Sort for Manchet to eat with Tea, a fecond for the
Mafter’s and Miftrefs’s Table, and a third for the Ser-
vants ; and this they do by help of a boulting Hutch,
or what fome call a Gigg, that fifts and drefles three
Sorts of Flower at a time out of it, by a Lawn Cloth,
and two Sorts of hair Cloths; by which they get a
very fine Flower for making Roles, Cakes, or as I
faid Manchet, Pyes, and other Sorts of Kitchen Rari~
ties ; then a Table-bread for Mafters and Miftrefles, and
a third to make a coarfe brown Bread for Servants; for
here they ufe all or moft of the Bran in their Bread.
And it is remarkable, that moft of the People of
this Country look with a frefher Colour than thofe in any
other County in England; but whether this is owe=
ing to the branny Part of their Bread, that fcours their
Stomachs and Guts, and delivers them from that fcorbu-
tick acid Fur which the finer fofter Bread has not Power
to do; or whether it is owing to their particular Breed
or Climate, I cannot fay: But this' I am fure of, That
a certain Duchefs had this Sort of coarfe branny Bread
made with Wheat-flower, juft as it it came from the Mill,
for her own eating, in order to fcour her Stomach, and
create her the better Appetite; and I muft needs fay, it
is well known to me, that few Perfons enjoy a better
State of Health than fhe does at this Day.

Barley-Bread —MakE ufe of half Barley and half
Wheat-flower, and for this Purpofe fome Millers grind
both together, as they did in the hard Froft of 1740. It
makes good Bread, but better Pye-cruft, for thus it eats
crifp and pleafant ; and becaufe the Barley-flower fhortens
the Wheat-flower, they put fome new Milk into the
warm Water it is kneaded with, which makes it whiter,
fweeter, and ftiffer. But old fkim or fleec Milk fhould
not be ufed in this Cafe, left it fours it too foon. Alfo
obferve that this Dough muft be kneaded with more

Yeaft than all Wheat-flower, and worked and fqueezed
more,
The



( 189 )

TheHertfordthire Barley- Bread made to eat like Wheaten-
Bread. —TH1s isa very ferviceable Secret, and thought to
be of fuch Importance by a common Baker, that on hisim=
parting it to his good Friend and Neiglhbnur Mrs, ———,
he enjoined her not to divulge it. However, as he is
fince dead, and the Widow is che become my next Neigh-
bour from a diftant Part of Hertford/bire, and lives on her
Means, independent of following any Bufinefs ; fhe, for the
Good of the World, thought fit to difcover the Secret to me,
by telling me, that fhe believed the Invention was firft put
in Pratice, in this County, about forty Years ago,
when Wheat in fome Parts was fold for ten Shillings a
Bufhel, by reafon of the hard frofty, long, fnowy Win-
ter, that then happened, which occafioned this common
Baker, as well as many private Families, to bake Barley-
bread that was highly improved by the following Method,
Take a Pottle of fine Oatmeal, and lay it in Water to
fteep all Night; next Morning it will appear (if too
much Water is not put to the Oatmeal) like Hafty-
pudding: This break into feveral Parts of a Peck and
half of Barley-meal, to which add warm Water and
Yeaft, and knead it into Dough, as all Wheat-meal is
commonly done, Then mould it into Loaves and bake
them. Thus a Barley Loaf may be made hollow, white
and {weet, fo as to be hardly known from coarfe wheaten
Bread. For as Barley-meal alone naturally makes a
heavy, hard, coarfe, harfh Loaf of Bread, the Oatmeal
being of a more hollow fweet Nature and white Colour,
adds thefe fine Qualities to the Barley-meal, and thus pro-
duces a much more wholefome and pleafant Loaf of
Bread, than all entire Barley-meal can; and where a
Perfon has the Conveniency of making ufe of fkim Milk
inftead of Water, it will make the Bread better ftill,

Zo make good Servants Bread.—THE greater the Quan-
tity of Flower, the more Profit it is to make Bread of it,
as the fame is in ufing much Malt at a Time in Brewing,
Take two, three, or four Bufhels of coarfe Wheat-meal,
and mix it with the like Quantity of Barley-meal, to
make one Batch of Bread, and fo in Proportion for a
greater or lefler Quantity, And fuppofing they are made
finer than they are ground, by fifting their Meals,
take one Bufhel of it, and puta Piece of leavened Dough
into the fame at nine a Clock at Night, which cover
with the fame Meal. If this is done in Winter, the
Water muft be made very hot, even as hot as can be

: endured
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endured with the Hand ; but if in Summer, only blood-
warm, and fo according as the Weather is hot or cold;
then early next Morning leaven the reft of your Meal,
and knead the whole together, till by working it well it
is brought into a right Stiffnefs ; for it is obfervable, that the
fofter and lighter the Dough is, the lefs time it will keep.
Now to maEc this Bread go the farther, knead the Dough
ftiff and clofe, for the lighter the Bread, the more will
be eaten of it; and when the Dough is thus kneaded clofe,
make two or three deep Holes in it with your Fift, and
let it remain fome time under a warm Cover of Cloths
till the Holes are fwell’d up, for then the Dough is in
right Order ; and this will happen fooner or later, as the
Woeather is warmer or colder. By this Time I will fup-
pofe your Oven to be in a Forwardnefs of Heating, by
one that tends and looks after the Fire, while you are
cutting and moulding the Dough into the Form of half
Peck or Peck Loaves, that as they are made fhould be
lain on 2 Linen Cloth, or on a Board well flower’d, at
a little Diftance from each other, to prevent their touch-
ing and fticking. Next examine your Oven’s Heat. If
on rubbing a Stick the Sparks of it fly brifkly about, 1t is
enough ; then fweep it clean, and rub the Bottom of the
Oven with a Broom firft, and prefently after with a wet
Mop, or what the Bakers call a Maukin ; then if it is
over-hot, fhut up the Oven’s Mouth, left it fcorch the
Bread too much, and make it harfh; after this fet in your
Loaves as faft as you can, placing the largeft at the further
End and round the Sides, and the reft in the Middle.
It alfo fhould be obferved, that in heating an Oven, the
dead Coals or Afhes of Wood, Furze, Fern, Straw, or
other Fewel, fhould be taken now and then out with the
Peel and thrown away, becaufe thefe rather check than
increafe the Heat, Care likewife fhould be ufed to burn
the Fewel in all Places alike, by firing it fometimes on
one Side and fometimes on the other ; which done, ftop
the Mouth of the Oven clofe. If it is an Iron-plated
Door, wet Rags are fufficient, and fo they will be to
a wooden Stopper if it fhuts very clofe, elfe we lay wet
Rags firft and Dirt over them. Three Hours Time is
enough to bake a Batch of Half-peck Loaves; if Peck
Loaves, four or five Hours. muft be allowed, and when
this Time is expired, draw your Bread ; and if you find
one or more Loaves not baked enough, putthem in again,

ftop



( 191 )

itop up, and let them remain longer, but not too long,
left it give the Bread a brown Colour and an ill Tafte.
Obferve likewife to at the good Houfewife in keeping
ftale Bread by you, while new is baking, for when new
Bread as I faid is eaten, it goes away fooner than older ;
and if fome Loaves are not baked fo much as others,
eat them firft,

To make French Bread. — T AxE a Peck of the fineft
Wheat Flower, and ferment it with half a Pint of good
new Ale-yeaft, and half a Handful of Salt firft diffolved
in warm Water, with three Quarts of Milk ; then about
an Hour afteradd three Pecks more of Flower, and knead
it well, but not too much ; let it rife in a Tray or Kiver,
and mould it into Loaves of what Size you pleafe, which
fet into the Oven, and draw about an Hour after.

A [fecond Way to make French Bread. TAKE a
Peck of the fineft Wheat Flower, with fome Leaven,
Yeaft, and hot Water, which let rife in a Bowl or
Kiver, If it is in Winter cover it warm; in the mean
time this is riﬁa%, work three Pecks more of fine Flower
with very hot Water or Milk, four Qunces of Salt, and
a Pound of freth Butter; and after this has ftood two
Hours to rife, mix it with the firft Dough, and knead
all together into one Mafs, which let ftand a proper Time
to rife. Then give it a thorough working and kneading
again on a Drefler or Table, and when the Loaves are
ready to be put into the Oven, you may brufh their Tops
over with Yolks of Eggs beaten up with Water.

A third Way to make French Bread.—Mix half a Pint
of new Ale-yeaft with a Peck of Flower, and the Whites
and Yolks of fix %%gs beat up thinly, a little Salt, and
fome new warm Milk, Thefe temper together very
flightly, and put the Yeaft or Dough into feveral {mall
wooden Difhes to ferment and rife; which it will do, if
the Place is not too cold, inlefs than half an Hour; then
turn it out of the Difhes into the Oven. Bake them
about three Quarters of an Hour, and they’ll be fit to
rafp.—~Some put a Pint or more of Yeaft to a Peck of
Flower, and add a little Sugar, but take particular Care
to keep the Pafte or Dough warm under a Cloth or
Blanket, till it rifes almoft as big again as it was at firft.
—OQOr you may make a Mixture with only three Eggs,
half a Pint of Ale-yeaft, four or five Pounds df Flower,
and fo much warm i'lilk as will make a very light Dough,
: which
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which bake in Penny Loaves, that are to be rafped for
eating,—Others add a Piece of Butter, and put the Dough
or Pafte on Tin Plates, to bake it in the Shape of very
little Loaves that they rafp.—Or you may fry a Quarter
of a Pound of Veal Kidney Suet, and mix all with a Peck
of fine Wheat Flower, fix Eggs, half a Pint of Yeaft, half
a Pound of Butter, and with warm Milk and Water
knead the whole into a Dough, which let lie half an Hour
to rife ; then make it into Roles or Loaves, and wath their
Tops over with Eggs and Milk beaten together, and bake
all in a very hot Oven,

Tea Breakfaft Roles made by the Houfe-keeper of John
Copping, E/q; of Market-ftreet in Hertford(hire.—Sue
melted a Slice or two of Butter in warm Milk, and with
two Eggs kneaded it into a Quart of Flower, then
moulded it into Roles or Cakes, which fhe brufh’d over
with Cream, or a Mixture of Milk and Eggs. Thefe
Roles the fometimes baked at the Oven’s Mouth in about
half an Hour’s Time, as we bake our common Dough
Cake before the Oven is ftopt up for good, for baking
our family Bread. At other Times fhe heated a little
Oven on purpofe, Thefe Roles, while hot, the butter’d
for eating with a Tea Breakfaft ; or to eat with Victuals,
particularly with Cheefe, for Supper, without being but-
ter'd. Thus a cheap fine Role may be had, that relithes
Liquor to Delight.

7o make Bread more fubflantial than ordinary., — TH1s
and the following one are two old printed Receits handed
down from one Author to another ; and as they feem to
be valuable, I alfo here infert them. Take the
Bran that has been boulted off, and put it into a Kettle
of Water and boil it, then ftrain out the Water, and it
will be white, and of a thick ftrengthening Subftance,
with this wet the Meal wherewith you make the Bread,
then add Yecaft and a lictle Salt, and fo make it into
Loaves, and it will be more heartening, pleafanter in
Tafte, and increafed in Subftance, than otherwife it would
have been.

To make Bread that will keep moiff and good wery long.—
Stice a Pumpkin, and boil it in fair Water, till the
Water grows clammy or fomewhat thick ; then ftrain
it through a fine Cloth or Sieve, and with this make your
Bread, well kneading the Dough ; and it will not only

increafe the Quantity, but keep it moift and fweet a
Month
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Month longer than Bread wetted with Water only. It
is, fays one Author, an excellent Sort of Bread: Ano-
ther fays, it is more efpecially fo for thofe who defire cool-
ing, being good to loofen the Belly. It is fomewhat of a
yellower Colour and fatter than common Bread.

Maxims relating to the making good Bread. — MR,
FHoughton fays, that the Ferment or Yeaft of Cherry-
Wine is an excellent Sort for making Bread.—Water is a
principal Ingredient in Bread, for its Goodnefs much im-
proves it, This has been evidently proved, where that
Bread which is made at one Place, in Imitation of the
beft Sort at another Place, though made by the fame
Bakers, and with the fame Corn, never fucceeds, either
as to the Colour or Goodnefs, equal to that which is
made upon the Place itfelf, This is wholly imputed to
the Excellency of the Water ; and that Water which weighs
lighteft is beft, Relifh will recommend it.—The heavieft
Corn makes the beft Bread.—The beft Flower makes the
beft Bread.—The whiter the Flower, the lefs Goodnefs
in Tafte.—That Wheat which grows on light, not fat
Ground, whofe Stalk is big and ftrong, makes ever the
beft Bread,—New Corn for Bread is better in Colour,
crimp and pleafant in Tafte, but yields more Bran than the
old, which by often ftirring wears hufky, and falls away
into Duft.—A Mill newly repaired, provided there hath
fome Corn paffed through it before, will perform better,
than when the Stones are worn,—Grind as much as will
ferve a Family a Month, becaufe it will yield you a greater

uantity of Flower, than when otherwife it comes new
from the Mill.—Keep your Flower carefully cover’d in
Bins, to preferve it from Air and Vermine.—In Summer
keep it in a cool Place, for great Heats produce the
Nightingale Maggot, that turns to a black wing’d Infect,
that feeds upon and corrupts the Flower.—That all ftale
Bread fet anew into the Oven will much recover it, and
if it be eaten immediately, little Difference will be be-
tween that and new Bread; but if kept, and fet in a
third T'ime, it will not be tolerable.—The clofer Bread
is wrought, fo it be not heavy, the more hearty and nou-
rithing ; and the newer it is, the better,

An Account of the Method faid to be made ufe of by
two Country common Bakers, to prepare Allum for improving
their Sale Loaves of Bread with the fame.~IN my firlt

Part of the Country Family’s Profitable Directory I have
' O given
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iven an Account of what a common Baker’s Servant-
aid told me fhe was an Eye-witnefs of, in feeing her
new fet-up Mafter mix Allum with the Wheat-Meal that
made his Bread. And here I have thought it not amifs to
add a fecond Account, that I have fince been informed of
relating to the fame,—This fecond Account was given me
on the 1gth Day of November 1748, by a2 Man’s Wife,
who was Daughter to a common Baker in -fbire,
and Niece to another common Baker in another Shire:
In both which Places, fhe tells me, fhe had a full Op-
portunity of being acquainted with their Method of
making their Sale Bread, without any Sufpicion that fhe
would ever difcover their trading Secrets ; accordingly,
they would (fhe fays) never fuffer any Servant-Maid be-
fides herfelf, to fee how they made their Bread ; where-
fore, as often as they ufed Allum, by firft burning it, and
ﬁting it aman}%ﬂ. their Flower, they fent the Servant-

id on fome Errand, to prevent her knowing it ; and
although her Father kept one above eight Years, yet fhe
was wholly ignorant of this Matter. But the Daughter
many Timesfaw both her Father and Mother burn Allum
in a Fire-fhovel, and beat the fame in a Leather-bag to a
fine Powder, which they ftrewed amongft their Flower, in-
ftead of Salt, for making the Bread white, light, and relifhing,
And why they made ufe of burnt Allum, and not raw
Allum, fhe believes was, becaufe raw Allum would be apt
to give the Bread a harfher Tafte, and be difcover’d fooner
than burnt Allum: She further fays, that in the many
Years Time that fhe has bought common Baker’s Bread
for her Family, fhe verily believes fhe never eat one fuch
Loaf but what had Allum in it : But whether a Loaf of
Bread is the worfe for the burnt Allum, I leave to the
Judimﬁnt of my Reader. She fays it makes the Bread
quickly ftale, crumbling, harfh, and hungry, therefore
does not fatisfy like home-made Bread,

Allum, an Advertifement of it,~IN a London News
Paper, intitled The Daily Advertifer, dated Fune 13, 1749,
the following Words are inferted, wiz, ¢ Whereas the
¢ A& relating to the baking Trade is expired, and it be-
¢ ing notorioufly known, that the Ufe of Allum in
¢ making Bread by many Bakers, in divers Parts of this
“ Town and Kingdom, is a Detriment to the fair Trader,
“ and the Deftruction of many thoufands of his Ma-
€¢ jeity’s Subjeéts, and of Infants in particular ; andh as

“¢ there
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there is a Claufe in the A& of the 8th of Queen
““ ANNE, to prohibit the mixing any other Grain,
¢ than what is fettled by the Aflize, under the Penalty
¢ of 20 s. It is therefore humbly hoped, that the Legifla-
“ ture will infert a Claufe, with a Penalty on every
*¢ Baker that fhall ufe Allum on any Account whatever.”
If the Qualities of Allum would be known, they are de-
fcribed by Dr. Quincy, in his Difpenfatory, ath Edition,
Page 111. “¢ Allum is made with Allum Mineral mixed
¢¢ with Urine and Kali, is extréamly rough and aftringent,
¢ apt to provoke vomitting, by vellicating the Fibres of
€ the Stomach very much, upon which Account it is
¢ not much ufed inwardly, and then not without fome
¢ fmooth aromatick Ingredients in Compofition with
1t &Fe.,

Fow the London French Bakers [upply the Ufe of
Yeaff—YEAsT or Barm is a Compofition of a falt or
fower Matter, and therefore the Fremch Bakers in Lon-
don, who make the niceft and fineft of Bread, to avoid
the ill Tafte and bad Quantity of Yeaft, ufe a Mixture
of firlt Wort immediately from the Malt, with fome
fine Wheat Flower and Whites of Eggs, for making French
Bread, and Gingerbread,

The Caufe of heavy Bread,—IT is the Opinion of our
Country-women, that if Wheat-Meal is made into Bread
immediately after the Wheat is grinded, it will be apt
to caufe the Bread to be clofe and heavy; therefore fuch
Meal will make lighter Bread, if it is kept a Week, two,
or more, before it is ufed.

o make Bread of Potatoes.—To make Potatoe Bread,
it fhould be done with thofe Potatoes that are of the
fhorteft Nature and the whiteft Colour, Of this Sort, I
had fome brought me from near Stockport in Chefhire,
for 'prcn|;:-,51g;3uinl%l their Species at Gdﬂ’d{ﬁffﬂ; thefe, when
boiled and mafh’d, and then mix’d with its Liquor, with
the fame Quantity of Wheat-Meal, will, after the com-
mon Method of kneading and baking, make Loaves of
Bread ; which has been done, in dear Times of Wheat,
to the Relief of many poor Families,

7o make Potatoe Cakes.—MR. Bradley, at Page 55, in
his Effays fays—Pulp of Potatoes made into a Pafte or
Dough, with a little Milk and fome Salt, and then Ratted
into Cakes and baked, is often ufed by fome of the poorer
Sort of People, when Corn is dear.

O 2 Barley=
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Barley-meal and Turneps boiled in Time of Famine.—
A poor Woman that lived a Mile from my Houfe, in
Time of Famine having no Vicuals, made her eldeft
Daughter follow the Man that fhovel’d away the Snow
in a Sort of Path, for the Sheep to come at Turneps ;
here the pull’d fome up, and boiled them to a Math with
fome Barley-meal, which fthe and her feveral Children
eat as Pap-meat with only Salt, and it fuftained them
much, . -

To make Barley-meal fhort Cakes.—ST1r Barley-meal
with Water, melted Fat, a little Yeaft and Salt, make
this Mixture into Pancake-Fafhion, and as large ; then
cut it into Pieces like little Cakes, fry them in Hogflard
or other Fat, and they’ll eat extraordinary well in a poor
Man’s Family without any Sauce. .

Barley Dumplins with Bacon, &c.— Kngap Barley-
meal with warm Water and a little Sale, till it is as
ftiff as common Dough for Bread ; then cut Bacon or
.pickled Pork in thin Slices, and put one or two of them at
moft in each Dumplin,with alittle Pepper, Salt and Parfley.
Thefe, when boiled, will have all the Gravey of the Bacon
in them, and be very good ; but if Milk and Butter, or
other Fat is mixt with the Barley-meal, they’ll be the
better: In the fame Manner any Sort of Meat may be
made ufe of, and the Gravey of it being thus confined, it
will relifth and much improve the Cruft Part of the Dum-
plin, whether it is made with Barley or Wheat Meal,

The Method of making and baking Wheat and Barley
Bread, as it is practifed by moft of the common Pesple’s
Families in Devonfhire.—IN great Part of this County,
the common People eat hardly any other Sort of Bread
than that made from Barley. Their Method of making
‘this Sort of Bread is the fame that others make ufe of
for Wheat Bread, only they allow a greater Quantity
of Yeaft or Barm, and knead it flighter than that of
Wheat, and inftead of Water, fuch as have it to fpare,
ufe fcalded fkim Milk; by making their Bread in this
Manner, it is little inferior to the fecond Sort of Wheat
Bread, it being {weet, hollow, and pretty hearty. Their
Method of Baking adds to its Goodnefs, as it gives it
fomewhat of an agreeable Quality ; which Method is per-
form’d by baking a Loaf under a large Iron Kettle, that
is chiefly made ufe of for wathing Difhes in. As foon
as the Dough is ready, they make it into 2 Loaf of about

three
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. .three Parts the Size of the Kettle; a larpe Kettle will
cover a Loaf of near half a Bufhel of liglﬂw&l‘, which
being clean and dry, they fweep the Hearth, and on the
hotteft Part of it they lay down the Loaf, and imme-
diately cover it with the Kettle, then put over it a
good Quantity of damp Straw or Horfe Litter, and upon
this a few Afhes: This done, they fet fire to the Straw,
which will burn leifurely away, and caufe the upper Part
of the Loaf to be baked equal to the under Part ; and to
this End they commonly allow four or five Hours for:
baking it, if it is a Loaf of a moderate Size ; but if very
large, they frequently bake it thus all Night., And thus
fome bake their beft wheaten Bread, Pies, and Puddings,
becaufe it faves the Expence and Trouble of heating an
Oven, and by many is accounted the fweeteft Method of
baking,—T his Account, with fome other ferviceable ones,
I received from a young Man I fent to a Gentleman in
Devonfbire, whofe landed Eftate is reputed five hundred
a Year, for it is one Branch of my Bufinefs to help Gen-
tlemen to Servants well {kill’d in Hufbandry Bufines. In
this Family the Servants in general eat all Barley Bread,
baked for the moft Part on a Hearth, as the Gentleman
was a Batchelor, and kept but few of them.

Wheat-meal damaged by Mites. TH1s Article has
efcaped the Pen of moft or all Authors, though it is of
no little Importance for Houfekeepers in particular to
have a due Knowledge of it, in order to avoid the
Mifchiefs that may happen by thefe Infeks, They are in
fewer or greater Numbers in moft Wheat Meals, oc-
cafion’d chiefly by the Dampnefs of Wheat before it is
grinded, which caufes their Breed in the Meal, wherein
they nﬁ/i[ghtily increafe in a thort Time, and quickly fwarm.,
‘The Millers Sacks and Appurtenances are feldlom free of
Mites, becaufg here are all Sorts of Wheat grinded, and
the fame Sacks made ufe of for Years together; likewife
the Flower or Kneading Hutch, wherein the Meal is kept
till ufed. As this Repofitory is feldlom or never free of
Mites, how can the Flower efcape being infeted by
them ? Alfo, as many Perfons (the poorer Eﬂ]’t efpecially)
buy their Wheat-meal at Shops by Retail, their Sacks that
ftand fome time with Flower in them, and even. their
wooden Scales, muft confequently have Mites in them, -

How to know when Wheat-meal is infected by Mites. ==
THERE is more than one Sign or Token that difcovers it,

O 3 Firft,
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Firft, when the Meal appears on the Outfide of a Sack,
as if drove out in many Parts of it, it is a true Indica-
tion that Mites work it through. Secondly, if a Hand-
ful of Flower is laid on a Board, heap-like, and there be
many Mites in it, they will foon level it, or at leaft alter
the Shape of the Heap, but a Night’s Time will give a
plainer Proof, Thirdly, mity Flower may (if much infected)
be fmelt, if fome of it is put into a Hand and held to
- the Nofe. Fourthly, mity Wheat-meal makes a Bread
that will prove hattiﬁ1 in the Mouth, and of a difagreea-
ble Tafte, and why it is fo, I have to add, that the

Dung and Bodies of thefe Infets are the Caufe of it, and
"in courfe gives the Bread an unwholefome Quality, This
I'have wrote in my firft Part, but for further explaining this
important Matter, I have renewed it here.

How to prevent the Breed and Increafe }!/il?f Mites in
Wheat-meal, and kill Worms, Wevils, Maggots and
Mites,~——-1T is very common for Gentlemens, Yeo-
mens, Farmers, and Labourers Families, to make ufe of
the fame Sack or Bag, the next Time they want to have
it furnifhed with Flower, as they did the Time before.
Now if fuch Sack or Bag is infeéted by Mites, and fweet
found Meal fhould be put into it, it may be depended
on, it will be damaged by Mites that ftaid behind in the
Crevices of fuch Sack or Bag, and fo on Time after
Time. Wherefore fuch Sack or Bag fhould be ferved
as a poor Woman does hers once or twice every Year ;
as foon as the Bread is out of the Oven, fhe puts her
Meal-bag into it, to kill all the Mites that har-
bour in it, well knowing that nothing will kill thefe
Vermine like the Oven. This the poor Woman obferves
to do about the Middle of every Summer, when Mites
are in their greateft Strength and Increafe ; for if thefe
are let alone, they will eat the fineft Flower firft, and
then the branny Part, Or in cafe your Flower-Hutch
(which is a Sort of wooden Cheft, that moft Farm Houfes
keep their Wheat-meal in, after it is brought from the
Mill) is infe&ed by Mites, Wevils, or Mag%ots, you may
deftroy them by Dr. Hale’s Invention. ip a Rag in
melted Brimftone, and lay it on a little earthen Chafiing-
dith placed at the Bottom of the Hutech, which fet
on Fire, and clap down the Lid immediately for a Mi-
nute, and the Fume will kill all Manner of Infects ﬂ:;n
- G
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the fame, without damaging the Meal that afterwards is
put into it, The fame if {fmall Holes are bored thro’
the Boards of a Chamber or Grainary, fo little, thatthe
Corn cannot fall through them, and Tow or Rags dipt
in melted Brimftone are fet on fire at a Yard’s depth un-
der them, on Sand, or other Earth, eight or twelve
Inches thick, the Fume will afcend, and deftroy all
Wevils, Maggots, Worms, or Mites, that have got into
the fame, and yet not in the leaft hurt the Wheat, Malt,
or other Grain; but then the Place or Room, where this
is done, fhould have all Air poffible kept out of it,
and no Perfon in it from the Moment the Brimftone
- Tow is fet on fire, :
The honeft Miller, or the Profit of grinding Wheat.~A
FarMER fent five Buthels of pirky Wheat to be ground,
and it yielded four Buthels and a half of Flower, fit for
his family Ufes, which at four Shillings a Bufhel is eigh-
teen Shillings, and the Bran worth two Shillings; out of
which deduct one Shilling for grinding, and the neat
Worth of the whole was nineteen Shillings, Whereas,
when this Sack of Wheat was expofed to Sale in the
Market, they bid the Farmer no more than fourteen
Shillings ; fo that he got by the Grinding five Shillings,
with the Help of the gMiﬂer’s Honefty. If a Farmer
carries and fetches his Wheat, the Miller, in our Coun-
try, takes three Pounds of Flower for Toll, rough as it
comes from the Stones; but if they fetch and carry it
two or three Miles, four Pounds out of every Bufhel.
If we pay ready Money and carry it, it is only one Shil-
ling for grinding five Bufhels; if they fetch and bring it
home, Eighteen-pence.—If Barley is carry’d to be ground
by the Farmer, they take one Shilling ready Money, and
no Toll; but if tolled, they take a Pottle of the Barley-
meal out of every Bufhel, as it comes rough from the
Stngs.
orfe-beans, their Ules for being eaten by Chriffians and
Heathens, as Bread, B{::.iﬁurfe%beans ~ﬁ.i=;'}rh~'.=:11 ::{d, dry’d,
and boiled, are fomewhat bitter and ftrong tafted, but
very nutritious; and therefore made ufe of for feeding
black Slaves, during their Voyage from Africa to the
American Plantations ; and when they are in their grow-
mg green Condition, are by fome of the poor common
People in England ecaten as a hearty Meal, boiled and
mixed with Butter; and by many Pods and all are eaten.
4 In
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In feveral of the Northern Counties thefe Beans are dry’d
on a Kiln, and ground to Flower, for mixing with
‘Wheat or Barley Meal, to make Bread of them, Others
foak the dry Horfe-beans in Water over Night, and next
Day boil them, to eat with a Piece of Bacon or pickled
Pork, or with only Milk. Thefe Beans are alfo very
ferviceable to Pack-horfes and others, to keep them in
heart, and from catching cold ; but are rather too hot for
their conftant Food.

The knavifh Miller.—A PERsow that formerly was a
Miller’s Servant (but now follows another Bufinefs) fays,
that where he lived, the Mafter would fometimes take
two or three Shillings Worth of the fineft and heartieft of
the Flower out of a five Bufhel Sack, and put in the
room of it a coarfe Flower, Pollard, or {mall Bran; fo
thatvgy this Means there is no proving a Miller’s Honefty
by Weight. And if it is afked, why there is no more
Bran, they have their Excufe, '

O AT ME AL, its Prefervation and Ufes.

HE Chethire Method of preferving and ufing Oat~
meal.—As foon as it is ground very fine, they put it
into earthen Pots, or a large clofe Tub, or into fquare
wooden Bins, or what they here call Arks; and as one
Man puts in the Qatmeal, a little at a Time, another
treads it into the Bin, Ark, or Tub, with his Shoes on;
and thus they proceed till the whole Quantity is filled in, and
then they lock it down. Here it will keep found one,
two, or three Years, and be as good at the End of that
Time as at the Beginning, during which it muft never
be difturbed till the whole Quantity is removed at once ;
for it is the Farmers Way here to threfh out their Oats,
and make them into the fineft of Oatmeal, even near as
fine as Wheat Flower, and by keeping the Oatmeal, thus
clofe from the Air, in large Quantities, it improves in
keeping, and becomges rather better than worfe. A Gen-
tleman of five hundred Pounds a Year landed Eftate,
that kept only one of his Farms in his own Hands, of
about fifty Pounds a Year, made ufe of two of thefe Bins
or Arks, which contain’d each eleven or twelve Sacks
of fuch fine Qatmeal, which he commonly fill’'d every
Y ear, either with his own Qatmeal, or with whathe buugh;
0
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of his Neighbours, to make up his Quantity for filling
up the Bins; and in this Manner he kept his Oatmeal |
by way of Store, fometimes a Year, two or three, till a
dear Time happened, and then fold it to Bakers or Dealers ;
for moft People in that Part of Chefbire, near Manchefler
in Lancafbire, eat QOat-cakes, or Qat-bread, and very
little Wheaten-bread ; if they eat any, it is commonly of
the very whiteft Sort, for making Manchet to eat at a
Tea Breakfaft, or elfe the very coarfeft of all at their -
Meals ; but very few indeed eat either the white or the
brown wheaten Bread in this Country, becaufe but little
of their Land will bear Wheat, and therefore in moft, as
well as in their great Market at Manchefler, their Sacks
of fine Oatmeal ftand for Sale, as our Sacks of Wheat do
in the Southern Parts. Again, as this Gentleman thus
kept much QOatmeal, by way of Store in Bins, for the
improving the Penny, that muft not be meddled with
till fold altogether; he, for fupplying his family Ufes, "
had a large Cafk, wherein he put fo much Oatmeal as he
thought would laft him all the Year, and that was about
fifteen Bufhels; for both this Gentleman and his whole
Family lived much upon Oat-cakes or Oat-bread, which
they preferred to ordinary Wheat-bread. I am indeed
fenﬁblc, that they have here much wet fandy Land, that, if
‘Wheat was fown on it, would chill and kill it, or fub-
ject it to other fatal Accidents, and therefore are
difcouraged from fowing it with Wheat, But did they know
the right Method of draining fuch wet Land by fubter-
raneous Cuts, I am perfuaded that much more Wheat
might be got in thefe Parts ; efpecially if they would make
ufe of my moft excellent of all Drill-Plows, the four-
wheel light plain ene,

Why Qatmeal goes further in a Family that is ground
Jmall, than that wbhich is ground larger,~QOQATMEAL
ground very {mall will fooner mix with Water or Milk
than that which is ground coarfe, and confequently will
go the further, require lefs time to extract its Virtue, and
fave Fire, much Labour, and Time. Alfo, the finer an
Oatmeal is ground, the clofer (as I faid) it will liein a
Tub, glazed earthen Pot, or Bin, and therefore may be
thus kept fweet and found longer than a coarfe ground
Sort. Itis my own Cafe in the Choice of ground Oat-
meal, to fend for what I ufe in my Family feven Miles
(to Leighton, in Bedfordfbire) becaufe there it is exceed-

ingly
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ingly fmaller ground, thanis commonly done in our Part
of Hertfordfbire,

The Chethire Way of making Burgoo, in the befi Man-
ner.—~THEY firft boil their Milk, and then thicken it by
Degrees with fine Oameal, Hafty-pudding like, and after
boiling it well they eat it with Butter. In Derbyfbire
they call this thin f;udding. -

The Chethire Way of making Burgoo in a common worfe
Manner —HERE the Farmers make a worfe watry Sort
- of Burgoo with Water, or Water and Milk mixed, which
when boiled they ftir their Oatmeal into it by Degrees,
and eat it hot with fome Spoonfuls of Milk now and
then. Some few eat Butter with it.

A rich Cheihire Oatmeal Pudding— Is here made with
QOatmeal Grouts, minced Herbs, Suet chopped fmall,
Plumbs, and as much Milk as will make it into a Pud-
ding Confiftence, This they put into a large Bag and
boil it very well. ;

A more common cheap Way of making a Chefhire Ogt=
meal Pudding.—THEY take the fineft Oatmeal, and mix it
with Milk and Suet chopped fmall, till it is brought in- .
to a Pudding Confiftence, which they boil in a2 Bag,
and eat it with a little Butter., This in Chefbire is rec-
koned the {weeteft of Puddings, for it is fo lufcious, that
a little fatisfies. '

The Hertfordthire Oatmeal baked Pudding.—WE firfk
boil a Pint of Grouts or Oatmeal, which is commonly
fold for Five-pence the Pottle ; when boiled tender, we
mix it witha Quart of Milk, balf a2 Pound of chopt Beef
Suet (but Hogflard or Flair is better) half a Pound of
Plumbs, two Eggs and fome Sugar, and bake it.

The Hertfordlhire Oatmeal boiled Pudding.—To boll it,
we firft foak the Grouts in Milk, then mix it with half a
Pound of chopt Suet and half a Pound of Plumbs, and put
all intoa Bag. But poor People, that have not Milk, ufe
Water inftead of it, and reckon that boiling fuch a Pudding
is a better Way of preparing it than baking, becaufe baking
caufes it to eat drier than boiling. However, it is ac-
counted by all a wholefome, palatable, good Pudding,

An excellent baked Oatmeal Pudding.—~BorL a Quart
or more of Cream, and when it has boiled, add
haif a Pound of Beef Suet, or (better) Hog’s Fat
chopt very fmall, half a Pound of fweet Butter, a
Quarter of 2 Pound of Sugar, a grated Nutmeg, a Et;h‘:

alt,



| ( 203 )
Salt, and five Eggs. Mix thefe with a Pint of the fineft
Oatmeal, and work all into a thin Dough or Pafte. Bake
it in a pewter or earthen glazed Difth an Hourand half,
or longer, as you fee Occafion.

An ancient Author’s Way of making a boiled Oatmeal Pud-
ding.—TAKE a Pint of Milk (fays he) and put to it a
Pint of large or middling Oatmeal ; let it ftand upon the
Fire till it be fcalding hot; then let it ftand by and foak
half an Hour; pick a few f{weet Herbs, and fhred
them, and put in half a Pound of Currants, half a Pound
of Suet, two Spoonfuls of Sugar, and three or four Eggs :
‘Thefe boil in a Bag.

An ancient Author’s Way to make and bake an Oatmeal
Pudding.~T ax g (fays the fameAuthor)middling Oatmeal
and fteep it all Night in Cream, half a Pint of Oatmeal
to a Quart of Cream; make your Cream {calding hot
before you put in your Oatmeal, fo cover it clofe; then
take a good Handful of Pennyroyal, and thred it very fmall,
witha Pound of Beef Suet. Putit to your Cream witha
Pound of Raifins of the Sun, Sugar, Spice, four or five
Eggs, two Whites caftaway. So bake it three Quarters
of an Hour. ;

His fecond Way to make and bake an Oatmeal Pudding.
HE fays, Take two Handfuls'of great Oatmeal, and
beat it exceedingly fmall in a Mortar, fet on three Pints of
Milk in a Skillet, put into it three Sticks of Cinnamon and
large Mace, ftir the Oatmeal into your Milk before it is
hot, fo much of it as will make it reafonably thick, fit
to be eaten. Boil it ‘for the Space of half an Hour,
keeping it ftirring, Put therein a good Handful of Beef
Suet fhred fmall, than take it off the Fire, and put it in
an earthen Pan, and let it ftand till it is almoft cold, If
it grows thick, thin it with a little more Milk. Beat
in four Eggs, with almoft a Handful of Sugar, a grated
Nutmeg, and fome Rofewater. Butter the gB«)l:t-::uvﬂ of a
Difh, and pour in your Pudding ; it ought to be as thin
as Batter. Bake it foftly half an Hour, then fcrape Sugar
on it for eating,

His third Way to make and bake an Oatmeal Pudding e
Take (fays he) a Porringer full of Oatmeal, beaten to
a Flower, a Pint of Cream, one Nutmeg, four Eggs
beaten, a Quarter of a Pound of Flower, a Pound of
Beef Suet well minced. Mingle all together, and bake it
an Hour,.—DBut to make an Oatmeal Pudding richer than

this,
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this, you may make it either for boiling or baking thus:
Soak a Pint of whole Oatmeal in a Quart of warm Milk
two Hours 3 mix it with a Quarter of a Pound of
Currants and as much Plumbs, fome Sugar and Salt, and
;%131&&1: of 2 Pound or more of frefh Butter ; then boil or

aKe it,

A fbort Way to make and bake an QOatmeal Pudding,—
STEEP Oatmeal in warm Milk four Hours, then take the
Blood of a Hog, Sheep, or other Beaft, and mix it with
Cream, minced Suet, Parfley, Spinage, and Thyme,
bPe;:-pcr,, Mace, and four Eggs. Mingle all together, and

ake it. .
- A fhort Way to make and boil an Oatmeal Pudding.—
TAKE the biggeft Oatmeal, and mix it with fuch fhred
Herbs you like beft, with fome Pepper and Salt. Then
tie it up clofe in a Bag, and boil and butter it.

An Oatmeal Pudding made :argaﬂt{'}', as Part of a Milk
Dicet, for a gouty Man.—THis Perfon lived at Cambridge,
where he exercifed the Trade of a Confetioner, ¢,
and ferved Colleges with Sweatmeats and other Viands ;
befides which, he was Owner of a landed Eftate, and
thus he was enabled to live luxurioufly in Drinking, (Claret
efpecially) which he had the greater Opportunity of en-
joying, by being intimate with many of the Students, but
wlvfu:h brought him under fevere and frequent Fits of the
Gout in his Hands and Feet, and to that Degree as
obliged him to creep up and down Stairs, This forced
him to follow Doétor Beerhaave’s Dire@ions for living on a
Milk Diet, and as he muft eat ne Flefh nor drink any
Malt-Liquor, his common Food was an Oatmeal Pud-
din% made once a Day with only fome fine Oatmeal,
an g% and Milk, that was mixed and boiled in a Bag
to the Bignefs of a Penny-loaf. When enough, it was
turned out on a Plate, butter’d and eaten. . B, More
than one Ege muft not be ufed, becaufe they will bind
the Pudding too much.

An Qatmeal Drink made ufe of by the fame gouty Per-
Jon,—THE fame Perfon’s chiefeft Drink was Water put
on Qatmeal in a Pot, and when it had ftood a little while,
he would drink it, and then put more Water on the
QOatmeal,

Rabitha’s Receit for making Oatmeal Puddings with Fifb
or Blood of Flefh,— TakE (fays he) a Quart of whole

Qatmeal, fteep it in warm Milk over Night, then dra}iln
the
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the Grouts from it,and boil them in a Quart or three Pints
of good Cream ; the Oatmeal being boiled and cold, take
Thyme, Pennyroyal, Parfley, Spinage, Savory, Endive,
Marjoram, Sorrel, Succory, and Strawberry-leaves, of each
a like Quantity ; chop them fine and put them to the Oat-
meal, with fome Fennel-Seeds, Pepper, Cloves, Mace,
and Salt ; boil it in a Napkin, or bake it ina Difh, Pye, or
Guts ; fometimes of the former you may leave out fome
of the Herbs, and add thefe, Pennyroyal, Savory, Lecks,
a good bigFC}niﬂn, Sage, Ginger, }N'utmeg, Pepper, Salt,
either for Fifh or Flefh-days, with Butter, or Beef Suet,
boiled or baked in a Dith, Napkin, or Pye.

To make (atmeal Pap.—Soax fine Oatmeal an Hour or
two in Milk, as you ufually do Oatmeal in Water to
make Flummery., Then pafs it through a Strainer. If
too thick, add more Milk. Set it to boil, and ftir it
all the while to prevent itsburning. An Hour’s boiling
or lefs will be fufficient, for in this Time it will grow
pretty thick. Then ftir in a Piece of Butter, with fome
Sugar, and take it off the Fire. Strew fine Sugar over it,
add Salt, and eat it.

In Praife of Oatmeal.—O A Ts are fo valuable a Pulle, that
their Meal is made ufe of in many Nations. But I prefume
moft of all in the northern Parts of Eurcpe, where their
Excellence is proved by growing where Wheat, Rye,
and fome other Sorts of Grain will not. And by its
becoming a cheap, fweet, nourifhing, wholefome Bread,
preferves the Lives of Millions of People in found Health,
Six feveral Sorts of it may be made, every one finer than
the other, as your Anacks, Janacks, and fuch like.
‘There are allo made of it both thick and thin QOatcakes,
which are pleafant in Tafte and much efteemed. But if
it be mixt with very fine Wheat-meal, it maketh a moft
delicate dainty QOatcake; fuch that no Prince in the
World but may have them ferved at his Table, And it
is on this Account that vaft Numbers of them are toafted
and confumed in Winter-time efpecially, for their agree-
able Eating, as a Breakfaft with Tea. Great and fmall
QOatmeal mixed, with Blood and the Liver of cither Sheep,
Calf, or Swine, maketh that Black-pudding, which is
well known and affeCted by moft Men. Likewife
from fmall Oatmeal is made that excellent, pleafant, cool-
ing, wholefome Dith called Flummery: A Food fo agree-
able toall Conftitutions, that Phyficians have praifed it for

the
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the beft of Food to fick and well Pedple, eaten with _
Honey, which is reputed the beft Sauce, fome Wine,
either Sack, Claret, or White Wine, Beer, Ale, or Milk.
And for the bigger Sort of Oatmeal called Greets or Grouts,
many Sorts of Puddings are made, as the Black made with
the Blood of Swine, Sheep, Geefe, red or fallow Deer,
or the like, mixt with Greets or whole Oatmeal, Suet,
and wholefome Herbs. Or elfe white Puddings; when
Greets are mixed with Cream, Eggs, Crums of Bread,
Suet, Currants, and wholefome Spices ftuft in Guts. Of
both which Sorts many thoufands are fold in Links at
Market in a Year, and accommodates poor People
with a Dinner at a cheap Rate ; and is a Repaft for
the Rich, when thefe white Gut Puddings have Marrow
mixed inftead of Suet. Again, if you roaft a Goofe,
and ftop her Belly with whole Greets beaten together
with Eggs, and afterwards mixt with the Gravey, there
cannot be a more pleafant Sauce. Nay, if a Man
be at Sea in a long Voyage, he cannot eat a whole-
fomer and pleafanter Meal than thefe whole Greets boiled
in Water till they burft, and then mixt with Butter, and fo
eaten with Spoons, which although formerly called Lob-
lolly (now Burgoo) yet there is not any Meat, how in-
fignificant foever the Name may be, that is more tooth-
fome or wholefome ; befides which, it will in a great
Meafure fupply the Ufe of Rice. In fhort, the right
Management of Oatmeal ought to be one of the chiefeft
Parts of our Houfewife’s Study and Care, for indeed no
Family can be well thriftily maintained where this is either
fcanty or wanting, becaufe both Poor and Rich generally
boil it with Meat, and make that Broth we call Porridge,
and the Poor throughout the Kingdom feldom boil one
without the other; for it is to us as Rice is to the [n-
dians, Sago to the Chinefe, and Vermicelli to the Inhabi-
tants of the Mediterrancan Sea Coaft, and is a common
Food for the Sick, The whole Kernels of Oats, called
Grotes (fays Mr. Houghton) with Milk, Butter, Spice,
and Pennyroyal, make Oatmeal Puddings; but fome
put to them Suet, Raifins, &c. With the Flower of
QOatmeal, Water, and Yeafl, are made Oatcakes, which
are baked on a Stone, and at London are toafted, flit,
butter’d, and eaten as Rarities: With Oatmeal, fays he,
15 made Flummery, with Oatmeal is made Caudle for
lying-in Women, In the mountainous Parts of Wales,
and
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and elfewhere, moft of the Bread the ordinary People eat
are Qatcakes made in divers Forms, and they thrive well
and live long with them. With malted Oats is made pale-
colour’d fmall pleafant Ale, which pleafes our Gentr
much., I have heard (continues Mr. Houghton) that the
Scots ufe Oats in a great Degree in their Wars ; with
a Bag of Oatmeal and a Kettle they’ll fuftain themfelves
a great while, and indeed it is a fit Corn for their Country,
for that Oats may be fown and mow’d while the Sun is
hot, when harder Corn requires a longer Time. Oats are
not only the beft Food for Horfes, but will alfo feed Poul-
try, and make them lay good Store of Eggs, An Ox
(fays Mr. Markbam) has been fed with them till he was
fold for thirty Pounds, and Sheep, Goats, and Swine,
to great Profit ; the laft in particular, he fays, will fatten
apace, if ground Qats are given them with Whey or
Butter-milk : But then, as he obferves, their Fat fhould
be hardened with the Feed of fome Peafe befides; and
in Cafe the Swine fhould be feized with Sicknefs,
fome Raddle, or what we call Red-Oker, fhould be mix’d
now and then with their Meat. He alfo commends ground
Oats thus ferved for fick Dogs and Poultry, and truly al-
moftlfc-r every live Creature, thinking the fame as ufeful
as Salt.

Oatmeal made with black Oats and white Oats,—BLACK
QOats in loamy chiltern Countries are the Sort moift fown,
but in fandy chiltern Countries the white Oats are chiefly
made ufe of. In Hertfordfbire the black Oats beft agree
with our Land, and is moftly in Requeft for its havin
but one Skin and a Down, the latter of which turns only
to Duft, and the former is of a fofter Subftance than the
Skin of a white Oat, whereas the white Oat has two
Skins, and they fo tough and fharp asto be compared
to our Nails ; therefore by many thought not to be fo
good as black Oats, and becaufe the Flower or Meal of
the black is accounted rather f{weeter than that of the
white, Others again like white Qats for Oatmeal, as
thinking their Meal the whiter,

What the Produce of a Bufbel of Oats is. A BUSHEL
of good black Oats will make a Peck and a Pottle of
QOatmeal more or lefs, according to the Goodnefs of the
Corn. We give three-pence a Bufhel for making them

?tokOatmeﬂ, and a half-penny for grinding every half
eck.

A
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An Qatmeal Bite,~1 w as informed by a Maker of Oat-
meal, thatit is too often a Cuftom with ill Perfons, to mix
Barley-meal amongft Oat-meal, to hitch out its Quantity,
that they may afford to fell it the cheaper.

A quick Way to make an Oatmeal Pudding, — TAKE
whole Oatmeal, and mix fome Hogs Suet, l\giik, Penny-
royal, Onions, a little Salt: Put thefe in a Bag, and boil
it two or three Hours,

A fecond quick Way to make an Oatmeal Pudding.
WitH whole Oatmeal mix Hogs Suet, Sugar, Plumbs

-and Spice ; ftir all thefe with Milk, tie it up in a Bag,
and boil it two or three Hours. Thefe two Ways are
much in ufe in Hog-killing Time,

A quick Way for preparing an Oatmeal Pudding for
baking.—Mix Grouts with Suet, Plumbs, and Milk, and
bake it in an Oven, -

Burgoo, its cheap Ufe in a poor Man’s Family—~ONE of
my Day Labourers Wives, having four Children, is often
neceflitated to find out the cheapeft and beft Ways to
make the daily Shilling go the fartheft. To this Pur-
pofe fhe often feeds them with Burgoo, by ftirring fome
Water and a little Salt into a Quart of ground Oatmeal,
that fhe boils about half an Hour. The longer it boils,
the thicker it comes ; when fhe takes it up, fhe puts a
little Bit of Butter amongft it, and eatsit. This faves
Bread and Milk, and is reckoned to go as far as a Pottle
of Flower, as it is of a more fatiating Nature ; for this
Quantity will give a hearty wholefome Dinner to a Man,
his Wife and four Children, who eat it with a pleafing
Appetite. :

A poor Woman’s Way of managing Oatmeal —WHEN
fhe has had a Bufhel of her leafed Qats threfhed, fhe car-
ries them to the Mill to be made into Grouts, for which
fhe gives two-pence ; that is to fay, for drying and
hulling them. Thefe, as fhe kept to ufe as the wanted
them, fhe would now and then put into the Oven after
the Bread to preferve thém dry, and when wanted fhe
would beat fome in 2 wooden Mortar with an iron Peftle,
and though not fo fine as when grinded, fhe liked them
bett;rr, faying this Oatmeal was fweeter then Sale Oat-
meal, : -

Eof



!

( 209 )

Of Milk-Porridge.

F the Service that Milk-porridge is of te Families.~

THis is fuch an agreeable wholefome liquid Food,
that it is of general Service to almoft all Sorts of Fami-
lies both in Town and Country, and is much in ufe
from the Loord to the Peafant. And although of late it
has been fupplanted in a great Meafure by the unwholefome
Breakfaft of foreign Teas, yet for the Sake of its falu-
brious cheap Qualities and ready Preparation, it has reco-
ver’d much of its former Reputation, and daily comes more
and more into ufe, becaufe it faves Firing, Labour, and
prevents Lofs of Time, as well as the (glun!'umptinn of
Cheefe and Butter, as alfo of Sugar and Tea, which in
thoufands of Families is expenfive indeed.

The common worfe Way of making Milk-porridge. ——
THis Way is thought to fave Time and Trouble ; and
therefore they mix Oatmeal, Water, and Milk at once
cold ; then put it over the Fire to boil, and thus is very apt
to clot and burn to the Pot, if not often ftirred ; and by being
thus ftirred over the Fire, it is likewife apt to be fmoak’d,
and taken oft before the Virtue of the Oatmeal is extracted
by the Liquor.

To make Milk-porridge a better Way. — My Maid-
fervant, if fhe makes ufe of new Milk, mixes near half
Water with it, and puts it over the Fire to boil. In the
mean time fhe ftirs her Oatmeal into a little Water, and
lets it lie foaking till the Milk and Water boil ; then fhe
~ takes off the Pot, and puts her Oatmeal into it, which
with little ftirring will boil quickly : But if fhe ufes fkim
Milk, the mixes no Water with it : A Handful of Qat:
meal, provided it is very finely ground, will thus make
two Quarts of Milk-porridge ; if coarfely ground, near as
much again is required. Skim Milk makes better Porridge
than Milk and Water.

Mprs. Howard’s Way of making Milk-porridge. — SHE
mixes her Oatmeal with Water, and lets it boil, before
fhe puts in her fkim Milk, for thus it is not fo apt to
burn to the Pot, as when Milk is put in at the firft:
Skim Milk will burn to the Pot fooner than new Milk,

though the new Milk is mixt with Water.
| 4 Te
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To prevent Milk-porridge burning to the Pot ~WET the
Bottom of your Pot or Kettle, and dip it in Afhes; this
will prevent the Milk-porridge burning to the Pot,—
~ Some rince the Pot or Kettle firft with cold Water,—

'?otl}ers put a little Salt amonglt the Milk and Water to

1t. . ‘

Butter-milk Milk-porridge. — In Winter Time, when
Butter-milk is in its fweeteft Condition, it will help to
make a very good Milk-porridge.

Milk-porride improved by Bay-leaves. It is the Cuftom
of one of my Neighbours to boil a Bay-leaf in it; it
gives it a pretty Flavour, and is medicinal againft
Wind, &e.

Gentry's Method of making Milk-perridge, ———= SoME
bruife Grouts or whole Qatmeal, and then boil it
in Milk and Water for fome Time, putting a Quart of
Milk to a Pint of Water, to boil away, and fupplying
the Confumption by feveral Additions of Milk, fo that the
Milk-porridge is almoft a Jelly : But the beft Way to do
this, is to boil the Grouts in Water fome Time before the
Milk is put in, for preventing the Wafte of Milk.

Various Accounts of Milk-porridge.—THE eating of the
grouty Part of Oatmeal in Milk-porridge is perfectly dif-
agreeable to fome Perfons, and therefore they have it all
ftrained through a Sieve.—QOthers boil Famaica Pepper in
it, for preventing its breeding Wind in the Stomach; 2
few Corns of it anfwer this End.—The more Milk-
Porridge is boiled, the fmoother it will tafte, for then
it will have the fuller Virtue of the Meal, which is the
Caufe of this Smoothnefs, — By boiling the Oatmeal in
Water firft, the Goodnefs of it is extralted, and then

utting in the new or fkim Milk, and giving it a

arm or two, it occafions the faving of Milk, for thus
it is not much watted.

Of Water-Gruel.

J’ﬁwwjf Water-gruel made by poor People. — SomE
put Water, Oatmeal, and fhred Onions or Leeks, in-
to a Pot at Difcretion, and boil them till enough : The
Onion or Leek gives the Gruel a pleafing Relith, and al-
together fupplies the Place of Meat-broth, Milk, or other
fuch Liquid ; this many poor Labourers Families are glad

to
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to make fhift with, that have not an Oppertunity to come
by Milk, or becaufe they can’t afford a better Breakfaft or
Supper than fuch wholefome Onion Gruel ftufe with Bread.
I call it wholefome, as having often obferved the Children
that are fed with Gruel, to fhew the whiteft of Teeth, a
ruddy-colour’d Face, and a plump Flefh, even thofe that
very feldom eat any Butcher’s Meat. In 1749, I hired a
Youngfter about 16 Years of Age, who generally fed on
fuch Gruel from his Infancy, and being {o accuftomed to
it, refufed Sugar when it was offered to fweeten it ; he
proved a good Horfekeeper to me.

To make Water-gruel tafle fomewhat like Meat-broth.—
OTHERS, to makeWater-gruel tafte fomewhat like Meat-
broth, and become the more nourithing, do thus: When the
Onion-gruel is boiled, they put into it the Dripping of
roaft Meat, or fat Swimmings of Pots, inftead of Burter,
for Cheapnefs Sake, as being the Produce of their own
roafted, boiled, or baked Meats ; but the poorer Sort of
People, that have not this of their own, are forced to
buy fuch Fat at Chandlers Shops; to which Purpofe,
thefe Sort of Shopkeepers generally buy Fat of Maid-
fervants, who in many Places have it allowed them as a
Perquifite, and of this Sort fome are very good, and fome
are as much adulterated with worfe Kinds of Fat,

To make plain Water-gruel.—SomE boil the Water firft,
and then ftir in their CgatmeaI ; by this Means the Gruel
boils prefently with little ftirring, which keeps it the
clearer from Smoak, than if the Oatmezl was put into
the Water cold, and flirred often to keep it from burn-
ing to the Por,

A [fecond Way to make plain Water-gruel.—My Maid-
fervant fometimes firft foaks her Qatmeal in a little cold
Water, then after fome Water in 2 Kettle is boiled, fhe
ftirs the cold Oatmeal and Water into the hot Water,
and bouls it till it is enough: This Way beft prevents the
Oatmeal from clotting, and caufes the Gruel to be made the
fooner, and with theleaft Wafte; add Sugar and Butter at
Difcretion.

Rabitha’s WWay to make Water-gruel —T Ak e (fays he)
a Pottle of Water, and a Handful of great Oatmeal ; pick
and beat it in a Mortar, and fet it a boiling; when it
is half enough, put to it two Handfuls of Currants walhed,
fome fweet Herbs, four or five Blades of Mace, a little
grated Nutmeg, and let a Gr%in of Mufk (if you pleafe)
; 2 e
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be infufed a little while in'it : Then feafon it with Sugar
and Rofe-water, and put to it a little Butter,

A fecond Author’s Way to make Water-grue—WHEN
{;u fet (fays he) a Pot of Water on the Fire to make

ater-gruel, let Grouts be cut but once in two, and let
them boil long till they are near enough, then boil it
fiercely, and fkim off all the Top, which I fuppofe may
be at Times one third Part of the Whole, and is the
Cream of the Oatmeal, becaufe it has no grofs vifible
Qatmeal in it: Boil this a while by itfelf, with a little
‘Mace and Nutmeg, and feafon it with Salt : When it is
' enough take it ﬂl%', and put Sugar, Butter, and a little
red Rofe-water toit, with an Egg and fome White-wine,
to make it the more palatable and nourifhing. This fkim-
med Part is much better than the Body of the Oatmeal
at Bottom, tho’ this more grouty Part will make good
Water-gruel for Servants.— N. B. If you boil it more
leifurely, you may fkim off the Cream as it rifeth in boil-
ing, elfe it will quickly fink down again to the reft of
the grofs Oatmeal : And thus you may have a finer Cream
Gruel, than with hafty boiling.

Smallage Gruel. Says another, boil fine ground
Oatmeal three Hours in Spring Water, to two or three
Quarts of Water put about half a Pnrrin%er of Oatmeal,
then chop a Handful of Smallage very fmall, and put it in
a ﬂgood half Hour; before you are to take your Gruel
oft the Fire, feafon it with Salt, Nutmeg, and Mace,
and ftir in fome Butter : This Sort of Gruel is faid to
purify the Blood, open Obftructians, beget an Appetite,
1s good againft Shortnefs of Breath, purges by Urine, and
is prevalent againft Jaundice, Agues, and fore Throats,—
Thus you may make any Herb Gruel.

The Wholefomenefs of plain Water-gruel. — HAVE in
Readinefs, as I faid before, fome fine Qatmeal temper’d
‘with cold Water, and when your Water is juft broke
for boiling, put this Mixture into it ; ftir them well to-
gether, and let it boil but a little while, and it is done :
Then feafon it with Salt, and let it ftand till the Oatmeal
has fettled, in order to pour off the fine Part ; of this
drink more or lefs either before or after Food, or in a
Morning, and faft till Noon : It is excellent after Labour,.
Walking, Sweating, or the like, to prevent furfeiting,
It i# much better than drinking Wine or firong Beer,
waich many times increafes Drought; but this is beneficial

at
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at all Times of the Year, for it allays Heat and Drought
to a Wonder.

Elder-bud Gruel, and Herb Gruel.—Twu1s will cleanfe
and open Obftructions of the Breaft, and move by Stool,
and therefore good for fat grofs People: Take what Quantity
of Water you pleafe, fet it over a clear Fire, and make it
boiling hot ; then have a Spoonful of Oatmeal (temper’d
with cold Water) and your Elder-buds ready, put
both into the boiling Water, and keep it ftirring, and
boiling a little up ; then take it off the Fire, and let it
ftand five or fix Minutes; ftrain it, and add a little Salt
to it, or Salt and Butter if you like it ; when cold, drink
a Pint or more, as your Stomach can bear it,—QOr make
Water juft boil up, then put in either Scurvy-grafs, or
Corn-fallad, Spinage, Brooklime, Elder-berries, Smallage,
Nettle-tops, Clivers, Crefles, or the like ; then take your
Water off the Fire, and let it ftand five or fix Minutes
with the Herbs in it, and having fome Oatmeal temper’d
with cold Water, put that into it, and brew it out of one
Pot into another many times with Salt and Butter, till
it is fit to eat.—Notwithftanding the Numbers of Herbs
proper for Gruels, 2 certain Author fays, he gives the
Preference to thofe fimple Herbs that are thought moft pro-
per for that Infirmity a Perfon is moft fubjelt to ; and
declares, that he was delivered from a Pain in making
Water (that affliCted him at Times for forty Years, pro-
ceeding from Gravel) by gathering in the Spring-time
Nettle-tops, Elder-buds, Groundfel, Shepherd’s-purfe,
Plantane, Crefles, Clivers, &'c, and ufing fome of them
in Gruel for a Month or two in the Spring, putting But-
ter and Bread into the fame.—Cold Gruel is made by tem-
pering a Spoonful of good Oatmeal with a little Water,
then take a Quart of more cold Water, and brew the
mixed Watey and Oatmeal well together in two Pots, and
it is done. This laft is faid to be a moft excellent Drink
to be drank Mornings and at Meals, and at any Time
of the Day and Seafon of the Year, forall Sorts of Peo-
ple, healthy or unhealthy, efpecially in hot Seafons, as
being a friendly homogeneal Liquor, quenching Thirft
and refrefhing the Spirits better than fermented Drinks ; it
is not only profitable againft the Stone and Gravel, but alfo
againft griping Pains of the Bowels, helps Concoétion,
prevents Fumes and Vapours, Scurvy and Dropfy, by

opening
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opening Obftrultions of the Liver and Spleen, and begets
an Appetite to Admiration, '

Of Furmity,

0 make Family Furmity of Wieat. — T AxE good
Wheat and fprinkle it well with Water, then put
it into a Bag, and confine it pretty clofe ; next, beat it
with a Rolling-pin, till its firft Skin or Hull becomes
loofened, then take it out and infufe it in a Pan of Water,
{tirring it about for making the Hulls part from the pure
Kernel ; which fiim off, and put the neat Wheat into

a Pitcher with fome Water, not near full, becaufe there

muft be Room left for it to fwell. In this Manner, we put
the Pitcher into the Oven, when we fet our Houfhold
Bread in, and after it has ftood there aslong as the Bread,
we take it out, and keep it in the Pitcher for ufing it as
it is wanted. Then put about half a Pint of this Jelly
Wheat to three Pints of Milk, and boil it till it is more
tender ; when enough, we ftir in fome Flower to thicken
ity and boil it longer for ten or fifteen Minutes, ftirring
it well now and then the while; but fome boil the Jelly
Wheat in Water, and after it has boiled, add fome Milk
and Flower as aforefaid, then fweeten it with a little
Sugar, palate it with the Powder of Famaica Spice,
and it is fit to eat. Alfo in cafe you will have it further
improved, you may boil fome Currants and Raifins in
Water a few Minutes, then throw away the Water, and
put the Fruit into the Furmity, when you ftir in your
Flower. Some mak= it with fkim Milk mixt with Water,
and think it full good enough for their Family.

To make Barley Fyrmity. — T AkE common Barley,
fprinkle it well with Warer, beat it in a Bag, to make
it part with its butward Skin ; then bake it in a Pitcher,
and manage it in the very fame Manner as you did your
Wheat Furmity., This Barley Furmity by fome is ac-
counted a very healthful pleafant Sort, and may be made
a cheap hearty Breakfaft or Supper for a Family.

To butter Wheat or Berley. —THESE may be made
to become a hearty Family pleafant Food, if ordered as
done by thofe who cry about London Streets —— Buy a
Bowl of Wheat.—You muft fprinkle, beat, bake, and
jelly your Wheat or Barley, and then keep it in Stc;;e
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for Ufe; when wanted, take a Quantity of it out of
your Pitcher, and put it into a Skillet or Sauce-pan over
a Fire; then ftir amongft it fome Butter, Sugar, Salt,
and a little powder’d Spice ; when hot enough, it is fit
to eat. Or to make it eat more fmooth and delicate, yoa
may inftead of Butter ftir a little Cream in it, Thus
either hulled Wheat or Barley will keep a Week or two,
or more in Winter, if rightly jelly’d ; and that it may
do fo, after it is baked it fhould be boiled in fome Water,
till the Water rifes no more on it, and when cold.
it will be hard enough to be cut with a Kaife,

Of Barley-Broth, &e.

ARLEY-Broth made with Englith Barley~THis

Barley muft be fir{t baked, and then boiled in Water
till it is of a Jelly Conliftence, as is before direéted. The
firft Water may be thrown away, but the fecond is here
to remain with its boiled Barley ; then having before-
hand boiled Currants and Plumbs in Water fome Mi-
nutes, in order to take off their Sharpnefs, and prepare
them for lefs boiling amongft the Barley-Broth, they
are to be boiled in i1t till full tender; then fweeten
it with a little Sugar, and a fmall Quantity of Spice,
asnd it is fit to eat out of Porringers for Breakfaft or
upper.

French or Pearl Barley-Water for fick People ~—IT is to
be fult only boiled till it is of a Jelly Confiftence, and
it will fwell very much; when this is done, throw the
firft Water away, and boil it again in frelh Water ; fome
will throw two Waters away, till the laft Water fhews a
clear amber Colour, before it is done for good ; then boil
Orange or Lemon Peel in it, with Currants if you pleafe,
becaufe Currants are cordial, cooling, loofening, hearty,
and nourifhing, efpecially to feverith Perfons, and to thofe
that have a Cough, and are afthmatical ; and if
their Stomach is not ftrong enough to eat the Barley
it may be {trained off, and the Liquor only drank (weetened
with Sugar, or better with Syrup of Lemons for a Fever
fome mix it with Milk hot from the Cow, but this is
not common,

Pearl Barley- Broth with Meat—TH1s may be made
with a Knuckle or ether Joint of Veal or Mutton, that
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muft be well boiled. Then having boiled four Ounces
of Pearl Barley in two or three Waters, put the Barley
into the Meat Broth, with a Pound of Raifins, fome
Cloves, Mace, Ginger, a little Salt and Lemon-peel ;
and a Quarter of an Hour before thefe are boiled enough
put in alfo fome Onions, Parfley, Endive, Spinage, Let-
tice, Purflane, or any other Herbs.

A Difh of Barley.—BoiL a Quarter of a Pound of pearl-
ed Barley till it begins to break, then ftrain the Water
from it, and fet it on the Fire in other frefh Water ; when
it boils put in the Barley, and boil it till it is foft, then
ftrain this Water likewife from it and referve it; for
now vou are to beat four Ounces of blaunched Almonds
in a Mortar with the boiled Barley, which done, put the
referved Liquor to them with a little Sack and Rofe-water,
feafon with Sugar, Nutmeg and Cinnamon, and boil them
well all together on a Stove-fire or Chaffing-difh of Coals,
and fauce it with drawn Butter and Sugar.—If you pleafe
you may make ufe of Milk in this Compofition.

Barley-gruel.—Bo1vL a Quarter of a Pound of Pearl
Barley in three Pints of Water till tender, and after one
Water is thrown away, add to the Barley three Qunces
of Currants, two Eggs, Sugar, fome White-wine,
Milk, and Lemon-peel ; ftir all over a gentle Fire and
it is done,

A Barley Pudding baked.—Boiv half a Pound of French
Barley or more (as you think fit) till tender, in Milk, then
add to it a Pint or a Quart of Milk, four or five Eggs well
beaten, half a Pound of Butter, Sugar, and Nutmeg;
%ut EIit in a butter’d Difh, and fet it in with your

read.

Of Rice-Milk.

O make Rice-milk.—Bo1L Rice in Water till it is
foft, for it will boil better and fooner in Water than

in Milk; and when it has boiled pretty foft, if there
is too much Water leflen it, and pour in Milk upon it;
then ftir a little Wheat Flower among the Rice, and boil
it for about a Quarter of an Hour or more with fome
Zamaim Pepper, at laft add Sugar, and it is done.—Some
eep boiled Rice by them by way of Referve, to boil it
at feveral Times in K’Iﬂk as they want it,==This is a ready

Breakfaft
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Breakfaft or Supper, is a very pleafant Spoon Meat, nou -
rithes much, and ftops Loofenefs, and therefore i1s made ufe
of in many Families,

A boiled Rice-pudding.—~—Bo1L a Quarter of a Pound of
Rice in Milk till it becomes tender and thick, then mix
with it fome Butter, a little powder’d Cinnamon, Cloves,
Mace, Sugar, four Eggs, and a Quarter of a Pound of -
Currants ; boil this in a Pudding-bag an Hour.

Butter’d Rice —WHEN Rice has been boiled in Water,
and then in Milk, till tender, bruife it well with a Ladle,
then put Milk and Butter, or Cream alone, to it; boil it
with careful Stirring ; feafon it with a little Salt, Nut-
meg and Sugar, and eat it with Sippets of toafted Bread.,
Or you may beat dry Rice to almoft a Flower, then add
fome Sugar, Eggs, a little Sack and fome Milk, or rather
Cream ; ftir thefe well over a Fire till it is like Hafty-
pudding, and it is done.

Bated Rice-pudding two Ways.—~WHEN half a Pound
or more of Rice is boiled tender as abovefaid, then put
to it a Quart of Milk, a Jill of Canary, a little Mace,
Cinnamon, grated Nutmeg and Salt, half a dozen Eggs
well beaten, half a Pound of Currants, and fome white
Sugar : This Mixture lay on a Difth that has a Pafte firlt
put over all its Bottom, and cover the whole with a Pafte
for baking it.—Or you may take a Pint of Cream, and
mix it with a Pint of new Milk, and five Spoonfuls or
more of Flower of Rice; ftir it over a Fire till it is like
Hafty-pudding, then take it off, and put to it half a
Pound of frefh Butter, fome 7amaica Spice, a grated
Nutmeg, a little Salt, and fix Eggs well beaten with
White-wine or Canary: All which lay over a Puff-pafte
on the Bottom of a Dith, and bake it,

Rice and Oatmeal-gruel Diet ﬁr a Loofenefs. — IT is
recorded by Sir Kenelin Dighy, that a Lord had this Diet
prefcribed for a Loofenefs, Take two Pints of fine Oat-
meal, and one Part of Flower of Rice; boil thefe as a
Gruel with fome Cinnamon, then ftrain and {weeten it.

Or an Egg beaten with a little Sack may be added to it,
or Butter, — It is, fays he, palatable and nourifhing,—
Likewife to make a rich Mefs of Rice, he fays, mix a
- Spoonful of Rice-flower with a Quart of Cream, and boil
it with Cinnamon, Mace, and Nutmeg; when off the Fire,
mix beaten Eggs, Sugar, and crumbled Bread,

of
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Of White-Pot.

THE Farmers cheap White-pot. — T Ax:E three Quarts

of fkim Milk, or fo much new Milk, if the Milk
has been fkim’d, make ufe of eight Eggs (if new,
but fix) well beaten, half an Qunce of Femaica powder’d
Spice, a little Salt, halfa Pound of coarfe Sugar, or more;
then pare off the cruft Part, and cut the crumb Part of
two Pounds of common Baker’s white Bread in thin Slices,
foak them an Hour or two in the Milk, before you put
the reft of the Ingredients to it, and bake the whole in
an upright glazed earthen Pot, with Houlhold-Bread, near
three Hours : This Sort of cheap White-pot I have fre-
quently made in my Family, and it gives my Plowman and
other gewants a pleafant Dinner alone.

- A better baked White-pat. — CuT thin Slices of the
Crumb of a ftale white Loaf, and foak them firlt in
three Quarts of new Milk or Cream, then mix with it
twelve beaten Eggs, half a Pound or more of white Sugar,
a Nutmeg grated, fome Famaica powder’d Spice, half a
Pound of Plumbs firft boiled a little tender, and bake
the whole in a glazed Pot.

+ A %iﬁr&ar with Rice.— Bo1ir a Pound and half of
Rice in a Gallon of new Milk till it is full tender, then
take it off the Fire, and ftir into it fome crumbled Bread,
feven beaten Eggs, three Quarters of a Pound of white
Sugar, a grated Nutmeg, Cinnamon and Mace, and bake
it an Hour,

Of Apple-Pudding.

O make a Farmer’s Family boiled cheap Apple-pndding.—
Take a Quart of Flower to a Pint of Water and

a Spoonful of folid Yeaft; thefe ftir together into a thick
‘Batter, then pare, core; and cut Apples very fmall even
to mincing, and mix them thoroughly well with the Bat-
ter; then put it into a Pudding Bag or Cloth tied up,
leaving Room enough for its Swell: This boil an Hour
or an %-[uu-r and half, and eat it with Milk and Sugar, or
better with Sugar and melted Butter.—This makes a very
cheap, wholefome, fatiating, and pleafant Dinner for a
Farmer’s
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Farmer’s Family; and as the Apples are thus mixed with
all the Batter, they will not gripe any Eater of them,
which they are apt to do when boiled whole, or not mixt
with Pafte, in the Shape of Dumplins.—But if this Difh
is to be made better, Milk and Eggs may be mixed with
the Flower inflead of Water and Yeaft.—Or the Dough
or Cruft may be made better with Suet or other Fat, in-
ftead of Yeaft ; but for a Farmer’s Family, 1 think Yeaft
{fufficient, as it makes the Cruft or Dough eat fomewhat
"hollow and palatable,

A fecond Way to make a Farmer’s cheap boiled Ap-
p!.e-lpuddfng. Makg a Pafte with hot Milk and
melted Hogflard, Dripping, or Suct, and Flower ;
which knead ftifith, and roll it into a moderate Thin-
nefs ; this done, take Apples cut into {mall Bits free of
Cores or Skins, and inclofe them in the Pafte after the
round Form of a Pudding, fo that Water may not enter ;
tie it up in a linen Cloth, and if about three Pints of
Flower is made ufe of to a Pint of Milk or thereabouts,
it may be boiled in an Hour and a half’s Time ; when
taken out of the Pot, eat it with Milk and Sugar, or
with melted Butter and Sugar: This alone may fuffice
a Family for a Dinner.—Let your Apples be a little fharp,
elfe they will eat flattifh,

An Apple-pudding to bake. — To this Purpofe, fcald
your Apples and pulp them through a Cullender or other-
ways, then mix the Pulp with crumbled fine Bread, Eggs,
Cream, and Sugar ; to which you may add fome grated
Nutmeg, or Famaica Spice Powder, and fo bake it.

To make Apple-dumplins for a Farmer’s Family.—MAKE
a Pafte or Dough with Lard, Butter, Dripping, and
Milk ; when the Lard is melted in the hot Milk, put
it to the Flower, and knead it ; but where the Lard or other
Fat is not to be had, knead the Flower with Yeaft mixt
in hot Water : Then wrap a pared large Apple in a Piece
of this Pafte, and thus as many more as you think fit,
fo that the Water they are boiled in may not enter
them.—Thefe Sort of Apple-dumplins I have frequently
made great Part of the Year, and eaten with Sugar ftirred
in fome Milk for Sauce, and they prove a very agreeable
Dinner with a Piece of pickled Pork or Bacon,

A rich boiled Apple-pudding, — Maxke a Puff-pafte
by rubbing Butter into Flower, and fo on, rolling
more Bits of Butter into the Pafte feveral Times, till a

true
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true Puff-pafte is made; then grate a Quince amongft
fome Apples pared and cored, and cut into fmall Bits,
wrap it up in the Puff-pafte, and boil it as a Pud-
ding in a flower’d Cloth. When it is enough, eatit with
melted Butter and Sugar. This is a very palatable good
Pudding.

How a Lord’s Family-Servants bad Apple- Pudding made
Jor them inflead of Plumb- Pudding, THe Lord I
mean here, was one that was a true (Economift, yet
kept a good Houfe both for eating and drinking, for I have
known him keep two Men Cooks at a Time. However,
to fave extraordinary Expence, amongft his other Manage-
ment, he obliged his many common Servants to eat no other
Pudding for {feven Weeks together than Apple boil’d Pud-
ding, which with other Victuals gave them a full plea-
fant Meal ; the Apple-pudding was made thus : The
Dough or Cruft was made with Wheat-meal, and
either Butter, Suet, or Kitchen Fat, rolled thick to
wrap over Apples chopt into fmall Pieces, 'When this was
done, the Pudding was tied up in a Cloth, and boiled three
or four Hours. Then they eat it with Sugar in melted
Butter put over the Apples, This was done to fave the
Charge of Plumbs, &'e.

How to inake various Sorts of compeunded, profitable,
Family Victuals.

Lftf;'a Bacon Pajlies to boil for a Farmer’s Family.—Mix
a Pottle of Wheat-flower with a fufficient Quantity
of warm Water into a ftiff Pafte, then roll it thinly out,
for making 6, 8, or 10 little Pafties. This done, take half
a Pound of Bacon, and cut it into very fmall thin Slices,
and lay fome of them on a Pieceof the Pafte, with good
Store of Parfley and Thyme fhred very fmall, to which
add a little black Pepper, and make it up Pafty-fafhion ;
proceed thus till all the Pafte and Bacon is made ufe of,
and put them all into a Pot of boiling Water, keeping
them boiling about three Quarters of an Hour with a
quick Fire.—If thefe boiled Bacon Pafties are to be made
better, ufe new Milk inftead of Water, with melted
Butter or Lard. You may alfo, if you pleafe, add fome
chopt Onions or any other relifhing Herb or Root. .

s
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LittleBaconPafliesto éaé.g'ar aFarmer’s Family =~MAKE
thefe Bacon Pafties with Bread-Dough, out of the fame
Kneading- Kiver wherein theDough is kneaded forHoufhold
Bread, and in the very fame Manner as the boiled Bacon
Pafties are done; then prick them, and fet them in with
common Oven Cakes. About half an Hour bakes them
at the Oven’s Mouth, before the Oven is ftopt up for
good with the Bread. Thefe Pafties are made by
fome Labourers and Farmers Wives for the fake of their
Readinefs, Cheapnefs, and Goodnefs; for as the Grave
of the Bacon is here intirely kept within the Pafte wit
the Juice of the Herbs, the Mixture of them all renders
thefe Pafties a pleafant, wholefome, fatiating Victuals,
and ferves for a delightful Change of Diet amongft Chil-:
dren and Servants in particular, '

The Hertfordlhire Way of dreffing Eggs and Bacon—~QOur
Houfewife cuts her Bacon into thin Slices as if for frying,
then puts them into a Pot of Water as it hangs over
a Fire, either when the Water is cold or hot. If cold, it
1s to frefhen the Bacon, if when hot, it muft be putina
little before the Eggs, that they may be both ready toge-
ther, for the Eggs muft not be broke into the Water till
it boils. 'When the Eggs are done enough, put a little
melted Butter over shem, and thus the Bacon will eat
frefher and pleafanter than if fry’d or broil’d, for frying or
broiling makes it harder and hotter than when it is
boiled.

A ready quick-made Dify with Bits of pickled Pork and
Eggs—BEING on a Journey, I put up my Horfe at a
public Houfe, and as I was in hafte, I defired fomething
to eat that might be quickly dreffed ; upon this the Wo-
man of the Houfe cut fome thin Bits of pickled Pork, and
fry’d them in a Pan, without any other Fat than what
the Pork yielded : At the fame Time fhe had fome Wa-
ter boiling, in which fhe broke three Eggs, and all was
done in a Trice. This fhe faid is a better way than fry-
ing the Eggs, and putting Greafe over them, for that
thus the Eggs will be free from any Tang, and of a pure
white Colour,

Mr. Houghton’s Way to bake or flew an Ox-Cheek.—
He fays, cut off the Meat from the Bones, and when

epper’d and falted lay it at the Bottom of a Pot, then

ay the Bones broken on the Top, and pour on it a Pint of
Claret and a Pint of Ale, over which put Cnions fwith
weet
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fweet Herbs, and the Marrow will defcend and keep all
moift ; fome add Verjuice, Lemon-peel, Salt, Cloves, and
Nutmegs; ftew it 4 or 5 Hours, then fauce it with
Flower and Butter,

Artificial Oifters,—A Cook told me, that as the was
dreffing a Supper, and had got her Oifter-fauce ready to
" put to the Fith, the Footman fpilt it. To remedy which,
fhe fent for fome Sheeps-trotters, and taking out all the
Bones, fhe cut the Flefh in little and bigger Pieces, then
drefled them up, and when added to the Fifh, they paffed
and were eaten for Oifters.

To colour Savoys and Cucumbers green— THE fame
Cook faid, that if Savoys were boiled and afterwards turned
vellow, fhe could recover them green again, by putting
hot Water on fome Afhes, and when they have tinctured
the Water enough, there will be a reddith Scum : Of
this take a Spoonful, and put it into the Water that fcalds
the Savoys (or in cold Liquor or Pickle wherein Cucum-
bers lie pickled) and it will make them of a fine green
Colour, To do this it is reported that fome make ufe
of Vitriol, which is indeed of a poifonous Nature, Or
to boil Things green, as Savoys, Peafe, &'c. put them in-
to Water boiling faft, don’t cover, but as foon as they finR
take them out,

Ox-Check baked the Farmers Way.—WE parboil one
or two Cheeks as they come from the Butchers Shops
about two Hours, till a little tender, then put the Cheek
into a deep glazed earthen Pot, with as much Water as
covers it, fome Onions, Parfley, Thyme, Winter-Savory,
and a little Salt; then put it into the Oven with our Houfhold
Bread. If the Cheek is young and fat, and the Bones of
it well broken, it will yield a good Sort of Seup, in which
we foak Slices of Bread, and then it gives us, our Plow-
men and other Servants, a hearty pleafant Meal.

Ox-Check-Pye.—~Bo1rr a Cheek till tenderith ; when
cold eneugh, hafh the Flefh by cutting it from the Bones;
feafon it with a little Salt, Pepper, Mace, Cloves, and
Nutmeyg, and add to it what other Sort of Meat you pleafe,
with fome Onions and Butter ; then elofe it in P e-pafte,
and when baked put into the Pye a Mixture of Claret,
Vinegar, and Sugar, beat with Yolks of Eﬁs.

Dry'd or bung Beef.—THe Dutch, fays Mr. Houghton,
takea Veiny Piece of the largeft Heifer, which is beft
next the thick Flank, the fecond beft is the Leg of Mut-

ton
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ton Piece, then the firlt Round of the Buttock. Take one
of thefe Pieces, and lay it in Brine thus made :———Take
four or five Handfuls of common Salt, three of Bay-falt,
Salt-petre, and Petre-falt, of each a Handful; boil thefe
in Spring Water to a full Height that will bear Eggs;
when cold, put in half a Pint of Vinegar, which helps to
make it {hort. Now take one of the Pieces of Beef,
lay it a Fortnight in this Brine, or ten Days at leaft, as it
is in Bignefs, then take it out and falt it well with equal
%antitics of Bay-falt, Salt-petre, and Petre-falt, for a

eek or a Fortnight ; then roll it, and wrap it in three,
four, or five Sheets of brown Paper, if you burn Sea-Coal,
and hang it in a Chimney, where it may be neither too
hot nor too cold ; turn it each Day for a Week, then
once in two or three Days, till it is well dried; then ufe
it, or keep it in a dry Place. If you hang it by a
wood Fire, it needs no Paper ; it may be dried with Saw-
duft, as Neats-Tongues are, but it won’t be fo white =
Or you may wath one of thefe Pieces of Beef, and then
with fix Ounces of powder’d Salt-petre, a Pound and half
of Bay-falt dried and finely beaten, and a Quarter of a
Pound of coarfe Sugar, rub the Beef foundly, then keep
it fzlting with common Salt, turn it for a {‘{:rnight, and
hang it to dry in or near a Chimney ; when it is wanted,
boil it in Water and Hay, and it will keep good a Month
or two, or more, But we in the fouthern Parts of
England do not prepare hung Beef fo well as they do in
Lancafbire and the North ; becaufe they dry it there with
the Smoak of Turf, which gives the Beef fuch a very
pleafant Tang, that it is much coveted and fent for to
confiderable Diftances.

To pot or otherwife to preferve Neats-Tongues—AT
Neweaftle, Mr. Houghton fays, they are potted thus:——
Salt them with common Salt, Petre- {alt, and fome Salt-petre,
which will make them look red. After ten Days half
boil them and fkin them, then feafon them with Spice,
and bake them till they are very tender, Then dry, pot
and clofe cover them with melted Butter, and fend them
where you pleafe. Or after they are thus falted, the
may be preferved raw in Pickle made with the Salts,
falting them now and then with common Salt, and thus are
ready to be boiled upon Occafion. Or you may taks them
out of the Pickle, and dry them for boiling afterwards.

Ths
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The Ufe of Peafe in Families.

A Hertfordthire Farmer’s Wife's Way to make her Family

Peafe-porridge, and afterwards Peafe-foup of the éﬂmh
HEer Cuftom is, when they kill a Hog for pickling Pork,
to leave the fhort Ribs in it ; for her Notion is, that they
keep the Pork while boiling in lefs Wafte, and becaufe the
Bones make the Meat eat the pleafanter. Of fuch Pork,
fhe thinks, fhe makes the beft Peafe-porridge, by putting
a Piece of it with fome Peafe into cold Water, which fhe
boils fo long, till the blue, white, or grey Peafe is hulled 3
and near the laft of their boilng, fhe throws a little Bunch
of Mint into the Pot, This is the Way fhe makes her
Family Peafe-porridge ; but that for herfelf and Hufband
fhe makes fomewhat better, by boiling a fmall Peafe-pud-
ding in a Bag, amongft her Peafe-porridge, and when
all is boiled enough, fhe breaks the Pudding into fome of
the Porridge, and boils it again, and thus makes a good
Peafe-foup ; zccounting both right Houfewifery to the faving
of much Milk in a2 Year. N. B. If the Klog is killed
in the Summer, the Bones muft not be left in the Meat, left
it taint.

Another Hertfordthire Farmer’s Wife's Way to make her
Family Peafe- Porridge.— THis Woman thinks fhe makes
the beft Peafe-porridge when fhe boils a Leg of Pork, or
other good Piece of Pork, with Peafe, till they are full
tender ; then fhe takes out the Meat, and pours into the
Pot half the Quantity or lefs of Milk, as there is Por-
ridge, and boils it about a Quarter of an Hour, when fhe
mixes two or three Handfuls of Wheat-meal with fome
Water or Milk, and ftirs this into the Porridge for thicken-
ing it, and making it the more hearty ; this, when boiled
up a very little while, will finifh the Peafe-porridge.

A Poor Man’s Family Peafe-porridge.—~MAany of thefe
are glad to make Peafe-porridge of a Bit of Bacon or
pickled Pork. Ifthe Meatis in a fmall Quantity, it need
not be foaked to frefhen it ; but if it is in a Jarge Quan-
tity, then it is neceffary to foak it in luke-warm Water,
an Hour or more, to leffen its Saltnefs. This done, they
boil it with Peafe, and afterwards thicken the Porridge
with fome Flower, which when boiled up is enough, for

giving the Family hearty Breakfaft and Supper Meals,
. crumb’d
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“erumb’d with Bread, or without it ; for fome think the
Porridge thick and Learty enough without Bread.

Peafe-foup made by a Gentleman at Gaddefden.—THts
Gentleman, my next Neighbour, had frequently a Leg
of Beef boiled with Peafe, for making Peafe-foup thus:
After the Beef had been almoft boiled to Rags, it was taken
out and given to the Poor, and then the Peafe hulled in
a Cullender ; this done, there was put into the ftrained
Peafe-liquor fome whole Pepper, Mace, Cinnamon, and
Sallary, and then boiled again. Or mftead of a
Leg of Beef, you may boil any other Piece of Beef, and
when the Meat is ftrained off, you may put into the Soup
one or two, or more Anchovies, Onion, Cloves, Ginger,
Savory, Thvme, and Pepper, with fome Parfley, a Bit
of Bacon and Butter, and boil all half an Hour, or rather
lefs, then ftrain off and add Bread, or not. Or
you may boil Peafe till they are fit to be hulled through
a Cullender, and as they are pafling through mix fome
Milk with them, which boil with the Addition
of fome ftrong Broth, Parfley, Onions, Ginger, and
what elfe you like beft,———Or you may make Soup with
oreen Peafe in their Pods by fcalding them, and then
beating them in a Mortar, and when ftrained, boil in the
Liquor, Onions, Parfley, Mint, fweet Herbs, and Crumbs
of Bread, in Mutton-broth, feafon’d with Salt and Pep-
per. Or boil the green Peafe without their Shells,
when tender ftrain and hull them through a Cullender,
then boil the ftrain’d Liquor with Parﬂey,gl\/larygolds,[.ct-
tice, Sorrel, and Mint, adding Butter, fome Flower,
a little Pepper, Salt, and Bits of toafted Bread.

The Mifiake of a Farmer’s IVife in boiling Peafe.—SHE
lives near Dunjffable, and her Father is a confiderable Far-
mer near me. . The Woman having no Peafe of her own,
her Father carry’d her fome that were famed for boiling ten-
.der in a little Time ; but this Woman complain’d the
could not boil them tender ; upon which her Father afk’d,
What Water fhe boiled them in? fhe faid, our Well
"~ Water. O, favs he, you have a River near you, boil
them in that Water. She did, and then they were ten-
der enough.

Hertfordihire #¥ay of making green Peafe Porridge—~W E
boil green Peafe quickly after they are thelled, and when
they are boiled a little tender, we put fome Milk into the
Pot, and boil them about a Quarter of an Hour, then

Q& ftir.
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ftir in fome Flower, till the Porridge is almoft as thick as
Pap, and when all is boiled alittle longer, with a Bunch of
Mint, it is done enough, At laft, fome Pepper and Salt
is put into each Mefs, and eaten generally without Bread
or Butter, becaufe in this Way of preparing green Peafe
Porridge, it is thick enough without Bread.

Hertfordthire Farmer’s Wife's Way to make a FamilyPeafe-

udding.—~WHITE hard Peafe are commonly foaked in

ater all Night, for making them boil the fooner tender ;
but for blue Peafe we feldom let them lie in Water above
two or three Hours, - After this, we put them into a
Pudding-bag, and boil them about three quarters way,
till they are pretty tender, when we take the Bag out of
the Pot and beat it well, for caufing the Peafe to boil the
fooner into a Mafh or Pudding, and when we think they
- are beat enough, we return the Bag into the Pot, and boil
it about a quarter or half an Hour longer ; at the End of
which Time, we turn the Pudding out of the Bag, and
eat it with a Piece of Bacon or pickled Pork. Some in-
deed put a little Butter amongft the Slices of the Pudding ;
but our Farmers feldom do any thing elfe than fcatter a
little Pepper over the Pudding, It will comeout of the
Pot as firm as a Bread-Pudding.

The moft proper Peafe for making Peafe-Porridge and
Peafe- Pudding.—I sow the white dwarf marrow-fat Pea,
the nonpariel Pea, the great union or blue Pea, and the
large hollow grey Pea, in my inclofed Fields, by fowing
fome broad caft and others out of my excellent four-
wheel light Drill-plow, that has two Hoppers on it, one
whereof fows Peafe out of it, and the other a powder’d
Manure, that falls on the Peafe, Wheat, Barley, or
‘Turnip-feed, the Moment any of thefe are difcharged out
of the Seed-hopper ; and by a very little Harrow of fix
Tynes, faftened to the Arfe of the Plow, it clofes the Drill
as it is drawn along ; and when the Peafe are four or more
Inches high, the moft profitable two-wheel Horfe-break
cleans the interval Ground of Weeds, as it is drawn thro’
them two or three times in a2 Summer, by which Means
we commonly have the beft of Crops of Peafe ; but the
readieft Sort of Peafe for making Peafle-porridge or Peafe-
gﬁdding are the hulled, yellow, (plit Peafe, fold at many

ops for this very Purpofe.

To pickle Muyfbroom Buttons.—As foon as Milk is boiled
put in your Buttons, and when boiled 3 or 4 Minufs

: take
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take them out, and put them into a boiled Brine, made
with Salt, Water, Mace, Ginger, white Pepper and Bay-
leaves. In this Brine keep your Mufhrooms in wide-
mouth’d Glafs Bottles fecure from Air,

Potatoes, Carrots, Turnips, Cabbages, &c. preferved.

Otatoes dreffed by Farmers Wives.—As the readieft and

*  cheapeft Ways of drefling and eating Potatoes is the
Study of a good Houfewife,where thefe Earth Apples can be
conveniently had, fhe often boils them with either a Piece
of Bacon, Pork, or Salt-Beef, or by themfelves, and when
boiled fhe takes off their Skins, as believing this Way is
better than to pare them before boiling, becaufe it better
prevents the Water getting into them, and makes them
-eat the firmer and {weeter. She alfo boils them (if the
can get 1t) in hard Spring Water, and very gently, to pre-
vent their cracking. Or if fhe firft pares and then boils
them, fhe ought to put fome Salt and Famaica Spice in-
to the Water, for the better hardening and relithing them,
provided they are thus boiled for being eat with Meat,
But if they are to be ufed in Puddings, or to eat with
fweet Milk, or in any other lufcious Way, the Salt and
-Spice muft not be put into the Water. Thus boiled, fhe
lays them in a Difh under Meat to be eaten without But-
ter or any other Sauce, except Pepper and Salt, or in
a Dripping-pan under Roaft-Beef, Mutton, (¢, for their
being improved by the Fat and Gravey that drops on
them while the Meat is roafting, tothe faving of Butter;
but where Butter is to be made ufe of, the boiled Potatoes -
are generally brought to Table under the Meat, and But-
ter in a Porringer by itfelf, for each Perfon’s Choice :
Always obferving to put Potatoes into the Water cold ;
for if they are put into boiling Water they will certainly
crack. Or the boiled Potatoes may be cut in thin
Pieces, and fry’d in good Fat with Onions or Garlick.—
Or ftewed with a Bit of Meat, Onions, Pepper, and
Salt, in Ale, Or they may be baked with Herrings or
Pilchers, by laying a Row of Potatoes and a Row of Her-
rings, and fo on, adding Salt, Pepper, a very little
Vinegar or Verjuice, and fome {weet Herbs. Or when
Potatoes are boiled and mathed, they may be eaten in
Bacon, Pork, or other Meat Broth, feafon’d with Spice,
Q2 Salt,
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Salt, and Herbs, Or in Milk alone, or fweeten’d with,
Sugar. Or if the Potatoes are large, they may be roaft-
ed in Embers, and eaten lrtke an Eoz with Butter and,
Salt. Or fo mafhed, they may be ufed with Currafs,
Bits of a Hog’s Flair, and other Ingredients, in the making
of Skin white Puddings. Or raw Potatoes may be baked
in 2 Pye with Meat, or without it, fvafoning it with Spices
and Salt.—Or it may be made into a fweet Pye, by adding
to the Potatoes alone, Raifins of the Sun, good Suet, But-
ter, or Marrow, and Sugar, with or without Apples;
when baked enough, beat the Yolk of an Egg in Vinegar or
Verjuice, Sugar, and Salt, and pour it into the Pye for Sauce,
Or when boiled, and eaten with Salt-fith and Butter, it will
become a very good Difh, Some of our Farmer’s Wives,
when a Hog is killed, will make a good Family Pye with the
offald Bits of Meat and Potatoes, otherwife with Bits of the
Liver and Crow and Potatoes, by laying pared raw Pieces of
Potatoes at the Bottom of the Pye, and next a Layer of
the Meat feafon’d with Salt and Pepper, and fo on, a
Layer of one and the other.—Potatoes may be fo managed
as to fave much Confumption of Eggs, Meat and Bread,
as is truly experienced every Year by poor Families in many
Parts of Ireland and England. At Manchefler, a great.
Market in Lancafbire, Potatoes ftand in many Sacks as well
as Oatmeal for publick Sale, for here they are in common
Ufe by both Poor and Rich; and as I have had Potatoes
brought me from that Part, I think I'may fay they are
the beft Sort in England, for Whitenefs, Shortnefs, and,
Sweetnefs. And therefore they are much eaten by the
poor People, firft boiled, then mafthed, and the Pulp boiled.
again in Milk, in which they ftir fome Flower, and eat
“it like Hafty-pudding ; but the richer Sort mingle a little
Wine and Sugar with it, and make fometimes a Pudding
with Potatoes and other Ingredients for the Belly of a
Hare and other Beafts,
To preferve Potatoes all the Year.—IT is not only ob-
taining a good Crop of Potatoes, but a farther Knowledge.
‘is alfo perfectly neceffary, and that is, how to preferve
them found all the Year. 14, Thofe Potatatoes that
are to be kept for eating all the Year, muft be kept from
the Froft and from Moifture. Some of the ZFrifh, as
foon ‘as they are taken out of the Ground, dry them on
an Oat-Oaft or Kiln, by laving them on it for about half
ai Hour or miore, immediicly alier the Oats are off,
' Here
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Here they keep them turned feveral times, till dried
tnough for keeping all the Year in a dry Place ; and thus
they may be alfo dried after Malt, when they are to be
kept all the Year; otherwife they eat them frefh as dug
out of the Ground. 2dly, Potatoes may be kept in the
Ground all the Winter, if a thick Coveringof Straw ot
Horfe-litter is laid over them where they grow. 3dly, Or
a narrow long Trench may be dug in a fandy or other
dry Soil, and after it is well lined with Wheat Straw
en all its Infide, it may be filled up with Potatoes, and
cover’'d with more Straw and a thick Top of Mould, to
fie ridge Falhion, in a Field, or. other Place. 4¢hly,
Potatoes may be kept above Ground in a Cellar or Cham-
ber betwten Wheat-ftraw,  sthly, They may be
dried in the Sun fufficiently to be preferved found, if
kept in adry Place from the Froft afterwards, and be ready
for Ufe till Potatoes comein again. I have eat them good
in the Month of Fune in xérmarﬁ'fﬁbfre, though a_little
{prouted : But they were firft pared before they were put
into the Pot. Some Gardeners put a Bufhel of them in
a Heapin dry Sand in a Barn, and cover them with Straw,
but put no Mould over them.

Carrots, their Ufes and Prefervation—~THESE Roots
are a very pleafant and nourifhing Sort both for Man and
Beaft ; and if they are managed in a right Manner, they
may be enjoyed moft Part of the Year; for their Seed
may be fown, fo as to have feveral Crops in that Time.
When made ufe of at about the Thicknefs of a Man’s
Thumb, what is a more dainty Root to eat with roafted
. or boiled Fleth? And to preferve them for eating in Win-
ter and Spring, they may be hoarded in Pits of dry Earth,
or in other Places, as Potatoes are. They will caufe a lit-
- tle Meat to go the farther in a Family; fatten Horfes,
Oxen, Hogs, Sheep, or Rabbits; keep milch Cows and
other milch Beafts in Heart, and breed much Milk. The
Trench or Pit {hould not be above eighteen Inches deep,
and as much broad, but as long as you pleafe. If you lay
the Carrots deeper and thicker, they will heat and grow.
Others lay them in Sand in a Houfe.

Turnips and Pagrsfp;-Mav be preferved in the fame
Manner, in the Ground, eor between Wheat Straw in a
‘Chamber or other convenient Place, where there is no
fandy Ground to keep thefe or Carrots in. But where
there is Sands, a certain Gardener takes up his Carrots

90 about
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about the firft of September, and puts them in a Pit fix
In;:{hes wide at Bottom, eighteen at Top, and covers with
a Ridge,

9o preferve Onions, Garlick, or Shalots nﬁ'am one Seafin
te another.— THESE Roots are fo neceflary for Family
Ufes, that none fhould be without them. I am not a Gar-
dener, and therefore touch only upon a few Particulars of
it ; one among the reft is, how to preferve Onions, Gar-
lick, and Shalots, by the natural Heat of the Sun, and
by an artificial Heat. By the Sun, when they are ripe,
and laid (and now and then turned) on the Ground in Sun-
fhine Weather till well dried : By artificial Heat, when
they are put into an Oven after the Bread is drawn out,
with their Bottom Part downwards, there to lie till they
fweat and become foftith ; for by fuch Heat, Vegetation
is flop’d and utterly deftroyed, and when the Onions,"
Garlick, or Shalots are quite cold, they will be hard and
keep found. And now I am writing on Onions, I take
this Opportunity to inform my Reader of a moft necef-
fary cheap Improvement that 1s to be made, by buying
only one Pennyworth of Zelch Onion Seed at a London
Seed-fhop, and fow it in a little fquare Bed of Earth,
about four Footlong, and two or three Foot wide. Idid
this, [ think, in 1742, and at this Time (1749) they are
in a flourithing Condition, They are of fo hot 2 Nature,
as to fhoot out their flaggy Stalks in Fanuary, always in
Febrauary ; and thus as Grafs Onions, they may be cut (I
am of Opinion) twenty or more Y ears together, but they
muft be duly weeded, now and then manured in the Mid-
dle of Winter, and never fuffer’d to run feedy.—Or as
thefe come fooner than any others, their Seed may be
fown annually to draw for young Onions to be eaten in
Sallets, or with Bread and Butter in May, as the common
Gardeners do.—Some Gardeners lay Straw or Mat over
a Rack in 2 Houfe, and Onions, Garlicks, or Shalots on
it, but not to touch one another, for moft of the Winter,
" To preferve Cabbages and Collyflowers—~CuT Cabbages
and Collyflowers off their Stalks at Allholiantide, with all
their rough Leaves on, and keep them under a Cover of
Wheat Straw from the Froft ; by which Means they’ll keep
found and fweet a long Time, elfe the Froft may take
them, rot them, and make them ftink.—Others only tie
their upper Leaves clofe on their Top with Bafs-ftring,
-and if the Froft be not too fevere, the Cabbage will be
preferved.
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preferved found from that and Rain, almoft if not quite
a whole Winter; or you may keep them hung up in a
Cellar with all their Stalks and Roots.

To preferve Kidney or French Beans.—STRING the Beans
and lay them in a glazed earthen Pot, and between every
Layer of them lay Salt, and they’ll keep all the Winter
very green, eat frefh, and be near as good as when freth
gathered.—The white Kidney Bean or Seed is preferved,
by letting them be thoroughly ripe before gathering, and
then well dried in the Sun, for being afterwards con-
ferved in their Pods or without them, in a Chamber o»
other dry Place, fecured from Froft. Thefe feed Beans
of late are cried about London Streets in the Winter
and Spring Seafons, to fell for being boiled and eaten
with melted Butter, efpecially among the poorer Sort.

Carrots gr;{érwd throughout the Winter and Spring by
a Lord’s Gardener. —HE makes a Pile of them like a
Hay-cock in a Ground-room, in which he fometimes
puts fix, eight, or ten Buthels ; and when it is thus fi-
nithed, he has it furrounded with Wheat Straw, made
into Yelms as for thatching, on all its Sides and Top;
then he has feveral Wheel-barrows full of dry Gravel
laid all about them, fo that the Carrots are intirely co-
ver’d with Straw and Gravel, and being confined in a
very narrow Place, the Froft can’t come at them, and
thus they’ll eat freth and fweet. And as his Lord’s Seat
ftands within a Day’s Journey of London, Carrots and
other Garden-Ware are frequently fent up to the Family
in London ; but to do this the feldomer, they uncover
Part of the Pile, and take out about a Bufhel of Carrots
at a Time, which they put into a Hamper on a Layer of
dry Straw, then a Layer of Carrots, and fo on till full.

Potatoes preferved by a Lord’s Gardener.—~THEY are
walh’d immediately after being taken out of the Ground,
and very well dried ; then after laying a Layer of Straw
in a Hamper, a Layer of Potatoes on that, and fo
on till the ‘Hamper is full, it is kept all the Winter
and Spring in a Cellar, where neither Froft nor Moiflure
can come at them; and thus the Potatoes may be fe-
curely kept in delicate fweet found Order in one cr more
Hampers.

Onions and Garlick, &c. preferved by a Lord’s Gar=
dener —HE has a large Cheft kept during the Winter in
a dry Room even with the Ground, wherein he firft puts

Q s a Layer
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a Layer of dry Wheat Straw, then a Layer of Onions en
that, then Straw, then Onions, and fo on till the Chelt is
ful.—~Garlick he ties up in Bunches, and keeps them in
a dry Room,

The Prefervation of Apples—ArpLEs gathered ripe,
dry, and free of bruifing, if they are of the lafting Sort,
may be preferved almoft till Apples come again. My
Man in gathering Apples puts them into a Sack faftened
before him from his left Shoulder to his right Hip, for
if he gathered them into a wicker Bafket, it would be
apt to brutfe them; and to prevent the liker Damage
happening to thofe Apples chat fall in gathering, he lays fome
Straw, Fern, or Blankets under the Tree : Some lay
them thinly next the Boards on a Chamber-floor, and
cover them with Straw to prevent the Damage of Frofts,
their heating, fweating, and rotting; and fhift with freth
dry Wheat-ftraw now and then, under or over them, or
both. 'The famous early-ripe Parfnip Apples will keep till
Chrifimas 3 Golden-rennets, and fome others, till Can-
dlemas, and longer ; Ruflettings, John-apples, Holland,
Green, Kentifh, Lemon Pippins, and Non-pareils, &,
till Apples come again, therefore lay their feveral Sorts
by themfelves. I have known fome Gentlemen fo curious
as to have their Golden-pippens gather’d before they were
full ripe, to prevent the Damage of Froft, for by this {Vleans
they will have the finer Flavour, but are apt to fhrivel a
little. Be fure now and then to fearch for fome decayed
Apples, for if any be rotten they will quickly infect found
ones ; but forbear to do this in a Froft, on a fud-
den Thaw, or in very damp Weather.—Holland Pippins
on the 17th of May, 1747, were cried to be fold for 4 4.
a Peck ; the Woman that fold them faid fhe cover’d them
with nothing, only laid them on Wheat-ftraw in a Cham-
ber ; if they are not meddled with, the Froft in fuch a
Place won’t hurt them. :

To preferve Pears.—WaRDEN Pears in particular de-
ferve great Care in their Prefervation for a Family Ufe,
becaufe they may be made to ferve as Part of their Sub-
fiftence great Part of the following Year. The Pound
Pear, black Pear of Worcefler, Cadilliac, and fome other
Sorts that bear well every Year, will agree with the fame
Management of Prefervation as the Apples.—Some direct
to preferve Apples in Syrup, but this is rather too coftly
and troublefome, but. both Apples and Pears may be

preferved
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preferved fome time dry by baking them in an earthen

lazed Pot, or better in a flat Pan; the Apples fhould have
‘Erﬂ: a Skewer run through them from the Eye to the
Stalk. Pears likewife may be preferved by being baked
whole in the fame Manner, a Peck with half a Gallon
of {trong Ale put amongft them, cover’d over with Paper;
then take them from the Liquor, fqueeze out their Moi-
fture, and dry them on Sieves: The fame Way dries Ap-
ples, after their baking, and being fqueezed flattifh from
Top to Bottom, and put into an Oven after Bread
is taken out ; or the Sieves may lie on a Rack fixed to
a Ceiling near a Fire, See Evelyn’s French Gardener.

A Letter from a worthy Gentleman fo this Author
concerning the Improvement of baked Pears.

Londen, September 16th, 17435,

§ IR,
QINCE no Fruit is more wholefome, delicious, and
2 oratefully cooling than a good baking Pear, and as
I take you to be an experienced Judge of the agreeable
Quality of your own Orange Pear of Gaddefden, let me
recommend to you, as well as toall good Houfewives, who
are not acquainted with the fimple Secret, that as the
aoft inviting Ap}gearance and tempting Drefs this de-
licious Part of a Deflert can be cloathed in, is that of an
agreeable Red, fo no fimple and innocent Art effets it
fo truly as that of baking them in a Pewter-difh, or
Pewter-bafon : I fpeak from the Field of Experience, as
the following Incident clearly fhewed.— A Relation of -
mine had fome noted T'rees for Baking-Pears in his
Garden, and had alfo an admirable good Cook, famous
in the Country for giving thefe Pears a beautiful Red in
baking; but by Accident being removed from the Fa-
mily, his Succeflor quite failed in this particular Point
of baking the noted Pears red: This put fome of the
Family upon unfufpeted Means of applying to the old
Cook for his Secret, which taking Effect, behold it was
nothing more than his having conftantly baked them in
deep Pewter Difhes, whereas upon Examinaticn the Succef-
for had always done it in earthen glazed Veflels, Therefore
after paring and coring, let them be only quarter’d or
half’d, and laid on the naked Bottom of the Pewter Dith

or
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or Bafon, with the proper Quantity of beft Sugar ac-
cording to the Nature of the Pear, and without any
Cruft on the Bottom or Sides of the Difh : Laftly, cover
the Sides of the Difh or Bafon, when full, with a fuit-
able Pewter Difh or large Plate, fo that this Cover may
even touch the Top of the Pears, then with a little Dou

or Pafte of coarfe Flower and Water ftop the Edges
of the Cover, to retain the Steam the better in
baking. Some put a little Water and fuch Spice they
like beft ; a thorough juicy right baking Pear wants very lit-
tle Water, as much of it impoverifhes it. I take thefe Pears
to be of the Warden Kind, perhaps crofled, and (much
improved by their fat loamy Clay) fit to bake in Offober,
but will hang on till December ; they are great Bearers like
Ropes of Onions, being a middle- fized Tree, inclinable to
fpread horizontally, and to be weighed down by its Weight
in Fruit. It is alfo to be obferved that no baking Pear
is fo red as will turn after being cold, and the fecond or
third Day after baking they are at their cleareft bright
Red, thﬂu%they will hold a good full red Colour fome
Weeks in Winter, if kept from freezing, Therefore to
regard them with Art, the Cruft fhould be broke from
the Cover before they are quite cool, then the Cover
taken off for an Hour or two, and laid loofely on again,
always obferving to ferve up the uppermoft Layers of
Pears as they rife, and pouring over them a Spoonful or
two of the clear crimfon Syrup. This I have Inftructions
in from the Ladies, A Mouthful or two now and then
may be given in burning Fevers, to the great Comfort and
chearing of the Patient ; they are likewife good in dry
hectical Habits, efpecially as alight Supper. They may alfo be
given now and then with Judgment in fome Stages of the
Small-Pox, and very fafely at moft Times in the Meazles,
efpecially when too plentiful a Bleeding continues at the
Nofe. They are admirable after great Heats and Fatigues,
when the Body is cool enough to receive them, becaufe
they gently cool, aftringe, and corrugate the Fibres of
the Stomach.—This was wrote before I went out of
‘Town, but forgot to be fent away. I have not Time
at prefent to anfwer vour laft Favour of the r2th, but will
foon.—I have undertaken to procure from you four choice
Plants of the black Kerroon Cherry, for a worthy Friend
of mine in Northamptonfbire, who has every thing very
good about his Houfe, but never heard of this famous
. ” Cherry :
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Cherry : He fays he has no more Room to fpare in his
Garden for large Standards, or I would have made him a
Prefent of more from you, as a Parfnip- Apple-tree or
two, and the Orange-Pear. However, he is now
marched againft the Rebels, and if he comes back in
Time this Seafon, or in the Spring, I fhall then give
you Direétions about them ; he has as ftrong and deep
red Mould as moft in England, partaking more of the
Clay than Sand, yet fuch as won’t hold Water, which
- added to his own Ingenuity, good Choice at firft, and Care
afterwards, makes his Fruit in general excellent, as well
as his Cyder, Perry, and made Wines,

I am, Sir,
Your affured Friend,
AR

To preferve Quinces—~—A Tree of thefe planted on the
Brink of a wet Ditch is a conftant Bearer, and will thrive
exceeding faft if its Root-fhoots are kept down. One
of the right Portugal Bort I have thus growing. Quinces
will not keep long without good Management, there-
fore gather them full dry and free of Bruifes, and rub
them with a Cloth ; this done, lay them in Wheat-ftraw,
in-a Chamber, and in a Row, then another Row and
Straw, and fo on: But they are better pack’d thusin a
Cafk, for keeping the Air from them.—Quinces may be
alfo preferved in Marmalade feveral Ways ; but to avoid
too much Coft, pare, core, and quarter the Quinces,
then put the Quarters into a Pitcher, with fome Sugar
and Water, enough to cover them, and Paper tied over
it’s Mouth : Let the Pitcher be put into an Oven with
Bread, and thus baked till the Quinces are pretty tender,
then take them out of the Pitcher Water and all, and add
more Sugar, and, if Occafion, more Water : Two Pounds
of Quinces fhould have near a Pound of Sugar, and a
Pint and half of Water, which boil all together till the
whole is almoft candied, for then it will be a red Mar-
malade fit to be potted up, and cut out in Slices, as it
is wanted : You may make a Sart of Jelly Liquor of the
Quince Parings, Cores, and Kernels, by firft beating
them, and then foaking them 48 Hours in cold Water,

which
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which ftrain out, and put into a Sauce-pan with the baked
Quarters of the Quinces, and boil as aforefaid, or other=
ways. :
%:‘ preferve the Golden-rennet and other fuch Apples till
May #5 over.—I am credibly informed that 2 Gentleman
was fo great a Lover of the Golden-rénnet Apple, that
to keep them found till Aay was out, he made ufe of a
Butter-firkin, at the Bottom of which he put a thin
Layer of dry Wheat-ftraw, and then a Layer of Apples,
then again another Layer of Straw, and a Layer of Ap-
ples, and fo on till he filled the Cafk. This done, he
puton the loofe Head, and buried the Firkin under Ground,
where, by keeping out the Weather, the Apples kept found
and good till May was out; and by the fame Method may
other Apples be preferved in exéellent Order.

To preferve Walnuts, by a Lird’'s Gardener.—HE has a
fquare Tin Cheft or Box that holds about two' Bufhels,
which he fills with Walnuts, after the outward Coat or
Hulks of them are taken off, and they are well rubbed
and dried in the Sun. The Tin Box thus filled, he puts
into a Grave or Fofs in the Earth, fo deep, that about
two Foot of Mould may lie on its Top ; here they com-
monly remain till Candlemas, when they are taken out in
a freth fweet Condition ; and for the Family’s enjoying
Walnuts in the mean time, fome are laid in Sand in a
Cellar, others under Straw in a Chamber.—One of my
Neighbours put a Bufhel of Walnuts into a Hole in the
Ground, and after they had lain till Allbollantide, they
were taken up, and feemed to be as good as when firft
laid in.—Or you may put fome dry Sand at the Bottom
of an earthen Pot, then a Layer of Walnuts at an Inch
Diftance from each other, and fo on, till the Pot is full.
When they are to be eaten, foak them in warm Water
for an Hour, and rub them dry, by which Means they
will peel, and tafte fweet.

Cherries and Goofberries preferved a long Time.—IT is
the Praltice of feveral of our Hertford/hire Women to
preferve fome of our famous moft excellent of all black
Cherries, the large black Kerroon Sort, when they are
dry, ripe, and found, by filling Stone or Glafs Quart ot
bigger Bottles with them, and as they are filling, to
give the Bottle a Shake or Paton a Cloth fpread on a
‘Table to make them lie the clofer, then cork very tight,
and if you tie fome Leather over the Cork it will be an

: additional
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additional Security. About Whitfuntide they commonly
make Tarts of them, and as the Cherries will in a little
Time after bottling yield Juice enough to cover them,
when any of their Family is troubled with Wind, or
the Wind Cholic, they will pour out a Tea-cup of the
Juice, and mixing a little Sugar with it, it relieves
them, By this Method thefe Sort of Cherries have been
kept ferviceable above two Years, and when they have
been eaten with Sugar, they have acquired a Strength fuf-
ficient to warm the Stomach.—If when you bottle the
Cherries, you add a little Sul%:ar to them, it is thought
by fome an Improvement, eep the Bottles in a cool
Place, and from the Air as much as you can.—So one
of our Houfewives at Gaddefden preferves Goofberries, by
firft fcalding them, but not to break, and then corking them
well up in a Bottle, Or you may preferve Cherries,
Goofberries, and Cusrants, by filling Quart large-mouth’d
Glafs Bottles with either, and putting them in an Oven
after Bread, cork’d well, :

To preferve black Cherries, Sloes, &c.—WE put either
of thefe in a Stone Bottle that holds one, two, or three
Gallons, with fome Sugar, cork it well up, and bind Lea-
ther over it. 'This we put into a Hole in the Ground
and cover up, fo that no Weather can hurt it; in the
Spring Time we take it up, and the Liquor will be like
Claret : This is practifed in Hertfordfhire, where we
abound with greater Plenty of black Cherries thanany other
County in England; but of this, more by and bye,—Or
you may have Cherries or Sloes, &'c. all the Year, by
laying a Layer of Hay and a Layer of Cherries, and fo
till a Firkin is filled, to keep out all Air, and under a
Bed, but the Cherries muft not be bruifed.

To preferve Apples, Carrots, or Turnips, &c. found
all the Winter—"T'H1s is praltifed at a certain Knight’s
Seat in Hertfordfbire, where they think Bran is very fer~
viceable on this Account, by covering Apples, Carrots,
or Turnips, &¢. in it, which will defend them againft
Froft, Dampnefs, and a quick decaying, and the better
if they are thus placed in a dry Room.—A Vale Woman
that lived about three Miles from me took this Method
to preferve her Apples: She laid them on Wheat-ftraw
on a Floor above Stairs, and when Frofts were at hand,
fhe would cover her Apples with Wheat-ftraw or Blankets,
and in open Weather take them off to give the Fruit

Air.
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Air, but we take fpecial Care not to put one bruifed
Apple amongft the gathered ones, for the bruifed ones
will certainly rot and infect the found ones.

To preferve Goofberries, Strawberries, Bullace, Damfins,
&ec. for Tarts or Pies—FoRr this Purpofe the Fruit muft
not be ripe, yet arrivedto its full Growth. Have ready
Quart Glafs Bottles that are thoroughly dry, and when the
Fruits are well pick’d, put either of them into the Bottles ;
and let your Corks be of the beft Velvet Sort, that they
may keep Water from entering, for the Bottles muft be
put into a Kerttle of Water up to their Necks, but not to
touch the Corks. And when the Water is hot enough,
and the Goofberries look white, take off the Kettle, and
let the Bottles remain in it till cold. Then take them
out and tie Leather about them, or put Wax or Pitch on
them, and keep them in a dry Place for Ulfe. Or you
may preferve Goofberries, Mulberries, Strawberries, and
fuch like Fruit, by putting them in large Stone Bottles
clofe by a Fire-fide, for the Heat to draw out the Air;
when full; cork up immediately, and keep the Bottles in
Sand, to prevent Air, in a cool Place. White Damfins
are fine Fruit to preferve. 1 {ell the Trées,

To preferve Nectarins, Peaches, Apricots, &c.—WooD
Athes, finely fifted, are of a foft dry Nature, and fo im-

regnated with vegetable Salts, that they are Enemies to
fnfe&s, and potently refift Putrefation. Therefore lay
a Layer of fuch Afhes at the Bottom of a wooden or
tin Box, and place your Fruit on it at one Inch Diftance
from each other. Then fift Afhes over all of them two
Inches thick. This done, lay more Fruit in the fame
Manner, and proceed on, Afhes and Fruit, till the Box is
full, Thus laid, the Afhes and Box will keep out the
Air, and preferve the Fruit freth and found fome Time,
be they Neétarins, Peaches, Apricots, Plumbs, or others,
Seeds alfo of any Kind may be thus preferved ; and if Occa-
fion be, theymay be fafely.carry’d hundreds of Milesunhurt.
Or inftead of Wood-afhes, you may make ufe of dry’d
Sand ; but I think the Afhes beft for keeping any fione
Fruit in good Order till towards %ﬁgﬂﬂtfdf.-—— r you
may, according to Evelyn’s French Gardener, page 294,
preferve ftone or other Fruit in the Muft of new Wine,
Cyder, Perry, or Honey-drink, provided two Thirds of
it are firft boiled away. DBut this laft Way and by drying
are coftly and troublefome. 7
o
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To preferve Grapes.~THESE, according to Evelyn, may
be preferved by ranging them on Straw, or hanging or
laying them on Sieves or Racks placed near the Ceiling,
but not far from a Fire-fide ; covering them over with
Paper, to keep them from Duft, r they may lie in
a Barrel amongft Wheat or Oat-chaff, or Wmd-af{nes.—-
Or they may be hung by the Stalks of their Bunches in a
dry Place. Or they may be dried on a Sieve, by being
put into an Oven after Bread, and turned once or twice
in the Time. Thus in an Oven may Plumbs, Peaches,
Apricots, Cherries, &'¢c. be dried 5 but the Stones of the
large Sort muft be firft taken out when they are full ripe.
Or you may preferve Grapes in a Syrup, Take white
Grapes, ftone them, and boil them up with Syrup of Sugar
on a quick Fire ; three Quarters of a Pound of Sugar to
a Pound of Grapes; and as they boil, ftrew a Quarter of a
Pound of more Sugar on them: When clear, take them
off the Fire, cover them, and at laft take off the Scum-
part, and keep them in cover’d Glafles. Thus they may be
made a moft excellent Sweet-meat,——Thus Currants,
Cherries, and feveral Sorts of Fruits may be preferved in
Syrup.

yﬂ"a forward the ripening of Apples, Pears, &c.—Lay
them in Heaps as foon as gathered (the larger the Heap,
the fooner they will fweat) and by thus {weating they will
ripen and be fit to eat ; or otherwife, to ufe the fooner,
you may fhake them ina Sack, and by their being rubbed
againft one another, it will forward their ripening,

To preferve Broad-Beans and Peafe dry,—T AKE them
out of their Pods before they are ripe and while
their Skin is green ; ftrip them of their Skin, and dry
them thoroughly in the Sun; rub them all over with
Winter-Savory, and barrel them up in Straw or Chaff,
or without either, provided you keep the Air from
them. In Winter or Spring, or when they are wanted,
foak them fix Hours in warm Water, and then boil them
for eating. Peafe alfo fhell’d young out of their
Pods may be thus ferved.

T preferve Mufbrooms dry.—~STR1NG them on aThread,
hang them up over an Oven or other dry Place, and keep
them for Ufe, _

To make a very rich Family Cordial with Black-Cherries,
Mulberries, Blackberries, &c,—PAck ripe pick’d black
Kerroon Cherries in a Jar, or earthen glazed Pot, with

. white
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white Sugar, by firlt putting a Layer of Sugar about half
an Inch thick,y then a Layer of herries, gnfx-t a thin-
ner Layer of Sugar, then éherries, and fo on till the Pot
is full : Then put halfa Pint of clean old Moloffes Brandy,
or better French Brandy, into a Gallon Pot of them ;
cover them clofe, and bury them deep enough in the
Ground from the Power of the Froft, After three or
more Months Time, you may take up the Pot, and I
will anfwer for it you will ind an excellent rich Cor-
dial indeed, furpafling moft others.

A Syrup to preferve white and black Damyfins, Bullace,
Plumbs, Cherries, Currants, &c. &c,.—~For this Purpofe,
thefe muft not be quite ripe. Boil up a Pound and a
Quarter of white Sugar in two Pints and half of Water
to a Syrup, and as 1t boils fcum it till clear, Let the
Syrup be cold, and then put in either of thefe Fruits,
and over a foft Fire keep ftirring them till near fcalding
hot, and nolonger. When cold, put all up in one or more
glazed Pots, fo that the Syrup may lie above the Fruit,
Cover all very clofe, for Air prevents their Prefervation
any long Time., And thus Cherries and Currants may be
preferved. If Cherries, they fhould be large red Kentifh,
or ‘Maydukes, not full ripe ; ¢hefe ftoned, ftalked,
mafthed with Currants, and boiled with Sugar, may be
kept in cover’d Pots. So Rafberries and Currants may
be done in a Mixture,—Or you may boif ten quarter’d
fmall Pippins in a Pint of Water, till the Water is near half
wafted ; this ftrain through a fine Sieve, and boil it with
Sugar to a Jelly, and put in your white or red Cur-
rants, boiling them till they are tender, which keep in
Pots or Glafles. Or you may preferve Damfins, Bul-
lace, &°c. by baking them ina Pot after the Bread is taken
out of the Oven, and when cold cover them with melted
freth Butter, or better with melted Suet, in little Pots, to
ufe all at once, -

Syrup of Cowflips given away by a Gentleman.—A GEN~
TLEMAN of a good Eftate, living near Fvinghoe in Bucks,
ufed to boil the Flowers in Water about 20 Minutes,
then ftrained out the Liquor and boiled it with Sugar toa
Syrup. This Syrup he mixed with Elderberries, and gave
it to fick Perfons to make them repofe,

Cowflip-tea by the fame Gentleman.—THE fame Gen-
tleman would gather and dry the Flowers in the Sun,
which he afterwards kept in a Paper- Bag, for making Tmf

0
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of them, which he did many Nights to make him {leep,
Others for this Purpofe make a Wine of them.

Elder and Black-Lerry Syrupsmade by the fame Gentleman.
TuE fame Gentleman would put a Pot of either of thefe
Berries into an Oven with half a Pint of Water, and'the
liquid Part that came from them he boiled up with Sugar
to a Syrup. Some think Syrup of Blackberries the beft of
Syrups. In London they mix their Elder Syrup, in
particular, with Drams of Gin or Brandy.

Rob of Elder, Cherries, &c,~—IT is made by boiling
the Juice <f Elderberries over a gentle Fire, with a mo-
derate Quantity of Sugar, till it is as thick as Treacle;—
Or when you have put your Elder-juice into a Copper or
Brafs Kettle, or Pan, when it begins to boil put two
whites of Eggs well beaten-up into it, which will raifea
Scum that you muft take off as it rifes ; when well fcum’d,
put a Pound and half of Sugar to a Quart and half a Pint
of Juice, and boil all gently till it isa Syrup. When
,cold, bottle it up, but do not cork it till Winter ; only
tie prick’d Paper over the Cork-hole. So for making a
Rob or Syrup of the black kerroon Cherries; it is only
ftraining a Quart of their Juice through a fine Sieve or
common flraining Cloth, and boil it up with a Pound and
half of Sugar into a Syrup. Currants the fame,
If you will preferve the Juice of Elderberries a good
while, bethey the white or black Sort, put them into a
hair Bag in a Screw-prefs, and mix two Quarts of
Brandy with 1o G llons of the Juice.

Rabitha’s Hay te make Syrup of Clive-july-flowers, or
any other Flowers. T akEe a Peck of their red Flowers,
cut them from their white Part, and bruife them a little,
‘Then boil a Pint of Water, and when it is a little cocled,
?&jt it to the Flowers, which keep clofe cover’d a Day and

ight. Then put a Pound and half of clarified Sugar
to them, and let them all ftand together one Night.
Next Day put them into a Gallipot, and fet it in a
Ketile of Water over a Fire, and boil it till the Sugar
is melted into a Syrup, But to explain this Receit the
better, cutoff the Elowers with a Pair of Sciffars, and put
them into a high Gallipot, with their Weight of Sugar
mixt among{t them with a little Water, till they are up to
the Topof it. Tie a Cloth over it, and boil the Galli-
pot in a Kettle of Water over a moderate Fire for fe-
veral Hours, till the Virtue of the Flowers is extra&ied.

X Then
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Then ftrain out the liquid Part through a fine Sieve or
coarfe Flannel, and bottle when cold. Or to make
_this Syrup the richer, you may a little bruife 2 Pound
of the Flowers, and boil them in a Quart of Water, mixed
with half a Pint of whiteWine, for about thirty Minutes ;
then ftrain out the liquid Part, and boil and fkim it till
clear. Thisdone, boil it again with fome bruifed Cloves
and other Spice, and to a Quart of the Liquor put three
Quarters of a Pound of Sugar, or thereabouts. When
boiled to a S rup, ftrain, and bottle when cold. This
Syrup in my humble Opinion exceeds all other Sorts,
Syrup of Sloes.—THrEE Pottles of them baked yield
fomething above a Pint of Juice: To this put one Pound
of coarfe Sugar, and boil a Quarter of an Hour, and by
" fcumming it, it will become a clear Syrup.

Rabifba’s Way to preferve green Walnuts in Syrup.—
Boivr them till the Water is bitter, then take them off
the Iire, and put them into cold Water ; then peel their
Bark off, and weigh them ; add to them their Weight in
Sugar, with a little more Water than will wet the Sugar.
Set them on the Fire again, and when they boil up, take.
them off. Let them ftand two Days, and then boil them
again; fo keep them for your Ufe.——Thefe are a noble
Stomachick, and fo much in Efteem with the French Gen-
try, that one or more of them are, with a Dram after
them, commonly made a Breakfaft of.

The following Receits, with many others, came to me
by the Poft, from a young Man well qualified in
Hufbandry #ffairs, whom I fent inte Devonthire
to a Gentleman of a landed Eftate there, as bis
Servant or Bailiff, who made it bis Bufinefs, as.
often as be bad Time, for feveral Years, to colleét
for wme thofe Curigfities, which be thought might be
[ferviceable to me in this and other Works,

Llfordleigh, near Plympton, Ot 29, 1748.

Honoured Sir,
I Have herewith fent you fome Receits as they are prac-
tifed in our Family, which I hope will be acceptable to

you, 5
' Lowy
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How to make a boiled Becef-fleak Pye~CuT the Meat
into Steaks of a moderate Size, beat them, and feafon
them to your palate, then having Dough made, with or
without Suet, make the Pye in a Pewter-bafon, laying firft
a Bottom of Dough, and when the Steaks are put in
lay a clofe thick Cover of Dough on the Top, and over
_that faften a thick Cloth to prevent the Water getting in.

This boil in the fame Manner a Pudding is done ; being
a Method that is frequently practifed in our Houfe, as it
faves the Trouble and Expence of heating an Oven, But
mind always that,in this Way a Cloth be well tied over the
Top. Our broken Meat is often drefled in this Manner,
fometimes improved when mixed with fome Onions and
Apples.

Zo boil a Pye of fquab Pigeons, &c.—THIs is often
~done with us, and fo is an Apple-pye, in the fame Man-
ner as the Beef-fteak-pye is done. -
~ Tobroil a Pigeon, or any other fmall Fowl.—WHEN it

is well pick’d and clean’d, make up a Seafoning in Butter,
and put it into the Body of the Fowl; then fow each End
very clofe, and broil it whole over a moderate Fire, This
Method is little or nothing inferior to roafting,as it pre-
ferves ats full Goodnefs, whereas by the common Way of
flitting them it is in a great Meafure loft.

15 make Elder Syrup.— WHEN the Berries are full ripe
and dry, gather them, pick them very clean, and put
them in a glized carthen Pot into an Oven, and bake
them in a moderate Heat of it, then fqueeze out the
Juice, and add to every Quart a Pound of Sugar, which
boil together. When cold, bottle it. This far exceeds
the Wine in Virtue, and is excellent for a Cold, taking
a Tea Spoonful of it boiled in half a Pint of Ale going
to Bed, or ina Morning fafting ; and it is what no good
Houfekeeper fhould be without, If enough of this Syrup
is preferved, an Elder-wine may be prefently made of it
at any I'ime. Cowllip-wine is a good Liquor in a Fa-
mily, efpecially when made bitter with Lemon-peel, which
renders 1t very wholefome. So far this Correfpondent.

Elder-berries diffilled.—IT was the Pratice of cne of our
Country-women to diftill Elder-berries for a Cordial Wa-
ter. She broke the Berries with her Hand, and in nine
Days they would ferment enough to diftill a ftrong Water

randy from : And if that was diftilled a fecond T'ime,

it would be extraordinary good. But for a farther Im-
B provement
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provement of it, the would with the Elder-berries mix
Balm, Mint, Carduus, Pennyroyal, or green Wormwood
inftead of Carduus, and diftill it on Saffron and loaf Sugar -
firft put into a Bottle. Or thus, bruife the ripe Berries
well, and put them into warm Water. Put Yeaft to
them, cover them warm, and let them work three Days,
as Beer does. 'Then diftill them, and they will yield their
Spirit eafily, Or prefs out the Juice of ripe Elder-
berries, and putit intoa Tub: To each Gallon put three
Pounds of Sugar and fome Yeaft, to work it into a Fer-
mentation.—Or boil the Juice and Sugar, and when Blood-
warm, put Yeaft to it. When the Fermentation is over
diftill in an Alembick by a gentle Fire, till it tafte fourith. °
Keep this for a Furtni%t clofe ftopt in a Veflel, and
rectify it by a fecond Diftillation. This reétify’d Spirit
of Elder cannot be taken alone, therefore muft be mixed
with a proper Vehicle. It is an excellent Antihydropick
and Antifcorbutick Medicine, and works, as an Author
obferves, both by Urine and Sweat. The Spirit of Elder
may (of this Sort) be made ufe of to mend Englifh Wines.
And fome have endeavour’d to diftill a Spirit from Elder-
berries ftrong enouh to burn in a Lamp.

To make Family Vinegar.—T AKE Stalks of Raifins,
and pour boiling Water on them ; let this ftand in a T'ub,
earthen Pot, or otherwife open to the Sun, or the Heat of
a Fire, for about fifteen Daysj then bottle it and it will
prove good Vinegar, The Preflings of Raifins will anfwer
the fame ; but in either Cafe there muft not be too much
Water made ufe of, left the Vinegar want a fufficient.
Body. Sugar has been diftilled, and I was credibly in-
form’d a Perfon had Liquor from it almoft as four again
as common Vinegar, !

Vincgar made with rotten Apples—T aAKE rotten Apples |
that are not mouldy, and fqueeze them ; put their Juice
in a Veflel to ftand in the Sun or near a Firg; with a
Cover to keep the Rain from it, if expofed abroad.

Gogfberry Vinegar.~—Put a Quart of Berries juft turning
ripe into four Quarts of boiling Water, and let them ftand
14 Days, ftirring them well every Day, Then ftrain
through a Flannel, and fet the clear Liquor with one
Pound of coarfe Sugar mixed in a painted Iron-bound Cafk
in the Sun, with a Piece of Linnen-Rag pafted over the
Bung-hole, to kecp out Earwigs, &¢c. and a Tile over that,
when it will make a great hifing Noife., Here let it

ftand
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tand till the Fermentation is over, and it will thus get 2
large Head or Scum (which will be in about 3 Weeks,
or Time enough to be fit to pickle with the fame Seafon)
then draw it off clear, and referve it in a dry clofe Veflel
for Ufe. N. B. This is extraordinary fharp, and pickles
any thing exceeding well. In this Cendition it never
mothers, and therefore no Family, who has a Conveniency

- of making it, fhould be without it.

Vinegar made with green Apples and Pears.~TAKE
areen Apples and Pears that fall from T'rees by the Wind,

hen you have got a good Parcel, ftamp and prefs

them, and to every Gallon of the clear Juice add a Pound
or a Pound and half of Sugar, and a little Bit of Allum
jult boiled up together ; then {irain it into a clear Veflel,

- and fet it in the Sun with a Rag and Tile over the Bung-
hole, and in about three Weecks or a Month's Time it
will be good Vinegar ; but be fure draw it off thoroughly
fine, Or you may put boiling Water over the Stamp-
ings, as direéted for Goofberries.

To make Vinegar with Malt Liguor.—T Ax E {fome of the
beft Table~be¢rg1'Vﬂrt, little or nothing hop’d ; work it very

- high with Yeaft ; when the Ferment is over, fine it down
with Ifinglafs, and draw it off the Grounds or Setclement,
If you have Crabs or four Apples, cut them in Pieces and

~put them into a painted Cafk, and let it ftand in the Sun

- or other Heat till perfellly four. But the following
Receit is the more common praétical one.

A jecond Receit to make a good Vinegar with Malt Drink,
Brew a Wort from Malt, but do not boil it. Letit be
fermented feveral Days, then draw it off as fine as you
can into a Cafk. Let it ftand in the Sun, and put into
it chopt Crabs, and alfo fome Rape-feed, to improve the

. Tafte ofit, Keep a Tile on the Bung-hole,

Verjuice made by this Author.—1n September 1 have been
ufed to ftamp and prefs out the Juice of Crabs moftly of
my own Growth, which I kept in a Cafk by itfeif in my
Cellar, This done, I wetted the Stampings, and after
they had ftood three Dvs ina Tub 1 prefled them again,
and got out a Water Verjuice, that ferved my Family a
little while for Vinegar. 'This done, I dug the Crab

- Stampings. into a Bed of Earth, and from them raifed

many Crab-flocks for grafting the beft Apples on.

* Crab-juice is fo neceflary for Abundance of Ufes, both

for Man and Beaft, that none ought to be without it,
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Two Bufhels of Crabs generally produce five Gallons of
Verjuice. Always keep old Verjuice by you, it keeps back
Humours, is a ine Wafh for the Eyes, and ferviceable in
many Shapes for Man and Beaft.

To make Crab Pies.—KEeEP Crabs found till Chrifimas,
and with Sugar enough they may be made into goed Pies.
N. B. Thefe Crabs bake thus with the reddeft Colour.

The profitable Ufes of Scald or Black-berries in Farmers.
and labouring Mens Families.—'T1ig Value of this defpifed
Fruit is little known to the World, although there be
thofe Virtues contained in it, that if rightdy made ufe’
of would tend very much to a Family’s Profit. For
Example:

How to malte Scald-berry Pies and Paflies to bake.———
T AKE ripe Scald-berries znd put them into Dough-cruft,
Pie or Pafty Fafhion, about the Breadth of two Hands,
with fome gugar; bake them at the Oven’s Mouth before
the Bread goes in, as the common Oven-Cake is done ; half |
an Hour’s Time bakes them. |

Scald-berry Pies or Pafties to boil—By the fame Way
make turn-over Pafties or Pies, and lay them eafily in a
Kettle or Pot, and boil them a little ; about half an Hour
does it,

Scald-berry Puddings.—WE ftir them in Batter as we
do Plumbs, and boil them in a Bag or Cloth. — Thefe
Ways of improving Scald-berries are in fuch common
Prattice with many of our Hertfordfbire Houfewives,
that in fome Families they are thus prepared during almoft
the Scald-berry Seafon. ]'{-r Sauce to fuch a Pudding, they
ftrew a little Sugar over it when out of the oven, and then,
it becomes fo palatable that the Children elpecially gree-
dily eat it.—There is alfo an excellent Wine may be
made of them, that is very little inferior in Tafte and
Goodnefs to true Claret, as [ fhall make appear in my de-
figned next T'reatife on Fruit-"Urees, Cyder, &e.

To make a Gogfberry boiled Pudding, 'THiIs is a pretty
Contrivance to fave much of the Expence of Plumbs, and
yet to give a Family a pleafant Repaft, by mixing green
Goofberries in Batter, as we do Raifins for making a
Plumb-pudding ; when boiled, eat it with Sugar and But-
ter, or Sugar alone. :

Onion Pye made by labouring Mens Wives.—THEY mix
chopt Apples and: Onions in equal Quantities, and with
fome Sugar put them into Dough-cruft and bake th%mh_:

IS
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This by fome is thought to make as good a' Pie as
- Pumkins do. It is a Hertfordfbire Contrivance.

Pumkin Pye.—W g pare "and cut the Pumkins in Slices,
then lay the Slices in a glazed eathen Pot with Salt be-
tween each Layer of them, all Night, for extratting out
their watry Juice: Then chop them with the like Quan-
tity or lefs of Apples, and with Sugar put them into a
Cruft and bake. The Pumkins fave Apples, and by fome
are liked better than Apples alone.

Difeafes and Medicines.

LEURISY cured with Camomile. — To do this

- our Country Women, before they bleed, try Camo-
mile, by boiling a Boy’s Handful of it in a Pint of mid-
dling Ale a little while; then ftrain, and {weeten it with
- half a half-pennyworth of Treacle, and as foon as it is
drank, go to bed, laying the boiled Camomile to the
Side where the Pain is, which if violent, fome will make
ufe of a whele half-pennyworth of Treacle.

Hoarfenefs cured by Figs and Brandy,— TAKE three
Figs, fplit them and toaft them, and then put them
into half a Quartern of French or old Molofles Brandy;
eat the Figs going to Bed, and in about eight Minutes
after drink up the Brandy.—QOr bruife four Ounces of
Figs, eight Ounces of Prunes, and four large Cloves of
Garlick ; boil in three Pints of Milk, ftrain and {weeten
with Candy or Sugar, take fome hot going to Bed, and
continue it for a Cough

Hoarfenefs cured by Treacle and Water.—T aAKE three
or four Knife-points of Treacle in your Mouth, and then
directly drink a Draught of cold Water after it, and go im-
mediately to Bed. It will fweat you, and is by fome thought
to be the beft of Medicines for this Purpofe.— Another wraps
up a Piece of Butter as big as a Walnut in Sugar.

A Tympany cured. — MRr. Cafer, whom 1 knew, was
a famous Surgeon- Apothecary and Man-Midwife at Stroud
in Kent, whofe Wife having a Tympany, or very large
fwell’d Belly, it failed her Hufband and all the Skill of
his Acquaintance to cure her, till happily a Beggar-Woman
advifed her to apply Camomile dipt in Spirits of Wine,
which effeGted a Cure, and fhe out-lived her Hufband,

R 4 Vomitting
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Vomitting flopt.~Borr Mint and Camomile in Water,
{wecten the ftrained Liquor with Treacle and drink it,

but apply the Herbs hot to the Belly; it cured my Ser- :
vant when other Things failed. :

Cough and Afthma.

70 cure a Cough.—My Landlord, the late Mr, Cole-
mare, Rector of Little-Gaddefden aflured me, that
the following Receit is an infallible Cure for a Cough.—
Boil two Ounces of Spanifb Liquorice with three Cloves
of Garlick, in a Quart of Spring Water, till it comes to
a Pint; take a Spoonful of it now and then as the Fit
happens, For an Afthma.—A Man was kept many Years
alive by drinking (as his common Drink) Rum, Water,
and Sugar. Whey is good, and Beer almoft Poifon.—One
Daniel Watkins, of Long Marfon, near Aylefoury, declared to
me,that hewas cured ofan Afthmaby{wallowing youngFrogs.

A fecond Receit,—Mr. Juftice Duncomb, of Barley- End
i Bucks, laid much Strefs on this Remedy for a Cough:
Boil, fays he, Bran in Water, ftrain, and {weeten with
Sugar-candy.

A third Receit.—A Farmer’s Wife ufed to put Pepper
into a Pint of Ale, and drink it going into Bed. It has
cured in one Night’s Time.—Or fwallow a Pint of cold
Spring Water going to Bed ; it will caufe you to fweat.

A fourth Receit for Cough and Afthma.— T AKE five or
fix Figs, as many Cloves of Garlick, and eight or ten
Prunes ftoned and bruifed ; infufe all in a Pint of Rum,
and fill up if Occafion with another Pint, taking now and
then fome of it.—The Landlerd at the Bear- Inn at South-
ﬂm§ran told me nothing exceeds it,

ir Hans Sloan’s Medicine for an Afthma.—T AKE the
Yolk of an Egg in a Dram of Rum now and then; it is
a moft excellent Remedy.,

The famous Cure for a Cough and [pitting of Blood by
Balfam of Sulpbur.—DRrop ten Drops of Balfam of Sul-
phur on a Piece of Loaf Sugar and fwallow it; it will
caufe a Cold to begin breaking diretly, make you fpit,
and heal the Lungs. My Farrier, thatis the Duke of
Bridgwater’s Farrier, tells me, that in , 1749, he
had fuch a violent Cough, as to bring up much Blood in
Clots, which he thinks muft have terminated in an Ulcer
on his Lungs and a Confumption, had he not been cured ;
but he cured himfelf by taking twenty Drops of Balfam
of Sulphur in a Tea Spoonful of Treacle twice a Day,

for
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for feveral Days, which direGly ftopt his fpitting of Blood,
and cured him ; but it was not the fame with the fol-
lowing Perfon. Tho. Cely, a Servant at Barley-End,
having a Cough that made him f{pit Blood, was ordered
by Dr. Woeosdboufe of Berkbamflead to take Balfim of Sul-
phur, but it did not anfwer; upon this he applied
himfelf to one Surgeon Rowland of Aylefbury, and his Reme-

dy did not do; at laft there happened to be two Phyfical
Profeffors at Tring, who faid one to the other, Come we

fhall lofe this good Pot-Companion, if we don’t do fome-
thing better for him. Upon which, they ordered him to
boil Raifins, Figs, Coltsfoot-flowers, éaﬁhfras, Liquo-
rice-Powder, and one Spoonful of Annifeed, in three
Quarts of Spring-water, till it came to three Pints, and
drink it at Difcretion ; Cely faid, he found much Benefit
at the firlt taking of it, and was thoroughly cured by it
afterwards,—It was thought the Balfam was too hot for
his Conftitution in the Quantity it was given him,

For a common Gough—Bo1L one Ounce of Butter, one
Ounce of Honey, and a Sprig of Rofemary, in half a Pint
of Milk, and drink going to Bed ; but T'reacle is thought
by fome to be better than Honey.

Anather Receit for @ Cough.—Bo11L a Spoonful of Ho-
ney, and a Spoonful of Muftard, in lefs than half a Pint
of White-wine Vinegar; let it but juft boil up, and when
cold enough, take it going to Bed; it has cured when
other Things have failed, by giving a breathing Sweat.

Another —MakE a Tea of Horehound and Ground-
Ivy. Dr. Weodhoufe,

A Smith cured of a confumptive Cough—THn1s Smith
lived nedr me, when he told me the following Medicine
cured him of a Cough of two Years ftanding: He put
a Handful of Rue and a Sprig of Wormwood into a
two Quart large-nofed Glafs Bottle of Ale, and after they
had been foaked a Day and Night, he drank half a Pint
at a Time, in the Morning and at going to bed ; when
out, he filled up the Bottle with more Ale, and afterwards .
he put in frefh Herbs and more Ale, and thus cured him-
- felf; otherwife he thought the Cough would have brought

him into a Confumption.

A Family Syrup to cure Coughs.—CorTsFooT yellow
Flowers blow in March and April, and one of sur Coun
Houfewives makes a Syrup of them to keep all the Year
by her, for curing her Family of Coughs.—Or boil a
Quarter of 2 Pound of Raifins ftoned, with fome Hore-

hound,
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hound, in a Quart of Ale, and a Quarter of a Pound of
Sugar-candy, till a third Part is walted ; take a Coffee-
cup full Night and Morning.

A fine Remedy for a Cough or Cold—Pur twenty-four
Cloves of Garlick into a Pint and half of Coltsfoot, Mint,
and Hyfop-water ; boil the Cloves till they are tender,
then lay them on a Plate. This done, take the liquid
Part, and add to it half a Pint of the very beft White-
wine Vinegar, and one Pound of Sugar-candy, which boil
gently till it comes to a Syrup ; when cold, let the Gar-
lick lie in it.—Direflions for taking it.—T'ake two Cloves
in a Spoonful of the Syrup every Morning, and faft till
Dinner ; at Night only one Spoonful of the Syrup ; con-
tinue at Difcretion : It is faid, that nothing is better to cure
a Cough or Cold, or to preferve the Lungs, and create
an Appetite. Another boils a whole Head of Garlick in
two Quarts of Water to a Quart, then puts in a Pound
of Sugar-candy, and boils it to a Pint : Take a T'ea-fpoonful
frequently,

A poor Family's Remedy for a Cough.—THEY take Brandy
thicken’d with Sugar, or (better) Brandy, coarfe Sugar, and |
fweet Oil mixt.— A Hooping-Cough has beencured in Chil-
dren, by putting coarfe Sugar between fliced Turnips ; or
Sugar-candy in the Liquor.

Sore Throat.—Our Country Houfewives mix Honey
and Pepper together ; or turn a Fig infide outward, and put
powder’d Race-gingeron it ; or boil Rofemary and Sugar in
Milk.—Or you may make a good Gargle for a Sere Throat,
by adding Pepper or powder’d Ging/t[?r to the above Cough
Medicine, confifting of Honey, Muftard, and Vinegar.
This warm’d, fhould be frequently ufed to gargle the
fore Part of a Throat, and applied now and then with
a Liquorice Stick.— Another of my Neighbours drops
Hungary Water on Loaf-fugar and fwallows it.—Ef{quire
Willams, of Devaonfhire, mixes beft Brandy with a little
Water, and fwallowing it feveral T'imesa Day cures him,—
Another for 2 Cough or Sore Throat holds a large Pewter-
fpoonful of Honey over fome Embers, till it is melted
thoroughly hot, and takes it very hot &?ing to Bed ; this
15 much practifed in Hergﬁ::rdj?ﬁrs.—- hen the Palate of
the Mouth is down, boil Pepper in Milk with Butter and
Rofemary ; take fome now and then very hot, and
ftroke under your Jaws at the fame Time, Or as
foon as the Throat begins to be fore, wrap Pepper in

a
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a Piece of frefh Butter about the Bignefs of a fmall Wal-
nut, and when the Butter is cover’d all over with the
Pepper, fwallow it : This has proved a prefent Cure,

Faundice.

Aundice cured. — My next Neighbour the Widow

- Howard, who lives on her landed Eftate, and has
more Experience in Medicines than thoufands of others,
fays, old Women cure this Diftemper better than Doc-
tors,— T hat the knew a Woman gather a Bufhel of Chick-
weed for getting and faving the Juice of it, purely for.
having (fhe thought) the beft Remedy in the World by
her ready to cure the Jaundice at any Time of the Year,
I fuppofe by making a Syrupof it. In"1747, Mrs, Howard
had a Niece, naturally of a ruddy Complection, and of a
found Conftitution, but the Mother of it having indulged
the Girl (almoft ix Years old) in drinking Tea everyMorn-
ing, and fometimes in the Afternoon, fhe fell into the
Jaundice, but was cured by Mrs. Howard, who only gave
her a Spoonful of Chickweed-juice fafting, and another
Spoonful at four of the Clock in the Afternoon in a little
Ale; but it would not be amifs, if a little Saffron was
mixt with the Juice. This was continued till perfectly
cured, and fhe tells me that this has done, when all other
Remecdies have failed. The Saffron by tinéturing the Juice
makes it excellent. N. B. The Juice of Chickweed has
cured feveral grown Perfons about Market-f2reet in Hert-
Jordfhire,

To cure the faundice by Lice~TT has often fucceeded
by giving the Patient nine live Lice every Morning for
a Week, in a little Ale. — Or take half a Dram of
Cnchineal, the fame of Cream of Tartar; mix them with
two Drams of Venetian Soap, which incorporate well to-
gether, and take half a Dram three Times a Day, till
the Patient is well, which will foon be: This Receit is
faid by Dr, Fuller to be a moft excellent one, refraining
from Salt Meats and ftrong Drink.

To cure the Jaundice in Children by Myr. Boyle’s Receit.—
Mix half an Ounce of powder’d Rhubarb with three
Ounces of Currants, and beat the whole into an Electuary ;
give the Quantity of a Hafel-nut every Morning for feve-

ral Days.
The
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The original Receit for curing the Faundice ‘in old or
young, by the Fuice of Chickweed, runs thus.~T axe Pim-
pernel and Chickweed, ftamp and ftrain them into Poflet-
Ale, and let the Party drink thereof Morning and Even-
ing ; but our country Houfewives have found by many
Experiments, that the Juice of Chickweed alone never fails
curing a yellow Jaundice, if given in Time.—Mr. Boyle
fays, a Lady cured herfelf twice by boiling an Egg hard
in her Urine, and then pricking Holes all over in it, fhe
buried it in an Ant-hill, and as the Egg wafted, fo did
. her Diftemper.

Black Faundice.~Irt is {aid, that if thell Snails be roafted
and 'dried at the Fire, or in an Oven, and made into
Powder, and a Spoonful thereof drank in Ale at a T'ime,
and fo taken nine Days together, it perfectly cures the black

Jaundice.
Drop/y.

FJOW Myr. Axtell, a Surgeon and Apothecary at

Leighton in Bedfordthire, preferved himfelf many
Years, while bis Legs were f[potted and [well'd with the
Dra@. Tais Perfon I knew to be well tkill’d in
his Profeflion. He drank no Malt Liquor, but bought
old Famaica Rum of Mr. Ladbury, a Diftiller, near
Doctors-Commons in London, for eight Shillings a Gallon.
To one Quart of it, he put two Quarts of Water, two
Lemons, two Oranges, and four Qunces of double-refined
Sugar ; the Peels he cut fmall, and to them and their
Juice he pour’d on boiling Water, and fo let them ftand
cover’d ; when cold, he put in the Rum, and when he
would drink of it, he warm’d a Cofftee-dith full. This
was his conftant Drink, with another made of Rhenifh-
Wine and green Tea, in which he would pour fome
Drops of Spirit of Vitriol.—Thefe Liquors preferved him
many Years from being overcome by his Dropfy, till at
laft he died in 1727. N. B. I am well acquainted with
a Phyfician in London, that undertakes to cure the Dropfy
without tapping, where another would tap forit. He did
a furprifing Cure of this Kind at Gadde/den, as is well
known in the Parifh.

Dropfy cured by a country Houfewife. In the firft
Place fhe advifes to take a Purge or two of Pilla-Cochia,
‘Then take two Befoms made not with Birch but Broom,
and two Handfuls of fweet Cifley, by fome called
Maid-fweet, that grows like a Kecks in wet Meadows 3
boil thefe in fix Gallons of the beft Wort drawn frici:m

Ve
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five or fix Bufhelsof Malt; let it boil an Hour gently, then
ftrain, work it, and barrel it; this muft be a common
Drink, for every Thing fhould be avoided that creates
Thirft in Meats and Drinks. Both the Receits are excel-
lent, and will undoubtedly anfwer Expeétation, if duly fol-
lowed.—Or which is better, take five Spoonfuls of Broom
Afhes, the Afhes of eight burnt Nutmegs, one Ounce of
Muftard Seed, two Ounces of f{craped Horfe-radifh,
and fome Sage of Virtue: Thefe infufe in a Gallon of
W hite-wine for four or five Days, and drink a Jill in the

Morning fafting, and another at Night :—Or infufe or boil
them in the Wort, |
The Goul,

HIS obftinate Malady is much eafier prevented

then cured.—Gum Guaiacum is certainly the great-
et Remedy known by Man for the Gout ; but the feveral
Ways of making a right Ufe of it, is the main Thing
to be known,

The fir/t Way to relieve a Fit of the Gout.—As foon as ever
the Fit iscome ona Perfon, let him takea fhort half Quartern
of the following Mixture going tobed, on anempty Stomach.
Infufe half an Ounce of Gum Guaiacum Powder in a Pint of
good Rum, thakeit well, and it is fit to ufe directly ; you may
take the Rum and Powder in a Mixturealone, or ina Quarter
of a Pint of Ale orMountain-wine; coverclofein Bed and lie
till nine next Morning, for it will caufe a gentlé Sweat, and
perhaps a Stool or two, T'his has difcharged the Pain entirely
in one Night’s Time, and if you think fit you may take it
again, leting one Night pafs between ; but it has been ob-
ferved of this excellent Medicine, that the oftener you take -
it, the lefs Effect it has.

A fecond Way to relieve a Fit of the Gout.~1 knew a
Perfon of my intimate Acquaintance, that as foon as he
had taken the Gum Guaiacum Dofe, rubbed the gout
Part with fome Spirit of Lavender, and when he had
done this, he clapt a Rag over the fame befmear’d with
Treacle, and it anfwered. But as for making ufe of
an Application of Muftard for this Purpofe, T am againft
it, for I knew a Perfon by this Means draw a Blifter on
his gouty Foot that coft him five Shillings curing, not-
withftanding it was laid on in a Rag, and although it is
faid the Rag fhould be twice or thrice doubled to prevent
the bliftering; yetif any of the Muftard in the Bed fhould
get befide the Rag, it may do Mifchicf,

How
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How a Higler cured bimfelf of a Fit of the Gout. —1T am
informed that one Mr. Gould, a Higler, being feized on
a Journey with the Gout in his Foot, fo that he could
not walk, ftopt at Bu/by near /7atford, and poured fome
Spirit of Lavender into his Shoe, and by the Time he rode
fourteen Miles to London, he was thoroughly cured.

Sweat for the Gout.—I have been informed that a Per-
fon of Note took of Hartthorn one Scruple, Powder of
Snakeroot the fame Quantity, Mithridate half a Dram,
drinking it in any cordial Water.—It is a violent Sweat,
fuch a one that I thould not care to take, unlefs it was at
the laft Extremity.

A Medicine for the Gout put in Prafiice by a robuft Tradef-
man.—HE fays he mixt Spirit of Saitron, Spirit of Tur-
pentine, and Spirit of Hartfhorn together, half an Ounce
of each, and took twenty Drops at a Time in Ale, and
found it an excellent Remedy for Gout or Rheumatifm,

A Preventive for the Gout.—A Gentleman at #aiford in
Hertfordfbire put half a Dram of the Powder of Gum
Guaiacum into half a Pint of warm Ale, and drank the
fame Dofe falting cight Mornings fucceflively, and for-
bore feven Mornings, then took it again, and fo on.—
This I think to be an excellent Prefervative againft the
Gout ; but we have a country Apothecary that takes a
Dram and a half of Gum Guaiacum and Alloes each, and
makes it into Pills with Balfam of Peru: Dofe half a
Dram before Supper,

A Gentleman cured of the Gout for four Years.—As foon as
the Gout began, he tock a Speonful of Flower of Brim-
ftone in fome Spring Water going to bed, with a Glafs
of Mountain Wine after it, and the fame next Morning,
and fo on till it removed the Fit, which it foon did, and
he had no Gout for four Years after.—But If T am not
miftaken, he at the fame time applied on very fine Flan-
nel hot Treacle, fo that with thefe internal and exter-
~nal Remedies he foon overcame his Gout. The Trea-

cle, fhifted twice a Day, helps to fweat the Part and extract
the gouty Matter,

Outward and inward Applications for the Gout. — SoME
lay much Strefs on a little Tar mixed with Treacle, and
applied on a doubled Cloth hot to the gouty Part, —
Others fay it is better done, if the Tar 1s mixed with
Mutton-dripping, and cry this up for the very beft of
outward Cures ; for both thefe draw out the Humour,

My
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My Farrier, who has now and then the Gout in a violent
Manner, takes a little Spoonful of Flower of Brimftone
mixt with T'reacle three Mornings fafting, as the quickeft
infide Relief of all others; and for an cutward Relief he
heats a Brick very hot, and applies it in Folds of Cloth
as hot as can be endured ; it draws much, and holds its
Heat a long Time ; but if ufed too much, it is apt to
leave a Weaknefs in the Part. A gouty Correfpondent
writes to me, that he knew a Perfon wear a Piece of common
Allum, cut into the Shape of a middling Oyfterfhell, to
weigh a Quarter of a Pound; that this is the fame
Remedy prefcribed or made ufe of by the famous Few,
Mr, Mofes Hart, as an ealy preventive one, and
fo cheap, as to coft but one Penny, and that it muft be
- conftantly wore in a Breeches Pocket, Another pre-
fers a Piece of Roll Brimftone for the fame Purpofe.
Where the Gout is fettled, mix Barbadoes liquid Tar
with Olive-QOil, and apply it Plaifter-wife.

The Gout faid to be relieved by one or more [fJues—I HAVE
heard it as the Opinion of feveral learned Gentlemen,
that if a Perfon has an Iffue in each Leg, or better above
the Knee, it will deliver him from having the Gout. But
I think this is not infallible, becaufe I knew two Per-
fons that have had two Iffues at once on them for this
Purpofe, and yet were not cured. The late Mr, Meadows,
living near Hempflead, had an Iflue in one Arm and one
Leg, as I have been informed ; it is true he had great
Relief by it, yet by the Gouty Pains and Rheumatifm
he died in February, 1748, at the Age of about forty-[even.
Another Perfon now alive, a Gentleman’s Park-keeper
in Hertfordfbire, the moft troubled with the Gout that
I ever knew any one of a young Man, found the greate{t
Relief by having an Iffue in each Leg; but not a total
Cure. Another, his Companion, now alive (in May
1749) of confiderable Worth, had a Place lanced on the
Joint near his: great T'oe, where the Surgeon took out
chalk Stones that would mark, notwithftanding he has an
f&ﬁuﬂ in one Leg, and is now but about forty Years of

£ ]
gﬂ"nw the Duke of Bridgewater’s Farrier cured himfelf of
the Gout in bis Stomach.—HEgRrE 1 (hall bring to the Teft
an Action performed on my Farrier by his own Manage-
ment. He generally keeps Venice-Treacle by him for
Horfes Diftempers, and being fo much afli&ed with the

Gout,
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Gout, that he had it in his Legs, Feet, Hands, and -
Shoulder at once (and at laft it got into his Stomach)
finding his Cafe defperate, he direCtly had recourfe to
Venice-Treacle, and took a Piece of it about the Bignefs
of a fmall Walnut diffolved in Ale, going to Bed. And
fure enough, it drove the Gout out of his Stomach, as
he aflured me. And to prevent its Return, he next Day
took a large Dofe of Gin to keep his Stomach warm for
the Purpofe, after he had by the Treacle gone through a
deep Sweat,

A fecond Receit to cure the Gout in the Stomach.—A
CorREsPONDENT of the Eféculapian Tribe writes to me,
That to prevent the fatal Effects of the Gout in the
Stomach, when it has feized this Part, take Elixir Salutis
one Qunce, Tincure of Rbubarb made in Wine a Quar-
ter of an Qunce, Tinéture of Gum Guaiacum made in
Spirit of Sal volatile, Aloes, and Spirit of Lavender, of each
half a Dram, Sydenham’s Liquid Laudanum fifteen Drops,
to be directly taken when the Fit feizes.

Daétor Quincy’s (and another’s) Js’.ﬁ;l/"ar the Gout.~—IN bhis
Difpenfatory, page 484, he fays, Take Guaiacum and
Saflafras each one Ounce, Leaves of (Germander and
Ground-pine dry’d, each two Ounces ; boil in Wort in-
ftead of Hops, in five or fix Gallons of it, then ftrain and
work it with Yeaft as ufual. When it is put in a Bar-
rel, take Roots of Avens, half a Pound ; Hermodadtyls,
four Ounces ; Agrimony, Sage, Betony, Dodder of T hyme,
Steechas-flowers, each two (%unces; Raifins ftoned, half a-
Pound ; and hang them in the Veflel, Or take one
Pound of Raifins ; four Ounces of Saflafras Chips or Shave-
ings ; the fame Quantity of Hartfhorn Shavings ; candy’d
Eringo-Roots, fix Ounces; Angelico-Roots, three Ounces;
Guaiacum Chips, two Ounces ; dry’d Orange-Peel, two
Qunces. Hang thefe in five Gallons of fmall. Ale when it
is tun’d. Tap at a Fortnight’s End, and drink conftantly
of it.

An experienced ferviceable Account how to manage and
relgve the Gout.—ExPERIENCE is the beft Dodtor;
a merry Life and fhort one is too often the wrong Choice
of imprudent Perfons, but a fober Life and a long one is
a true Choice ; however, as many by the unthinking Folly
of Youth unwarily, by drinking, lay the Foundation of a
Gout, which they can never be cured of, without fubmit-
ting to Dr. Bogrbaave’s Milk-Diet— Therefore dr}]n{c
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half a Pint of the Quickfilver-water every Morning -

throughout the Year, and towards Apri/ take now and

then a Dofe of the preventing Gum Guaiacum Pills, and
~ when you have the Gout rub your Foot with human Urine

a little warm’d. This done, rub alfo over the fame
- Hogflard, or rather Adders-tongue neat Qintment, and

‘immediately lay on the Part one or more bruifed Cole-
wort or (}.;abbage Leaves a little heated ; draw your

Stocking over the fame, andlie in it ; this dn till the Pain

and Swelling are gone. This outward Management I knew

an ancient Gentleman, very fubject to frequent Fits of the

Gout, always to make ufe of, to his quick Relief.

An outward Application to relicve the gouty Pain— A

- Mixture of common Tar with Mutton Dripping, laid
on a gouty Foot, has been afirmed to be an excellent Re-
 medy. Others fay, that to mix Barbadoes Tar with Olive

Oil, apply’d for the fame Purpofe, is better, But by
" what I underftand of an outward Application for the
Gout, I advife to mix this liquid excellent Barbadses Tar
with Treacle; a fourth Part Tar, and three Parts com-
mon Treacle ; and lay it Plaifterwife on the gouty Part,
as a molt excellent Remedy. And withall take this
Caution, that you employ no outward Application which
may force in the gouty Humour, left it drive it back
to the Stomach or Head ; but only fuch as thofe that are
Drawers, and not Repcller»,

A new Way of relieving the Gout by inward and outward
Applications, fent to this Author by bis ingenious Correfpon-
dent in London.—S1R, agreeable to my Promife, I have
now fent you the following Receits: And firft an in-
ternal Remedy againft the Gout,

As foon.as you find the Pain attack you, take three
fine frefh Rocamboles (which are fold in Covent-
Garden for One Shilling and Six-pence per Pound) in a
Glafs of Mountain Wine going to Reft. The next
Night take fix, and fo every Night advance three, till you
take fifteen for the laft Dofe. Then omit for five Nights,
and begin the fame Courfe again, and you may c}.pﬁét
the happ}r Effe¢t.—A Gentleman that was laid up ‘with the
Gout in his Feet, {o that he was forced to ufe Crutches,
was able, after hf: had taken two Dofes (Number 15 each
Night) to get on his Boots, and ride from hence to Ox-
ford Races,
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Another Gentleman takes five Rocamboles in a Glafs of
Mountain at the Tavern, at any Time, and frequently
whenever he finds the leaft Symptoms of the Gout; and
likewife ufes himfelf to it now and then by Way of Pre-
vention, when he is free from it,

An external Application——A cERTAIN Apothecary
advifed a Gentleman to apply a large Piece of green Qil~
cloth (fuch as is commonly ufed for Ilues) over his Foot
fwell’d with the Gout,and wrap Flannel about it,which gave
him great Eafe in about half an Hour, and drew the Part
fo, without fretting the Skin, that the Cloth was almoft as
wet as if a bliftering Plaifter had been applied : Then it
was dried and put on again, and the Patient was well in
about three Days, who before ufed to be confined much
longer,———N. B. This Apothecary was much afflicted
with this Diftemper, and ufed the fame Meansbhimfelf, -

This laft was told me as a great Secret, therefore I
think it would not be advifeable to divulge it, but to
yout felf y becaufe could we find it anfwer but in four Cafes
in fix, with the Ufe of fome Medicine inwardly at the
fame Time, that would not purge fo violently as the -
Gum Guaiacum does in fome Conftitutions, but as potent-
ly promote infenfible Perfpiration ; or even with the Ufe
of the Rocamboles as above, But I believe many
would object againft them as being naufeous and offenfive,
tho’ they certainly muft be very good in this Cafe, being
hotter than Garlick.—A Rocambole is of the Onion and
Garlick Tribe, about the Bignefs of alarge Pill,

Rbenmatifm,

T is the Notion of many, thatthe Gout proceeds from

a hot Caufe, and the Rheumarifim from a cold Caufe.
If the Rheumatifm is not cured in its Infancy, it isapt
to grow very painful and {ftubborn, often times making
Cripples of both old and young. The poorer Sort of
people are moftly afilicted with it.

Two Perfons cured of the Rbenmatifm —THESE had it
in their Legs, and were lamed by it ; but cured in about 3
Fortnight by the following Drink : Take a Handful or more
of Dwarf-Elder, being what fome call Dane-Weed ;
bruife and fteep it in Water, or better in Ale, a Night
and a Day, and at the fame time put in fome bruifed
Muftard-Seed, Strain, and drink it at difcretion,~=T his
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is faid to have been fold for half a Crown a Quart, a long
time, by a Profeflor of Phyflic in Hertfordfhire. Ano-
ther advifes to rub the affli¢ted Part with Hungary Wa-
ter. Another declares, that the Rheumatifm may
be cured by boiling the Roots of Blackthorn in Water,
and drank {weeten’d. A Farmer by me, though young,
was almoft a Cripple with the Rheumatifm, but cured
feveral times by boiling a Handful of Elder-buds, a Hand-
ful of Rofemary, and a Handful of Rue all together in Ver-
 Juice, and bathing the afflicted Part as hot as poffible.—
Some bind the Greens on after bathing.
. What a Perfon faid in Praife of a Remedy for the Rheu-
matifm.—THE late Mr. Dedgfon, Minifter of Edlefborough
- In Bucks, told me, that he was informed nothing exceeds
Spirit of Hartfhorn for curing the Rheumatifm, if a Tea
Spoonful of it is taken once or twice a Day in White-
Wine and Water, for that it thins the Blood and caufes
‘a free Circulation, Hence it is thought that cold and four
Juices occafion this Diftemper. My Day-Labourer being
almoft dead with the Rheumatifm and a great Cold
in his Stomach, his Wife gave him a Tea Spoonful of
Lhis Spiric in Water twice, which fweated and cured
1 :
Nettle-Tea good for the Rheumatifm.—A PErson faid,
- that Nettle- Tea, drank half a Pint in a Morning fafting,
if continued long enough will cure any Rheumatifm.
s Infufion of Rue cures a Rbheumatifm—STEEP a {mall
 Handful of Rue in a Quart of Rum or Gin, and take half a
quartern at Night, and the fame next Morning, for a .
Month,

Boar Stones extraordinary good for the Rbeumatifin.—A
PooR Man told me, he had try’d feveral Things for his
Rheumatifm, but nothing did him fo much good as the
Powder of Boar Stones dry’d in a flow Oven, taking 3s
much of the Powder in warm Ale, every Night
and Morning, as would lie on a Six-pence; he faid, it
moved the Caufe at once, and gave him prefent Eafe.

A young Man, feized with the Rbeumatifm, was relieved by
taking Aduffard-Seed in Treacle.—He was fo bad in our
Neighbourhood, that he wore hat Shoes, and faid he
took a whole Bottle of Bateman’s Drops, but it did not
cure him, fo that he was a Cripple. In May, 1745, a
Beggar Woman bid him mix fome Muftard-Seed, and
take ir with Treacle on Sthe Point of a Knife, Night
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Si. Anthony’s Fire.

I T generally proceeds from exceflive Heat in the Blood oc-

calioned after Surfeits, or by too free a Ufe of fpiritous
or other ftrong Liquors, and commonly caufes great
Pain in the Part it comes out in, In this Cafe ufe bleed-
ing and purging,

A Widew Weman's Remedy for St. Anthony’s Fire
THisWoman, living at Little Gaddefden, finds the greateft
Relief to her inflamed Face, that fometimes has a fcar-

. let red-hot Place in her Cheek, even almoft all over it,

by beating in the firft Place white Lead in a Rag, and
after it is thus beaten, fhe grinds it fmall between the
Bottoms of two pewter Plates, then mixes it with fweet
Oil, and lays a Plaifter of it over the Part : And for an
internal Remedy, fhe makes a T'ea of Sena Lecaves,
which proves a cool Purge, and thus overcomes the St,
Anthony’s Fire,

A fecond Remedy for the St. dAnthony’s Fire.—ANOTHER
Woman ufed to drink without Sugar a Tea made with
Elderberries and Dandelion, and fometimes infufed thefe
in a {mall Malt-wort for her common Drink.

Adders-tongue Ointment gosd for St. Anthony’s Fire,—
In the Month of AMay gather Adders-tongue, that grows
in its Top-part like an Adder’s Tongue in Meadows ;
bruife the Herb, and fqueeze out as much Juice as will
anf{wer one Pound of unfalted Butter ; boil both a Quar-
ter of an Hour, and let ftand in a Pan to cool; when
cold, take away the liquid Part, and referve only the fat
Part for an Ointment for the St. Anthony’s Fire, or any
Inflammation in Man or Beaft.—See the Receir at large
in my Shepherd’s fure Guide (at Page 111,) fold at the
Rofe, in Pater-nofier-row, London. .

f you' can’t get Adders-tongue, make ufe of the
green Leaves of Elder in the room of it, and if you
add a Dram of fine powder’d Camphire in its making, it
will improve the, Poultice. — Some fay Cow Dung ap-
plied is good to eafe the Pain of St, Anthony’s Fire,
1 knew a Woman my Neighbour take two or three Spoon-
fuls of the Juice of Elder Leaves, for the St. Anthony’s
Fire in her Face ; it is fomewhat naufeous in Tafte, and

purging. :
g. S 3 A T d Of
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éf the Imperfeéinefs of a Receit.——The Imperfeétnefs
of a Receit has occaltoned many Miftakes in the Compofi-
tion; to go no farther than that I have juft mentioned
of making Adders-tongue Ointment, 1 have to fay,
that by only boiling the Juice of the Herb with Butter,
and when cold, to put it all together into the Pot it is to
be kept all the Year in, is wrong; becaufe then the
Juice will feparate from the Butter, and in this Con-
dition breed a rank Mouldinefs : Therefore, when
the Herb Juice is boiled up with the Butter, our Houfe-
wife puts all into a broad Pan, and when cold, the watry
Part the leaves behind, and juft melts down the fat Part
in the earthen glazed Pot it is to be kept all the Year in,
and then it will keep found a Yecar or two.

Of the Itch, Leprofy, and Scald-Head.
HO W to prevent catching the Itch by making a Bed.—

Innkeepers, Farmers, and T'ravellers are more ex-
pofed to this cruel Malady than all others: At a cer-
tain great Market-Town in Bedfordfhire, where many of
the ﬁ’arﬂﬁam Paflengers ufed to lie, the Maid-fervants,
whenever they fufpeéted any had lain in a Bed that had
the Itch, would always in the firft Place lay the Sheets
open upon the fpread, for an Hour, to air and cool, before
they made the Bed for good ; by this Means th%feared
no Infection, for itis the warm Linen, not the Woollen
that does it. !

How a Horfekeeper and a Servant-maid gave the Itch to
feveral Families in Hertford(hire.—IT is an ill Cuftom
in this County to hire Servants without a Charater,
a Thing chiefly owing to their being hired at Statutes at
all Hazards; fo that if he or fhe gets a new Service
two or three Miles Diftance from the laft, they are com-
monly fafe from having their Faults known. A Horfe-
keeper, between a Man and a Boy, by this Means gave
four feveral Farmers Families the Itch in a little Time,
At Gaddefden he lived about a Month before he was
found out, then difcharged and went to another, and fo
on, till he thus mightily fpread this horrid Difeafe in
Hertfordfbire, becaufe they neither inquired his Cha-
ralter, nor fearch’d his Body ; if they had done the laft,
they had found his Legs grievoufly fcabbed, for he keg:
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the Itch out of his Hands by now and then anointing
them. The Servant-maid was one that thus brought the
Itch into my Family, for fhe was in as bad a Pickle as
the Boy, having her Arms and Hands clear, but her Legs
fadly fcabbed.

A Perfon like to have been killed by a Mercurial Oint-
ment for the ftch, &c.—A Man, living near me, ufed to
make an Ointment of Quickfilver and Hogflard, by beat-
ing and mixing them with Spittle three Hours together.
Many Pots of this were fold at Markets for curing the
Itch, Scald-Head, and Kibe-Heels ; but one Perfon, ap-
plying the Ointment Plaifter-wife, bad like to have been
killed, had he not been timely anointed with {weet Oil.—
A young Woman Servant, having been {upplied with a
Pot of Mercurial bluith-colour’d Ointment from a famous
Country Surgeon and Apothecary, applied it till fhe was raw
about her Wafte ; at laft the Surgeon ordered her to put
fome (I fuppofe Medicinal) Paper over all, which relieved,
but did not cure, till fhe gor a Remedy from a Perfon that
did not profefs Surgery.

The Itch cured by Advice of an Excifeman, who alfs aéted
as a Surgeon at lIvinghoe.—HEe bid a poor Woman of
the fame Parifh mix common Soap and Flower of Brim-
ftone together, and after taking Ilower of Brimftone in
fome Treacle three Mornings before-hand, to anoint
only twice with the Ointment (that is to fay, after the
firft Time, 2 Week after) wearing the fame Linen all
the Time, and it cured,

A firong Ointment for the Itch.— ANoTHER Perfon,
to make the fame Remedy ftronger and furer, added black
- Pepper and Hogflard to the Soap and Sulphur, and boiled
all into an Ointment, with which, after taking Brimftone
in fome Treacle three Mornings, he anointed himfelf by
a Fire-fide three Nights together, and was cured. '

A very firong Ointment for the Itch.—BeaT ftone Brim-
ftone, then mix it with Soap, Hogflard, Tobacco, and
Pepper, boil and ftrain all through a Cloth, after taking
Sulphur inwardly ; anocint with this three Nights,

How a Smith in Hertfordthire cured bis Family of the
Itch, without Mercury or Sulphur.—THis Man’s Family
was dreadfully infected with the Itch, brought to him by
a Journeyman, but cured by firft taking Flower of Brim-
ftone inwardly three times, and then anocinting twice
with a Liquor made thus : He boiled two Ounces of

S 4 T'obacce
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Tobacco in three Pints of ftrong Beer, till a third Part
was confumed, with a Piece of Allum in the fame ; and
others have fince been cured by the fame Remedy, wear-
ing the fame Linen for a Week, — This Remedy I am
fure is a very good one, and as it has no Mixture of
Mercury is not dangerous, nor offenfive, as it is free of
the Smell of Brimftone. 3 -

Itch cured by white Hellebore-root . —A Beggar Woman
told a Family that had the Itch near me, that it had
coft another Family ten Pounds to be cured of the Itch,
and it was not done, till fhe told them to buy two.
QOunces of white Hellebore-root Powder at the Apothe-
cary’s, and boil it in a Quart of Milk mixt with Water
to a Pint, with fome Hopflard. This Ointment, after
taking Sulphur in Treacle three Times, was made ufe |
-of a few Nights, and cured them all, for it is a very
{trong Powder, and will make the Body fmart, as if ftung
with Nettles.

Itch faid to be cured in a certain IWorkbonfe.—~THEY
boil an Ounce of Camphire, an Ounce of Long Pepper,,
and a little Hogflard in Water, and anoint.

A moft potent Remedy for curing the Iich, T ake To-
bacco Stalks, Allum, Hogflard, and powder’d" Salt-petre,
the three firft muft be put into a full Quart of ftrong Beer,
and when it is warm, the Salt-petre muft be put into it
by Degrees, for if it is put in cold, it will ldmp ; the
whole muft be boiled well into an Qintment.—If Sulphur
in Treacle is firlt taken, I think no Itch can refift the
Remedy ; but for a more cleanly one, the following is made
ufe of by fome,

Author’s Plowman cured by Dr. Dover’s Mercurial
. Water.—My Plowman, wanting a Plowboy to drive my.
Plow-Team, took one that had the Itch in his Legs,
which being unperceived, he let the Boy lie with him,
who gave him the Itch heartily, and the Fellow defiring
~ to be cured by a cleanly Medicine, I made ufe of Dr,
Dover’s, thus—Take one Dram of white fublimate Mer-
cury in Powder, and mix it with half an Ounce of Cream
of Tartar; thefe infufe in a Quart of Spring Water,
then take Sulphur in Treacle on the Point of a Knife
three times, and wafh the Body before the Fire with
this Water three Nights together, change your Linen,
and the Doctor fays it is a fure Cure, and a fafe one,—
If you don’t wafh before a Fire, the Cure will be the

longer,
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longer, for then the Wafth muft be continued lorger.—
It is faid, that many Perfons about Lsndon get a toler-
able Livelihood by this Water. — But although I have
here publifhed a mercurial Water, yet I am entirely againft
all other mercurial Medicines, both in Ointments and in
a Quickfilver Girdle, becaufe of the many Damages that
have happened by their Ufes,

A Leprofy cured by the Herb Fumitory—~FuMiTory
grows with a red Flower in Aday and Fune amongft
Wheat, and about AMichaelmas in our Turnep Fields,
A Yeoman’s Wife, living at Riugfell, a Village lying
about a Mile diftant from Gaddefden, having a %.fcpruf g
made ufe of a capital Surgeon and Apothecary’s Diet-
drink for three Months together, but in vain ; till {he was
advifed to infufe the Herb Fumitory in Whey, and by
drinking the fame for fome Wecks fhe was cured of her
Leprofy. i

A fure Cure for the ltch without Sulphur or Mercury,
by which a poor Man cured his swn Family and others.—
- Take a Root of Elecampane; in fome Grounds, as in
an Orchard,- I have known it grow almoft as big as a
Parfnip 5 cut three Slices of this Root fhort ways, and
make a Tea of it, which drink three Mornings and Nights,
then take the reft of the Root, and boil it in Water till
it is foft like a Turnep; boil the thinneft Part of this
again with Hogflard and Soap, anocint the Body every
ﬁight for three Nights together, and it is a {fure Cure.
My Day-labourer fays he has cured feveral others with
“the fame. :

A Scald-Head cured by a Beggar Woman.—THis hap-
‘pened to my Wheelwright’s Son, who having a Scald-
Head, at about twelve Years of Age, his Parentsapplied for
a Cure to the late Phyfician Mr, %f/?gg of Hempflead, who
told them, there was no Cure but by a Pitch Plaifter.
Quickly after this, a Beggar Woman hearing of it, bid
them roaft a Shoulder of Mutton, and let it drip on Tar,
and when mixed, to rub it all over the Head well. This
they did twice, and it proved a Cure, not only to the
Son, but to another in Afbury Parith near Gaddefden
but it is faid, if the Shoulder of Mutton was bafted
with Tar, it would be rather more efficacious.

The Traveller’s Remedy for curing the Itch.—As moft of
the begging Travellers have now and then the Itch, the
that know the following Medicine fay nothing E:-:ceeca
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it.—After taking as much Flower of Brimftone as will -
lie on half a Crown, in a Spoonful of T'reacle, three Morn-
ings fafting, they boil Salt and Tobacco in Urine, and rub
their Bodies over with the fame three times in all, and
wear the fame Shirt a Week, two, or more,

To cure Wounds, Swellings, and Burns, and how te
make QOintments and Salves.

A Quick Cure for a green Wound —F1rsT with a Fea-
ther apply Tin&ure of Myrrh, for this is one chief
Means to prevent a Gangreen, — Or do it with Brandy
or Spirit of Wine,—Or wath the Wound firft with warm
Milk ; then beat the Yolk of an Egg into two Ounces
of Venice Turpentine, and apply a Lint dipt in it, or
otherwife. If dangerous, drefs twice a Day; it is a
. ftrong Digeftive, and fo efficacious, that if a Bone is crackt,
it will heal it, being a Remedy much in ufe with Sur-
geons at this Time, tho’ the Receit of it has been in Print
near a hundred Years ago.

To heal a green Wound with Copper Oar.—W asH the
Wound as aforefaid, then infufe fome Copper QOar as it
comes out of the Mine in a Quart of Spring Water.
It cures all green Wounds, and fkins beyond all other
Things 3 asa Gentleman at Glaflenbury \n Somerfeifbire
aflured me, who was concerned in a Copper Minc in De-
- wonfhire.

7o cure a Wound with Leaves.— AppLy the rough
Part of the Leaf Bearbind to a green Wound or run-
ing Sore, It has cured when a Surgeon’s Skill failed.

A Swelling in @ Man’s Leg attended with great Pain
cured.—M}rgNeighhnur had a Swelling in his Leg attend-
ed with great Pain, if he walked but a little Way ; a
Stranger; being in his Company, bid him mix the Mar-
row of a Bacon-bone with Spirits of Wine, and rub
it well in, This he did two or three times, and was
quickly cured.

A ready cheap Way to cure a green Wound.—~Mix Wa-
ter and Salt with Soap, beat up all into a Lather, foak
the Cut init, and apply the Settlement to the Part, which
renew at Difcretion.

A Doétref’s Cure for a green Wound, ——— SHE

always for the firft Drefling ufes Tincture of Myrrh,
becaule
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becaufe fhe fays it prevents Sorenefs and feftering ; as
foon as the has befmeared the Wound with this, fhe ap-
plies a Plaifter of black Bafilicon; at the fecond Drefs-
ing, the wathes with Spirit of Wine, and renews her
Bafilicon Plaifter. Dr. Quincey fays (at Page 303 of
his Difpenfatory) that this Tin&ure of Myrrh is in great
Efteem amongft Surgeons for cleanfing Ulcers, and for
exfoliating carious Bones,

A good Houfewife’s Salve for curing Wounds~T AKE
Mutton Suet, Bees-wax, Frankincenfe, Refin, and Ve-
nice Turpentine, each four QOunces; fome Linfeed and
Train Oils. Melt all thefe over a Fire, and ftir in pow-
der’d Camphire and Roman Vitriol, a Dram of each;
when cold, roll it up in oiled Paper for Ufe. —If a
Wound is deep, firft wafh it as aforefaid, then melt fome
of the Salve, and dip a Tent in it ; if fhallow, fpread a
little of it on Lint, and apply it with a Plaifter of the -
fame Salve over it ;' or if the Wound is flight, a Plaifter
alone may do.

A ready, cheap, good B:{;/E:m for curing green Wounds.—=
Mix over a gentle Fire Venice Turpentine with Oil of
the Herb St. John’s-Wort, of each a like Quantity ;
when they are well incorporated, put them into a glazed
Gallipot for Ufe,~This Herb has many excellent Qua-
lities in it for curing Wounds or Bruifes, it diflolves Swell-
ings, and ftrengthens feeble Members, &'¢c. &e. And fuch
a Liquid is fometimes more proper than Salve, where .
Veins, Nerves, or Tendons are cut, and which alfo for
the fame Purpofe makes a Mixture to be preferred to all
other Applications, that is compofed of a little Spirit of
Wine, a little Camphire, and more Oil of Turpentine,
laid on the Wound warm ; and afterwards a Plaifter muft
be laid on the fame.—But the following Balfam is faid to
exceed all others whatfoever, and which has never failed
my Expectation in curing many Wounds in my Family,

The moft excellent of all Balfams, Salves, or Ointments,
Jor curing Wounds, Bruifes, Strains, Burns, Bleeding, &ec,
&c. IT is a balfamick Tin&ure, that not only
cures all Bruifes, Strains, Burns, Scalds, and common
reen Wounds, but alfo (which with Difficulty will be
%eﬁeved] ftops the moft obftinate Bleeding at the Nofe,
and any Arteries wounded or cut quite in two, although
the largeft Branches of the Body, without any Ligature,
If the Brain is wounded quite thro’, either Length-ways or

i Breadth-
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Breadthways, or the Eye pierced in the very Pupil or
Sight 5 and if the chief Tendons are wounded, or cut
quite afunder, the Wound will not inflame, be fore, or
run Matter, or require digefting, deterging, incarning, or
cicatrizing, as the common Method is, which takes much
Time to do; but this Medicine fo agglutinates the Parts,
and defends them from Corruption, that fometimes in
one or elfe in a few Days, according as the Cafe is, it
effects a Cure. It is a Balfam that may be taken inward-
ly, being as harmlefs as the Food we eat ; it gives almoft
immediate Eafe in Fits of the Gout, being applied with
foft Rags to the inflamed Part, and in the Stone does the
fame as Mrs.Stephens’sMedicines,butin a more compendious
Manner, as has been fully proved to be true before many
~ Apothecaries, Surgeons, and Phyficians, in and about
London,

This Balfam is made by my Friend, a moft ingenious
Chymift, from whom [ have it in Bottles fealed up, Price
One Shilling each ; a Remedy of fuch Importance, that
no Family ought to be without it, becaufe it may not only
fave great Expences, but even Life itfelf; for as we are
all liable to Accidents, a Perfon may receive a mortal
Damage, or bleed to Death, before a S}:.lrgeon can be had.
I therefore have juft Reafon to obferve, that a Farmer

cefpecially ought never to be without this Balfam ; be- .

caufe in the Ufe of Scythes, Chaff-engine Knives, reaping
and other cutting Hooks and Sickles, Hedge-bills, and
Axes, &¢. &e. Men are more than ordinarily liable to
cut and bruife themfelves, and alfo to be hurt by the
Kicks of Horfes, Falls from Carts, Waggons, Cocks and
Mows of Corn and Hay, Trees, &c. &&c. Which moft
excellent Liquid Balfam I furnifh any Perfon with, in Bot-
.tles fealed up, at one Shilling each, with printed Direc-
_tions for its Ufes,

A Poultice 1o difperfe a Swelling—St AmP the inner
Rind of Elder and boil it in Chamberlye, of which make
a Poultice and apply it. This is not to break but difperfe
and reduce a Swelling,

A Brine Qintment to reduce Swellings,—In Beef Brine,
boil the green Bark of Elder, fome Nettles, Worm-
and, and Rue; ftrain, and boil up the liquid Part with

ard,

To make a cooling Elder Ointment.—PuT the Flowers
of Elder into a Pitcher, and ftop the Mouth of it ; th?n

: ct




( 269 )

fet it in a Pot or Kettle of Water, and boil it two or three
Hours, and as the Flowers {ink, add more, Some put
in Mafhmallows of the Garden, not wild Mallows ; then
feparate the Juice, and boil it up with Hogflard or un-
falted Butter for Ufe. It is a great Cooler, Aflwager of
Pain, and Difperfer of Humours.

A Turnep Poultice to reduce a Swelling.—RoasT a Tur-
nep in the Embers, and when enough, take out the Pulp
and leave the Shell 5 with this Pulp mix Hogflard, and ap-
ply it while hot to'a Swelling ; it will either break or dif-
perfe, if repeated.

A Waoman’s fore Breafl cured by herfelf.—THERE being
a fiery red Inflammation fettled in it, the firft anointed
with Elderflower Ointment, and then applied roafted Cab-
bage Leaves (the firft affwaged the Pain, and the laft drew
out the feverith inflamed Quality) and by due Applications
was cured,

A Country Houfewife cured her Neichbour of a fore
Breafl.—SHE reduced a {well’d Breaft, by anointing it
with Tobacco Ointment ; and no wonder, fince it is ge-
nerally allow’d to be a great Difcufler of {crophulous T'u- .
mours. ‘A Woman had three Holes in her Breaft, for
which fhe boiled the inner Rind of Elder ftampt, white
Bread, and Hogflard, in Milk ; this is healing, cooling, and
a little drawing.—Adders-tongue is alfo good for this.

- To keep back a Humour from falling into a Wound.—
Boir a Piece of Allum about the Bignefs of a Walnut
in fomewhat more than half a Pint of Milk, feparate the
Curd from the Whey, and dip a linen Rag in this
ftrained Whey, and bind it above the Wound, but let
none of it touch the Wound. It will keep a Humour
back.

9o prevent and cure proud Fleh—PowpeRr of Pre-
cipitate is a good mercurial Powder for this Purpofe ;
but if not underftood; it is next to the putting a Sword
in a mad Man’s Hand. Therefore rather make ufe of
a Wound Water, by boiling a Pound of powder’d Allum,
in three Pints of Spring Water, till it comes to a
Quart, then put in one Ounce of Roman Vitriol
Or with Powder of burnt Allum—Or with powder’d double
refined Sugar.

Burns and Scalds cured by a Country Houfewife, ——
Tuis Woman’s Way is—DBreak the Blifters, becaufe the
contajn a hot fiery Water in them, and clip the Skin OE‘

if
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if you can; then burn frefh Butter in a broad Stew-pan,
and pour it into a large Bafon of Water, and work it well
therein, for from a blackith Brown it will become whitifh,
Spread it on Rags, and lay them on the Wound ; it is an
excellent Way of curing a Burn or Scald, by fetching out
the Fire and healing the Wound.

 Burns and Scalds cured by another Country Houfewife.—
AFTER fhe has clipt away the bliftery Skin, fhe wafhes
the Wound with a Mixture of Vinegar and Water ;
thien fhe ftamps fome Onions and Salt together, which
fhe applies as a Poultice for a2 Night and a Day, then
lays over it a Plaifter of burnt Salve, after the Onions
and Salt have drawn out the Fire, And if proud Flefh
arife, the puts Powder of burnt Allum.

9o cure Burns or Scalds by a third Country Houfewife,~
Tais Woman mixes Linfeed Qil with bruifed Onions,
and - (by fhifting it now and then) fays it is the beft of
Things to draw out the Fire.——Or to fetch Fire out,
you may beat up powder’d Allum with Whites of Eges,
and apply it.

An excellent Ointment for curing Burns, Scalds, &c.—
Taxe Elder Leaves, St. John’s-Wort, GGarden Mallows,
IvyLeaves,and Adders-tongue, of cach two Handfuls. Thefe
are in their Perfection in the Month of May. The Wort
and Tongue grows in Meadows. If you can’t get ally
make ufe of fome, and take Houfleek in the room, Stamp
and fqueeze out their Juice, and boil it up with a Pound
or more of Butter frefh out of the Churn, that has no Sale
in it, for a Quarter of an Hour; then pour all intoa glazed
broad earthen Pan; when cold, take off only the hard
butteryPart, and leave the liquid Part behind, to be thrown
away, Next, you are to put this butter Part into a glazed
earthen Pot, and fet it juft within the Heat of the Fire,
enough only to melt it into a clofe Body ; then keep it
well cover’d for Ufe.—This Ointment is a moft excellent
Sort for difperfing Humours, and allaying Swellings in
Man or Beaft, healing green Wounds, St. Anthony’s
Fire, Burns, Scalds, hot Tumours, fpreading Sores, Im-
poftumes, and Ruptures, .

An excellent Salve for Burns or Scalds.— You may
make the above Qintment into an excellent Salve for
dreffing Burns and Scalds, Wounds made by the Bite of
venomous Beafts, green Wounds, difperfing of Humours,

and allaying of Swellings, &'¢,—Take what Qllﬂﬂiif}’]}"’i?
pleafe
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pleafe of the above Ointment, fuppofing it to be about -
half a Pound, to which put a large Spoonful of Venice
“Turpentine, one Ounce of Bees-wax, and as much white
powder’d Lead as will lie on half a Crown. Juft boil
thefe up, and keep it asa Salve in particular for dreflin
a Wound made by burning or fcalding, &'c. to be fprea
on a Rag, and applied now and then till it is cured.—
The Herb Adders-tongue I have growing in my Meadows,
and make an Ointment of it every Year for reducing the
fwell’d Bags of my Cows, and for Difeafes in the human
Body as aforefaid.

Do break a Swelling by a Country Houfewife—SHE wraps
Sorrel in a wet Paper, and covers it with Embers; and
thus it will be reduced to a pappy Confiftence ; fhe fays,
nothing breaks a Swelling fooner nor better. But another
Country Houfewife does it rather better, by laying the Sorrel
between two Tiles, which fhe covers with Embers.

A fwelled Leg cured—A young Woman, about nine-
teen Years of Age, in her Lying-in Month, in September
1748, had her left Leg {well’d to a great-Degree, info-
much that fhe could not walk crofs a Room without Help. .
Some Perfons in the Neighbourhood bid her boil fome Rofe-
mary, Rue, and Elder-leaves in old Verjuice, and bathe
her Leg with the ftrained Liquor, as hot as fhe could en-
dure it. This fhe did feveral times, and it cured her.

To fiop Bleeding inwardly and outwardly,

A Woman cured of [bitting of Blood.—TH1s was a pody
Widow and a Chair-woman living near me, who ap-
plying herfelf to a Phyfician, he out of Charity bid her
ftamp the Leaves of Plantane and Nettles together, and
take a Tea-cup of their Juice three Mornings ; which
fhe did, and was cured. The fame Juice, he faid, will
ftop bleeding at the Nofe if fnupt up, and alfo that of Cuts.
In the Month of May, the Juice may be boiled up with
Sugar for a Referve.—Or bruife common Nettles, and
thruft it into the bleeding Noftril. ;
How a Girl’s Arin was flopt bleeding by a Surgeon’s Ad-
vice.—A Girl in Gaddefden Parith, having had a Nail
run into her Arm, neither her Parents nor Neighbours could
ftop its bleeding. Upon which, the Girl cried mightily
as fhe ftood at the Door of her Mother’s Houfe, when
a Hemp-
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make the Iffue with Spanifh Flies, the Part became in~
flamed, and the Humours much increafed ; fo that a Sur-
.geon was fent for, who lanced the Part, and applied
_%{emtdies; but in wvain, for a Mortification enfued.
-To cure which, 1t is faid he ufed little elfe than cam-
‘phorated Spirit ‘of Wine, and Qil of Turpentine ; at laft,
-after feveral times cutting away the Flefh, till her Thigh
Bone was near bare, he drefs’d the Wounds with Lye as hot
~ as poflible, but fhe died in 1740, and her Hufband was ar-
-refted for and paid ten Pounds to the Surgeon.
. How an Iffue prefently after cutting became inflamed, bat
cured by Vine-Leaves—A Man having had an Iffue cut
" at London, after he had, been at home in Hertford/bire a
- Day, the Part became much inflamed and very fore, The
- Iflue was made by the Surgeon’s forcing the Point of a .
- Lancet into the Infide of his Leg a little below the
Knee, and then he put in a Pea, with a Plaifter of Ba-
filicon over it ; notwithftanding which, it was thought
the Inflammation would have brought on a Mortification,
had not a Farmer’s Wife advifed to lay on the Iflue a
+ Parcel of Vine-Leaves thick, one upon another; which
cooled the Part, brought on a fine Digeftion, and made
a Cure. The fame Perfon, fome time after defiring to
~.be .rid of his Iffue, dried it up, but was quickly obliged
to have another cut, becaufe for want of it he could
not walk. The fecond cutting was much better per-
formed than the firft, for in making this, the Countr
Surgeon gathered up a little Skin, and cut it quite off,
{o that there was a round Pea-hole at once, that fucceeded
much better than making an Incifion with a Lancet.—
In cafe Vine-Leaves can’t be had, Cabbage-Leaves may
; .fupplil)them ; for this, as well as the other, is a Cooler
and Drawer.

Of Plaifiers and Peas, &c. for [ffues—THERE are
fine fticking Plaifters fold for promoting the Difcharge
. of Iflues in ‘the Neck, Leg, Arm, and Back; but the
good old common Iflue Plaifter is made of Oil-Cloth,—

here are alfo fold feveral Sorts of medicated Peas,
fome greenifh, and fome blackith, for making an Iflue
run the better. Many of our Country People prefer
Carrot cut into Pea Shape, but I have the following
Direétion on this Account given me by a Surgeon—After
you have taken off (fays he) any fungous or proud Flefh,
-if any there be, with the mercurial Qintment I prefcribed

: X you,
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you, get 2 large Piece of Florentine Arrach-root, foak
it in Water till it is a little foft, then cut it out in fmall
Bits, which lay in the Sun upon Paper to dry; then
cut them roundith with a Penknife, and conftantly ufe
thefe inftead of the common Peas, a frefh one every
Day, and your green Oil-Cloth over it, and you’ll find
the Iffue will difcharge better,~But no mercurial Qint-
ment for me, the blue Vitriol Stone rub’d over any proud
Iffue Flefh will take it off fafely. |

To make an'Iffue or a Seaton run.—Mix thick Venice
Turpentine with the Yolk of an Egg, and anoint the
filk Rowel for a Seaton.—For an Iflue, one of my La-
bourers gets two or three Roots at a Time (by Way of
Store) from a moorith Ground of the broad Flags, and
dries them, about the Bignefs of a Man’s Thumb; when
the Iffue in his Leg will not run, he cuts a Bit like a Pea,
and in a Day, or agDa}T and a Night’s Time, it will caufe it
to run, when he takes it out and puts in a Pea ; the Root
will tingle the Flefth, and is apt to inflame it, = '

Sprains and Bruifes.

7‘ O cure a [prained %—%in Harveft.—IT is common for
Men to {prain their Wrifts the firft or fecond Day, by
reaping, in Harveft, before they are much ufed toit; fome
dip a red Cloth in Verjuice, and wrap it going to bed about
the Wrift. '
A fecond Receit for the fame.~-A Man was cured in one
Night’s T'ime, by wetting a Rag with Tincure of Amber,
and binding it on the Wrift.

A third,.—~Dip a Flannel in fome warm Brine.—~Or,
in Want thereof in Urine mixt with Salt..— Or Urine
alone, :

ﬁf fourth. — AppLy camphorated Spirit of Wine on
a Rag.

A _%’fﬁb, or for a Bruife.—~Bo11 Soap and Vinegar in
ftrong Beer Grounds, dip a Cloth and apply it,~~Or boil
Bran in Vinegar, and apply as a Poultice, :

A fixth, —Stamp a Burdock-leaf, and bind it on
the Wrift; by Merning it has cured.—Or mix the White
of an Egg with Qil of Turpentine and Vinegar, and
apply en a Rag,
Inward
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- Dmward Bruife.~TuEg common Remedy is to bleed and
take two Drams of powder’d Jri/h Slate in half a Pint of
Spruce Beer, now and then repeating the fame,

A Woman bruifed and cured —Having by a Fall been
much hurted, fhe bruifed Parfley, and beat it up with
frefh Butter ; fo mixt, fhe applied it, and it fetch’d the
‘bruifed Quality out of the Flefh; then fhe applied Adders-
tongue Ointment, which reduced and cured the Swell-
.'mg' L}
~ Sprain.—BEeAaT Venice-Turpentine and Brandy toge-
- ther, and rub it in three times in three Days before a hot
 Fire-fhovel «~——Orr, if red Cloth foaked in Brine and
‘applied will not do, clap after it a Plaifter of Paracelfus.
. Bruife—A SurceoN direCted a Man at Aylefbury,
~if he was bruifed, to drink cold Water immediately, for
it will caufe the Blood to circulate and prevent Stagna-
. tion,
A4 Man almsf} bruifed to Death cured~-My Collar-

maker was thought dead, by a Fall from a Horfe, but by
- bleeding him, and giving him half a Pintof falt Water
. he was cured. The fame at Sea ; they give falt Water
for a Bruife, becaufe it makes the Blood circulate pre-
. fently, and therein lies the Cure. He fays, he takes the fame
~ two or three times a Year in his beft Health.—~Some fay,
to fcald Urine, and 'put it on DBran, if applied pre-
. fently, as hot as poffible, will hinder a Swelling and cure
. the lgr uife. Renew if there be Occafion.

Confumption and Inflammation of the Lungs.

HPerﬁﬂ, given over by two Phyficians, cured of a
i Confumption~NRr. FHume, who was then Servant to
| the Earl of , aflured me, he was cured of a Con-
fumption (being far gone, and given over by Sir Hans
. 8loane and Dr. Stewart, and direéted by them to be fent
' home to his native Air, as the beft thing they could advife)
by paring fome frelh-zathered Turnips, cutting them in
thin Slices, and ftrewing fome Powder of brown Sugar~ °
Candy over each Layer in a Cullender, and letting them
ftand a few Hours to drain into a Difh; of which Liquor
he drank three or four Cups in a Day, and without
taking any thing elfe by way of Medicine was cured in
' : : § g | three
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%jrec Weeks, to the great Surprife of the Doftors and his

riends. 3
- A Wiman cured of a Confumption~—~ONE of my Neigh-
bours informs me, that her near Kinfwoman being given
over by the Doltors in a Confumption, was cured by
making ufe of Conferve of Red-Rofes and a2 Mixture of
Mithridate, -taking a little at a Time of it.

A Remedy for a Confumption —T AxE halfa Pound of
Raifins of the Sun ftoned, a Quarter of a Pound of Figs,
a Quarter of a Pound of Honey, half an Ounce of Luca-
2elius Balfam, half an Ounce of Powder of Steel, half an
QOunce of Flower of Elecampane, a grated Nutmeg, one
Pound of double refined Sugar pounded ; fhred and pound
all together in a ftone Mortar, pouring into it, by Degrees,
a Pint of fallad Qil, of which eat the Bignefs ofa Nutmeg
four times 2 Day ; every Morning drink a Glafs of old
Malaga Sack, with the Yolk of a new-laid Egg in it,
and as much Flower of Brimftone as will lie upon a Six-
pence, and next Morning as much Flower of Elecampane.

A fecond Remedy,—T AxE two Gallons of {mall Beer, 2
Handfuls of Oak-Leaves, and 2 Handfuls of Fern-Roots
{let the Oak-Leaves be gathered two or three Days before
you ufe them) wath the Fern-Roots, and fplit them ; then
put them into the fmall Beer, and boil them all together,
till about two Quarts are wafted outof the two Gallons.
Then have half a Pound of Brown Sugar-Candy ready,
and ftrain it off upon the Candy boiling hot, When
cold, putit into Bottles. Drink a Pint firft in a2 Morning,
and another going to bed laft at Nighe, | |

A Gentlewoman prodigionfly relieved in a deep Confump-
tion, if notcured. —THis was a Maiden Gentlewoman,
Sifter to W- ¢, of Derbyfbire, E{q; who was in
a deep Confumption, and fo weak that fhe could hardly
Jife her Hand to her Head, for which there were eight
Sheeps-Trotters boiled five Hours in Spring Water, then
ftrained off and kept as a Jelly ; when ufed, fhe put a
Spoonful or more of it in warm or hot Milk, and fupt it.
She took this half a Year together, being of a moft
ftrengthening Nature, far beyond the Jelly of Hartthorn
or Calves-Feet, and will reftore, it is faid,when nothing elfe
will. The fame after a Fever has weaken’d a Perfon. It
is a great Healer of the Lungs and Stomach, damaged by
any means, but muft be continued fome Time, for it
will not have Effcct prefently.

Inflammation
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~ Inflammation of the Lungs cured.—THis ftubborn and
too often fatal Malady, that generally is acquired by hard™
drinking, I am informed, by a very creditable Perfon,was"
cured in a Gentleman by the following Medicine :
A Spoonful of Beech-Oil was mixt with a Spoonful of the’
- Juice of Ground-Ivy, and taken going to Bed. This re-
peated feveral times had the defired Effect..
A young Man cured of a Confumption in a wvery particu-
lar Manner.—1IT is reported, that a young Man was ab-.
folutely cured of a Confumption, by baking Turnips
* with a Piece of rufty Bacon, which produced a very dil-
agreeable Liquor, but cured the Perfon, '
A Drink for a Confumption.—Bo1L two Handfuls of fmall

Bran, in two Quarts of Spring Water, till a Pint is con-
fumed. Sweeten it with Honey, and it will drink like

Mead, :
' AGUE.

Young Man cured of an Ague~"THurs Perfon lives

now at Gaddefden, of wealthy Parents, who having
an Ague (by Advice) put Pepper into his Beer every time
he drank, and was cured ; being told that it was the beft
of Remedies for this Difeafe.

A young Woman cured of an Ague.~THIs was done by
Dr. Dover’s Receit, in his Book intitled The Phyfician’s
Laff Legacy, Page 93, where he has thefe Words:—
¢« Take two Ounces of fine Bark grofly powder’d ; infufe
¢¢ it cold in a Quart of Red-Port for twenty-four Hours,
<¢ then filtre it off as you ufe it, taking fix Spoonfuls ever
“¢ third or fourth Hour, beginning juft as the Fit is off,
‘¢ till you have taken the whole Quart. Thus repeat it
$¢ four times, and it will not return. This muft be ob-
¢ ferved, that if it purges, it will do no Service. In
¢¢ this Cafe put two or three Drops of Liguid Laudanum
¢ into each Dofe, till the Purging is ftopt.”—A Daugh-
ter of mine, having a Second-day Ague, was partly cured
by this Receit; for I put one QOunce of grofs Bark into
a Pint of Claret, and the was cured before the Pint was
out, though fhe purged the Day before the Ague left her,
but I quickly ftopt it by bruifing Cinnamon in Milk.——
I remember, when I was about 20 Years of Age, that I
- was cured of an Ague I had had nine Months (for ten
- Shillings) by a Perfon who fad, I fhould not have my
; o Ny . Ague
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Ague any more. And he made his Word good (not only
to me, but, asit was faid, to all he undertook) by giving them
three Sorts of colour’d Powders at once in a Half-pint Glafs
of Small-Beer, twice the Day I was to have the Ague,
and once a Day for a Fortnightafter, This Medicine nei-
ther purged, nor vomitted, nor made ‘fick (I only
fuck’d a Bit of Orange after taking it) which makes me
believe it was only Bark difguifed.

A Woman cured of an 1%;1:& by a Country Apothecary’s
Advice~THE Apothecary (Mr. Goodwyn) then lived at
Barkhamfiead, and advifed a near Ncighbour of mine to
beat two Yolks of Eggs, their Whites and all, into
half a Pint of Brandy, juft as the I'it wascoming on, and
take it going to bed ; which fhe did, and was cured,
Never drink Small-Beer in an Ague, it is apt to bring
on a Dropfy, and caufe Knots in feveral Parts of the Body,
that cannot be cured,

A Schoolmafier in Ivinghoe Parifh, cured of an Ague—
By boiling Honey in a Quart of old Strong-Beer, and
drinking & little at a Time as hot as could be endured,
juft as the cold Fit was coming on.—Another Perfon was
cured by burning a Quart of Claret with Honey in it, and
drinking it hot, fome at a time, leifurely. Another was
cured by drinking a Quarter of a Pint of the Juice of Rue
juft before the cold Fit came on. ' :

My Collar-maker’s Boy cured of an Ague.—HE put his
Son into a T'ub of cold Water while the Fit was on him.

Ague cured by Dr. Quincy. HE fays, in his Difpen-
ﬁ:tarﬁr, Page gg{ ¥ T%at hg had it fmm}ra worthy Peﬁ'ﬂn,
that he had cured a great many poor People in the Coun-
try of Agues, witha large Nutmeg, and its equal Weight
of Allum, powdered and divided into three Dofes,
giving one every Morning fafting.” Others have given
Bay-Leaves dry’d, and the Powder mixt in a Quart of
the ftrongeft old Beer, of which take three Spoonfuls every
two Hours, a little before the Fit comeson, Another
takes a Spoenful of Flower of Brimftone in Honey or
Treacle. A moftexcellent Remedy, after Brim{tone
is taken, is to boil halfa Pound of Sugar, a Piece of Allum
as big as a Marble, and a Quarter of a Pint of the
Juice. of Rue in a Pint of White-wine Vinegar,
and givea Quarter of a Pint juft before the Fit comes on, I
learnt this of a Traveller, on the 1gth of May, :'.!’:74?.
3 A wery excellent Receit ar',na'rf Ague.~TAKE a Handful
of Wormwood and a Handful of Rue; fteep them all
Night in a Quart or two of Strong Beer, and drink fom?
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of the ftrained Liquor a little before the Fit comes on,
This, tho” fomewhat naufeous, commonly cures at once,
if not, the Dofe muft be renewed; and it has this Pro-
perty beyond the Bark, that it generally prevents the Re-
turn of the Ague ; becaufe it not only warms, but fweetens
and thins the Blood. An old ‘Woman cures the Ague
; IX' giving Gun-Powder in half a Pint of Ale.
- Surgeon cures it by boiling an Ounce of Bark in three
Pints of Water to a Quart, to which add half a Pint of
- Claret, ftrain off with a little loaf Sugar, After a Vomit,
take a Quarter of a Pint three times a Day.

Stone and Wind Cholick.

Woeman troubled with the Stone-Cholick lived to a great

& dge, by an excellent Remedy. SHE ufually fcraped

as much Caftile-Soap as would lie on a Shilling, and drank

it in halfa Pint of warm Ale. This was the only Me-

dicine the made ufe of, and it did her exceeding great Ser-
vice, fo that fhe lived to above eighty Yearsof Age.

Stone and Gravel.—] Kk NEw a certain Woman who took
the Juiceof Leeks and Honey mixt up like a Conferve,
which did her great Service. . :

How a young Woman was cured of the Stone-Cholick.—
I Am credibly informed fhe was cured by taking Balfam of
- Capivi ; but in what Manner fhe took it, I cannot fay.

Wind-Chalick relieved and cured,—A CREDIT ARLE Per-
fon near me, very fubjeét ta the Cholick, put a Handful
of Rue and as much Camomile into a Quart Bottle that
had a large Nofe, and on them he pour'd a nglart of Ale,
Next Morning, he drank a Quarter of a Pint of the
Liquor, and continued it three Mornings; then refted
fome time, and took it again.— This, he fays, fecures
againft the Cholick; but if you have it, drink half a Pint,
and it is an immediate Cure, though of a hot Nature
and naufeous.—Another Perfon boiled Nettle-Seeds and
Sprigs of Box in Water,which, when fweeten’d, he would
drink for the Wind-Cholick.—— Others boiled Daucus
or wild Carrot-feed with Bay-leaves in Water, which they
{weeten’d and drank for the Wind-Cholick, and therefore
kept them ‘dry’d by them all the Year.—Colone] ——
found the greateft Benefit in taking fome Syrup of Poppies
in double Annifeed-water, which would fometimes make
him fleep ; at another time he would take a Dram of
Brandy, in which Snake-root was infufed. Another
drinks a Tea for the Cholick, made with wild Thyme
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growing on the Top of Mole or Ant Hills.— A Gen-.
tleman, going over to Calais in a Ship wherein was Dr,
Garth, was taken with a violent Cholick, and defired
the Doétor’s Advice, withing himfelf on Shore; fays the
Doé&or it is all one for that, and order’d a Tea-kettle on.
‘When the Water was hot, he drenched him with it, till
it went upwards or downwards, and cured him of 2 Wind
Cholick. Another, one of my Labourers, ufed to cure
himfelf of a Wind-Cholick, by boiling the Herb Centory
in Ale or Water. As much of it as the Quantity of an
- Egg, if the Liquor is drank, will cure if the Stomach is
fwelled, See its Virtues in Quincy, Page 101. I my
felf was cured intirely of a Wind-Cholick, by drinking
half a Pint of Water in a Morning fafting, and fo every
. Morning by Way of Prevention; by which Means you
will not be troubled with this tormenting Difeafe.—Or fteep
as many Onions bruifed as will liein a Quart of White~
wine, and take a Glafs of it. _ -

For a Stong-Cholick,—ONEg Mr, Fennelof Leighton fays,
That he has taken 40 Drops of Balfam of Sulphur for
- the Stone-Cholick, by dropping them in the Middle of a
Glafs of White-wine, which made it look like the Yolk
of an Egg, and then went to Bed. This he did once a
‘Weck for {fome time, and it made him pifs Stones on the
Ground as big as a Thetch, after being troubled with
the Gravel 20 Years. Dr. Quincy allows from 4 to 12
Drops for aDofe, Page 450.— A Woman boiled Parfley-
Roots, Burdock-Roots, and Fennel-Roots, in Water,
which when ftrained, fhe fweeten’d with Syrup of Marfh-
Mallows, Another Woman took as much Sal Prunella’
in Powder, in a Spoonful of White-wine, as would lie on a
Penny, for eafing the Stone-Cholick.— Another found no-
thing anfwer better than Daucus-feed for his Stone-Cholick.
Its Seeds are like Carraway Seeds, of which make a Tea,
A Perfon vaftly troubled with the Gravel, being treated
by a Lord in Hertfordfhire with a feven-year old Bottle
of Perry, voided almoft a Handful of fmall Stones.

HWind-Cholick—TaAKE as many Grains of Paradife,
powder’d,as will lie ona Shilling, in a Glafs of Ale or Brandy.
It has cured whena Doctor could not, A Gentlewoman,
by Advice, took as much Turmerick as would lie on a
Shilling in a fmall Glafs of Gin, for her Wind-Cholick.—
Another burnt a large Piece of the Bottom of a common,

Glafs-Bottle, and while it was fiery hot, quench’d (.1;:_1'11
in,
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‘Gin, which he drank and was cured, though (as he faid)
he ftruggled for Life, when all other Means failed.—Ano-
ther boiled Winter-Savory in Ale, then fweeten’d it with
Sugar, and drank it with fome Pepper mixt in it.— Another,
a Woman, my Neighbour, boils wild Thyme and St,
John’s-Wort, together with Carraway-Seeds, and drinks
it with or without Sugar, as an excellent Remedy for the
Wind- Cholick and other Difeafes,—Another boils Balm
and Mint in half a Pint of Gin, ftrains and fweetens :
This has cured, though raw Gin will not.

Promifcuous Receits for various Difeafes.

P&'I N in a Maw’s Legs and other Parts cured.—TH1s

Man had great Pains, particularly in his Thighs and
Knees, and was cured by drinking now and then twoY ears
old Verjuice, mixt in a Glafs with fome Brandy. If it
binds you, . take a little Lenitive Eletuary, or other
loofening Thing, A young Woman, living in Aéon
Parifh, Middlefex, was cured of a Pain in her Legs, by
beating Oil of Rofes with Vinegar, and bathing it in be-
fore a%Fire for three Days together, twice each Day ; fhe
cover’d them with Flannel, A wealthy Perfon in our
Parifh having a violent Pain in his Back, he tried Sear-
cloths and other Things to no Purpofe, till one told him,
he would pawn his Lite, if Grains of Paradife, taken in
Powder ina Spoonful of Ale, as much as would lie on a
Six-pence or Shilling, {feveral Mornings fafting, did not
cure him ; and it anfwer’d the End.—A young Fellow living
near me, about 17 Years of Age, hada Pain which was called
a Sciatica in his. Knees, to that Degree as forced him to
crawl about, for he could not walk, nor could hardly
have any Reft. This induced his Parents to confult our
Country Surgeons, who gave it as their Opinion, that he
was incurable; yet he was cured by his Mother,who practifes
as a Sort of Dodltrefs. She boiled wooden Difhes which
held about a Pint, and while they were very hot, fhe
clap’d them on Camomile firft laid on the Knees, where
they remained an Hour and half; this fhe did every Day
for a Fortnight, and removed the Pain into his Hip; here
alfo fhe made the fame Application, and entirely cured
her Son. Others rubin Goofegreafe on the pained
Part, and find a Cure,——0Oil of Petre has cured an ;flﬁ
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Achor Pain, by anointing once in two Days, and keep-
ing a Flannel on the Part,

For curing a Fever,—A FEVER attended with 2 Cough
went about the Country, but was generally cured with 3
Quart of Honey mix’d with a Quart of Spring-water,which
was to be taken a little at a Time.—For a common Fever,
our Country Houfewifeadvifes to givea Treacle-Poffet going
to Bed, where it {weats the Party ; next Day fhe binds,
under a broad Rag, on each Wrift, {fome beaten Lettice
and Currants mixt together ; or Wood-Sorrel, Plantane-
Leaves, and the dry blue Currants beat together ; and for
a Drink, the gives a Liquor made with Wood-Sorrel-
Leaves, Five-Leaf-Grafs, Strawberry-Leaves, Houfleek,
Blackberry-Briary-Leaves, Dandelion, Primrofe-Leaves,
Sage, and Mint; thefe fhe makes a Tea of, and fo much
that feveral Bottles were filled with the fame, and kept
cork'd ready for drinking as wanted.———QOthers add to
this Liquor Juice of Lemons. This is a moft cheap and
efficacious Method of curing a Fever, for it feldom miffes,
cven when they are light-headed, as is frequently ex-
perienced in our Country, A Gentleman in Derby-
fhire, when he finds himfelf feverifh, takes of Pearl-Barley
a Quarter of a Pound, Marfhmallow-Roots, Liquorice,
and half a Pound of Raifins of the Sun, which he boils
in a Gallon of Water, and makes a Drink of it, for
Malt Drink is not good in this Cafe. 'This is his Li-
quor after hard Drinking; as being ferviceable againft
Cholick, Fever, Gout, Stone, and Scurvy.——For an
epidemical Fever, as publithed in a common News-Paper ;
When the Patient begins to be diforder’d, let Blood im-
mediately, and provided there be no violent Pain in the
Hecad, give a Vomit forthwith; during the Diforder
the Patient muft be kept warm, and lie in Bed as much’as
pofible. The Drink that fhoyld be adminifter’d very
plentifully, fhould be Tartar-Whey made thus: Let 2
Quart of Milk juft boil, and then throw a Quarter of an
Ounce of Cream of Tartar into it, ftrain it, and give it
to the Patient blood-warm ; two Quarts, at leaft, fhould
be drank in a Morning, and the like Quantity of Balm-
Tea in the Afternoon: Beware of taking cold. If the
Patient is reftlefs, Syrup of Poppies, and three or four
Drops of Syrup of Saffron may be added to the Balm-Tea;
it fhould be the laft thing ‘taken going to Bed. This
has preferved many Hundreds from along Sicknefs, ii’r not
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from Death,—Others ftamp blue Currants and Hops toge-
ther, and apply them to the Wrifts asan excellentRemedy.

A Man cured of a Scarlet- Fever by his Wife. In
March, 1747-8, many Men, Women, and Children had
the Scarlet '%‘ever in and about Gaddefden ; my next
Neighbour, a Man in good Circumftances, looked fr%}at-
fully red with this Malady, and to cure him his Wife
gave him a weak Treacle-Poflet, and Treacle and fome-
times Honey in his Drink. This drove out the Fe-
ver, by a gentle Sweating, into a Rafh or Scurf, and in
time he recovered without Bleeding, for this Woman’s
Notion 1s, that the Difcafe cannot fo well be drove out, if
they take the Strength of the Blood away. But this is
contrary to the Notions and Praétice of the famous Dr,
Boerbaave and Dr. Dower, who are recorded for bleeding
plentifully in all Fevers, for giving Air immediately to
their Patients; for tearing off all Blifters, and for in-
dulging the fick Perfon with all manner of cooling and
diluting Liquors, fee Page 107, in Dr. Dover’s Laf
Legacy, where is fhewn the Cure of Sir Fobn Dinely
Goodyere, who, though under a moft violent Fever, was
prefently thus cured.——Some lay Beef Steaks or Sheeps
Lights to the Feet, for drawing down the Fever, N.B,
Some of our Country Women think nothing exceeds a
Tea made of the aforefaid Leaves, and binding Powder
of white Refin about each Wrift for curing any Fever,
It is ufed even to lying-in Women.

Cramp,—TH1s Malady caufes exquifite Pain, efpecially
to Perfonsin Yeais, My Neighbour, having a fractured
Leg that confined him to bis %ed, tells me, he fuffered
more Pain from the Cramp than from the Fralture, It is
thought to be Wind in the Blood, and for immediate
Relief fome jump out of Bed to walk on the Floor.—
Others rub their Foot, Leg, or Thigh as hard and as
faft as they can with their Hand, for the Cramp gene-
rally begins in the great Toe, and runs up to the Calf
‘of the Leg, and fometimes higher.—Others tie their Gar-
ter about their Foot or Leg going to Bed, to prevent it.—
Some report, that wearing Roll-Brimftone in the
Breeches Pocket is good for the Cramp; but I think
there is little or nothing in it.—The next feems valuable,
which is, to tie an Eel-Skin pretty tight about a Leg or
Arm, for it is faid to be an excellent Remedy for the

Cramp.
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Cramp.—And (o is HungaryWater, rub’d on the Part fub-
je& to the Cramp, at going to Bed. N 2

Pain in the Stomach.— A Woman, my Neighbour, had it
two Days together, fo that her Stomach {well’d, but was
«cured by mixing three Spoonfuls of Gin with three Spoonfuls
of Mint Water, and burning it ; when the Flame was ex-
tinguithed, fhe fweeten’d it, drank it, and was cured by three
‘Dofes of it. — Another Woman, my Neighbour, that had
been many Y ears troubled with a great Pain at her Stomach,
'was advifed by my Brother-in-Law, the late Captain Henry
Dodfon, who had been Governor of Cape-Coaft-Cafile
in Africa, to take as much Gunpowder as would lie on
a Shilling in a Spoonful of Brandy, which fhe did three
Mornings running, and it anfwer’d, — A Correfpondent
wrote to me, that an Acquaintance took a Tea Spoonful
of Gunpowder in a Glafs. of White-wine, which work’d

tly and quickly, and carried off a great deal of watry

umour, SO

Lofs of Appetite. — Mr. C—»b, a wealthy Perfon, at
Dunflable, being fick, fo that he could hardly eat any thing,
was advifed to {teep a Handful of Camomile, a Handful of
Wormwood, and a Handful of Rue, in two Quarts of
Ale, a Night and a Day, and to drink a Quarter or Half
a-Pint at a Time of the Liquor, He did fo, and received
a perfect Cure. The fame Drink he takes now and then
in his Health, by way of Prevention.—I know a young
Surgeon in London, who brought an old Gentleman to eat
two Mutton Steaks for Supper, that had loft his Appetite
before, and took feveral fix Shillings of him for Quart Bot-
tles of a Liquor, wherein to my Knowledge Rue was a
chief Ingredient.

Rifing of the Lights.—IF you put a little Flower into
Water, and drink it in common, it will keep them down,
clfe they are apt to'rife and caufe Fits,

Zo ﬁ?ap Loofenefs. — Bo1L Deal Shavings in Milk, and
take half a Pint at a Time, made ftrong of the Shavings,

three or four times a Day; it is a leifure Cure.—Or

" boil a Sheet of writing Paper in three Pints of Milk,
which will make it thick ; ftrain, and eat it with Loaf-Sugar,
and it is an excellent Cure.—Or mix Salt with Water, and
drink, if you can bear it, half a Pint at a Time ; and if it
offers vomitting, hold the Vinegar Bottle to the Nofe.—
A Woman in our Neighbourhood tells me a certain P‘fr.-
oI
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fon ufed to gather Sloes about a Week after Michaelmas,
when they are juft fit for it, before the Froft takes them :
Thefe he put into Quart Bottles, and buried them un-
der Ground for half a Year, then toek them out, and
drained out their Juice, which was bottled with lump
Sugar, and thus became like Claret for ftopping a Loofe-
nefs, and for other Occafions, — Or mix Verjuice and
Brandy in equal Parts; heat it, and take two or three
Spoonfuls at a Time, which will effe&t a Cure. :

- Scurvy.— A Perfon having the Nettle-Spring or Scurvy,
which comes out in .the Skin, as if ftung with Nettles,
being a high Degree of the Scurvy, a Surgeon at Femp-
Jead advifed the Party to take three Spoonfuls in one Day of
Nettle Juice naked in a Spoon at Morning, Noon, and
Night, for fomeTime.—Or take the fame Quantity of Juice
of Scurvy-grafs naked, a Spoonful at a Time, in a Glafs of
Cyder or other Liquor. The Seurvy-grafs Juice is more
pleafant than the Nettle Juice.—Dr. Morton, a famous
Phyfician of Greenwich- Hofpital, ufed to do Wonders by
making Men {wallow a Spoonful of this naked Juice at a
“Time. Our late Parfon Mr, Dodgfon would fcratch till his
Arms almoft bled, and faid, nothing relieved him more at
forty-five Years of Age, than fteeping Scurvﬁ— grafs in Table-
Beer, and fometimes eating it on Bread and Butter, and when
he was bound (being of a coftive Conftitution) he was re-
lieved by Lenitive Eleétuary. .

Another Receit.--BoiL two Handfuls of Fumitory and twe
Handfuls of Elder-flowers with Sugar for a common Drink’;
this with an Iffue is faid to be ferviceable. Bruife twenty
Millepedes or Hoglice in a Mortar, 'and moiften them
with White-wine, which fqueeze through a Muflin Rag.
‘Take half a Quarter of a Pint every Morning for a Month
of this Juice or Liquor; it is not only excellent for all
fcrophulous Tumours and inveterate Ulcers, but alfo for
Palfies, Epileplies, and all nervous Diftempers, and therefore
itrengthens the Optick Nerves of the Eyes. - :

An antifcerbutick Cordial Elixir.—T ax & of the beft Nut-
mmeg-grained Rhubarb (not fndian) grofly bruifed and a little
toafted, one Ounce, of the beft Exglifh Saécrcrn and Cinnamon
each a Quarter of an Ounce, plain Spirit of Scurvy-grafs
fix Ounces, cut the Saffron fmall, beat the Spice to a grofs
Powder, and put the whole into a Bottle with a2 Glafs-
Stopple ; after it has ftood a Week, fhake the Bottle now
and then, and begin to takea Tea-fpoonful or two (pnur’%
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off clear) in a Difh of Tea every Morning. N. B. In
this Medicine you enjoy all the Virtues of the Rhubarb,
and thofe in an exalted Degree ; inafmuch as its purga-
tive Quality is fomewhat reftrained, and by the Afliftance
of the Scurvy-grafs Spirit does the eafier infinuate itfelf
into the Blood, and thereby becomes a more powerful Al-
terative and Sweetener of the Juices.—If you pour boiling
Water on Coltsfoot- Flowers in an earthen Pot, and cover
them, then let them ftand till cold, ftrain off, and boil
the Liquor with Sugar to a Syrup, it is deemed a good
Antifcorbutick. :

An excellen: Receit for [eorbutick Humours. — T Ak E
Zthiops Mineral prepared without Fire, native Cinnabar
finely levigated half an Ounce, fine loaf Sugar and Gum
Guaiacum of each two Drams, fine Turkey Rhubarb
and Crabs Eyes prepared each one Dram, gil of Saf-
fafras-wood twelve Drops ; mix according to Art, and di-
vide the Powder into twelve equal Parts, of which take
one in a little White-wine daily two Hours before Din-
ner, and likewife before Supper. This is an excellent
Remedy indeed for deftroying the Scurvy, given me by my
intimate Acquaintance, a London Phyfician.—A Woman’s
Legs broke out in Blotches and Scabs, fo that the could
hardly go, but was perfectly cured by fteeping Scurvy-grafs
in Ale, and taking a little more than half a Quartern faft-
ing.

%ﬁf zfntié:arﬁnricf Eleftuary. — T Ax e medicinal Anti-
mony fix Drams, Althiops Mineral one Ounce, Rhubarb
in Powder one Dram, Conferve of the yellow Rind of Se-
ville Oranges and Lenitive Electuary each one Ounce ; mix
w?[t)h Syrup of Cloves, and take two Drams three times
a Day.

A f%arp feorbutick Humour in the Skin.—DRr,
ordered a Man Athiops Mineral and NorthatwWater ; but an
Apothecary at Enfield put it by, and gave him Cinnabar
of Antimony, Sugar, and Powder of Crabs Eyes and
Claws.

A Wen cured —MRrs. Roberts, of Shedham, about two
Miles from Gaddefden, having a Wen many Years almoft
under her Chin, and as big as a Boy’s Fift, could never
get it reduced, till by Advice the fmoaked Tobacco, and
from Time to Time rubbed the Wen with the Spittle
of it; this by Degrees wafted the Wen, and entirely

cured It.
A fwelled
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A fwelled Arm that wafted, cured.— ArTER 2 Fever,
a Man’s Arm fwell’d, upon which the late Serjeant-Sur-

eon Green advifed to quench fome Lime twenty-four

ours in Water, and apply it as a Poultice, and when
dried -to wet it again, or apply new; it fhrivelled the
Skin at firft, but 1t reduced the Swelling. Yet fuch a
Lime Poultice muft not be put to any Sore ; but Lime-
water is often applied to keep back Humours from flowing
to the Part of a broken Shin, or other Wound. This Man
is my Neighbour who received this Benefit.

To draw-out a Thorn.—~HAaANG up the Gall of a Barrow-
Hog, and it will drop fome of it out; that which remains
and dries, fpread on a linen Rag, and apply it ; it feldom
fails.—Or apply a Piece of Adder’s-fkin.

Zo cure Shingles.—T AKE the black-Coom that is made
‘by oiling or greafing Bells in a Steeple, and anoint with
it.—A young Woman of good Fortune at Gaddefden had
the Shingles, fo as to have Blifters half round her Body,
but was cured by mixing the Blood of a black Cat’s Tail
with Juice of Houfleek and Cream, and anointing warm
three times a Day,

Sore Mouth.—T aAkE burnt Allum Powder, and mix
it with Honey ; rub a little now and then on the Part,
and it will cure, Or take Honey of Rofes, a little
Tin&ure of Myrrh, fome ftrong Sage Tea, and red Wine ;
mix and rub the Mouth, and now and then ufe Syrup of
Mulberries.—A Woman my Neighbour, troubled with a
fore Mouth, could not get it cured, till a Surgeon told
her it proceeded from the Heat of her Stomach, and that
nothing would cure but a Tea made of cooling Herbs,
and it anfwer’d accordingly, -

Chilblains and Kibeheels — Mr., Boyle fays have been
cured by ftrewing on the fore Part, Powder of dried {liced
Quincies,—Or rub Hogflard before the Fire on the Chil-
blain or Kibe ; then lay over the fame a Piece of Bladder,
or (better) the Skin of a Hog’s Flair. But fome boil
Chickweed, and firft wath the Part with the ftrained
Water, for which Reafon they gather and keep Chickweed
dried by them.—A Man and his Children near me are
much troubled with Kibe-heels, but are always cured by
rubbing Oil of Turpentine on them, before a Fire, juit
before they go to Bed, whether the Kibes be broke or
not broke,—But the Kibe-Ointment, mentioned in Quin-
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¢y’s Difpenfatory, Page 458, feems to be a moft excellent
Sort for this Purpofe. )

Canker.—A GIrL, about twelve Years of Age, that
being daily employed to few ftraw Hats (which is moft
of the Womens Work in our Part of Hertfordjbire)
ufed to put her Brafs. Thimble into her Mouth, which
bred many white cankering Blifters on her Tongue,
Gums, and Lips, was cured by anointing the Qutfide
of her Jaws,, Chin, and Lips, three Days together, with
ftale Goofe-greafe, and binding a Rag of the fame over
the Parts, Or ftamp Rue, Sorrel, Briar-Leaves,
and Sage, and boil their Juice with Allum and a little
Honey, clear it of the Scum, and wafh with it the can-
ker’d Places now and then. . :

To faften Teeth—Drop five or {ix Drops of Tin&ure
of Myrrh into a Tea-cup of Water, and wafh the Teeth
with it, for faftening them.—Or make ufe of Allum, as
one of the beft of Things to kill the Scurvy in the Gums
and faften Teeth ; make a Wafth of it, by diffolving a
Bit of it in Water with a little Brandy in it,—Or Erﬂ:
wafth with a Tea-cup of Water, wherein is mixt a little
Brandy and a few Drops of Tincture of Myrrh ; then roll
in the Mouth a Bit of Allum. This I do, and it ought to
be done, every Morning.—Or put two Grains of Salt of
Vitriol, 2 Quarter of an Ounce of Tinéture of Myrrh,
a Bit of Allum as big as a Horfe-bean, and half an Qunce
of Honey of Rofes, into half a Pint of Claret; put a Tea-
fpoonful of this into a Spoonful of Water, and wafh the
Teeth; the Vitriol whitens, and with the reft faftens,

To cure the Tooth-ach,—D1p a little Lint in Tincture of
Myrrh, and put it in or upon the Tooth ; .it is an excel-
Jent Remedy.—Or ftamp a little Rue, as much as can
be put into the Ear, on that Side the Tooth achs, it will
caufe a Noife, but makes a Cure in an Hour’s Time,—
Tobacco Afhes will clean and whiten Teeth well—A
certain Cooper burns ‘the Rind of Afhes, wets them,
puts them on Leather, and lays it behind his Ear, to raife
%Bliﬂ.‘er ; which cures the Tooth-ach, or other Pain in the

ead. '

How a young Weman It feveral of her Teeth—SHE
tells me, that for curing her Tooth-ach fhe fmoaked
Henbane-feed; fecondly, a Mixture of ‘T'obacco and Brim-
ftone ; thirdly, Gunpowder and Salt, in a Rag held on
the Tooth ; fourthly, Salt and Pepper ; fifthly, Spirits of
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- Wine ; fixthly, Spirit of Hartthorn: Thefeat Times {lie
- fmoaked, and applied, to the Lofs of feveral of her Teeth,

Some fay, Spirit of Soot ufed once a Month cures the

- Scurvy in the Gums. .
. Madam Howard’s Diet-Drink.—TH1s Gentlewoman
lived in London, and for preventing the Breed of the
Scurvy and other Difeafes took an excellent Method, by
making a Diet-Drink in the following Manner, viz.—
She ufed to have a Pin of Brown Ale brought to her
Houfe from a Brewhoufe, that held four Gallons and a
half; the Ale the emptied into an earthen upright Steen,
and then foaked in the fame, Scurvy-grafs Leaves, Gen-
tian-root, Snake-root, and Wormwood. Thefe the now
and then fqueezed, and after three Days fhe ftrained off,
and put the Ale into the Veflel again ; then fhe cut fome
Seville Oranges, and fqueezed their Juice into it, and after
putting in fome Guaiacum Chips fhe bung’d up the Caik,
- for drinking this medicated Ale at Difcretion, She fome-
. times only pared the Oranges, and put them in whole,

This is an excellent Diet- Drink for all Degrees and Shapes
of the Scurvy whatfoever — Another of our FarmersWives
fays the following is an excellent cheap Diet-Drink for
the Scurvy, which is made by boiling Figs, Liquorice,
Scurvy-grafs, and Water-crefles in Ale, Another
fays, take one Ounce of fliced Liquorice, two Ounces
of Juniper-berries, and two Scruples of Salt of Tartary
ftecped in a Quare of Ale; then take four Spoonfuls in a
Pint of Ale.—A Diet-Drink is made and fold by a Country
Doérefs for the Scurvy, Rheumatifm, and other Difeafes ;
fhe fteeps Mmmtain-%hx, Dwarf-Elder, and Buckbean,
in Ale, a Night and a Day.

The rrz?wﬁing Beggars Way of clearing their Bodies of
Nits, Lice, and Fleas. [ believe I may affirm it for
Truth, that no County in England is fo much frequented
by Begpars as Herifordfbire; and upon afking them of
their Method of curing the feveral Difeafes they are in-
cident to more than others, they tell me that, for clear-
ing their Bodies of Lice, they boil Copperas in Water
with Hogflard, and by rubbing it over their Bodies, no
Lice have Power to bite them; on the contrary, it will
make them forfake the Cloaths they wear, and not da-
mage their Skin.—Another fays, he.is clear of Lice by.
anointing the Waiftband of his Breeches with Oil of Ruf-
fel, but this I doubt,—To clear t{l}c Head of Lice, firft Upf:r;
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and part the Hair here and there, then cover the Bole
of a lighted Pipe of, Tobacco with a linen Rag, and
blow the Smoak into the Places, which will make the
Lice crawl to the outmoft Parts of the Hair, where
they may be eafily combed out.—To prevent and deftroy
Fleas, boil Brooklime, or Arfmart, or Wormwood, in
Water, and wath the Room.—Or lay the Herbs in feve-
ral Parts of the Room.,

7o deftroy Forms in the buman Body.—A Man cured of
little white Maw-worms. This Man lived near me, and
being much troubled with thefe Worms, he took near
half a Pint at a Time of Salt Water for four Mornings
together fafting, and it made him void great Quantities
of thefe Worms, to the curing of him for fome Years,—
Give to a Girl twelve Years old, that has Worms, a Tea-
fpoonful and half of Elixir Proprietatis in Water-gruel: It
kills Worms, and cures the Green-Sicknefs,—Bruife green
Tanfy, and give a Spoonful of its Juice every Day to a
Boy or Girl : It is excellent to kill Worms, — One of
our Labourers, having the fmall white Worms, took a
Spoonful of Sugar fafting, and in a few Minutes after
he took feven Drops of Qil of Vitriol in half a Pint of
fmall Beer, and in an Hour or two’s Time, vomited
Worms to the Quantity of a Handful ; then he drank
half a Pint of ftrong Beer and vomited more Worms,
and fo a third Time ; at laft half a Pint ftaid with him,
and in three Days after he took nine Drops of the Oil,
which did not move him; three Years after he was cured
by the fame.

To deftroy Worms.—~GivEe to a Boy or Girl a Spoonful
of the Juice of Rue now and then.—It is certainly true,
that 2 Dram of Gin has cured feveral Men, Women, and
others, of Worms, in our Parith, by taking it three Morn-
ings fafting.

To flap a Loofenefs or Flux. — A Man given over for
Death, was cured of a violent Loofenefs by eating an Egg
(boiled or roafted very hard) Shell and all.—Another re-
covered by drinking now and then half a Quarter of a
Pint of old Verjuice. — Another ftops a Loofenefs by
boiling Blackberry Leaves in fmall Beer.

The Ewil cured by Advice of a Beggar,—A Girl at Gad-
defden, having the Evil in her Feet from her Infancy, at

eleven Years old loft one of her Toes by it, and was fo
| i bad
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. bad that f{he could hardly walk, therefore was to beg
E fent to a Londen Hofpital in a little T'ime : But a Begear-
| Woman coming to the Door, and hearing of it, faid,
- That if they would cut off the hind Leg, and the fore
. Leg on the contrary Side of that, of a Toad, and wear
- them in a filken Bag about her Neck, it would certainly
cure her ; but it was to be obferved, that on the Toad’s
- lofing its Legs, it was to be turned loofe abroad, and
. as it pined, wafted, and died, the Diftemper would like-
wife wafte and die ; which happened accordingly, for the
irl was intirely cured by it, never having had the
~ Evil afterwards.
.~ The Evilin a Girl's Eye belped —AnoTHER Gaddef-
den Girl having an hereditary Evil from her Father in
her Eyes, her Parents dried a Toad in the Sun, and put
it in a filken Bag, which they hung en the back Part
_ of her Neck ; and although it was thus dried, it drawed
. fo much as to raife little Blifters, but did the Girl a great
. deal of Service, till fhe carelefsly loft it.—But I am hum-
. bly of Opinion, no Medicine known by Man exceeds
' that of Quickfilver Water for curing the King’s-Evil,
© ‘The Cure of which I think likewife would be made
. very fhort, if the Patient would exercife his Body with
. fome Labour, and live on a Milk Diet, while he or fhe
. is drinking the Water,
. Pain in the Head cured —MRr. Gadbury, of Dunflable,
. kept his Bed almoft a Year for it, and got a wry Neck
. in the Time; at laft, by the Advice of Dr. Freeman of
. Amptill, he was cured by the Ufe of the following Powder
. given in Ale: He baked red Sage and Egg-fhells toge-
- ther, of which he made the Powder. Mr. Gadlury was
. alive in 1739.— Another, who is my particular Ac-
| quaintance, took Lavender Drops every Night he went
. to Bed, to the Number of fixty, in Water, Ale, or Wine;
. but beft of all dropt on Loaf Sugar, letting it gra-
| dually dillolve in the Mouth, becaufe by that Means it
" foaks more immediately into the Nerves, and gives a
. more fudden Supply to the Spirits, Another takes
l-" thirty Drops in Water feveral times a Dag;. In the
" Decays of Age, and convulfive or apoplectic Shocks,
" fuch as bring on Palfeys and Lofs of Memory, this is a
- moft excellent Medicine, as Dr. Quincy very well obferves
- at Page 363 of his_D;ﬁ:mﬁmri;ij know a Woman, who
r 2 for
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for the Pain of her Head fnuffs fome of thefe Spirits up

her Nofe very frequently.
Sneezing. — It comes by cold taken in the Head or

other Parts, and is very troublefome, and the more fo, when

it Jafts fome time: A good Cure is, to dofe the Body with

a hearty Drink of Wine, or other ftrong Liquor, till it is
thoroughly heated, but not with naked {piritous Liquor,
nor to the Excefs of Drunkennefs. — Or rub your Head
now and then with Hungary-water, and drink nothing
that keeps your Body open,—Or wath always your Head
with cold Water in a Morning.

Small-Pox.—THEY at firft are generally taken with a
Pain in the Head and Back, Coldnefs of Feet, or Vo-
mitting.—~The Cafe of Mifs Howard of Londen, under
the Care of a moft eminent Doctor of Phyfick: At firfk
fhe was thought to have only a Cold, and fo they gave
her a Raifin Poflet made to {weat her, but in three I%ays
the Small-Pox came out, after bleeding for a Fever as
they thought.—The Doctor faid, it is beft to bleed on
the Apprehenfion of the Small-Pox, becaufe it prevents
their being vaftly full, and prevents a Fever joining them.
She was kept always full of Drink, either Panado or

Gruel, and fometimes a little Sack and Toaft, with Saffron

“fteep’d in it, to drive the Small-Pox from the Heart,

or a Naple-bitket fopt in it ; but no Meat was allow’d

till the Pox was turned, which commonly is in nine or
twelve Days; then fhe had a little Fifh, or boiled Chickenj
and during all this Time fhe had Cordial Powders in
Juleps given her every four Hours, till they were turned
and fhe out of Danger. She was kept warm almoft like
as in a Bagnio, and did not keep out of Bed longer than
till the Bed was made ; at laft they wafh’d her Face with
warm Sack and Butter [or anoint with chopt Rue boiled in
Hogflard] to fhoal off the Pocks, and prevent their pitting,

To prevent caiching the Small- Pox. — DrINK, if you
are going into any Danger, a Quarter or half a Pint of
Rue Tea without Sugar ; or hold a Piece of Rue in your
Mouth. This is an excellent Antidote, and of infinite

Service to Man and Beaft, in many Shapes ; particularly

for cleanfing the Blood, and thinning it, for the better
preparing the Body to be eafily cured of the Small-Pox,

A Piece in the Mouth defends againit the Damage of any

ill Scents,
Deafuefs.
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D:afnefs.—A Tinker was cured by fleaing a Hedge-
hog, taking out the Guts, roafting the Body with-
out bafting, and faving the Dripping or Fat, of which
he dropt three Drops into his Ear at Night, the fame in
the Morning, and fo for two Days, when it cured him.—
Or boil one or more Adders ina fmall Pot, fave the Greafe,
which will be almoft as thin as Oil, and drop one or two
Drops into the Ear going to Bed, repeating the fame
feveral times. — The late How, Efq; Recorder of
St. Albans, being exceeding deaf, he fhaved his Head
every Day, and every Night and Morning rubbed it with
Hungary-water, till he was perfectly cured by it.
Another is faid to:take Oil of Almonds, Water in a
Jack-hare’s Bladder, and Swan’s Greafe, beating up 15
1rops of each of thefe together, and dropping 15 Drops in-
to each Ear going to Bed, and fo every Night fora Week.
In the mean while, put white Melilot on two Bits of
Leather, and lay frefh ones to the Ears every Night.

Sore Eyes.—A Woman having fore Eves diffolved fine
Loaf Sugar in Water, and it did her vaft Service.—Ano-
ther did better by diflolving fome white Vitriol 'in Spring
Water with Loaf Sugar, becaufe the Thicknefs of the
Sugar-water guards againft the tharp Vitriol : A litde of
this Water dropt into the Eye, or befmear’d by a Fea-
ther with it, does great Service. — The Juice of green
Wheat takes Spots out of the Eyes.—Milk hot from the
Cow is a fovereign Remedy for Blood-fhot or other fore

- Eyes.—If you put the Vitriol in fugar’d Water, a Bit as

big as a large Pea is fufficient for a two Ounce Bottle. It

* 15 an excellent Water,

To take atvay Wrinkles from the Face.~—~Mix fine Wheat
Meal in hot Bean-Flower Water.

A Wine good for the Palfey.—T ax e Woodlice or Mil-
lepedes bruifed, half a Pint; Vipers juft killed, fkinned,
and freed from their Entrails and Fat, two, three,
or more 3 Horfe-radifh fliced and bruifed, one Ounce
and a half ; fharp-pointed Dock-root, half a Pound; Ju-
niper Berries whole, four Ounces ; Gentian fliced, fix
Drams: Infufe thefe in a Gallon of Mountain Wine,
and take two Ounces twice a Day. This is the Pre-
feription of a Profeflor of Phyfick in Londsn. — One of
our Country-men tells me, that he has the yellow Flowers
of the Lady-finger Grafs diftill’d for the Palfey, and finds
a great Benefit by wafhing his Face and Hands with the
Gitl B3 diftilled
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diftilled Liquor, and by drinking a Tea made with Rofe-
mary and Lavender.—Spirit of Lavender taken on Loaf
Sugar, to the Quantity from twenty to one hundred Drops,
is of fuch Efficacy for this Purpofe, that by fome they are
called Palfey Drops.

Teas. — BoHE A and Green are generally allowed to be
unwholefome Herbs ; if drank to Excefs, they hurt the
Nerves (Bohea efpecially) and caufe various Diftempers,
as Tremors, Palfeys, Vapours, Fits, &¢. And as Lime
and Allum are employed in making Loaf Sugar, their
corroding Natures are likewife of very ill Confequence
when ufed immoderately ; therefore Cream, &¢, is very
neceflary to qualify thefe bad Properties. I know a
Gentlewoman who in her laft Difh of T'ea puts {ix or more
Lavender Drops, to prevent the Rife of Vapours. Others
boil Archangel or Nettle Flowers in Milk, to drink with
their Tea. — Some very judicioufly make ufe of Quick-
filver-water inftcad of raw Water for their Tea.—A Gen-
tleman of my Acquaintance, for avoiding the pernicious
Effeéts of Loaf Sugar, made ufe of white Sugar-candy.—
Another ufed all powder’d Sugar,— AGentlewoman, a great
Lover of Green-Tea, drank it Morning and Afternoon,
but was forced to leave it off, becaufe it raked her
Stomach, and bred the Cholick, being (as ‘fhe thought)
of a feeding Nature ; and therefore betook herfelf to Ale-
hoof or Ground-ivy Tea.—A Surgeon of Barkbam/lead,
taking me into his Garden, pointed to his Balm and his
Sage, telling me thefe were his Tea.—Another Surgeon,
named Keffon, of Hempflead, faid that Green Tea is the
worft of Things for the Cholick and dead Palfey. And
1 remember, the Barkhamficad Surgeon faid, that both
Bohea and Green grow on one Tree, are of a poifonous
Nature, and that the Men who work on them have
their Hands blifter’d by the Oil, which is very hot,—
Artificial Tea may be made with Saintfoin Leaves,
Honeyfuckle, the Leaves of the white and black Thorn,
and new Hay.

‘Tea Caudle.~SirR Kenelm Digly, in his Book called the
Clofet, tells us, that a Jefuit who came from China, in
1664, told Mr. FPaller, that there they make an Infu-
fion or Caudle of Tea (Green, I fuppofe) by putting
a Pint of fcalding Water on a Drachm of Tea, with two
Yolks of Egos beat up with fine Sugar ; the Tea being
firft made, muftbe poured on the Eggs and Sugar, uI;hf'ch

eing
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- being well f{tirred together fhould be drank hot.

He fays, that this Infufion prefently fatisfies all Rawnefs
and Indigence of Stomach. In Ewuglond, the Jefuit faid,
we let the hot Water ftand too long foaking on the Tea,

- which makes it extract into itfelf the earthy Parts of

the Herb; but by letting it remain a fmaller time, you
have only the fpiritous Part of the Tea, that is much

Sir Kenelm fays, Mr. WWaller found the Jefuit’s Cha-
ralter of Tea exaltly anfwer.—And I fay, I was in hopes
I had fufficiently laid open the fame Hint on account of
brewing malt Liquors, in my Treatife intituled The
London and Country Brewer; but notwithftanding the
reat Importance the fame is of to Men’s Health and
leafure, I find it pafles, with too many, as if it was
a Tale of a Cock and a Bull.—Or you may mix the Eggs
with fome White-wine and grated Nutmeg, and heat
and ftir it over a Fire, with the Tea, as the right Way,—
Again, as Tea is of fuch a pernicious Nature to Health,
the ftronger it.is made, the greater Damage it does,
For my own Part, as I drink near half a Pint of Quick-
filver-water almoft every Morning, when I am to drink
Bohea or Green Tea Iyput into the Quickfilver-water
fome Drops of Spirit of Hartfhorn, or of Lavender, asa
Defence againft the ill Effeéts of Tea.—A young Woman,
feemingly about thirty-five Years of Age, whom I faw at
Otters- Pool, near Watford, on her Crutches, told me fhe
boarded there for a Month, to try if plunging once a Day
in this excellent natural cold Bath would cure her of a
Dead Palfey, that took her on one Side ;. which the im-
puted to drinking Tea in Excefs, that fhe was tempted
to, as fhe lived in a Service where fhe was not debar’d
from it.—Another, that lived with a Merchant in Lo
dony had Tea in fuch Plenty, that fhe thereby fell into a
Confumption and died.—A Girl of feven Years old, in
my Neighbourhood, fell into the Jaundice, by drinking
daily a large Quantity of Tea.—A Gentlewoman faid, 1if
fhe drinks Bohea Tea, it gives her a Trembling and
Head-ach ; thercfore fhe drinks Green.—A Gentleman,
a hard Drinker of {piritous Liquors, was forced (becaufe he
muft not leave them off all at once) to mix Brandy with
his Tea.~—~An Apothecary faid, if Green Tea is laid on
raw Liver, it will eat into it.—Drinking too much Tea

breeds an Afthma and Stoppage at the Stomach.,
U 4 Diabetes.
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Diabetes.~THE late Nath. Bent, who kept the great
Bull-Inn at Redburne in Hertfordfbire, by tippling Punch
and Six-penny ftale ftrong Beer, although a Man of the
largeft Sige, fell into that lamentable Difeafe a Diabetes ;
and declared to me, that he thought none of the Dodtor’s
Medicines did him fo much Service as Smith’s Forge-
Water, 1 afk’d him, why he did not make ufe of Brifal
or fome other aftringent Well-Waters; he anfwer’d, that
it was his Opinion, nothing exceeded the Smith’s Water
and Ifinglafs. He lived feveral Years after this Ma-
lady feized him, and told me he thought himfelf well
of it, He died I think in April, 1749, of a Compli-
cation of Diftempers, a Man of confiderable Worth, and
deferving of a good Character.—Diabetes cured by acidu-
lated chalybeate Waters, as related in Dr. Hales’s Philo-
fophical Experiments, p. 154. — Or fee an excellent Receit
for it, at Page s11, in Quincy’s Difpenfatory.—1 remember
a Yeoman of a middle Age was fo often blooded for fome
Diftemper, that it brought him under a Diabetes, and
killed him. — One that is a Surgeon and Phyfician in
London tells me, that the Hot-Well Water of Brifol,
and that of Iflington, cures this Diftemper ; but he fays,
to fupply this, and make a Liquor fuperior to either of
them for this Diftemper — To two Quarts of Water put
a Scruple of Salt of Steel, and a little Lump of Lime,
which is to fettle a Night, and then to be pour’d off ; of
this, drink half a Pint two or three times a Day,—But
befides this, a Diet-Drink ought to be made ufe of ; for
which, boil Guaiacum Chips to a ftrong Decotion, and
add to the fame a (Gallon of Water, wherein two Pounds
of Lime are infufed; letit ftand 24 Hours and pour off ;
then add two Ounces of Saffafras Chips, a Nutmeg
{liced, a Quarter of an Qunce of Cinnamon, two Ounces
of Liquorice, and half an QOunce of Coriander Seeds ;
bruife them, and fteep them in the Liquor four or five
Days, and drink of it two or three times a Day.

The Healthfulnefs of warm Drink.—THE late Dr. Craw-
ley, of Dunflable, gave a ftrict Charge to his Cook-maid
never to drink cold fmall Beer when fhe was hot, be
it in Summer or Winter ; for that as her Bufinefs great-
ly expofed her to Heats, it,would much endanger her
Health to drink cold fmall Beer when fhe was hot.

Warm Drinks are by Phyficians faid to be moft I}lcn_e-l-
cia
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ficial to Health ; and although Beafts drink cold Water,
vet it does them no good, till warm’d in their Stomach,
Warm Drink allays Thirft better than cold, and diftri-
butes, and better helps the Digeftion of our Food ; which
leads me to prefent my Reader (as a Warning on this
Account) with the following Cafe.—A very induftrious
honeft Farmer, named fohn Gurney, having taken a
Farm at Nor-Marflon in Buckinghamfbire, that was left
in a moft foul weedy Condition by the laft Tenant,
laboured almoft inceflantly to plow and get it clean and
{fweet, to that Degree, as obliged him often to drink
cold fmall Beer when he was hot, which made him
grow fickifh, lofe his Appetite, and was fo faint that
be could not hold his Work, Upon this, his Wife car-
ried his Water to Dr, Crawley aforefaid, who faid to her,
Woman are you willing to be a Widow? No Sir,
fays fhe. But I tell you (fays he) you will be one, for
no Man can cure him ; for I find by his Water, he has
drank too much cold fmall Beer when he was hot, and
thereby fo ‘mixed his Greafe with his Blood, that there
is no Remedy for him. Accordingly the Doctor’s Saying
proved true, for he afterwards pined away by Degrees,
not being able to retain his Water (notwithftanding he
confulted feveral Phyficians) which caufed him to {link
much, and after languithing a Year, two, or more, he
died, leaving a Widow and five Children, with a Stock
thought to be worth 500 /. to the great Grief of all his
Relations and Acquaintance.

Earwig, how one got inte a Girl's Ear, and cured.—
My Chairwoman told me, that when fthe was a Girl
about twelve Years of Age, riding in a Cart to Field in
Harveft-time, fhe laid herfelf down to dofe, when an
Earwig crept into her Ear, and prefently caufed it to
{well, making her deaf to every thing but a terrible
Noife in it, and was in great Pain by its ftinging the Part;
being had in about an Hour’s Time to Dr. Crawley of
Dunflable, he fyringed her Ear, and by that Means got
out the Earwig, faying, that if fhe had ftay’d a little
longer, he could not have done it, becaufe the Ear would
have fwell’d up ; alfo that in twenty-four Hours Time
it would have bred. When it came out, it was alive,
and he faid it bites at Mouth and ftings at Tail; her
Ear was afterwards much {well’'d.—It is faid, that the

Juice
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Juice of Rue put into the Ear will kill an Earwig in it, if
the Party goes to fleep and lies on the contrary Ear, and
that when it has killed the Earwig, the Juice will come
out,

A Cat cured Pain. — It is faid, that a Gentlewoman
baving a fwelled tumid Hand, put her Finger into a
Cat’s Ear, and within two Hours was delivered of her
Pain ; but the Cat was fo pained, that two Men could
hardly hold her,

A Purge.~A CoUNTRY capital Phyfician takes one
Ounce of Manna feveral Mornings together, as the beft
Purge to keep him in Health, in Water-gruel. Ano-
ther fays, dificlve half an Ounce of the beft Manna in
thin Water-gruel, ftrain it through a fine Rag, and add
of the beft Tinéture of Rhubarb made in white Wine,
an Ounce or two ; Tin&ure of Cardamom-feeds, made
according to Bates, twenty Drops; mix them, and take
what you think may anfwer your Conftitution. The
Hiera Picra Purge is endued with fuch excellent Quali-
ties, that it is wrote of in feveral Books, and therefore
1 cannot well help doing the fame here, and the rather,
becaufe I know a Phyfician that makes it the chief Phy-
fick for his own Body, They fell it at the Apothecaries,
Druggifts, and Chymifts, in Powder. One fays it may be
taken from two to three Drachms in Rhenifh-wine, with
an Ounce of the Syrup of Mugwort, at Night going to
Bed.. Another, I think, direfls better, to put an
Ounce and 2 half of this Powder into a Quart of Ma-
deira Wine ; and after it has been {teeped three or four
Days, to pour off the fine Part for Ufe; then to take
¢hree, four, or five Spoonfuls going to Bed, or in the
Morning. A ftrong Conftitution wants no Confinement nor
Alteration of Diet, nor does it gripe like moft other Phy-
ficks. For.a Purge, the Tin&ure of Hiera Picra is
faid to be the beft that can be taken; it is an agreeable
Bitter, and never gripes, One Ounce will carry oft all
the Foulnefs of Humours, and prevent a great many
Diforders.

For a Vomit.—Ir you have a Heavinefs and Foulnefs of
Stomach, and that you are more coftive than ufual, drink
plentifully of Green-Tea, till all the Slime be got off

our Stomach. It is a fine gentle Vomit, and greatly re-

ieves all Scorbutick Difeafes. | B: |
e
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Bite of a mad Dog.—~MR, Daniel Puttinbam, of Gains=
ford, near Harrow, in Middlefex, told me, December 29,
1746, that feveral Perfons were bit about him, as fuppofed
by Dogs that had run from Lenden. The Cure, he fays,
is abfolute, if a Perfon will every Morning plunge him-
felf over Head and Ears in a Pond for a Month together,
and every other Day for a Fortnight after,———A Man
bit by a mad Dog, about a Week after, was had to the
falt Water ; when he faw it, he fnapt with his Teeth,
and ftarted, which made the Boatman fay, it was too late 3
however, being dipt heartily it ftopt the Malady jufk
where it was; but whenever at Water, he ftarted and
{napt with his Teeth,

To cure a Dag bit by mad Dog,.—Tse up and bleed
him in the Neck-Vein, pin and tie it about with Thread,
and give the Dog as much white Hellebore Powder as
will lie on a Six-pence or a Shilling in Milk, but next
Time in Flefh, It is a fure Cure,

Meafles—~One of my Neighbours had three of his
Children down at once of the Meafles; they came out
very red in the Face, upon which he gave his Boy the
Quantity of a Nutmegof Venice Treacle.

Whitloe cured.—A PERsoN having a Whitloe on the
Top of the Thumb, when it was towards a Ripenefs,
Soap mixt with Chalk was put to draw it to a Head,
and when it was broke, Melilot Salve was applied ; and
after that, the Cure was finifhed with an old Woman’s
healing Salve,

Coffee—1s faid to dry up Crudities of the Stomach and to
comfort the Brain, is very ferviceable after a Debauch of
ftrong Liquors, and fo it is for thofe Perfons troubled with.
Defluxions of Rheum from the Head to the Stomach; but
it is hurtful to dry Conftitutions, and is apt to hinder Sleep,
“T'here are two forts of Coffee fold by Grocers and Druggifts
in London, and at Shops in the Country : The firft are ge-
nerag’]y fo honeft, as to declare their Difference, and fell
the Turkey for 45, 6d, per Pound, and the /efi-India for
3s. 6d. I have therefore Reafon . to warn my Reader
againft this Coffee Impofition, that I may afluredly fay
is carried on by too many, efpecially in the Country,
where People are moft ignorant; I mean for felling the
Weft- India Coffee for Turkey Coftee, either alone or in a
Mixture, ‘The right Way to make Coffee, is to heat
the Berries in a Fire-fhovel, till they fweat a little ;

| then
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then grind them, and put the Coffee-pot over the Fire
with Water ; when hot, throw the Water away, and dry
the Pot by the Fire, then put the Powder into it, and
boiling Water immediately over the fame ; let it ftand
three or four Minutes, and pour off the Clear. By this
Means the hot Water meets the Spirit of the Coffee, and
will therefore be ftronger than any boiled Coffee; where-
as if you boil Coffec as the common Way is, the Spirit
goes away, fo that it will not be fo ftrong nor quick to the
Tafte ; for, obtaining the Spirit is the main Thing to
be defired. To experience the Truth of this, boil the
Coffee half an Hour, or a little more, and let it ftand a
while, it will be of a Vinegar Tafte, and the ftronger you
~make it of the Coflee, the fourer it will be, becaufe the
Spirit evaporates away in the boiling fo long, and if the
Spirit of any Liquor is gone, it foon becomes acid.

To make artificial Ceig}:.-:.—BﬂKE a Piece of Bread in
an Oven to a burnt Cruft, afterwards fcrape it to a
Powder, and it will have a Tafte very near true Coffee,
Or take Wheat and parch it in a Fire-fhovel, or better
on a tin Plate over a clear Fire, till it is black, then grind
it, and it will imitate Coffee both in Smell and Tafte,
The beft Way to keep roafted Coffee-Berries, isin fome
warm Place., ‘The Powder ram’d well in a tin Pot, and
kept in a warm Place, will keep well above a Month.—
Coffee poured on one or two Yolks of Eggs, and then
juft boiled up over a Fire, will, with Sugar, drink a little
like Chocolate,

Cutting and curing Corns.—I k nNow a Man and his Wife
who when they cut their Corns fo to the quick, as to
make them almoft or quite bleed, always rub fome Spi-
rit of Wine on them, which prevents their feftering, or
bringing on a Mortification.

Chopt Hands.—W asB them in Chamberlye, and when
dried by the Fire rub them with Hogflard, and wear
Gloyes going to Bed.

To relieve a Traveller's Feet.—LET him heat his Feet
everyNight before a Fire very well, and it will draw out the
fiery Heat which they have contracted by walking in the
Day. —Or wath your Feet with White-Wine Vinegar
at Night. Or put an Egg in each Shoe when you
walk. ;

Tobacco—1Is an Herb by fome accounted wholefome, by

ethers unwholefome, Tebacco, fays Dr. Archer, Phy-
il fician
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fician in ordinary to-King Charles, fmoaked in a Pipe,
is very attractive of moift and crude Humours, as Water
and Phlegm out of the Head and Stomach ; and thus it makes
a Pump of the Mouth, for the Benefit of fome few, and
Detriment to the Health of many others, It is not
good (fays he) for thofe that are of a hot, dry, and cholerick
Conftitution, nor for fanguine People, who are not
troubled with Rheums diftilling upon the Lungs. It is bad
for the Teeth for two Caufes, from its own Heat from a
burning Oil with the Smoak convey’d to the Mouth, and
from the frequent Flux of Rheum from the Head to the
Teeth, It is (fays he) bad for the Eyes, becaufgthe
Smoak carries fuch a hot Oil with it, that weakens the
Eyes by its Force upon the Brain, drawing from the
optick Nerve. Itis good where Cold and Famine can-
not otherwife be helped, for it heats the Body, and de-
frauds the Stomach by offending it, and fo there may be
the lefs Appetite or craving for Food. If chewing it is
good for any, it is for thofe that have cold Rheums diftill-
ing from the Head ; on this Account I heard a Phyfician
fay it is excellent, becaufe it alters its cold Nature into a
hot one, and thus prevents its damaging the Stomach
and Lungs ; it is alfo by its Smoak very ferviceable in pre-
venting contagious Diftempers, and thereforeis commonly
thus made ufe of by Surgeons and others in Hofpitals, &c.
Now to improve this Narcotick Herb, drop a few Drops
of Oil of Annifeeds into an QOunce of it, it givesit a
pleafant Tafte, and endues the Smoak with feveral whole-
fome Properties.

Too much Phyfick does harm, A Phyfician faid, It
wathes off the Mucus of the Guts, and then the Meat
pafles too quick through them, becaufe they are deprived
of their retentive Quality, I am credibly informed, that
a Gentlewoman in Staffordjbire took the Scotch Pills fo
{requcntly, that they occafioned this Misfortune and killed
ler.

The Cafe of a Child of three Years old, which had liked to
have died by catching cold in the Meafles—ThE Meafles in
this Child appeared very full, but by the Indifcretion of the
Nurfe he had like to have died ; for in the Height of the
Diftemper fhe let the Child go to the Door with a few of its
Garments on, which gave the Air a Power to ftrike the
Meafles in, fo that for two Daysand a half it was doubted

whether the Child would live, till a Gentlewoman of
Dunflatle
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Dunflable advifed to give it now and then fome ftrong
Drink wherein fome Marygold-Flowers had been boiled,
and after boiling, to fweeten it with Treacle. This was
done accordingly, and it brought the Meafles out again, to
the Recovery of the Child. |

Sir Hans Sloan’s Eye-Salve.—A mosT effeftual Medicine
for Sorenefs, Weaknefs, and other Diftempers of the Eyes, is
faithfully prepared according to Sir Hans Shan’s Receit,
printed in his Sixpenny Pamphlet, . 4, where he fays, he
found it fo furprifingly beneficial, that by the right Ufe of it
not one in five hundred miffed of a Cure.—And again, p.
v, he fays, it has cured many whofe Eyes were covered
with opake Films and Cicatrices left by Inflammations and
Apoftumes of the Cornea, many of whom were fo totally
deprived of Sight, as to be under a Neceflity of being led
to him ; yet after fome time could perfectly find their Way
without a Guide. This liquid or thin Salve is to be applied
with a fmall hair Pencil, the Eye winking or alittle open’d.
A Bottle of Sir Hans Sloan’s Salve is from one Shilling to
two Shillings each. A certain elderly Man, in Lon-
don, was fo dark fighted, that he could not diftinguith Per-
fons in the Street, yet recover’d his Sight by fewing a
thin Piece of Lead, about the Bignefs ot a Crown-picce,
to his Perriwig.—Another, by walthing his Head daily,
held his Sight to a great Age,

The Charalder of a Lord’s great and unparalleld Charity.
NoT a great many Miles from Gaddefden now lives a
Nobleman, who although he was not bred a Phyfician, ex-
tends his Charity in a very uncommon Manner ; for he
not only vifits the Sick in the moft contagious Ilinefs, but
fupplies them with Medicines at his own Coft. He has
condefcended to walk through a Workhoufe, out of his
own Parifh, to affift the diftrefled difeafed People, and
where he will not venture on his own Judgment, he confults
a Phyfician at his own Expence. Another Inftance of his
Charity happened to my Knowledge; a poor Woman ly-
ing ill of a defperate Fever, her Hufband could get no
Nurfe to attend her, for fear of catching the Diftemper,
ir;et this excellent Nobleman went to her in the gredreft

xtremity, and gave her Medicines at his own Coft : An
Example, I hope, that will induce fome others to imitate,

ADYV E R-
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ADVERTISEMENT.

HIS is to give Notice to all Gentlemen and others,
that I furnifh them, on a proper Order, with the new
invented, light, four-wheel, plain Drill- plough, either the
fingle or the double Sort, that carries two fixed Hoppers
on it, a Seed Hopper, and a Manure Hopper, being an
Improvement made on all other Drill- ploughs whatfoever ;
for by its Ufes, with the Affiftance of a new invented
Horfebreak, that is drawn on two Wheels by only one
Horfe, and a very fertilizing compound Manure, poor
Land (by the Blefling of Heaven) may be made to produce
rich Crops of Grain, Turnips, Rapes, or artificial
Graffes, The double Drill-plough fows two Drills at
once, drawing along by only one Horfe, and the Break
being made to hoeand clean two Intervals of Drill Ground
at once drawing along, it will thus do more work in one
Day than twenty N%en can, I likewife fell the two-
wheel Heriferdfbire double Plough, the two-wheel fingle
fallow Plough, the two-wheel bob-tail Plough, the
Turnrife Plough, which is a proper one to lay all the
Ground even where it lies not too wet, by preparing it
for the four-wheel Drill- plough, Alfo the Drain-foot Plough
for cutting Water-furrows, which it does fo well, as to
throw out Earth a Spit deep, and a Foot {quare, at once
drawing along with a Team of Horfes, and thus does more
of this Work, in one Day, than twenty or thirty Men
can : The Mole-bank-plough, that I fell but for cne
Guinea at my Houfe if fingle, or two if double, will
likewife do more of this Work in one Day than forty
Men can : The late Patent little light Plough, that goes
without Wheels, is an excellent Sort for working in foft
Earth, and turning a Furrow the beft of any Plough : And
Chaff-cutting Engines. I fell the famous Orange Bell
Pear-Tree, not to be had in any of the Nurferies near
London, as I could find, upon Inquiry : The Parfnip
Apple-Tree, whofe Fruit, with that of the Orange Pear-
T'ree, is always ripe in Harveft ; being a moft ferviceable,
pleafant Apple, for eating raw or in Pies and Pafties,
and for making Cyder : White Damfin and E?ite
der
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Elder Trees: The excellent black Kerroon Cherry-"T'ree -
‘Tame Pheafants, Guinea Hens, and Poland Dunghill
Fowls : 'The Lady-Finger and three other Sorts of the
very beft of natural Grafs-Seeds; the firft comes up the
fecond Year, but the three laft come up the firft Year,
the Seed of which produces the fweeteft of Milk, But-
ter, Cheefe, and Flefh, free of many dangerous noxious
Seeds of Weeds that are generally fown when Hay-Seeds
are taken out of Hay-Lofts. I fell Receits for com-

ounding various Sorts of Manures for the Garden or
%ield ; alfo thofe for preventing affuredly the Damage of
Flies on Turnips or Rapes in the Field, or Lice and
Caterpillars on Cabbages, or on Wall Fruit Trees: Like-
wife Receits for preventing Rats of any Kind harbour-
ing the Thatch of Barns or Grainaries, Cielings of Dwell-
ing-Houfes, orin the Ground, or in Malt or ]%Iill-Haufes,
by feveral Ways, without giving them any thing to eat ;
or I kill them and Polecats, Wealels, &5¢. feveral Ways,
by laying fomething for them to eat, which is no way
poifonous or dangerous ; with many other Receits never
yet publithed. I have further to obferve, that on the
12th of Fune, 1749, I brought to London, in order to
be fent further, three four-wheel Drill-ploughs, one fallow
Plough, a fowing Plough, a Chaft-cutting Engine, and fe-
veral other Inftruments in Hufbandry ; the whole Num-
ber for thofe forefizhted Gentlemen, whofe Induftry de-
ferves high Praife, becaufe they endeavour to introduce
the greateft of Riches into their Country, even the Foun-
dation of all Trade and Commerce, vz, the lateft Im-
provementsin the Art of Agriculture. If therefore I fay thefe
Inftrumentsof Hufbandry,viz. the four-wheel Drill -p{ough,
with its two little Harrows of fix Teeth each, and its
two little iron Gatherers, that gather up the Mould,
and leave it over the drilled Corn; the Horfe-Break
likewife, with its two larger iron Gatherers, that fur-
prifingly deep gathers up the Mould of two Interval
Grounds, as the Break is drawn along, and leaves it -
againft the Stalks of Corn, without bruifing them ; were
to bg bought by fome Perfons, who occupy much Land,
proper for their Ufes, for hundreds of Pounds, I queftion
whether they would buy them too dear. To which 1
add, that by the Work of this Plough and Break, and a
proper Manure that is to be fow’d out of the Manure-
Hopper on the drilled Seed ;5 no Worm, Slug, Snail, Fly,
or Grub, canlive near the drilled Corn. And I with our

E Hgf ifh
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Englifp Gentlemen were as forward as Foreigners, in thus
romoting the Intereft of their landed Eftates, And for
E’mf of what I here write of the Drill-plough and Horfe-
break, &, their Operations may be feen at my Farm in
Little-Gaddefden aforefaid.

N. B. As the four-wheel Drill-plough fows Corn,
the Horfebreak almoft finithes hoing the interval Ground.
- “Alfo that thefe Inftruments will fave great Expencesin
large Gardens, and in manuring of Land : For that Quantity
of Manure, ufually employed to drefs five Acres of Land
the common old Way, will drefs fifty Acres in the new
Drill Way, This is the Break that exceeds all other
Horfe-breaks whatfoever, or any Hoe-plough of any Sort ;
for after it has hoed the interval Ground between the
Drills of Corn twice in a Summer, and thereby killed all
manner of Weeds, the Hoes are taken off, and the Ga-
therers are put on for two Men to hold and guide, be-
caufe it cleans three interval Lands, asit is drawn along
by only one Horfe, at once, and throws up Mould to the
drilled Corn, as aforefaid. And thus a Field may be fown
every Year with Grain, Turnips, Cole, or artificial
Grafs, ffty Years together, without any Occafion to let
it lic in the ufual Way to fallow it at all, and this with
the leaft Expence poflible : For by thefe excellent Inftru-
ments the Land is kept in the fineft Tilth, free of Weeds,
and manured in the fweeteft and richeft Manner ; fo that
the pooreft, chalky, hurlucky, fandy, and other fhallow,
lean Earths, may be fertilized to a very great Degree, and
thereby made to bear large Crops of thefe Vegetables, to the

reateft Advantage of the Owner; to the Parfon, by the
ilcreafe of his Tythes; to the labouring Men, and to the
Nation in general. I alfo recommend my Treatife
on Sheep and Lambs, that I publifhed laft Year, as the
moft ufeful Book that ever was wrote of the Kind (for
preferving them from the Rot, Red-water, Wood-evil, and
all other Maladies, and for feeding them fat in a (hort T'ime,
with the leaft Charge, and in the fweeteft Manner) which is
E jElddby R, Baldwin, Jun, at the Rofe in Pater-nofler- Row,

ondon.
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OB THlc B

Butter and Cheefe DAIRY.

'[-N many Parts of England a frefh Butter-Dairy is
thought to return the greateft Profit, when it is carry’d
on within forty Miles, or fomething better of Londen, be- .
caufe at this' Diftance of it, the Carrier or Higler can con-
vey it timely and fweet enough for a beneficial Market ;
but a much farther Diftance from the Metropolis obliges
the Dairy Farmer to falt down his Butter in earthen Pots,
Tubs, or Barrels, againft a proper Sale Time ; for which
Suffolk and Yorkfbire are famous. And it is thought by
fome, that making of Butter is more profitable than
either making of Cheefe or fuckling of Calves (unlefs the
two laftare carried on by the Feed of artificial Grafs) becaufe
in making of Butter, there is fkim Milk for the Service
of a Family, which will in fome Cafes fupply the Ufe of
new Milk, efpecially if Oatmeal or fome other right In-
gredient is mix’d with it.

Of a Vale Butter Dairy.—~THERE '1s no great Diffe-
rence between fome Vale Dairy Farms, and fome Chil-
tern Dairy Farms. In Vales they feldom feed their horned
Cattle on any but natural Grafs and its Hay, becaufe moft
‘of their Land is unfit for Clover, Ray-grafs, Saintfoin,
Trefcil, Lucern, Turneps, &¢. But although they
~ want thefe profitable Conveniencies, which moft Chiltern
Farmers enjoy, yet are thefe Deficiencies much compen-
fated by the Richnefs of their Pafture and Meadow Ground ;
for as it is generally of a fat blackifh marly Nature, and
lies low near the warm Springs, they have a Bite of Grafs,
when that on hilly Land is cut off by Frofts or by Heats,
which has fuch an excellent feeding Quality in it, that if
a Cow can but have enough for a Bite, and Plenty of
Water with it, fhe will milk well, which is what cannot
be faid of the upland Meadow. But where their low
wet Ground produces ruthy or coarfe flathy Grafs, it
caufes a Cow to give a poor watry Milk, and that a
pale rankith Butter : For it.is a true Maxim, that as the
Feed is, fo is the Milk, Butter, and Cheefe.

Furniture
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Furmture neceffary for carrying on a Butter Dairy in
Vale or Chiltern “g;grt{;’ﬁ.——'rﬂiw are a Churn, legdm
- Coolers, athen Tubs and Pails, brafs or earthen glazed
- Pans, Sieves, Straining-cloths, Butter Trenchers, wooden
- fhaping Dithes, Trays, Bafkets, Weights and Scales, &c.
 The Churn may be either of the Barrel or the Upright
- Sort. I ufe both; the Barrel, when I churn a large
- Quantity ; the Upright, when I churn lefs. The Barrel
. is certainly the beft Sort, becaufe it is work’d with the
leaft Labour, with the leaft Wafte of Cream, and with
~ a much more regular Motion, By the Barrel Churn,
- one Man alone can fometimes churn four or five dozen
- Pounds without the leaft Lofs of Cream, when one
dozen Pounds will fometimes make it hard Work for
him to churn it in an Upright one, with the Lofs of
fome Cream that unavoidably will plath up and wafte in
the Top Part. And what likewife much contributes to
the making of good Butter is, if a Dairy with a fuffi-
cient Number of Cows belonging to it be furnifhed with
leaden Coolers, which are always made in a fquare Form,
from two Foot fquare, to two Foot one Way and four
another. Thefe are firt made boarded Frames, and
then lined with mill’d Lead, that are to ftand unre-
moved ; for here the Milk lying fhallow and wide, the
. Cream may be commodioufly taken off, by letting the
- fkim Milk or under Milk eahly out by a Cork-hole, and
the Lead readily wafhed and cleaned. In fhort, thefe
profitable fquare leaden Receivers or Coclers are the
very beft ‘Contrivance of all others for a Dairy Farmer’s
Intereft, efpecially throughout the Summer Seafon, for
in hot Weather they will caft up the moft Cream. And
as thefe were firft made in Buckinghamfhire and Bedford-
. fhire, near me, I fend them to Gentlemen at any
Diftance, on a proper Order. The next is the fhallow
Tub, which is preferred to Léad by fome for its
Cheapnefs, and for keeping Milk in a lefs Compafs, and
warmer in Winter, and thereby raifing the more Cream.
But thefe have alfo their Inconveniencies, for by their
being fooner apt to fur and four the Cream than Lead,
they are with more Difficulty clean’d and dry’d. And
why I mention them to be made with Afh (as well as
milking Pails) is, becaufe this Wood is white, and eafily
kept fo, to the Delight of the Dairy-maid. The next
Sort of Dairy Utentils, for holding Milk and raifing Cream,

2z alg
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are brafs Pans : Thefe in former Days were much more
in Ufe than at this Time, though by many they are ftill
thought more proper for a hot Dairy than earthen glazed
Pans. Others are of Opinion, they are unfit for either
a cold or hot Dairy. Some again fay, they are the beft
Sort for both, becaufe they are light in Hand, and more
eafily and fafely cleaned than T'ubs or earthen Pans, pro-
vided they have a right Management beftowed upon
them, as they will then give the Cream no ill Tafte ;
for which Purpofe they muft be prefently clean’d after
the Milk is out of them, and always made thoroughly
dry before more is put in; nor muft the Milk remain
too long in them. The fixth Sort of Dairy Utenfil is
the earthen glazed Pan: Thefe in fmall Dairies are in
general Ufe, becaufe they are cheap, handy, cool, eafily
clean’d, and foon dry’d, but are very fubjeét to be crack’d
by fcalding Water, and to be broke by Accident ; however,
they are ferviceable both in hot and cold Dairies, And
as to their cracking by fcalding Water, I will by and bye
fhew a Way to prevent it. The feventh Dairy Utenfil
is a hair Straining -fieve: This is a very ferviceable one,
and muft be had of a proportionable Size to the Dairy.
A large Sieve is about 18 Inches wide, and the Hoop fix
Inches deep ; for by this Bignefs it readily receives and
difcharges a large Quantity of Milk through it, leaving
all Hairs and other Filth behind. |
The Improvement of Milk and Cream.—TuE Improve-
ment of Milk and Cream is chiefly to be obtained by
Cleanlinefs, timely Skimmings, and preferving the Cream
{fweet, which three Articles I fhall make my Obfervations
on. And firft of Cleanlinefs, which I here mention as a
preliminary one, for being the Foundation of making
ood Butter, A Company of Farmers difcourfing on this
%ﬂbjﬂ& faid — Such a one is an excellent Dairy-maid,
for fhe always in Summer and Winter boils the Water fhe
wathes her Dairy Things with.—For which Purpofe, no
Farm-houfe, where fix or more milch Cows are kept,
fhould be without a fixt Copper in it, to heata good Quan-
tity of Water at once, not only for wafthing the milky
Utenfils, but alfo for fealding Pails, and thofe other fmaller
T'hings that are not too large for being boiled in it,
‘I'be Square, fhallow, leaden Veflels indeed need not be
fcower’d with hot Water in Winter, but in Summer

" it is abfolutely neceflary, and fhould always be fcowe:_*’(li
: wit
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- with foft Soap-boilers white Afhes, or with fine fifted

Wood-athes, or with white Salt, or with' very foft
Sand ; and this with either foft Leather, Straw, or Hay ;
for hard Coal-afhes, hard Pearl-afhes, or hard Sand, would
be apt to give the fmooth mill'd thin Lead or Tub a

- rough or furring Coat. In the next Place, no Servant

Man or Boy ought to have Freenefs into the Dairy-
Room, becaufe they are apt to take a Lick of the Cream,
or a Cut of the Butter, and leave fome Dirt of their Feet
behind them, which turning to Duft, may damage the
Milk and Cream. In fhort, a Dairy Floor ought to lie
on a pretty fharp Defcent, for carrying off all fpilt Milk
or Water often employed in wathing it ; for without a
Dairy-room is kept cool and fweet in Summer, little
good Butter is to be expeéted. A Dairy-room being
thus kept clean and in good Order, the Milk fhould
have twelve Hours in hot Weather before it is {kimmed
the firft Time, but in cold Weather as long again, for
making the beft and moft prime Butter. In fome Dairies
they let their Milk remain more than two Days and
two Nights, for fkimming off two or three Creams, till
it looks of a whitith blue Colour, and then they think
this fkim Milk good enough for Hogs. And to keep a
Parcel of Cream in a fweet Condition, till enough is
got together for churning, there muft be both Care and
Art employed ; for although Cream may be fkimmed in
right Order, yetit may be damaged if not fpoiled in keep-
ing. To prevent which, the moft common Practice in hot
Seafons is to empty the Cream out of one fcalded glazed
earthen Pot every Day into another, till cold Weather
comes in, and then once doing this in two or three
Days Time will be fufficient, Others are of Opinion,
that if Cream is fet in a very cool Place, it need not
be fhifted but once in two Days in Summer, and but
once in four Days in Winter, ftirring it about at every
fhifting ; yet there are fome Farmers who are obliged
to churn but once a Week, and keep their Cream
accordingly : * In this Cafe they are forced to boil
now and then a Parcel of Cream, for putting it te more
raw Cream to preferve it found, or to put fome hot
Milk from the Cow to it, or add fome Salt to it.

The Ufe of the new-invented Barrel Churn in Winter ——
A Barrel Churn is fo late an %wemiun, that the Ufes of
4 3 1t
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it are known but in few Counties in England. Buck-
inghamfbire and Bedfordfbire juftly claim the firft Prac-
tice of this moft ferviceable Dairy- Utenfil, that every
Year comes more and more into Fafhion, for its bein
eafily and quickly clean’d, as well as its being work’d witg
much Facility and leaft Wafte of Cream, and expedi-
tioufly producing the fweeteft Butter, I know of no .
Author befides myfelf that has wrote on the profitable
- Ufes of this excellent Barrel Churn. And as there is
a late Improvement found out, and added to it, more
than I have taken notice of in this or in any of my
former Works, I intend hereafter amongft many others
to infert a Cut of it in my Book rto be intituled
New Difcoveries of Imprevements in Hyfbandry.—~In Win-
ter time, a little before this Barrel Churn is ufed, my
Dairy-maid pours boiling Water into it, and after giving
it two or three Turns in a2 Quarter of an Hour, the
Water is difcharged, and the common Straining-cloth is
placed over the Bung-hole, for ftraining the Cream thro®
it into the Churn., When the wooden Bung is faften’d
in, the Work begins near the Fire-fide to preferve the
Heat the hot Water left behind it 5 for if the Cream gets
colder, the Butter will be the longer coming; therefore
a quick turning of the Handle, like that of a Grind-
ftone, to beat and keep the Cream warm, is perfetly
neceflary in cold Weather efpecially.’ And fuch Turn-
ing fhould be perform’d with a conftant as well as even
Stroke, for the better {eparating the oily or buttery Part
from the thinner Part of the Cream ; for if the éream
is turn’d too flow in Winter, you may perhaps churn a
Day together and not get Butter. Hence it is, that
for preventing any Intermiffion in working the Barrel
Churn, when one is tired, another continues the fame
quick Stroke, till they find the Cream flops more lumpy
than before. Now in churning with a Barrel Churn,
the Maid is obliged every now and then to pluck out
the Vent Peg, for letting out the Wind that the Barrel
contrallts in beating the Cream into a Fermentation,
and this fhe does moftly in the Beginning of her Work,
perhaps five or {ix Times in all; and when fhe thinks the
Butter is come, the turns flowly, for caufing it to gather
into a Body fooner, and by taking out the Peg fhe can
better tell if it is fo; for if the Butter is a little m}:lnc,
there
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there will be an Appearance of it like little Pins Heads:
When it is fully come, fhe lets out the Butter-milk, and
gathers the Butter into Parcels or Lumps. R
The Ufe of the Barrel Charn in Summer —~THERE muft
be different Methods made ufe of in churning Butter in
Summer than in Winter, and the fame in feveral other
Branches of the Dairy, In Summer, contrary to the Win-
ter Pra&tice, we rince the Barrel Churn with cold Water
juft before we put in our Cream, and begin and con-
tinue churning an even flow Stroke, in order to prevent
beating the Cream into too great a Heat, for in fultry
hot Weather, notwithftanding the Churn is fo rinced
with cold Water, Butter has come in lefs than half an
Hour’s Time, which in frofty Weather would not per-
haps under an Hour, two, or more, And herein lies
much of a Dairy-maid’s Care and Art; for if this Churn
is turned too faft, the Violence of the Motion will be
apt to overheat the Cream, and then the Butter comes
irregular, is very difficult to gather into Lumps, looks.
Pale like Greafe, has a very rank Tafte, and will not
keep. :
The Ufe of the Upright Churn, &c.~THIs is the moft
ancient and moft common Churn now in Ufe, chiefly be-
caufe the Ufe of the Barrel Churn is not more known.
If a large Quantity of Butter is to be made at once,
it cannot be done in an Upright Churn, becaufe it nei-
ther admits of Room enough, nor Strength enough to
work it in the common Way by one Perfon. But as
there is an Improvement found out and made ufe of,
to work this Churn with more Eafe than in the com-
mon Way, I intend to give a Cut of it in one of my
Books as %efur&menticned. However, I will fuppefe But-
ter made to the greateft Advantage in this Churn, yet
it muft be done in a far lefs Quantity, in a more labo-
rious, and in a more wafteful Way than in a large Bar-
rel Churn. It is true, that an Upright Churn gives a
Perfon an Opportunity to place its Bottom Part in a T'ub
of warm Water, to keep the Cream in fuch a Heat as
will expedite the coming of the Butter; but then we
account it almoft an equivolent Conveniency, when we
rince the Barrel Churn with fcalding Water, and work
it before a Fire. There are wooden Upright Churns
and earthen Upright Churns, both which in Winter and
4 Summer
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Summer caufes the Churner much Labour, and efpe«
cially fo, if the Cream is ftale, for then the Butter fel-
dom comes under two Hours warking ; therefore when
thefe Sorts are made ufe of, Butter fhould be churn’d
in them twice a Week ; for the newer the Cream, and
the oftner the Churn is ufed, the fooner the Butter
will come.

How to make Butter from the Food of Clover, Trefoil,
Ray-grafs, or Lucern Graffes.—As I am Owner of various
Sorts of Earths; amongft the reft, I have fome Fields of
a gravelly and chalky Nature : Thefe I have fown with
Ray-grafs, Trefoil, Saintfoin, and Lucern Grafles, as I
have done my ftiff Loams with Clover, &&¢, Now to
make good Butter from the Food of any of thefe Grafles,
is what very few know how to do; but I fhall endea-
vour to fhew how it may be done from my own Praétice,
for I keep a Dairy in a Chiitern Country, and feed my
Cows with both artificial and natural Grafles ; and asa few
of my Fields lie at fuch a Diftance from my Houfe, that
it would hurt and make my Cows Feet fore to drive them
daily to and from it, and thereby greatly leffen their due
Quantity of Milk (for a little Way driving a Cow does
much Mifchief in this Refpect) I oblige my Servant to
mow a Parcel of artificial Grafs every Day, or every
fecond or third Day, and bring it home in a Cart, for
laying and fpreading it thinly over a covered Floor, in
order to give it my Cows in Racks under Cover, un-
difturb’d from Flies, and free from fuffering by the
fcorching Heats of the Sun. Thus I feed them (this
prefent Summer, 11\349) without Danger of hoving or
fwelling them ; a Misfortune fo incident to Cows, when
they feed on Clover efpecially, and on Lucern Grafsjin
the Field, that thoufands have been killed by it; but
Trefoil, Saintfoin, and Ray-grafs, are the leaft fubje&t to
hove and {well the Beaft, and I am certain that a good
Butter may be made from any of thefe three Grafles,
if a right Management attends the Milk, the Cream, and
the making of the Butter ; to which 1 add, that where
a very large Dairy is carried on, and many Acres of
Land are fown with artificial Grafs for this Purpofe, and
where Cow-houfes are fituated near the Field, there
I fay it would be of great Advantage to a Farmer to

mow any of thefe Grafles ¢very Day, for giving if{ in
ue
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due Quantities to Cows ; becaufe the frefher it is thus
given, the more Milk it will produce. And thus a Per-
fon may go on mowing every Day except Sundays,
from the Beginning of May to .H}a’z':bﬁefmﬂ:, and to pro-
vide for Sundays, it is only mowing a double Quantity
on Saturdays, which may be very conveniently done,
where much Ground is laid down with fuch Grafs, for
by the Time the Mower gets to the End of it, he may
begin again where he firft began to cut. This there-
fore gives a Farmer, that occupies large Tralls of fuch
grazing Land, a far greater Opportunity to make more
of his Dairy than a fmall Farmer can, who for want
of Room is deprived of this valuable Opportunity, Sup-
pofing then, that a Farmer enjoys thefe Conveniencies,
one Acre of good fowed artificial Grafs will keep two
Cows as well as two Acres of Meadow Land can 3
and provided he has a good Cellar and all Neceffaries,
if he has not good Butter, it is for want of Skill and
right Management, which leads me to obferve, that there
are Ways of making Butter good from artificial Graffes—
Firft, that our Houfewife begins in Aday at furtheft,
and holds the fame till Michaclmas, to {kim her Milk
every twelve Hours, that milk’d in the Morning at Night,
and that milk’d at Night in the Morning; for if Cream
ftands too long on this Milk in Summer, it will furely
caufe the Butter to tafte rank. And as a further Se-
curity againft this Evil, a true Houfewife will boil her
earthen Cream Pots well, and not ufe them before the
has fet them abread, to make them thoroughly cold, for
fhifting the Cream into them ; and where a Perfon keeps
a fufficient Number of Cows for producing Cream enough,
to boil fome to put to the raw Cream, and churn once
in two Days. In fhort, to prevent any Ranknefs of
Tafte in Butter made from foreign Grafles, the fweeter
the Utenfils are kept, the fooner the Butter is churned.
The more it is wathed in different Waters before it
is made up into Pounds, and the more it is beaten be-
tween two T'renchers to clear it of the Milk, the {weeter
will be the Butter, and the longer it will keep fo: Which
brings to my Memory the Lofs thata Gentleman fuftain’d
by having a bad Dairy-maid,

The Lofs that a Gentleman fuftained by keeping a lazy
Sfluttifb Dairy-maid—Twuis Gentleman was a Bachelor

well advanced in Years, and Owner of a very large
Farm,
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Farm, where fixteen Cows and a Bull had been kept
on the grazing Part of it, who (being obliged to
take his Farm into his own Hands ) was fo opinionated
in his Ways, that it was very hard to convince him of
his Errors : Amongft which, one was his keeping an un-
tkilful, lazy, fluttith Dairy-maid, that frequently had very
rank Butter, by means of her ill Management of her
Utenfils, her Milk, her Cream, and her Churning ; info-
much that the common Higler, that cuftomarily bought
it for felling it at a London Market, refufed it feveral times
on Account of its ill Properties, which obliged the Gentle-
man to fend it about the neighbouring Parts of the
Country, and get what Price he could for it, to his Lofs,
for that fuch damaged Burtter was fold for little more
than half the Price good Butter would then fetch; which
I think is Hint enough to fhew the Value of a fkilful
diligent clean Dairy-maid. For thefe Reafons it is
that I have been employed by Gentlemen to fend them
Dairy-maids out of the Vale of Aylefbury, as I live near
the Edge of it, and have an Opportunity to hire thofe.
of a good Charalter, and who are well qualified to maKe
good Butter and Cheefe, This therefore is to inform all
Gentlemen and Ladies, that if they will give erncou-
raging Wages, I undertake to provide and fend thofe that
I hope will fully anfwer their Expeétation: I alfo on a
proper Order am ready to furnifh them with any Num-
ber of fquare Leads, Barrel Churns, or any other Dairy

Utenfils. E
The Nature and Value of After- Butter —THis Sort of
Butter is more conveniently made in large Dairies than in
fmall ones: After-Butter is that which is made from the
fecond Skimmings of Milk ; after the firft Cream is taken
off, they let it ftand till more Cream arifes, and there
be enough to make another Parcel of Butter. By this
they have a prime fine Sort, and a fecond coarfe Sort.
Now both thefe are fold in many Markets as well as at
Chandlers Shops in Towns and in Country, without many
Buyers knowing that one is made of the firft Cream, and the
other of the fecond and worfe. And it is this After-Butter
that ferves many of the unconfcionable Sort to fell it as
prime or firft Butter to two Sorts of People, one that has
Money and no Judgment to diftinguith it, and the other
that has Judgment and not Money, and therefore dares
not difpute it with their Creditor Shop-keeper, be::a;{'e
they
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they can’t pay for it on Delivery : And thus poor Peo-
ple generally pay as much for this After-Butter as for the
fuft and better Sort. Notwithftanding this, After-Butter
is commonly fold to the Connoifleurs in a Market for
three half-pence a Pound lefs than the prime or better
Sort. It is often the very fame Cafe in the Sale of
Whey Butter, of which much is made in Cheefe Coun-
tries, where to preferve their Whey Cream they boil
fome to put to raw Cream, and churn it twice a Week ;
for by boiling fome it leflens Ranknefs of Tafte, and helps
to keep it fweet the longer,

Artifices, fometimes made ufe of to expedite the Churn-
ing of Butter.—~WHEN Neceflity provokes the Dairy-
maid to make ufe of more than ordinary Art for haften-
ing the Butter coming, it never is fo good as when
the Cream is churn’d into Butter by only a regular and
timely working of the Churn ; for if hot Water, hot
Milk, or hot Cream, is added to the Cream after it is
begun churning, it is a Sort of Violence ufed upon its
true Nature : The fame when Pieces of Money, or any
other Thing is put into the Churn for the fame Pur-
pofe; yet to fave Time and Labour, one or more of thefe
Remedies is fometimes made ufe of, but then this is
commonly owing to fome Mifmanagement of the Milk
or the Cream, &'¢c. As when the Milk freezes in the
Leads or Pans, or when Cream is very ftale by being toa
long on the Milk, or kept in a Pot too long before it is
churn’d, or when the Churn is too cold in Winter Time
at putting the Cream into it, or when too great an In-
termiffion is fuffer’d in churning, &',

How a certain Farmer manages bis Milk and Cream,
and churns bis Butter.—~THIs éarmer makes altogether
ufe of a Barrel Churn, and one of the largeft Sort ;
becaufe he keeps twenty Cows, and generally churns fix
dozen Pounds of Butter at a Time, by turning its two
Handles with two Mens Labour. In Winter they let a Pail
- full of boiling Water lie in the Churn clofe ftopt up
for a little while, to heat the Wood, and better prepare
it for receiving the Cream and bringing it into Butter
the fooner : But for a greater Security of this, they boil
a Gallon of the Cream taken from the fame Morn~
ing’s Skimmings ; when it is ready, they put it into
the Churn to all their cold Cream and churn awa}:i

| and
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and if it get cold, and is longer than ordinary in coming,
they pour in fome {calding Water. Thus this Farmer
churns, and the better for preparing his Milk and Cream
to produce the beft and moft Butter in Winter, he
diftributes fome of the laft and beft Milk or Stroakings
amongft his Pans of Milk, and in Summer he applies
cold fpring Water in like Manner, defigning by both to
raife the moft Cream and keep it fweet the longer ; and
to make his Barrel Churn anfwer his Expe&ation in hot
Woeather, he puts boiling Water into it at Morning to
fcald it, and after it bhas lain in it a Quarter of an Hour,
he empties it, and pours in cold Water to ftand two or
three Hours, which he empties, for putting in the Cream
direétly to be churned. |

How a neat Houfewife had the fweeteft of Butter, —
SuEe kept two large milch Cows always on natural Grafs
or Hay, and during all the Summer-time fhe ufed to
fkim every Meal’s Milk, that is to fay, fhe fkim'd twice
a Day, and got three or four Pints of Cream each Time,
which fhe boiled in a Skillet, that fthe wafh’d, but not
fcour’d, for if fhe fcour’d her Brafs Skillet, it would caufe the
Milk or Cream to tafte of it ; and as the churn’d but twice
a Week, fhe thus kept her Cream fweet in the hotteft
Weather, and had the very beft of Butter. Not like
another, who, to make her ﬁutter have a yellowifh Caft,
would at every Cow’s calving in Winter-time, for the
firlt two or three Meals, put a Difh or two of what we
call Beaftings or Beaftning into her good Cream.

Of feveral Sorts of Food, that occafion Cows Milk to
make :'misi'a(ﬁ’.'ermr Butter, with Ways to belp it.—OF thefe
I fhall take notice in particular, becaufe no Author has
yet done it, as they relate to Milk, Butter, Cheefe, and

leth.—Turneps, Cole or Rape, green or dry Thetches
or Vetches, are none of them fo fweet and good as the
Feed of the moft excellent natural Lady-finger-grafs Seeds,
Tyne-grafs Seeds, Honey-fuckle Sceds, and another. Tur-
neps give Milk fo rank a Tafte, that it is eafily perceived
by the Eater; Cole or Rape a worfe, efpecially when it
is old ; fomewhat of the like does green Thetches and
Clover, but Saintfoin, Trefoil, and Ray-grafs are better:
Thus alfo do the Leaves of Trees affe¢t the Milk in Sep-
tember and Oéfober, when they fall ; likewife in April there
is little good frefh Butter to be had, becaufe this Month

being between Grafs and Hay, fome Farmers are ne-
ceflitated



(317 )
ceflitated fiill to give their milch Cows dry Thetches
in Straw, that are of a hot bitterith Nature ; or Pea-
ftraw, Bean-ftraw, or indeed any Straw where Hay or
better Food is wanting, Grains alone produce but a
watery infipid Milk, but when mixt with Chaff, Bran,
or Malt Duft, it does much better: Now as thefe Sorts of
Food do not breed a delicate fweet Milk, there are two
Ways to help it; one is by fkimming fuch Milk foon
and only once, and with fuch Cream to make Butter, but
the beft Way of all is to fcald the Milk in Part, or in
the Whole ; that is to fay, if fome of the Cream is fcalded
and put to the raw Cream, it will help to leflen the ill
Tafte of Butter, but much better if all the Milk is
fcalded ; and how to fcald it, I fhall prefently fhew. In
the mean time, I think it neceflary to acquaint my Reader
with the pleafant and healthy Effects of four Sorts of na-
tural Grafs and their Hay, as they relate to the making
of the fweeteft Butter and Flefh.

The Charatter of the Lady-finger Grafs and its Hay,
&c.—~THrs is a true hardy natural Grafs of Eunglifh
Growth, exceeding in Sweetnels and Goodnefs all other
Grafles whatfoever. Thefe Qualities are truly warranted
by even the Cattle that feed in Meadows where it grows,
for they will eat this firft and before all others; and whe-
ther it is given in Grafs or Hay, it invites and feeds
Fawns, Deer, Lambs, Sheep, and Bullocks, and makes
them fat with great Expedition, producing the fweeteft
and wholfomeft of Flefh. When Cows feed on it, they
yield a Milk that makes the fineft of yellow-colour’d
Butter and Cheefe, and which is prefer’d for being drank
from the Cow, as conducing the more to the Heilth of
the Drinker; and the fame for its Cream to mix with
Teca, for as a Phyfician well obferves, Milk, tho’ in its
own Nature healthy, is more or lefs fo as the Feeding
of the Cows and the Difpofition of the Cattle are. This
Lady-finger Grafs I am the firft Difcoverer of, for make-
ing it known in this publick Manner. It will grow in
the pooreft or richeft Ground of any Sort; and, if it be
not mowed too foon, it will prove in a great Degree
Corn and Hay, for it is a podded Grafs. Hence I am
led to obferve, that it has been a reigning ill Cuftom
for Perfons to lay down their plow’d Ground with a
promifcuous Mixture of common Grals Seed ; by which
Means they may fow the Seeds of Plantane, Hemlock,

' Rennet-
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Rennet-wort, Crow.garlick, Horfe-mint, Clivers, Doga
parfley, Penny-grafs, Couch or Quitch Grafs, Clob-weed,
White-ath, Sorrel, Dock, and yellow and white Daify-
flower Sort, &Fc.—The Plantane by its broad Leaves
hinders the Growth of better Grafs. The Penny or
Rattle Grafs has its Faults. Quitch-grafs is a four and
coarfe Sort, unfit to grow in any Ground. The Knot
or Clob-weed Grafs 1s a very great Brancher, has high
thick Stalks and Knobs at their Ends like Buttons, is a
great Increafer, and hinders the Growth of better Grafs,
therefore it provokes fome to ftock it up with a Mattock.
White-afh is much rejected by Cattle, and fo is the four
Sorrel, for hardly any will eat it. The fame may be faid
of the bitter yellow Flower and Daify, &c.—The Lady-
finger-grafs Seed I fell (as aforefaid). with three other Sorts
of the natural Kind, and fend them to any Perfon on
a proper Order, with fuch Direttions for their Manage-
ment, that they need lofe no Time in obtaining a laft-
ing Meadow of the fame. Two Gallons of Milk from
the beft Grafs that grows have produced as much Cream
as three Gallons from flathy or weedy Grafs: This
Lady-finger Grafs, which (as I faid) is the moft excel-
lent of all other Grafs, with the three others, gives a
Cow a Milk that produces in the Calf a Bag of the
moft Value for making the beft of Rennet, and confe-
quently the beft of Cheefe. And that Perfons may know
how to come by thefe four Sorts of natural Grafs-feed,
“if any will fend me a Letter, I will anfwer it, provided
Poftage is paid to my Houfe at Little-Gaddefden, near
Hempftead, in Hertfordfpire, which ftands thirty Miles
to the Northward of London.—The Expence of laying
down one Acre will be as follows, wiz. Three Pounds
of Lady-finger Grafs-feed, feven Shillings and Six-pence ;
four Pounds of Tyne-feed, four Shillings ; four of Honey-
fuckle Seed, four Shillings ; four of another Grafs-feed,
four Shillings ; in all nineteen Shillings and Six-pence.
And to fow the Land effeCtually with thefe Seeds, it muft
be firft plowed till it is as fine almoft as Afhes; and
after the Seed is fown, there muft be a particular cheap
Sort of Manure fowed over the fame that I can f{pecify,
to prevent the ill Effeéts of too long Drought, Slugs,
Worms, Flies, and Frofts ; and to ferulize the Surface, fo
as to pufh forward the Growth of the beed with Expe-

dition, :
The
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The exalt Method of preparing fcalded Cream for
making it into Butter the Devonihire Way, by a
Correfpondent at Stowford, near Ivy-bridge, Feb.

25, I1746-7.
8 IR,

ACCORDING to your Defire, I herewith fend you
our exact Method of making Butter from fcalded
Cream. The Morning’s Milk is commonly fet over
the Embers about four o’Clock in the Afternoon; but
this varies according as they have more or lefs of ‘thefe
Embers in a right Heat, for many will fet their Milk
over them as foon as they have done Dinner, as there
is then commonly a good Quantity of them free of Smoak,
and are ready without the Trouble of making them on
Purpofe: The Evening’s Milk is commonly fet over
them about eight 0’Clock next Morning, fooner or later ;
hnw:ver, Care muft be taken not to do it before thc
Cream is well fettled on the Milk, which will be in
the beforementioned Time. And as to the-%ﬂantity of
Milk we fcald at once, it is very different: From one
Gallon in a Pan to three or more ; and the Meafure
of each Pan of the biggeft Size is three Gallons, or three
and a half. There are Pans of feveral Sizes lefs, but the
moft common Quantity is about two Gallons, or two and
a half in each brafs Igan ; and brafs Pans are commonly
ufed for this Purpofe, as they are certainly the beft of aIi
other Inventions, becaufe the Milk will both heat and
cool fooner, and far more fafe than in the earthen Sort;
for thefe (efpecially in Summer-time) are too long in
cooling ; and as the Cream cannot be ufed before it is cold,
thefe earthen Pans are in Difufe. I never faw any of
them ufed in this Manner but at Sir Fobn Regers’s : Their
Reafon was, that they are fomething {weeter than brafs
Pans; and I muft confefs they are fo, if the brafs ones
are not kept in the niceft Order pofiible. As to the
Height of the Pans ftanding above the Embers, it is ac-
cording to the Height of the iron Trevit, which is com-
monly about fix Inches, with this Difference ; ; if on a
Stove fix Inches, if on a Hearth eight Inches, the latter
being moft in Ufe. As to the exa& Time of fcalding
the
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the Milk, to have a full clouted - Cream on it, it is
about one Hour ; yet this varies according to the Heat
of the Embers, and therefore it is fometimes two or
more Hours, but feldom lefs than one. However, a
moderate Heat is beft for raifing the thickeft Cream ;
and you may eafily difcover when it is fcalded enough,
by a little fwelling of the Cream, and then it muft be
immediately taken off the Fire. That which is fcalded
in the Morning muft be fkim’d in the Evening ; and that
in the Evening or Afternoon the next Morning, with
the Hand only, When they have but little to fcald at
once, they fave feveral Meals together, and then fcald
it ; but this does not make the beft Butter. When they
have no Embers, they ufe clean dry Woed to burn un-
der the Pans, but they always refufe to burn rotten Wood,
becaufe it is apt to give the Butter an ill Tafte. The
Chimney muft be kept very clean from Soot, left any
drop into the Milk. Sometimes, when the Pans are not
very clean, they rub them with Bay-leaves (or in cafe
they are very bad, they boil the Leaves in the Water
they wath and fcour the Pans with) for thefe Leaves
are great Sweetners and Cleanfers, and fhould be fre-
quently ufed for this Purpofe, efpecially in the Summer

Time.

The exali Method of churning Jealded Cream into Bui-
ter, according to the Devonfhire Way.

§ IR, :

Have further to add, that our Method of churning

fcalded Cream is the moft expeditious of any 1 ever
faw, and is done with the leaft T rouble. The Butter is
made in a large wooden Bowl, or fhallow Tub, according
to the Quantity ; and this they do by keeping the Hand
with the Fingers half bent in a conftant ftirring of the
Cream at the Bottom of the wooden Bowl or T'ub. Some-
times in lefs than a Quarter of anHour the Butter will come 3
at longeft they feldom exceed halt an Hour. And this
will be performed the fooner, by obferving (when you be-
gin to make the Butter) to fave out all the thinnett of the
Cream, untill the thicker harder Sort begins to turn, and
then add the thin Cream ; for the thicker Part being of a

harder Confiftence, is the chief Caufe of the Butter being
fo
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fo expeditioufly made. The Quantity of Butter made at
once is from a Quarter of a Pound to ten Pounds, but fel-
dom more than ten, The greateft Trouble in a large

uantity of Butteris in wafhing it, beating it, and making
it up. Of the Quantity of Milk that will make fo much
Butter I can’t give you any exact Account, for Experience
only muft do this, becaufe fix Quarts of fome Cows Milk
will produce as much Butter as eight of others : Different
Pafture will caufe it to vary much. But to give you the
beft Account I can, I muft add, thata Pint of hard Cream
is reckon’d to produce one Pound of Butter ; which I be-
lieve you may depend on, as I had it from one of our moft
credible Dairy Neighbours.  As to the Way of making
up the Butter, it is the fame as your’s. I think I need not
enlarge further, becaufe I hope this will give you Satisfacti-
on from, Sir, your moft obedient Servant. This Ace
count came to me with feveral others from a Servant I fent
to live with Fobn Williams, Efg; at Sfatg’brd afore-
faid, who being a Bachelor did not make Butter, but
bought it of his Neighbours (I fuppofe his Tenants.) This
young Man, well {killed in Hufbandry Affairs, lived in this
Country about three Years, and colle¢ted for me feveral
valuable Improvements,

A Somerfetthire Dairy- Maid’s Account of making Butter
with fcalded Cream.—SHE fays, they ftrain their Milk di-
rectly from the Cow in the Evening into brafs or earthen
Pans, and fet them on iron-leg’d Trevits, high enough for
burning Wood under them, which muft be of the dry Sort,
that it may burn with the leaft Smoak. . But the Burning
of Charcoal in Stoves under the Pans is the more regular
and fweeter Way of heating the Milk, There are feveral
Signs to know (fays fhe) when the Milk is fcalded enough ;
one is, by feeling it with the Finger, for when you can
but.juft bear it in the Milk, it is in a right Heat to take
off ;' a fecond is, when the Milk appears crinkly on the
Top ; a third is, by the dull Sounding of the Brafs Pan :
Then take off the Pan, and fet it by till next Morning.
But the Milk muft not boil, for if it does, it is fpoiled for
making Butter ; becaufe the Cream will then rife like a
Skin, cut ftreaky and white, and wafte away in little
Scales : Therefore if a Pan of Milk boils, they never make
ufe of its Cream to make Butter. Next Morning they
take the Cream off with a Skimming-difth, or with the
Hand, and in cold Weather put it by for one, two, or

i i three
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three Days, till they have gotenough together for churning 3
then the}}; put all ?Irlc CIEE;I. intuga\ Tougb, and ftir it abuit
with the Hand or witha Ladle, till Butter comes. This is
the Way (fhe fays%gnf churning and making Butter. She
alfo fays, that the Buttermilk by this Management is very
fweet, and (if mixt with fkim Milk and fome new Milk)
will make good Cheefe. She alfo further fays, that ta
make Butter from Clover, Saintfoin, Raygrafs, or Lucern-
grafs, fo as to prevent its eating rank, the right Way is to
make the Butter from this hot Dairy, becaufe the fcalding
of the Milk in a great Degree leflens the Misfortune. This
old experienced Dairy-maid affured me, that fhe made
Butter two Ways, when at home with her Father, a con-
fiderable Farmer ; one by the cold, and the other by the
hot Dairy; and that they fold their fcalded Butter for
more Money than that made in the common old Way of
fetting the Milk cold. _

The Somerfetthire Way to fecure their earthen glazed
Pans from cracking, that are to be ufed for [ealding Milk,
—In this County (the Dairy-maid fays) their Way to pre-
vent the Fire from cracking their earthen Pans, which
they fcald their Milk in, is to greafe them all over the
Outfide with frefh Hogflard, and when it is thoroughlydry’d
into them by a Fire-fide, or by the Wind or Sun, they
nwy then be fafely made ufe of to fcald Milk in.

The Hertfordthire Way to prevent earthen Pans from
eracking —In  this Count}r we make no more to do for
preventing earthen Pans from cracking by the Fire, than
to foak them before ufing in cold Water a Day or longer ;
after which they may be put into a very hot Oven with
a Pye or Pudding, or Meat, without Danger ; nor will
hardly one of them in twenty crack, if boiling Water is
put in, but will laft perhaps as long again as if nothing
was done to them.

The Wellh Way of colouring Butter~SEVERAL Dairy
People in HWales take care to fow that Sort of Mari-

old-feed that produces double Flowers, and as thefe in a
rich Earth and warm Situation will grow almoft through-
out a2 mild Winter, they feldom want wherewithal to
colour their Butter; in order thereto, they bruife the
Flowers in a Mortar, then put them into a Rag, to fqueeze
out: their Juice amongft the Butter, which, on being work’d
in, will give it a fine yellow Colour and wholefome

Quality,
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Quality,~Others fay a little bruifed Saffron in Water
will fupply it ; but as Marigolds are readieft and cheapeft,
every Dairy Farmer in particular fhould have a Bed of
them, for as much as a Quantity of their Flowers will
ield a Quinteflence little inferior to Saffron for many
fes,

Of falting, potting, and barrelling Butter, and how to
know good Butter from that which is bad.—THE falting
of Butter is the more neceflary to treat of, as there are
feveral Sorts of Butter potted and barrel’d, and more
than one Way of doing it : There is an After-butter,
a Whey-butter, a damaged Butter, and a new good But-
ter, falted down., The After-butter is that frefh Sort
made from the fecond Skimmings of Milk. The Whey
freth Butter is that made from the Skimmings of Whey,
which produces but a poor Cream, rather worfe than
the laft. The damaged Butter may at firft be a good
Sort of frelh Butter, but for Want of Sale it becomes
ftale and rank; or it may be that Butter that is da-
maged by fome Extream in making. The new frefh
Butter wants no Explanation, The After or Back
Butter generally begins to be made in May, and con-
tinues fo till near Lammas-day, by which the Dairy
Farmer has an Opportunity to make the very beft prime
frefh Butter, for which they fkim their Milk at twelve
Hours End, and likewife take the fame Time for fkim-
ing their After or Second Cream. Now to know fuch
After or Back Butter, the firft frefh Butter is generally
yellow coloured, from the Flowers that the Cow eats at
this Time of Year; but the other taftes earthy, is
whiter, and a little rankith, The Whey they fkim once
in twenty-four Hours, is whitith coloured, and has a
little Tafte of the Cloth and the Cheefe, and the fame
it is when thefe two Sorts of worfe Butters are falted
and potted, or barrel’d down, for they both will tafte
ftronger than the fineft firft made Butter, and be of a
whiter Colour, unlefs artificially coloured. However, if
they are thus bad, “the poor Perfons who are neceflitated
to labour hard for maintaining their Families, are obliged
fometimes to run into Debt at a Chandler’s Shop for
Bread, Butter, Cheefe, and other Neceflaries, and thus
forced to pay for bad Butter at the beft Price, altho’
the Shopkeeper gives perhaps but little more than half

2 what
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what the prime Butter cofts. A knowing Woman
being at Dun/fable Market, and cheapening fome Pounds
Weight of freth Butter, the Woman Seller afk’d the
beft Price for it, but the Woman Buyer gave her to
underftand fhe knew it was bad Butter, by faying the
Mice had run over it; as much as to fay, Mrs. bad
Houfewife let the Cream ftand fo long on the Milk
before it was fkimmed, that it was got thick enough
for a Moufe to run over it, and therefore made a bad
Butter,

Author’s Method of [alting down or potting Butter for
his Family Ufese—T o do this, my Dairy-maid in the firft
Place makes a Brine ftrong enough to bear an Egg,
that it may be in 2 Readinefs to mix amongft frefh But-
ter, for preferving it fweet and found fome Time ;
when fhe has churn’d her Butter, fhe beats fome Salt
very fine, and falts it a little as they commonly do frefh
Butter; this done, fhe puts fome Brine at the Bottom
of a glazed Pot, and on that a Layer of Butter, which
fhe kneads clofe down, and by the Impreflion of her
Knuckles fhe leaves hollow Places fufficient to hold fome
Brine ; then fhe begins a fecond Layer of Butter, kneads
it as before, and adds more Brine: Thus fhe carries on
~ this Work of potting Butter till the Pot is near full,
and when fhe has covered the whole with Brine, enough
to fwim on the Top of the Butter, and the Pot is well
cover’d, the Work is finifhed,

What an ancient Author writes of potting and barrellin
up Butter—~Y ou fhall by no Means (fays he) as in fre[ﬁ
Butter, wafh the Butter-milk out with Water, but only
work it clear out with your Hands, for Water will make
the Butter rufty ; this done, you fhall open the But-
ter, and falt it thoroughly, beating it in with your
~Hand till it be generally difperfed through the whole

Butter ; then take clean earthen Pots, exceedingly well
glazed, left the Brine fhould leak through the fame, and
caft Szlt into the Bottom of it; then lay in your Butter,
and prefs it hard down within the fame, and when your
Pot is filled, then cover the Top thereof with Salt, fo
as no Butter be feen; then clofing up the Pot, let it
ftand where it may be cold and fafe; but if your Dairy
be fo little that you cannot at firft fill up the Pot, you

fhall then (when you have potted up fo' much as you
have)
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have) cover it all over with Salt, and pot the next
Quantity upon it, till the Pot is full. Now there be
Houfewives (fays he) whefe Dairies being great, can by
no Means conveniently have their Butter contained in
Pots, as in Holland, Suffolk, Norfolk, and fuch like ; and
therefore are forced to take Barrels very fafe and well
made, and after they have falted the Butter well, they
fill their Barrels therewith. Then they take a fmall clean
Stick, and therewith make divers Holes down through
the Butter, even to the Bottom of the Barrel, and then
make a ftrong Brine of Water and Salt which will bear
an Egg, and after it is boiled well, fkim’d and cooled,
they pour it upon the Top of the Butter, till it {fwim
above the fame, and fo let it fettle, Some (fays he)
ufe to boil in this Brine a Branch or two of Rofemary,
and it is not amifs, but pleafant and wholefome, This
ancient Author fays further, that you may at any time
betwixt May and Septsmber pot up Butter, obferving to
do it in the cooleft Time of the Morning; yet (fays he)
the moft principal Seafon of all is in the Month of May
only, for then the Air is moft temperate, and the But-
ter will take Salt the beft, and be the leaft {ubjeét to
rufting.

Remarks on the aforefaid ancient Author’s potting of But-
ter.—Turts Author, 1 think, is a litde too flight in his
Advice, by faying it is enough only to beat out the
Butter-milk with the Hands ; for Butter that is to be pot-
ted down, is by fome put and confined in a Prefs under
Weight, the better to drain out the Butter-milk, but
where this Conveniency is wanted, Hand-beating may
do; next it is to be falted down in a Pot or Barrel, by
laying it two or three Inches thick, and ftiewing Salt be-
tween every Layer of Bdtter ; at Iaft to falt or brine
as he direfts. And whether it be Butter made in the cold
or hot Dairy, it may be potted or barrel’'d to a good
Purpofe, provided the Butter-milk is entirely got out,
falted rightly, and done in a cool Air; for if Butter is
barrel’d in very hot Weather, it will be apt to grow rank
too foon : Therefore in fuch Weather, where they have
not a Cellar or other good Conveniencies, it is hazardous
Work-; and fo tender are fome on this Account, who
are not under a Neceflity of potting or barrelling But-
ter in the Summer-time, F‘.t:’at they forbear doing it till

3 : the
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the latter End of Auguff, when the Nights are pretty
long and cool.—Again, when the falt Part of Butter de-
cays, fo as to caufe it to émw bad, let it be taken under
Care time enough, The Cure is, to wafh it well in more
than one Water, then to falt and pot it down again;
for this may recover it, and bring it to be good falt But-
ter a fecond time.—So likewife may good falt Butter be
made to become good frefh Butter, as many do to their
.great Profit ; elfe the Londin Paftry-Cooks, as well as fome
others, would be at a great Charge indeed, to buy always
freth Butter in Winter-time, when Butter is at the
deareft. Therefore it is the Praltice in fome Dairies,
where they churn Cream enough to make fix Pounds of
Butter, to cut three Pounds of falt Butter into thin
Slices, and juft as the new Butter is coming, to put
them into the Churn, and churn away till the whole
Parcel of Butter is come. And if the Work is rightly
carried on, both the falt Butter and the frefh, being thus
churned into a Mixture, will all become good frefh But-
ter ; but take care you do not put the falt Butter in too
foon, for if you do, neither the frefh nor that will come.
You may preferve frelh Butter the longer, by keeping it
in Brine,

 Butter-milk Porridge.— BuTTER-MILK, when mixt
with Oatmeal, may be made into good Porridge.

Butter-milk Hafly-pudding.~—In the Vale of Aylefbury,
where are many large Dairies, the poor People go from
Houfe to Houfe to beg Butter-milk, and fome, when
they have it on the Fire ready to boil, will ftir Wheat
or Barley Floewer into it, to make Hafty-pudding of it,
and thus live feveral Days on the fame Sort of Ma-
nagement,

Butter-milk with Apples and Toaff.—SoME coddle, and
others roaft Apples till they are foft, and put them into
Butter-milk, and then boil them a little, This will make
it thick like Cuftard, and when a Toaft is made and
fop’d in it, it is good eating, elpecially in Winter-
time, when the Butter-milk is fweet; but the fame Mefs
may be had in the Spring and Summer-time, where they
make Butter from the hot Dairy, if they have Apples,
becaufe here the Butter-milk is always fweet. My But-
ter-milk I frequently give away to my indigent Neigh-
bours, as a very acceptable Relief to their iFagﬁitlliﬂs.

CES
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Others make a Toaft as for Ale, and put it (cut in Bits)
into Butter-milk, then roaft fome Apples, and math them
into it with Sugar, and think it an excellent Repatt,

Butter-milk Pancakes and Puddings. — SwEegT Butter-
mi}k makes better Pancakes and Puddings than Skim-
milk.

Butter-milk Curds. — THE Whey of Cheefe muft be
put over the Fire, and heated till it rifes ready for boil-
ing; at this Juncture of Time, fome Butter-milk muft
be put into it, and fhir’d by Degrees, as when Poflet is
made. This will caufe Curds to arife. Then take the
Pot from off the Fire, and fkim off the Curds from the
Whey for eating them. Now the Way our Country
People eat them is, by crumbling Bread, and mixing it
with a little Sugar, or without Sugar; when they fay, this
is a Difh for a %{Eng. Others may eat thefe Curds with
Cream and Sugar, or with Wine, or with Beer and Ale,
but be fure you do not ftir in your Butter-milk over
the Fire if it fmoaks, for if you do, it will have an un-
fufferable Tafte, The Whey that is left may ferve for
a'cooling wholefome Drink. But although I have hitherto
wrote on Butter-milk for raifing Curds, yet where But-
ter-milk is too four for this Purpofe, or is not to be
had, fome will make ufe of cold Water, by putting it
in along the Sides of the Kettle or Pot by Degrees, as
foon as the Whey rifes for raifing Curds ; and when they
are fkimmed off, and let to ftand till the Whey is drained
from them, they are fit to be eat.—Whey if good has fo
much of a Milk Quality in it, that if it is boiled, it
will, without any Affiftance of Butter-milk or Water,
throw up a Skim or Cream ; therefore fome inftead of
fetting their Whey lie cold in Pans to fkim it once in
twenty-four Hours, will get a Cream from it by boiling
it, in order to make a Butter of fuch Cream.—A fecond
Way to make Butter-milk Curds, is to boil new Milk,
and while it is boiling hot, pour it upon cold Butter-
milk, which cover, and let ftand till Curd rifes; then
take out the Curd, and let it ftand on a fine ftraining
Sieve, or in a linen Cloth, till no more Whey drops out ;
then beat the Curd with a Spoon till it is finely broken,
and fweeten it with Cream to your Palate,

Of the Repofitory or Dairy-Room.—THE {weeteft But-
ter is certainly beft made in the Month of Aday, when
all Sorts of Gymﬂes, whether of the Englifh or foreign
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Kind, are in their infant or pureft Growth ; yet this ig
not the Time for potting down Butter, becaufe the Wea=~
ther at this Time of Year increafes fo much in Heat, as
would caufe it to grow rank and fpoil before the Win-
ter. Now a Cellar or any low Room, that lies below or
even with the Surface of the Earth, is fituated to a
northern Afpet, and has a Brick or Stone Floor, muft
be of great Service towards carrying on a Dairy ; for by
this valuable Conveniency, Milk and Cream will keep
longer fweet than if it {tands in a warmer Place. I have
known much Strefs laid upon this, where a Number of
Cows have been kept, that though a Dairy has made
great Part of a large Rent for many Years, yet a Te-
nant has fuffered to fuch a Degree for want of a very
cool Cellar or Room, that he never left foliciting his
Landlord till he had one made to his Mind ; for what
Damage muft it be to thofe many Farmers who keep
ten, twenty, or thirty milch Cows, and cannot fell their
Butter oftener than once or twice at moft in a Week,
by reafon the London Carrier goes but once or twice a
Week at moft to London from Oxfordfbire, Buckingham=
Jhire, Bedfordfbire, 8ic. Wherefore when Milk is kept
in a Cellar or other cool Place, it will not only keep
longer fweet, but it caufes it to throw up the greater
Quantity of Cream, that will produce a Butter in fuch
Perfe&tion as to fell for more Money than that made
from a Dairy where this Conveniency is wanting, as the
Cafe is with many Farmers, in Vales efpecially ; becaufe
here the Springs are generally fo nigh the Surface of
the Earth, that unlefs the Bricklayer makes ufe of
Tarrafs, and he is a very good Workman, he cannot
make a Cellar to keep out Water, Yet I have known
this Deficiency in a great Meafure fupplied, by digging
only two or three Foot into the Ground, and by laying
it with a Brick Floor, and building this Dairy-room at
the north Side of the Farm-houfe.

What an ancient Author writes of keeping Cream, —
HEe fays that with a fhallow thin wooden Difh you take
in the Evening the Cream from off that Milk which was
milk’d in the Morning, and fkim the Evening’s Milk
accordingly. The Cream fo taken off, you fhall (fays he)

* put into a fweet well leaded earthen Pot (he means a
f,lazcd earthen Pot) clofe cover’d, and fet it in a cool

lace ; and this Cream fo gather’d you fhall not keep
' above
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above two Days in Summer, and not above four in
the Winter, if you will have the fweeteft and beft
Butter, and that your Dairy contain five Kine or more ;
but how many or few foever you keep, you fhall not
by any Means preferve your Cream above three Days in
Summer, and not above {ix in Winter.

What an ancient Author writes of churning Buiter in
an wpright Churn.—TH1is Author, who wrote on Butter
and many other Subjects in Hufbandry about one hun-
dred and twenty Years ago, fays thus: — Take your
Cream, and thorough a ftrong and clean Cloth ftrain it
into the Churn, and then covering the Churn clofe,
and fetting it in a Place fit for the Action in which
you are employed (as in Summer, in the cooleft Place
of your Dairy, and exceeding early in the Morning, or
very late in the Evening, and in the Winter in the
warmeft Place of your Dairy, and in the moft tempe-
rate Hours, as about Noon or a little before or after
churn it with {wift Strokes, marking the Noife of the
fame, which will be folid, heavy, and intire, untill you
hear it alter, and the Sound is light, fharp, and more
{pirity, and then you fhall fay that your Butter breaks,
which being perceived both by this Sound, the Light-
nefs of the Churn-Staff, and the Sparks and Drops
which will appear yellow about the Lip of the Churn,
cleanfe with your Hand both the Lid and inward
Sides of the Churn, and having put all together, you fhall
cover the Churn again, and then with eafy Strokes round,
and not to the Bottom, gather the Butter together into
one entire Heap, Lump, or Body. Now forafmuch
(fays he) as there be many Mifchiefs and Inconvenien-
cies, which may happen to Butter in the churning, be-
caufe it is a Body of much Tendernefs, and neither will
endure much Heat nor much Cold (for if it be over-
heated it will look white, crumble, and be bitter in
Tafte, and if it be over cold, it will not come at all,
but make you wafte much Labour in vain) which Faults
to help, if you churn your Butter in the Heat of the
Summer, it fhall not be amifs, if during the Time of
our churning you place your Churn in a Pail of cold
%Vater as deep as your Cream rifeth in the Churn, and
in the churning thereof let your Strokes go flow, and
be fure that your Churn be cold when you put in your
Cream ; but if you churn it in the coldeft Time of

Wi nter,
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Winter, you fhall then put in your Cream before the Churn
be cold, after it hath been fcalded, and you fhall place it
within the Air of the Fire, and churn it with as fwift
Strokes, and as faft as may be, for the much labourin
thereof will keep it in a continual Warmth ; and thus you
fhall have your Butter good, fweet, and according to your
With. After your Butter is gathered well together in your
Churn, you {Ea]l open it, and with both your Hands
gather it well together, and take it from the Butter-
milk, and put it into a very clean Bowl of Wood that
has Water in it, and' therein work the Butter with
our Hand, turning and tofling it to and fro, till you
rave by that Labour  beaten and wafh’d out all the
Butter-milk, and brought the Butter to a firm Subftance
of itfelf without any other Meifture ; which done, you
fhall take the Butter from the Water, and with the
Point of a Knife fcotch and flath the Butter over and
over every Way as thick as is poflible, leaving no Part
through which your Knife muft not pafs; for this will
cleanfe and fetch out the fmalleft Hair or Mote, or Ra
of a Strainer, or any other Thing, which by cafua
Means may happen to fall into it. After this you fhall
fpread the Butter in a Bowl thin, and take fo much Salt
as you fhall think convenient, which muft by no Means be
much for fweet Butter, and fprinkle it thereypon; then
with your Hands work the Butter and the Salt exceedingly
well together, and make it up either into Difhes, Pounds,
or half Pounds, at your Pleafure,

Remarks on this ancient Author’s Account of churning
Butter.~As there was no Barrel Churn invented in his
Days, he was confined to write only on the upright
Churn, and this he does well on fome Accounts, but
he takes no notice of beating the Salt fine before it is
mix’d with the Butter, though it is a material Article ;
nor that working .frelh Butter (by way of kneading it)
with a very ftrong Brine inftead of Salt improves it ;
nor that too long an Intermifiion in churning is of ill
Confequence to the Work, becaufe this will make the
churning (as we call it) to go backwards, and very hard
to be renewed, if at all, efpecially in Winter Weather ;
and yet this is a Fault that fome ignorant or flothful
Dairy Maids are guilty of, that do not confider that
an Intermiffion, though but while one can tell fifty,
15 enough to divide the thick from the thin Part ﬂ?f
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the Cream, and prevent the Butter coming in due
Time.

The Practice of a Vale Dairy Farmer, that generally
milk’d thirty Cows —TH1s Man kept thirty Cows gene-
rally under milk, and for making the moft Profit of his
Dairy, he furnifhed his Cellar with fuch a Number of
fquare Leads, that were placed almoft all round it, for
receiving the Milk as it was brought from the Cows ;
for thefe' he prefer’d before Tubs, or earthen or brafs
Pans, becaufe they keep Milk cooleft in Summer, and
not amifs in Winter, are very fmooth, and prefently and
ealily clean’d, By this and other Ways of his ingenious and
careful Management, he feldom failed of making thirty
Dozen Pounds of delicate fweet Butter every Week
during moft of the Summer, by churning it every third
Day, but in Winter only once a Week ; and becaufe
earthen Pans or Pots are liable to be crack’d and broke
in their Removal, and too {mall for holding much Milk,
he always kept it in the Leads, which anfwer’d his Pur-
pofe; and for keeping his Cream fweet he boiled fome
to put to the raw Cream, which he duly thifted into
freh Leads, and thus preferved it in good Order.

The Nature and Conventency y’ Chiltern Lands for fowing
them with foreign Grafs Seeds, &c, far carrying on @
Dairy.—As I have before wrote of a Vale Dairy, I come
now to write on a Chiitern Dairy. According to the
common Acceptation of the Word Chiltern in -Hert-
fordfbire, we underftand it to fignify a hilly inclofed
Country, confifting of various Sorts of Earths, which
although they are not of fo fertile a Nature as Vale
Grounds generally are, Kﬂ they give us a far greater
Opportunity of putting them to different Ufes than what
Vale Farmers can theirs ; becaufe Vale Lands commonly
lie in open Fields, and fo in low and wet, that they
are forced to plow them all one Way, for raifing and
keeping them up dry in high Ridges, which renders
them incapable for the moft Part of being improved by
fowing them with Clover, Trefoil, Saintfoin, Raygrafs,
Lucern, Turneps, or Rapes. It is true, that their
‘Earth is of a blacker richer Nature than Chiltern Lands
are, and therefore the natural Grafs is certainly of the
beft Sort for making Butter and Cheefe; but then as
our Fields are moft of them inclofed, and our Land lies
more dry, we can plow them long-ways and crofs-ways,

and
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and fow them with Clover, Trefoil, Saintfoin, Ray-
- grafs, Lucern, Turneps, or Rapes, according to our Con-
veniency, not only for enriching our Grounds by feed-
ing them with Cattle, but alfo for making Butter and
Cheefe with the Feed of feveral of them,

Of a Cheefe Dairy.

Chethire Maid’s Account of ber making Cheefe, as fbe

gave it me in Hertfordthire on the 25th of Novem-
ber, 1746.—SHE fays, that the Milk of thirty of their
Cows makes a Cheefe of fifty Pounds Weight every Day,
and for well doing it, there muft be three Perfons em-
ployed ; they heat the Night’s Milk, and put it to the
Morning’s Milk, till both are warm as it comes from
the Cow; then they put two or three Spoonfuls of
Rennet into it, and f{tir and mix it well together,
and in one Hour’s Time, or two at moft, the Curd
will come fit to be broke. Now their Way of breaking
it (fhe fays) is over a Tub, for the Whey to run into it,
and when the Whey is thus difcharged into one Tub,
they put the Curd into another, for two or three Per-
fons to break it fmall; this done, they falt it, and
work it into the Form of a Cheefe, and in working
it, they prefs all the Whey they can out, then they put
the Curd into a Cloth, and bind it about with broad
Filletting, and lay it in a Prefs that has a great Stone on
it for lying here two Hours, at the End of which the
take it out, and fhift it into a frefh dry Cloth, whicg
they put again into the Cheefe-prefs, for its lying here
eight Hours ; then they turn the Cheefe in the fame
Cloth, and let it lie in the Prefs twelve Hours, at
the End of which they take it out and fhift the Cheefe
into a finer Cloth and lighter Prefs, and thus the prefling
Work is finithed, After it is taken out, they fcrape the
Cheefe, rub it all over with Brine, and then falt it;
next they melt freth Butter, and pour it all over the
Cheefe, and then lay it on a Rack not far from a Fire,
and with giving the Cheefe timely Turnings, the whole
Work is finithed.—She alfo told me, that their Cheefe
FaCtors feldom buy any Chefhire Cheefe under a Year old.
And why they cannot make fuchgood Cheefe outof Chefbire,

is chiefly becaufe their Land is of a particular rich
Nature,
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Nature, fome by the River Weaver (fhe fays) letting for
five Pounds an Acre, though a reddith Sort of Land ;
and here they are fo nice, as not to make Cheefe till
the fifth Meal is taken from a new calved Cow.

- A Way that fome take in Chethire to make large Cheefes
with a few Cows. — SHE fays they prefs the Curd once
or twice to clear it from its Whey, then they cut it into
thin Slices and throw them into Water ; next Day they
break them fhort, by tearing them like Dough into
Bits, and work and falt them well into one Mafs; this
being done, they put this falted Curd in the Middle of
new prepared Curd which inclofes it, then they bind it
up in a Cloth, and prefs and turn it feveral times 2s in
the laft Way ; a Method practifed by only thofe that
have not Cows enough to make a large Cheefe at once,
for they that have, refufe it.

The Somerfletthire Dairy-maid’s Way of making their
common Cbeggé.——THls Country contains various Sorts of
Lands and Situations ; it has marfh Lands, dry ftony
Lands, fhort Earths, and ftiff Earths, Hills and Dales,
grafing and plow’d Grounds. About the latter End of
April they begin to make their Cheefe, which for the
greateft Part are of the thin Sort, like thofe of Warwick-
Shbire and Leiceflerfhire. Here they firft f{queeze their Curd
in the Prefs a quarter or half an Hour, then they take it,
out, break it as fmall as poffible, and falt it ; next they
work it into the Form of a Cheefe, put it into a Cloth
and prefs it again, fqueezing it very gently at firft, and
follow the prefling of it a Day together ; in which
Space of Time, they give the Cheefe feveral Turnings,
thifting it into a Cloth wetted in cold Water each Time,
in order as they fay to give it a thin Rind: At laft
they turn it in a fine dry Cloth, to caufe the Rind to
appear the better.

A further Account from the fame Somerfetfhire Dairy~
maid, how they make their Checfe from the Feed of marfh
- Grounds. — MarsH Grounds generally produce the
longeft and rankeft of Grafs, wherefore it puts the
Dairy-man on Ways and Means to take off, or to
leflen any difagreeable Tafte that fuch Grafs may caufe
the Cheefe to retain.—A Farmer here, that keeps forty
Cows, works two Cheefe-prefles, when he that keeps
thirty or lefs, works but one. After a Cheefe has been

once prefled, they throw it Cloth and all into fcalding
Water,
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Water,and there let it lie an Hour if it is of the thinner Sort,
~but a thicker one they let lic longer; then they take it out,
and prefs it leifurely again. Itis true, that this Way isapt te
extraét and run out fome of the fat Part of the Cheefe Curd,
but then it gives the Cheefe thefe two good Qualities, that
it will eat the milder, and keep the longer found.

The Somerfetthire Dairy-maid’s Way to make Cream
Cheefe.—~SHE fays, that fhe {kims off the Cream of laft
Night’s Milk the next Morning, and puts it into the
Morning’s Milk as foon as it is got from the Cow ;
with this they mix a Spoonful of Rennet, and when the
Curd is come, they put it into a fhallow wooden Vat
or Mould, and with a wooden Cover over it they prefs
it by the Hand. After this they put it into a Cloth,
and prefs it very tenderly, and turn it feveral times
in one Day; then they falt its Outfides, and prefs it
lightly again; at laft, they lay it in Nettles, Ruthes,
or Grafs, to ripen, fhifting it every now and then.
~ The Somerfetthire Dairy-maid’s Way to make Cheefe
from the Feed of Clover.—IT is certainly fuch a difficult
Thing to make good Cheefe from the Feed of Clover-
grafs, that very few attempt it. If Sheep feed with Cows
in a Clover Field, their piffing on this Grafs will caufe
the Cheefe to hove on the Shelf; and if Cows feed alone.
on it, efpecially when the Clover is in high Growth,
it will hove and {well the Cheefe, and give it a rank
Tafte. Now to prevent thefe ill Qualities in a great
Meafure, there are two Ways of doing it; one is, by
falting the Cheefe Curd foundly ; the other is to let
it lie in a good Quantity of fcalding Water or Whey
half an Hour in the Cheefe Cloth, at the End of which
Time to put it into the Prefs, and prefs and turn it as
another Cheefe is ufually done. She fays the Salt may
fail anfwering this End, but the {calding will not, She
further fays, that for making their Cheefe like Glou-
ceflerfbire Cheefe, they put the Curd, after it is once
prefs’d, into hot, but not fcalding Water ; and that
when the Lambs have been taken from the Ewes, fhe
has milk’d them, and put their Milk amonglt the Cows
Milk, and made Cheefe of it.

Gloucefterfhire Cheefe. Twuis Somerfetfhire Dairy-
maid tells me that Glouceflerfhire Cheefe is made with onl
one Meal’s Milk as it comes hot from the Cows,where they
keep a fufficient Number of them to do it, and when the

Kennet
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Rennet has brought the Curd enough, they take it
off with a Difh, and direétly put it into the wooden Vat,
or Mould, and here prefs out the Whey without a Cloth ;
this done, they take out the Cheefe Curd and put it into a
Cloth, and prefs it again and again, fhifting the Cloth two
or three times between the Preflings, and falt the Cheefe
only on all its Qutfides. |

hropthire #ay of making Cheefe.~I am told they make
their Cheefe Curd into Balls with Salt, and keep them a Day
or two, then break them extreamly fine into new Curd,
elfe it will caufe the Cheefe to crumble too much : But if
the Work is perform’d rightly, they fay it makes good
Cheefe.

Tomake a compound Cheefe.—T ARE the Cream you fkim’d
off laft Night, and put it to the Morning’s Milk in a
‘T'ub. Then make fome Water fcalding hot, and pour it
into the Milk and Cream, which ftir and mix till all is
only lukewarm, and put Rennet to it. This done, let it
ftand cover’d with a Cloth about half an Hour, and if the
Curd does not come enough in that Time, you may add
more Rennet, then with a Difh in your Hand break and
math the Curd, and prefs it with your Hand down to the
Bottom of the Tub. After this, with a thin Skimming-
dith, you are to take the Whey from the Curd, and di-
retly break the Curd fmall,and fqueeze it into your wooden
Vat tillit is quite full ; then lay upon theTop ﬂf;gour Curd
your round Cheefe-board, and upon that a Weight for
making the Whey drop out of it, and when it has done
dropping, take a Cheefe-cloth, and having wetted it in
cold Water, lay it on your Cheefe-board, and turn the
Cheefe upon it. Then lay the Clothand Cheefe in the Vat,
and prefs it in the common Cheefe-prefs, And after it has
been there half an Hour, take it out, turn the Cheefe
into a dry Cloth, and put it into the Prefs again. Thus
Enu may turn it into dry Cloths five or fix times the firft

ay, and then let it lie prefs’d twelve or more Hours, and
at laft turn it into a dry Vat without any Cloth at all,
When the Cheefe is {o far made, rub itall over with Salt,
and next Day do the fame; and for two or three Days
following turn it in Brine ; after this rubitand lay it on
a Shelf to dry, and continue rubbing it every Day with a
dry clean Cloth, till it is got thoroughly dry and fit to be
laid in a Cheefe-Loft : But obferve that you dry it haftily
in the Beginning, and leifurely afterwards, Such a Cheefe, if
rightly
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rightly made, and a due Age given it, will be as good a
one as any Man need to eat,

Zo make foft or what they call Cream Cheefe.—As to the
fecond Appellation, it is for the moft Part a wrong one,
becaufe thefe Cheefes are feldom made with any other than
the new Milk as it comes from the Cow, and while it is
thus warm, Rennet is put into it for turning the Milk into
Curd, which when fufficiently come, it muft be taken out
with a Skimming-difh (for the Hand muft touch it but
as little as poffible throughout all the Operation) and put
into a hair Sieve, to give the Whey an Opportunity to drain
from it. Next, the Curd muft be put into a wooden Vat
or Mould with the Skimming-difh, for a gentle Preflure of
it, for if the Hand was employed to do this, it would give
the Cheefe a difagreeable Toughnefs. Then prefs it for about
three Hours, turning it once in the Time, and falting it a
little. Now in great Dairies they make thefe foft carly
Cheefes twice a Day with each Meal’s Milk, and prefs four
or five, or fix at aTime, by putting each Cheefe in a Cloth
one upon another, and thus prefling them all together, And
after each Cheefe has been prefs’d, they lay them on Boards,
and turn them twice a Day for three or four Days toge-
ther, then lay fome Rufhes on each Cheefe, and turn them
on it twice a Day till they get pretty dry, and when they
are fo, threeor four or more Cheefes may be laid over one
another with Rufhes between them, to keep them hollow,
and dry them the fafter, Which Management from the Prets
to the Buyer will take ten or fourteen Days Time. And
when in April they begin to make thefe foft thin Cheefes,
or as fome call them Cream Cheefes, fome will have a Fire of
Embers made fromWood or otherwife in the Middle of the
Room, on purpofe to forward the drying of thefe Cheefes, that
they may meet with the better Market ; tho’ they are not
fo good as thofe made in the Month of #ay or later, becaufe
in April they are obliged to help out the fhort Bite of Grafs
with fome dry Meat to feed their Cows with. Some for
making the moft Profit in a great Cheefe Dairy will take
off a Cream from thin Milk to mix with Whey Cream, to
make the better Whey-Butter, and put the {kim Milk to
new Milk for making foft thin Cheefes, which in a near
County to Hertfordfhire they call Dozen Cheefes, becaufe
they fell them by the Dozen for four bhillings or four Shillings
and Sixpence a Dozen ; and for giving them a little Glofs,
they ule Red-Saunders, which gives them a brightifh

Colour,
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Colour, for though they are naturally pale, yet a Shade of
Red adds a fmall Luftre to them. It is alfo obfervable, that
thefe thin foft Cheefes have moft of them Marks of the
green Rufhes on their Rind, which are accounted for this
Ufe better than Nettles or Grafs, becaufe thefe have hardith
round Stalks, that caufe the Cheefes to lie hollower to
dry than the Leaves of Nettles or Grafs will admit of ; be-
fides which, it is a Dairy Maxim, That unlefs Cheefe is
prefs’d well,it won’t dry well. And although I have mention-
ed thisWay of making foft thin Cheefe with only new Milk,
and with new Milk and fkim Milk, yet better Cheefe is
made by fome, for I have heard it affirmed that a Gentle-
woman, who kept but ten Cows, made fixty Cheefes in a
Seafon, weighing twenty Pounds each, fo rich that fhe
fold them for one Shilling per Pound.

To make Slipcoat Cheefe.—~ PRoPorRTION your Cheefe
Curds to your Moulds and Vats, and te fixQuarts of Milk (or
betterStroakings) put a Pint of Spring Water, If theWeather
is hot, let the Water be cold, and before you put it into
the Stroakings, let them ftand a while to cool after they are
milked, then ftir in the Water with a little Salt, which let
ftand a little while, then put in two Spoonfuls of Rennet and
ftir all well together, to ftand cover’'d with a Linen
Cloth. When the Curd is become like a thick Jelly, witha
Skimming-dith lay it gently into the Moulds, and as it
finks down fill on more Curd till all be in, which will re-
quire three or four Hours Time; then lay a fine clean
Cloth into another Mould of the fame Size, and turn it
into it, and then turn the Skirts of the Cloth over it,
and lay upon that a thin Board, and upon that as much
Weight as with the Board may make two Pounds or
thereabouts, and about half an Hour after lay another
clean Cloth into the other Mould, and turn the Cheefe
into that ; then lay upon the Board as much as will make
it fix or feven Pounds Weight, and thus continue turn-
ing it till Night; then take away the Weight, and
lay it no more on it; this done, beat {fome Salt very
fine, and fprinkle the Cheefe all over with it as {flightly
as you can ; next Morning turn it into another dry
Cloth, and let it lie out of the Mould upon a plain Board,
and change it as often as it wets the Cloth, which muft
- be three or four times a Day. When it is fo dry, that
it wets the Cloth no more, lay it upon a Bed of green
Rufthes, and lay a Row of them upon it; but be fure to

pick
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pick the Bennet Grafs clean from them, and lay them
even all one Way, If you cannot get good Rufhes, take
Nettles or Grafs. If the Weather is cold, cover them
with a Linen and Woollen Cloth. In cafe you cannot
get Stroakings, take five Quarts of new Milk and one of
Cream. If the Weather is cold, heat the Water that
you put to the Stroakings, Turn the Cheefe every Day,
and put to it frefh of whatfoever you keep it in. They
are ufually ripe in ten Days.

A fecond Way of making Slipcoat Cheefe,— To two
Quarts of Cream, add fix Quarts of Milk direétly from
the Cow, mingle thefe together and let them ftand till
they are cold ; then pour three Pints of boiling Water
to it, which ftir in, and let all ftand till they are very
near cold ; then put to it a moderate éantity of
Rennet made with fair Water (not Whey, or any other
Thing than Water, for this is an important Point) and let
ftand cill it come; have a care not to break the Curds,
nor cven to touch them with your Hands, but only
with a Skimming-dith. In due Time lade the Curds with
the Difh into a thin fine Napkin, held up between two
Perfons, that the Whey may run from them through it,
while they roll it about, that the Curds may dry without
breaking. - When the Whey.is well drained out, put the
Curds as whole as you can into the Cheefe Vat upon a
Napkin. Change the Napkin, and turn the Cheefe every
halt Hour for ten times, till it wets the Napkin no more.
Then prefs it with half a Pound Weight for two or three
Hours; add half a Pound more for as long a Time,
and another half Pound for as long ; and laftly another
half Pound, which is two Pounds in all, a Weight that
never muft be exceeded, The next Day, when about
four and twenty Hours are paft in all, falt %)ur Cheefe a
little, and turn it three or four times a Day, keeping
it in a Cotton Cloth, which will make it mellow and
fweet, and preferve it a fmooth Coat, ready for eating,
in about twelve Days Time. Some lay it to ripen in Dock-
leaves, but they are apt to give and mould the Cheefe, .
others in flat Boxes of Wood, and turn them three or
four times a Day, but a Cotton Cloth is beft. This
Quantity of Milk and Cream is for a round large Cheefe,
a good Finger’s Breadth thick. Long Grafs ripeneth them
well and fucketh out the Moifture. Rufhes are good alfo ;
they are hot, but dry not the Moifture fo well,

A third
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A third Way of making Slipcoat Cheefe.—T AxE 3Quarts
of Stroakings, and as they come from the Cow,put a Skim-
ming-dith of Spring Water with two Spoonfuls of Rennet
to them, and let it ftand cover’d till it come hard. Take it
up by Degrees, but break it not. When you bave laid all in
the Vat, work a fine Cloth in about its Sides with the
Back of a Knife, then lay a Board on it for half an
Hour, at the End of which fet a half Pound Stone on it,
and let it ftand two Hours ; then turn it on that Board,
and let the Cloth be uader and over it, and put it into
the Vat again. Now lay a Pound and half Weight on
it. Two Hours after turn it again on a dry Cloth, and
falt it a little ; then fet on it two Pounds Weight, and let
it ftand till next Morning, when you are to turn it out
of the Cheefe Vat on a dry Board, and keep it turning
on dry Boards three Days. If it fpreads too much, fet
it up with Wedoes, When it begins to ftiffen, lay green
Grafs or Rufhes upon it ; and when f{tiff enough, lay
Rufhes over and under it. If this Cheefe is rightly made
and the Weather dry, it will be ready in eight Days; but
in cafe it does not dry well, lay it on a Linen Cloth and
Woollen upon it, to haften its ripening.

A fhort Way to make a Cream Cheefe.— Mirx feven

uarts from the Cow, and as foon as it is got, mix it
with a Pint of Cream and a Spoonful of Rennet. Cover
it in a Bowl or Bucket, and when the Curd is come
enough, lay a Cloth all over a Cheefe Vat. Take the
Curd out with a Skimming-difh, and put it on the Cloth
till the Vat is full; then turn the Cloth over the Cheefe,
and as the Curd finks lay more on till there be enough.
When thoroughly drained of the Whey, turn the Cheefe
in a frefh dry Cloth in the Vat, and lay a Pound Weight
on it; at Night turn it on another dry Cloth, and
falt it on the morrow morning but very little; then lay
it on Rufhes or Nettles, and cover with the fame, and
turn it twice a Day. “This Cheefe will be eatable in
twelve Days Time or fooner. To improve this Cheefe,
ftamp a Handful or two of Marigold Flowers, and add
fome of the Juice to the Rennet.

Frefh Cheefe, — SWEETEN a Quart or three Pints of
Cream well with Sugar, and boil it, and while it is boiling,
put in fome Damafk Role-water ; keep it flirring to pre-
vent its burning to thePot,and when it is thicken’d enough
and turned, take it off the Fire, and wath the Canvas

Z 2 Strainer



(840 3" "
Strainer and Cheefe-vat with Rofe-water, and roll it te
and fro in the Strainer, to drain the Whey from the Curd ;
take up the Curds with a Spoon, and put them into the
Vat; let it ftand till it is cold, and then put it into a Difh
with fome of the Whey for eating, ;

Rich frefp Cheefe.—To 3 Pints of new Milk (or better
Stroakings) while it is warm from the Cow,put half a Spoon-
ful of Rennet for turning it to Curds and Whey ; then
beat a Quarter of a Pound of blanch’d Almonds with
two or three Spoonfuls of Cream and one Spoonful of
Rofe-water. Shape the Curd ina Cheefe Vat or Pan, and
eat it with Cream and Sugar ; but left fuch a frefh Cheefe

rove too raw and cold for fome Stomachs, you may
add fome Powder of Cinnamon, Mace or Nutmeg, or
all,

Winter Cream Cheefe.— BoiL a Quart of Cream,
and put it to a Gallon of new Milk; when all is milk-
warm, put a Spoonful of Rennet to it, and cover it with
a Cloth till the Curd is come enough; then with a Skim-
ming-dith lay it into a Canvas Straining-cloth, to dif-
charge it of its Whey. This done, lay a Board on it,
and a two Pound Weight on that ; and after the Curd
has been under this Preflure for three or four Hours, put
a wet Cloth in a Mould or Vat, and your Curd in that,
with fix Pounds Weight on it, Here it muft be turned
into frefh wet Cloths every three Hours for the firft Day.
Let it ftand prefled all Night, and next Morning take out
the Cheefe and falt it a little ; then prefs it again, and
turn it every three or four times in frefh dry Cloths at
every two Hours End, and it is ready for laying on
Rufhes or Leaves of Nettles in a dry Place. Obferve tola
the Cheefe every Morning amongft a thick Parcel of frefK
Nettles or Rufhes ; and it the QOutfides of the Cheefe be
moifter than ordinary, apply dry Cloths for the firft or
fecond Time. With careful Management, this Cheefe
will be ready in twelve or fourteen Days Time for
eating. |

To make a Cream Cheefe in a Cabbage-Net, — THIs
Cream Cheefe has been made many times by a Widow
Woman ; and as the told me, fhe has fold them for a
Shilling a Pound. To this Purpofe, fhe takes the Cream
off laft Night’s Milk, puts it into a Pail the next
Morning, and then direély milks upon it her defired

Quantity,
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* Quantity, to which fhe puts a Spoonful or two of Rennet.
When the Curd is come enough, fhe fqueezes the Whey
from it very foftly with her Hand ; for if fhe fqueezes it
bard, much of the Curds Goodnefs will go off with
the Whey ; then fhe falts the Curd a little, and puts it into
a Cabbage-Net. And in this Manner fhe has had four or
five at a Time hung up in a Dairy Room, but took care
now and then to wipe the Qutlides of the Cheefes ; and in
about fix Weeks, or two Months, they would be ready for
eating as a moft excellent Sort, - In this Manner, fhe fays,
fhe has made Marigold and Sage Cheefe in Chequer
Work. The chief Reafon for making this Sort of Cheefe
is, for its convenient drying, and the Rarity of eating a
Cabbage-Net Cheefe, which is about a Foot long and
three or four Inches thick ; but it muft be carefully
rubbed as it lies in the Net, to keep off the black or blue
Mold. However, if fuch Rubbing wont do, it muft be
taken out and rubbed.

Welch Cheefe, —WHEN the fmall Brecknock/bire Sheep
come into the rich Vale of Glamorganfbire, they give
‘much more Milk than they do in that mountainous Coun-
try, and then they milk them for making Cheele. To
this Purpofe fome keep fiveor fix Score, which they al-
ways milk behind, and get about a Pint from each Sheep;
and as their Milk is of a very fat Nature, they mix it
with tkim Milk of Cows ; when a little is heated, they
put in their Rennet, and make Cheefe that is of a fhort
tartith Nature,

Cream Curds. — STRAIN your Whey, and fet it on the
Fire, makinga clear and gentle Fire under the.Kettle,
As the Curds arife put in Whey, and continue it till they
are ready to be fkimmed off ; then take a Skimmer and
put them cn the Bottom of a Hair Sieve ; let them drain
till they are cold, then take them off and put them into a
Bafon, and beat them with three or four Spoonfuls of
Cream and Sugar for eating,

Of the Cheefe or Rennet Bag, as wrote of by an ancient
Author. — THE Cheefe or Rennet Bag (fays he) is the
Stomach Bag of a young fuckling Calf, which never tafted
other Food than Milk, where the Curd lieth undigefted.
Of thefe Bags (fays he) you fhall in the Beginning of the
Year provide yourfelf good Store, and firft open the Bag
and pour out intoa clean Veflel the Curd and thick Sub-

vitance thereof, but the reft (which is not curdled) you
Z 3 ' all -
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fhall put away ;3 then open the Curd, and pick out of it
all Manner of Motes, Chiers of Grafs,or other Filth got
into the fame ; then wath the Curd in feveral cold
Waters till it be as white and clean from all Sorts of Motes
as is poflible ; then lay it on a Cloth that the Water may
drain from it ; which done, lay it in another dry Veflel,
take a Handful or two of Sale, and rub the Curd
therewith exceedingly ; then take your Bag and wath
it alfo in divers cold Waters till it be very clean, and then
put the Curd with a good deal of Salt into the Bag again,
and falt the Bag all over very well ; then clofe up the %ag,
and lay it in a glazed earthen Pot, to keep a full Year be-
fore ufing : For ( continues he ) the hanging of Ren-
net Bags up in a Chimney Corner (as coarfe Houfe-
wives do) is a fluttith Way, and very unwholefome. The
fpending of your Rennet while it is new makes your
Cheefle hove and prove hollow, Obferve alfo, that if fuch
Rennet Baggs are kept in Pots in a dry Room, well falted,
they will keep good nine or ten months or more,
When the Rennet is wanted, boil a Quart of the ftrongeft
Brine, and when it is cold put it into the Bag, which prick
with many Holes, and keep it in this Brine and Pot ready
for Ufe. The ftronger the Brine is made, the lefs Ren-
net will ferve. One Spoonful of this Brine will turn ten
Gallons of Milk, if put into it while the Milk is warm ;
but if too hot, it will produce 2 hard Curd: So likewife
if too much Rennet is put to the Milk, it will make the
Cheefe full of Holes and tafte rank. If you have 2 large
Dairy, you may keep ten or twenty Rennet Bags in one
large glazed carthen Pot : And thisis to be obferved, that
when Cheefe-time is over, the Rennet Bags, as they lie in
the Pot,fhould have Salt fprinkled every now and then over
them, elfe they will be apt to ftink and fpoil.

A Buckinghamthire Dairy Woman’s Account for ufing ber
Rennet Bags and Rennet, — This Woman fays, that fhe
puts a Handful of Salt into t wo Gallons of Whey, and that
after it has boiled fo long, and fo much Curd has been
{kim’d off -that no more will rife, fhe then boils the Whey
longer, with either fome Flowersof the white Thorn, or its
Leaves, Twigs or Boughs, in order to give the Rennet
a pleafant Taifte, and preferve the Cheefe a long Time
found., Now this Whey muft be ftrained from the Thorn
as fine as can be done, and when it is cold, take three
Rennet Bags out of your Brine Pot, and fteep them hi.u

this
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this Whey, till you think they have tinctured it enough
with a Rennet Quality, which will be in a Day or two’s
‘T'ime, when you are to take them out and return them
into the Brine Pot. Thus you have an excellent Rennet
made, that if kept in Bottles well cork’d, in a cool Place,
will laft a great while for your Leifure Ufes.

When Czﬁ.-:;ﬁ 15 beft made.— CHEESE Is beft made in the
Months of May, Fune, and Fuly, when Grafs is in moft
Heart and the Days are at a right Length, for then the
Cheefe have the beft Opportunity of drying ; and when
they have got dry, a right Houfewife will dip them in hot
Whey, fcrub their OQutfides with a Bruth, and when dry
again, will rub them over with Whey or other Butter,
for giving the Cheefe a fine faleable yellow-colour’d Coat,
but Whey Butter is full good enough for this Purpofe ;
which to come by, they fet the grey Whey at Night and
fkim next Morning, and fo the whire Whey. The grey
Whey is that made by the Rennet, the white by Preflure
of the Curd. And when they have got enough of fuch
Whey Cream, they churn it into a Butter that cheats
- thoufands of the ignorant People, who know not to dif-
tinguifh between new Milk Butter, After Butter, and
- WheyButter ; although the two laft are not worth {o much
as the firft by a Penny or three half Pence a Pound.

The Artifice of a Dairy-Maid to get rid of a [lrvenly
Boy milking her Cows. — Tr1s Maid I recommended to
be Dairy-Maid to a Gentleman's Family in £/ex, who
wrote to me to fend him one, as I live on the Edge of
Aylefbury Vale, where many clever ones are brought up :
It was this Maid -Servant that told me, fhe once lived with
a Mafter that kept about four or five Cows for his Famil
Ufe, which fhe could we]l milk and manage herfelf, yet
the Gentleman her Mafter would oblige her to let a
flovenly Boy Servant always milk fome of the Cows for
Difpatch fake, contrary to the Maid’s and the Boy’s Incli-
nation ; which put her upon inventing a Stratagem, how
to get rid of the Boy. For this Purpofe, fhe bid him
put a Corking-pin through his Hat, and as the Mafter
was wont now and then to fee his Cows milk’d, the Boy
in milking pufh’d the Pin againft the Cow’s Side, and
thus prevented her ftanding itill. This induced the
Mafter to afk the Maid, why the Cow would not ftand
ftill ? She told him, becaufe fhe does not like the Boy
thould milk her. Then faid he milk them all yourfelf.

Bl The
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v The Sluttifmefs of @ Dairy - Maid, who milk’d her Cows
with foul Fingers.— A Man that lives about a Mile diftant
from Gaddefden, and now keeps a publick Houfe, faid,
that when he was a fingle Man, he lived a Servant with a
Dairy Farmer, at Simfon, near Water-Crawley in Buck-
inghamfbire, where, feeing the Maid Servant milk a Cow
that had a very foul Bag, occafion’d by her lying down in
a nafty Cow-houfe, fhe was fo lazy, as not to be at the
Pains of firft wathing the Cow’s Bag before milking, but
milk’d with her Fingers befmear’d with the Dung of the
Cow to that Degree, as alter’d the Colour of the Milk,
which made fuch an Impreflion on the Mind of this Man,
that he declared to me he never fince could eat Milk, the’
this happened twenty Years before. A Cafe very different
from the following ore, '

How a Gentleman oblized bis Boy or Man Servant to clean
out his Cow-houje every Morning and Evening &jﬁ?fﬂ his
Cows were milked, — THis Gentleman, who lived in
Chefbire, and whom I know as my Benefaltor, kept four
or five Cows wholly for his Family Ufes ; and was fo-
remarkably neat in the Management of one of his Farms,
which he kept in his own Hands, that he was admired
for it both by Strangers and Neighbours, One of his.
cleanly Actions was, That he obliged his Boy or Man
Servant every Morning and Evening to clean his Cow-
houfe before the Maid milked, in order to free her from
the Danger of a foul Milk by the Cowsdirty Bags. The
fame good Management is carefully put in I{'a&ice in the
great Cow-houfes near London, as well as in many little
ones elfewhere ; elfe what a fad Condition muft the many
Things be in that are made with Milk. Thefe Cafes may
plainly fhew the Value of a cleanly fkilful Dairy-maid
Servant; and fuch a onel fend to any Gentleman or
Lady, that thinks fit to write me a proper Order, and
they may depend on having none but a true Vale-bred
one, that underftands the making of Butter and Cheefe,
e, &e,

The cleanly Kudnal Dairy-maid’s Account how fhe preferves
ber Cream fweet all the Summer. —SHE fays, that {he boils
her earthen glazed Pots, and fhifts the Cream twice a
Day out of one into another ; and after one Pot has ftood
on the other to drain the Cream, fhe wipes the Remain-
der off with her Fingers, And every Time, if fhe goes

ten
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ten times a Day into the Cellar, fhe ftirs her Cream to
keep it from clotting and fouring ; which it generally
does, if not ferved in this Manner. She alfo fays, that
every now and then fhe flings Water down the gellar to
keep it cool, and where there is no Well or Current, the,
to carry it off, mops it up.

The Charaéter of a certain fluttifh Maid- fervant.—THis
Servant-maid, who lived with a very rich Farmer in
a Parith about four Miles from Gaddefden, whofe
Family confifted only of the Mafter, the Maid-fervant,
the Plowman, and the Boy Horfe-keeper, would brew
three Bufhels of Malt at a Time for only Small-beer ;
Eet, being a Slut, befides an ignorant Brewer, the

eer was generallv fox’d and ropy : And the Wheat Dough
being over-water’d in Summer, the Bread was commonly
fo ropy that it might be parted in Strings, and mouldy;
for fhe ufually baked fix or feven Half-peck Loaves at
a Time, to fave her the Trouble of often baking for her
fmall Family. Her Pafties were made exceedingly large,
with the fame Dough the Bread was made of, and only a
Handful or two of chopt Apples, Rinds and all, in each
Pafty. Her Bacon, which was their chief Food, had no
Herbs nor Roots boiled with it, becaufe the Mafter
would not allow them, left they fhould prove a Sauce,
and caufe them to eat more of it than ordinary.

Cheefe-making by a Widow in the County of Bucks, ——
TrH1s Widow carries on the Farming Bufinefs, and keeps
fix Cows befides Horfes and Sheep. Of her Cows Milk
fhe makes Butter and Cheefe, which are fometimes good
and fometimes bad. To account for this, I have to ob-
ferve, that her Grafs Ground lies very low, and is fub-
ject to be overflow’d with Water in long and great Rains,
that naturally produces a rank Sort of four twitch or couch
Grafs, and this the more for its being now and then
dunged ; which occafions her Cheefe Curd fometimes to
become fo very foft as to make hove Cheefe; that is to
fay, Cheefe full of Eyes or little Hollows, that eats un-
pleafantly rank. Now to prevent thefe ill Effects, when
fhe finds her Curd thus very foft, after it has been prefled
about an Hour or two, fhe takes it out and breaks it over
again as fmall as fhe can ; then new makes it intoa Cheefe
the fecond time, and puts it into the Prefs, where fhe
lets it remain a Day or a Day and a Night, I am alfo
further to obferve, That when fhe makes a thin Cheefle
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wr dry Weather, the Milk is then moft free of the hoving
Quality, and therefore fhe does not break, make, and
prefs it twice ; for as her thin Cheefe weighs but about
feven or eight Pounds, the Whey is foon dry’d out of it,
and therefore lefs fubject to be damaged by it. But when
ihe makes a thicker Cheefe (as the fometimes does) fhe
generally breaks, makes, and prefles it twice, the better
to clear it of the Whey and prevent its hoving, —s———
This Cafe plainly fhews, that it is the Nature of the
Grafs in a great Degree, that governs the Quality of the
Cheefe. I therefore take this Opportunity to acquaint
any Gentleman, whofe Grafs Ground lies very low, and
15 fubject to thefe Inconveniencies, that it may be im-
proved by more than one Way : It may be done by draw-
ing off theWater through fubterraneous Drains, or by fow-
ing certain natural Grafs-feeds upon old Grafs. Ground,
and throwing over it at the fame Time a particular
Compoft of Manure, that will certainly .produce-a moft
excellent fweet Grafs, and that a moft excellent {weet
Butter and Cheefe. Which Secret I am ready to com-
municate on a proper Order. :
To make a fcalded Cheefe.— Pur two Quarts of
Cream to fix Gallons of new Milk, then put Rennet to it
for Winter Cheefe ; let it ftand till it comes even, then
fink it as long as you can get any Whey out ; then put
it into your %at, fet it in the Prefs, and let it {tand
half an Hour: In this Time turn it once. When you
take it out of the Prefs, fet on the Fire two Gallons of
the fame Whey ; then put your Cheefe intoa large Bowl
or Bucket, and break the Curd as fmall with your Hand
as you do for Cheefe-cakes. When your Whey is {cald-
ing het, take off the Scum ; lay your Strainer over the
Curd, and put in your Whey : Take a Slice and ftir up
yvour Curd that it may fcald all alike, putting as much
Whey as will cover it well ; when it is cold, put in more
hot Whey, and ftir it as before 5 then cover it witha Linen
~and Woollen Cloth : Then fet fome new Whey on the
Fire,. into which put in your Cheefe Vat, Suter and
Cloth ; and after three Quarters of an Hour take up the
Curd, and put it into the Cheefe Vat, as faft as two Per-
{fons caf work it in : Then put it into the hot Cloth, and
fet it into the Prefs ; after a while turn the Cheefe, and
keep it in the Prefs with turning till the next Day ; then
take it out and falt it, ' T
a
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To make toafied or melted Cheefe eat [avoury.~CuT
Pieces of quick, fat, rich, well-tafted Chefoire or other
good Cheefe into a Difh of thick beaten melted Butter,
that has ferved for Afparagus, Peafe, boiled Sallet, or
Gravy, and if you will, chop fome of the Afparagus
among it, or Shices of Gammon of Bacon, Onions, or
Anchovies, and all thefe in a Mixture melt upon a
Chaffing-dith of Coals, with good ftirring, to incorporate
them.. And when all are of an equal Confiftence, firew
a little white Pepper over it, and eat it with Toafts or
Crufts of white Bread. You may fcorch it on the Top with

a hot Fire-fhovel.
Of Calves.

0 F fuckling Calves for weaning, with a Cafe of the
Jame, — THis Article comes under the Care of
many Farmers Wives, Maid-Servants, and others, and
therefore I have thought it material to write on it, and
the rather, as this oftentimes proves a profitable Branch
in the Farming Bufinefs, There are two Seafons in the
Year for weaning Calves ; one in September and October,
and the other in April and May. In the firft two
Months fuckling Calves require much Attendance and
Coft, for they muft be fed with Milk-porridge good
Part of the Winter, befides fucking the Cow for a
Month or more, and with Milk and Water to drink.
To this Purpofe they muft firft be learned to fwallow it
out of a Bowlor little Tub, by putting the Fingers into
its Mouth, and forcing it into the Liquor, which by a
little Cuftom it will take of itfelf. I knew a Farmer’s
Wife wean two Calves after this. Manner; the laft was
begun with about Michaelmas 1746, and for maintain-
ing it well, her Hufband fent four Bufhels of Oats
at a Time to the Mill, to be made into Oatmeal for this
laft one Calf, which made one of her Neighbours fa
the Toll was more than the Grift. For my Part,
don’t practife Winter Weaning, but commonly begin it in
April or May, when (if I don’t wean my own Calves) I
can buy a Couple of Calves about a Week old, at
Leighton great Market in Bedfordfbire, for fix, eight, or
ten Shillings ; and as Grafs is then firm and growing
apace, I can give them Milk enough ; and after I have
fuckled and brought them to drink Milk, or Milk and
Water out of a Bowl, which they will do in a Month
or
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or fix Weeks Time, I turn them (if the Weather is
agreeable) out about Noon into fome grafing Ground,
and when they have been here three or four Hours, I
houfe them, and after three or four times ferving them
thus, I turn them out to grafs for good and all, where
Plenty of Water is. [In this cheap Manner I wean my
Calves without any Cow near them ; and once I did it
without giving the Calves any Water at all, the Juice
of the Grafs fufficed to quench their Drought, and they did
well.  Next Winter they will live on Oat Straw, or
better on Clover, or natural Hay, for good keeping is
not loft here, The better a2 Calf is kept, the fooner
it will take Bull, therefore fome to make a Calf the
more forward in Growth, will give it fkim Milk at
its weaning, wherein is firft ftirred fome Wheatmeal,
Barleymeal or Oatmeal, and for obliging the Calf to eat
it, they will keep its Mouth a little open with their
Fingers of one hand, and by bending its Head to the
Meat with the other Hand, it will foon be brought to
take it of itfelf, and thrive a great Pace. And if Horfe-
Beans, Peafe or Oats, and the beft of Hay, are beftowed
upon it the next Winter, it will be a Year forwarder in
Bulk and Height of Body than a Straw-fed one,

Weaning a Calf at Chriftmas, — A Farmer’s Wife
having a great Defire to wean a Calf from a favourite
Cow, though calved at Chriftmas, fhe weaned it at three
Days old, for it was her Opinion a Calf could not be
weaned too young. Firft the put her Fingers into its
Mouth, and forced its Head into a Bowl of new Milk
for fucking it the firft Fortnight; then fhe gave it
Milk-porridge for three Weeks, at the End of which it
would eat Hay and drink itfelf. The Milk was given
warm from the Cow, and the Milk-porridge (which was
made with fkim Milk) fhe gave it always blood-warm,
By this Management fhe faved Cream to make Butter,
and brought up her Calf befides; but take care not to
buy a drove Calf to wean, for thefe are generally fo
beaten and fatigued, that they are either ftunted or die,
but always buy thofe that are never drove, and has its
four Teats ftand well ; neither let it be a Heifer’s
Calf, for this will make but a puny Cow.,—Some give
Whey to drink in weaning. :

Heaning a Calf in April. — ANoTHER weaned his
Calf in April, by forcing its Mouth into a  Bowl or Tut;c
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of new Milk for the firft Fortnight, and then turn’d
it to grafs with a Trough of Water by it, but every
Day for a Fortnight longer he gave it fkim Milk Morn-
ing and Evening, after which it was left to fhift for it-
felf ; and if it is a moift Time, and there be Grafs enough,
it will do well without Water.—An old Neighbour of
mine, a Tradefman, Owner of a pretty large Orchard,
bought in two Calves to wean, that were hardly a
Fortnight old, and turn’d them direly into his 51:—-
chard, without fetting any Thing but Water by them, and
they did well.—Always wean Calves forward in March
or April, and they will ftand the Winter the better if no
Hay is given them, for they will live on good Straw
if it be of the Qat Sort, or indeed any other. The
next Summer they will live on a Common, by feeding
on the long four Grafs that grows among the Fern,
which the Sheep won’t eat.

Weaning Calves in Chethire and Lancafhire.—IF a Calf
falls in Fanuary, February, or March, fome wean at a
Week or twelve Days old, at which Time they begin
to teach it to drink, by putting a Finger in the Calf’s
Mouth, and with the left Hand thrufting its Head down
into the Pail, when the Calf laps its Tongue about the
Finger as if it would fuck, and fo fetches up the Milk.
And after a few Times thus doing, the Calf will drink
of itfelf very eagerly in good new Milk from the Cow
till a Month old. Then they mix Oatmeal with {kim
Milk, and give it blood-warm, and as the Calf grows
older, more Qatmeal and lefs Milk ; but in Cheefe EFimue:
they give it Whey inftead of Milk and Oatmeal, and con-
tinue this two or three Months, with good Grafs in the
Day, and fine Hay at Night, fays Mr. Houghton.

(;f Juckling and faiting Calves for the Buicher.—THis
Work likewife in many Farms is carried on by Farmers
Wives, or Maid-Servants, as well as the Bufinefs of
Dairies is, and many times (when Veal fells dear) to a
greater Advantage than making Butter and Cheefe, efpe-
cially if it happens to be in the Reach of Lendon, for
fending their fatted Calves dead or alive, and this for
more Reafons than one.—As firft, where Water is fcarce
and bad, a Butter-Dairy cannot be rightly managed, be-
caufe on Plenty of good Water very much depends the
Sweetnefs of the Utenfils, Cream, Butter, and Cheefe.
Secondly, where few Cows and few Hands are kept,

fuckling
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fuckling of Calves may be eafier managed than making
of Butter and Cheefe, Thirdly, where a Perfon lives
remote from a Market Town, and has not a ready Con-
veniency of felling Butter, If he lives within forty Miles
of London, he may perhaps fuckle and fat Calves in a
cheaper Manner, and be at no other Trouble than buying
them in, fuckling them, and delivering them fat to the
Butcher, who generally buys and fetches them away from
the Gentleman’s, the Yeoman’s, or the Farmer’s huuf&,
to kill for a London Market. For my own Part, after I
have fatted and fold off the Calves that fall from my own
Cows, I fend to Leighton Market, where they are every
Week expofed to Sale on a Tuefday in great Numbers
throughout the Year; and there I buy them as I want
them. And it is to this Market, Farmers and others
come above thirty Miles an End, to carry Cart Loads of
Calves away to fuckle for a London Market. And for
fatting them with the greater Expedition, they have all
neceflary Conveniency. For which Reafon, and for their
fkilful Management, they are juftly accounted in Effex
the beft fuckling Calf Farmers in England : For here
moft of them have their Calf Apartments or Penns made
with Oaken Planks laid on Joifts with a little Defcent,
with large Holes in them, by which the Pifs runs prefently
off into a deep hollow Place, fo contrived as to receive
much of it. And it is on this Account, that they are
not obliged to confume much Straw ; for inthe Summer
Time they ufe little or none, becaufe the Planks are pre-
fently clean’d from the Dung, and they feldom put above
three or four Calves at moft in one of thefe Apart-
ments at a Time; each Apartment having a Rack
in it for Straw or Hay, and a Trough for holding
Powder of Chalk or fome agrecable Food. Suckling
Calves muft not be confined in too clofe a Flace, nor in
too large a one. If they lie too clofe, they are apt to
heat one another and breed Lice, which will affuredly hin-
der their thriving: And if they have too much Room,
they will frifk about and play away their Flefh ; dor which
laft Reafon fome tie each Calf to a Ring in a Poft by a
Swivel Collar, to prevent its roaming. But as few Far-
mers have the Conveniency of Calf Penns made with
Oaken Planks, what muft they do that have none?
Why then they fhould lay a Foundation of Faggots, and
upen thefe Fagoots Wheat Straw, a little at a T'ime, once

or twice a Da;a; for fuch frefh Straw will prove an addi-
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tional Help to the Calves fatting, by preventing their
breeding Lice, and inviting them to eat its thrafhed
Ears ; but then fuch a Calf Penn fhould be thoroughl
clean’d out at every Week’s End, by carrying away all
the Dung and Litter,and laying frefh Straw in its room. But
befides all this, there fhould be two or three large Pieces
of Chalk, as big as a Man’s Head, hung by Cords in each
Penn, for the Calves to lick at their Pleafure; and alfo a
Trough that fhould ftand two Feet from the Ground and
is three Feet long, for holding in it powder’d Chalk, or
Corn, as aforefaid ; for this Mineral we account is of a
binding and whitening Nature, therefore perfeétly necef-
fary to create an Appetite and prevent their {couring.
And for hitching out and faving Milk, fome hang now
and then a Wifp of Hay before them. Others give them
Oatmeal finely fifted, or Wheat-flower mixt with a little
Salt, or Barley Meal, or white Peafe flitted. Apd now,
{fuppoling thefe neceflary Conveniencies to be in Order,
the next Thing I have to offer is the Method of fuck-
ling Calves.

The Method of fuckling Calves as practifed by this An-
thor. — THERE are two forts of Calves that I fuckle,
one Sort that falls from my own Cows, the other that I
buy (asI faid ) at Market. As to the firft Sort, as
foon as it falls from the Cow, we flrew a Handful of
Salt over all its Body, to be taken by the Cow as fhe licks
her Calf, which we think tends to her Health, and caufes
her to glean the fooner. When the Cow has calved, we
generally let the Calf fuck what it will, and milk the
Cow befides, giving her the Milk to drink, and for two
Days after Water made luke-warm, As to the Calf, we
let it lie with the Cow the firft Night and Day, and
while the Maid is milking one Side, fhe lets the Calf
{fuck on the other: For by this the Cow gives down her
Milk the freer, and therefore the Maid continues this
Practice all the firft Week, and throughout the next fhe
allows the Calf fhort of a Bellyfull, becaufe their Nature
is too weak to be gorged with a full Quantity of Milk
till they are about a Fortnight old, and then they fhould
not want what they can fuck, This Management is
ftrictly obferved by nice fuckling Farmers, not fo much
for faving the Milk to give the more of it to older Calves,
but becaufe if a very young Calf fhould be over-charged
with Milk, it would be in great Danger of fcouring, and
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that fo violently, as can’t be eafily nor readily ftopt, and
then the Calf grows lean and fometimes dies.——Others
%i‘;re the Cow, for the firft Drink after calving, a Pail of

ater, wherein a fmall Shovel-full of hot Afhes are put,
for their taking off the Rawnefs of it, and for giving it
a due Warmth to prevent the Cow’s catching cold. And
for the better preventing it, I not only obferve to do
after one of thefe Ways, but alfo throw a Handful of
Barley or Wheat-meag dr Bran, over the firft Pailful of
cold %Vater thatI give the Cow, and do the fame a fecond
Time if I fee Occafion: For many Cows have been loft
by letting them drink cold Water too foon after calving,

Do cure a fuckling Calf of its feouring.— SoME to do this
let the Calf go into fome grafing Ground with the Cow,
and it fometimes ftops the Loofenefs, but this is what 1
never practife. I always cure it in the Calf-penn. If
we find a Calf begin to fcour, the next Time of fuck-
ling we allow it very little Milk, and mix a little pow-
der’d Chalk with fome Salt: Of Salt, as much as will
lie on a Shilling : Of Chalk, as much as will fill a fmall
Tea-cup. This my Maid rubs on the Roof of the Calf’s
Mouth, and leaves it. Others put it down the Calf’s
Throat as far as they can. Some do it before the Calf
fucks, others after ; and if this is begun and repeated in
Time, if clean Wheat Straw is twice a Day given it,
and the Calf is not too clofe confin’d in Summer Time,
it feldom fails of a Cure ; but if this does not do, we
have recourfe to a ftronger Remedy, that is to be made
thus : Knead a little Brandy, Verjuice, Wheat-flour,
and powder’d Chalk together, and give the Calf two Crams -
of it, each made about the Bignefs of a Man’s little Fin-
ger, as foon as it is done fuckling, and pour a little Milk .
after them, Others therefore will give the Crams before
the Calf fucks, that they may the better be wafh’d down,
— Calves can’t lie too cool in fummer, nor too warm
in Winter ; but in both Seafons be fure to allow them
fre(h Wheat Straw often enough, for this, with aconve-
nient lying, tends very much to keep them from being
louzy and fcouring, Not but that a little {couring,
if it laft not too long, will contribute to whiten the
Calf’s Flefh ; and to this End fome put Fuller’s Earth
always before them to lick, as well as Pieces of foft fat

Chalk., It would likewile be a good Piece of Hufbandry,
: + where
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where a Plank Floor with Holes in it is wanting, to lay
a Foundation of great Pieces of Chalk ; for if the Place
is bare of Straw, the Calves will be apt to lick the
Ground, redden their Flefh, and lofe their Appetite by it.
Chalk prevents it.

Of bleeding fuckling Calves. — OF this I the rather
write, becaufe of the different Practice made ufe of on
this Account. Some are right and fome are in the wrong
of it, and therefore many Calves difappoint their Owners
Hopes of fattening them, when they bleed them too often,
or when they take too much Blood at a Time away ;
both thefe Extremes leflen the Calves Appetite,and back-
ward their fattening. On the contrary, when they are
difcreetly bled, the firft Time at five Weeks old, and again
at 7, and killed at 8, they will thrive the fafter and die
the whiter, particularly in their fat Part. Two neigh-
bouring Farmers, that fold their fat Calves at Smith-
field Market, bled their Calves at different Times ; one
about a Week before the Calf went away, and again two
Days before its Sale : The other bled his Calf for the
firft Time at a Month’s Age, and again juft before it was
carried to Market. A Calf has fuch a large Neck
Vein, that it may be blooded by a Penknife or ftruck
with a Fleam, or a Bit of his Taii-End may be cut off,
—— A Cow-calf having a fmaller Vein than a Bull-
calf, a lefs Fleam will ferve to bleed it, nor does a Calf
that is naturally white require fo much bleeding as a red-
der onec ; which two Qualities may be partly diftinguifk’d
by the Eyes and Mouth, Always cord before bleed-
ing, and pin up.—Bleeding a Calf in the Neck makes a
Jean Shoulder, which is prevented by cutting off a little Big
of the Tail, to take near half a Pintaway, and tie it after-
wards with an End: Yet fome tie it not, but let it go as
it is,

Of ¢ramming Calves.—THi1s is what has been much in
Prattice with fome Farmers, in Winter Time efpecially,
when Milk is fcarce, in order to make a little go the
further. But my Notion is, that this neceflitous Way
rather reddens the Calf’s Flefth than whitens it, becaufe
no artificial Feed comes up to the natural Milk : However,
as Neceflity may engage the Practice, I have to fay that
there are many Sorts of invented Crams to be given fatting
Calves. But no Author, that ever I read or heard of, makes
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any Difference in the Time of Year of giving thefe
Crams, but [ do; by faying, thata Summer Cram ought
not to have any Spirits mix’d in it, becaufe they will be apt
to heat and fweat the Beaft too much, when in Winter
they may be neceffary : Therefore for a Summer Cram
mix fine Wheat Flower with the fineft Flower of Oat-
meal, or with the fineft Flower of pale Malt, and with
Milk knead it into Crams about the Bignefs of a Man’s
Finger ; and begin with only giving the Calf two about
an Hour before fuckling in a Morning, and the fame at
Night, increafing the Number of Crams as you fee
Occafion. But for a Winter Cram, begin to make them
for the firlt very weak, by putting very little Brandy or
Gin in a Mixture with the finet Wheat Flower and
Milk or Cream, and give them as before ; and as the Age
of the Calf comes on, increafe your Quantity of Ingre-
dients,—QOr you may grind white Peafe and fift their Meal
fine, which mix with fine Flower of pale Malt and fine
Powder of Chalk: Thele three knead into a2 Dough
with Milk, and make Crams to be given as aforefaid in
Summer ; but in Winter mix Annifeed Water, Gin or
Brandy with them, and obferve not to begin cramming
too foon ; at a Month old is better than a Fortnight,
If Crams are judicicufly prepared, and rightly given to a
fuckling Calf, it is, in my Opinion, poffible to fave half
the Quantity of Milk that otherwife muft have been fuck’d
by it. But inftead of thefe mixt Crams, my Maid cracks
an Egg and thrufts it as deep down the Throat as the
can in the midft of its fuckling, and then directly fuckles
it again ; and fometimes, when Eggs are cheap and Milk
fcarce, fhe gives two or three Eggs immediately after one
another, Shells and all, for thefe are a cool Food and nou-
rith much.

To make a Calf fuck that has lsfl its Appetite.— For this
we make no more to do, than to take a little Salt be-
tween the two fore Fingers and the Thumb, rub the
Palate of the Calf’s Mouth with it over Night, and it
feldom fails to fuck heartily next Morning,

How long Caluves ought to be fuckled for the Butcher,—
On e certain Time for fuckling all Calves can’t be rightly
adjufted, becaufe of the feveral Incidents attending the
Undertaking. -For Example : Some Farmers fuckle
Calves of the Butcher’s providing, for two Shillings and
{ix Pence a Week in Suminer, and three Shillings in Win-
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ter, Others buy them in on their own Account, to fuckle
for a chance Market, either for a London or Country one.
If for a London one, then a Calf fhould not be fuckled
lefs than nine, ten, or twelve Weeks, If for a Coun-
try one, fix or feven often proves fufficient ; for at Smith-
field they give the largeft Price, and reg;ire the largeft and
whiteft Calves ; but in the Country Markets lefler and
coarfer Veal will go down at a lower Price. This I write
at the Diftance of thirty Miles from ZLondon. But to
go further, I have to fay, that many Calves are killed in
the Country at fix Weeks old, and fent to Londsn by
the Higler, for as in that Metropolis there are poor and
rich, they muft have Meat accordingly ; and this is the
pooreft and cheapeft Veal that is fo fent, fome Calves
going with the Cow in the Field from the Time of its
falling to its killing, others are fuckled in a Houfe, and
both employ confiderable Numbers of Butchers and Hig-
lers within forty or fifty Miles of Londen, who get moft
of their Livelihood by it : Which leads me to make fome
Obfervations on Veal.

Obfervations on theGoodnefs andBadnefs of Veal—VEAL,
fays a Phyfician, is temperate and tender, though fome-
times waterifh ; if it is thoroughly roafted, it affords good
Juice, isof a pleafant Tafte, and yields a thicker Juice than
Lamb or Mutton : But there is more to be faid on the
Account of Veal than what this Phyfician writes. I fay,
that it is the Practice of many Cow-keepers to fuckle
the largeft and fatteft of Calves for a London Market,
even till they are twelve or more Weeks old, and in
this Time to bleed them often, and the Night before
they are carried to Smithfield to bleed them exceflively ;
infomuch that I have feen feveral in Londsn Streets that
could not hold being drove to the Butcher’s, but fainted
and fell down by the Way. Now fuch old rank Fleth
in the firft Place muft be very coarfe-grained, as being
Part Beef and Part Veal: And in the fecond Place, it
muft eat very dry, for want of that Gravey which was ex-
haufted by frequent Bleedings. A Calf therefore that
has been conftantly houfed, been bled but once or twice
at moft, and kill’d at fix or feven Weeks old full fat,
will prove by far the fweeteft Veal. To which I add,
that there are two other Sorts of Veal brought to fome
Markets : One Sert is, tﬁat from Calves always let run
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in the Field with its Dam-Cow for a Month or more;
this Sort is red, coarfe, and cheap. There is alfo ano-
ther Sort fuckled in the Houfe, but killed at five or
fix Weeks old, to give the Owner the greater Benefit of
bis Milk for making Butter ; of this laft, as they are ge-
nerally thofe Calves that fall at thirty, forty, or fifty
Miles from London, the Butcher is forced to employ
many white Cloths to wrap the Quarters in, for ab-
forbing the bloody Moifture, that is apt to ouze out of
the Fleth in fuch a long confined Carriage in Hampers
by the Waggon, 'This, with firft foaking the Flefh in
cold Spring Water before, to make it look white when
it comes to London, extrallts the gravey and hearty valua-
ble Part of the Fleth in a great Degree, and leaves it
an infipid flabby Veal. But no Matter, fays the Suckler
and Butcher, what the Flefh is, fo we get the more
Money by it ; which made one fay, he never doubted
being Mafter of white Calves Ilefh, provided he bled
it at a Fortnight old, and the fame a Fortnight after;
and fo on, till the Creature has been blooded perhaps
four or more Times ; and as the laft Bleeding is done
the Day before the Calf is killed, it is bled till it
pifles or dungs before it is pinned up, but then what
muft the Flefh be?—In Chefbire and feveral other Parts
of the North, where they carry on large Cheefe and
Butter Dairies, they get rid of a Calf as foon as they
can ; and therefore fell fome at a Fortnight old for four
or five Shillings a Piece to the Butcher, and feldom ever
keep one above three Weeks ; but whenever any Calf
is killed, the Butcher feldom fails of blowing it, for
making the Flefh the larger and fairer to the Buyer’s
Eye, and to give it the whiter Colour, when the
Calf is flayed, he will lay the whole Carcafe in cold Water
or in wet Cloths for (g'vera] Hours, or a whole Night ;
others only Joints.

Of Cows hoving or what fome call fwelling, by their |
eating Clover-Grafs, or Rapes, or Turnip Tops.

OW the Care and Infpection of Cows belongs to the
Country Houfewife.—IT is certain, that great Part

af the Infpection and Management of Cows belongs I:ﬂ
the
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the Country Houfewife and her Maid-Servants, where
they carry on a Dairy, and commonly where they fuckle
Calves to fat for the Butcher ; for as thefe milk them
Morning and Evening, they have an Opportunity to
efpy the Caufe and Beginning of Diftempers, and in fome
Cafes to adminifter Medicines for the Cure of the fame,
while the Mafter and Men-Servants feldlom do more
than give them Provender and clean their Stalls ; be-
fides which, when the Mafter and his Men are abroad,
the Dame and her Maid are generally at home, ready
to aflift or get Affiftance, if any extraordinary jEvent
fhould happen to the Cows, an Example of which take
as followeth.

Of preferving the Health of Cows, and of Remedies when
they are fick or burt.—IT is a Maxim in Phyfick, that Dif-
eafes may be prevented when they cannot be cured ; there-
fore the firft Thing I have to advance on this Account
is, that fomething be given to a Cow by way of An-
tidote for keeping her in Health, preventing future
Difeafes, and caufling her to give pure Milk, and a due

uantity of it. This Piece of good Hufbandry is fo
little regarded by moft People, that very few have any
Notion of it, and therefore let their Cows take their
Chance, as if there was no fuch Thing to be done,
Hence proceed thofe fatal Diftempers, the Murrain, the
Garget, the Blain, the Yellows, and many other foul
Maladies incident to thefe moft ferviceable Creatures,
merely for want of timely Applications and Remedies.
‘While I am writing this very Account, I hear that one
of my Neighbours Cows has got the Garget in her
Bag to that Degree, as obliges the Owner to fend for
the fame Cow Doctor he did once before from [vinghoe-
Arfon, who by a well compofed Drink cured her, though
fhe was then like to have died; whereas, had a good
Drink been given her prefently after calving, this Mf-
fortune had not happened.

A Drink to be given a Cow prefently after Calving.—
AssoonN as a Cow has calved and lick’d her Calf, we
ftay a little from milking her to fee if fhe will glean,
which fome Cows will do in an Hour or two’s Time g
but if fhe exceed this, we commenly milk her, and give
her the Milk to drink, as I faid before, which fome will
take, and fome will refufe, Some Cows again that go
ta grafs are fo full of Milk, that they muit be milk’d
| A aj a little
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2 little before they calve, elfe their Bag will be in Danger;
However, the Water fhe has for the firft two Days
we give milk-warm, with a Handful of Bran or Barley-
Meal ftrew’d over it ; and this we do, let it be Summer
or Winter, for it has been the Death of fome Cows to
drink cold Water prefently after calving, except it be
thofe that always lie at grafs and calve in the Field,
for thefe are not in fo much Danger as a Cow that
is houfed now and then. The third Day after calving
I give three Pints of Pifs out of a Horn to a Cow,
and about a Week after repeat the fame; for this cleanfes
her Body and Blood, creates an Appetite, and prevents
the Breed of Difeafes, and is fo cheap and fafe an An-
tidote that none can object againft it ; and for giving it,
one Man muft gripe her Noftril with one Hand, and -
hold the Horn with the other Hand, while another opens
her Mouth with his Hand, and pours down the Drink
- with the Horn, Or you may make ufe of the follow-
ing Drink.

A Soot Drink to preferve a Cow in Health all the Year —
GEeT half a Pint of pure fine Wood Soot, and mix it
with half an Ounce of Diapente and a Quartern of frefh
Butter. The Soot and Diapente muft be firft boiled
about a Quarter of an Hour in three Pints of ftrong
Beer or Ale, and when it is half cold, diflolve a Quar-
ter of a Pound of frefh Butter in it, and when the Drink
15 blood-warm, give it the Cow well mixed ; and for
the greater Affurance, you may repeat this Drink a Week
or Fortnight after. N. B. The Diapente is a cheap Pow-
der, and is fold at moft Apothecaries Shops in Town and
Country. There are feveral other Compofitions that
might be made to anfwer fomewhat of this Purpofe 3
but as I have proved both thefe feveral Times, I re-
commend them, efpecially the laft, as a moft fafe and
efficacious Drink.

A Drink to make a Cow glean. — 1T was the Pratice
‘of a Vale Dairy-man to heat two Quarts of Butter-
Milk, and while it was heating, to ftir into it one
QOunce of Treacle, and one Qunce of Flower of Brim-
ftone, and give it out of a Horn a little more than
blood-warm,

A fecond Drink,—A Cow-keeper near London, that
keeps above two hundred Cows, gives bruifed Parfley-
Seed in Ale, to make a Cow caft her Glean,

A third
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A third Drink.~Give fome Flower of Brimftone in
Wort, and fome Diapente in it; one Qunce of each
Powder in this or ‘Ale. ,

A fourth Drink.—~MAKE a Quarter of a Pound of Soap
into a Lather in a Quart of warm Ale, and it will bring
it away in one Hour’s T'ime. But this Receit to make
a Cow caft her Glean muft be cautioufly made ufe of,
for it is of fo flippery a Nature that it may caufe her
Bearing to come out ; and then this Remedy will be far
worfe than the Retention of her Glean. ,

A fifth Drink.—Mix one Ounce of Flower of Brimftone
with a Quart or three Pints of warm Ale, Wort, or
Milk, and as much Powder of white Pepper as will lie
on a Half-crown, and give it out of a Horn. This is
a very good Receit to make a Cow glean, and is alfo
very proper to give to all Cows the fame or the next
Day after calving,

f the ill Effeéts that attend the gleaning of Cows.—
AN Author that writes a Book of this Kind, and néver
owned a Cow, muft be obliged to compofe fuch a Work
-either by Collettions from what others have wrote be-
fore, or by Hear-fay ; in either Cafe he is liable to lead
Perfons into very detrimental Errors, It is true, I have
in this and former Treatifes prefented my Readers with
feveral Receits to expedite a Cow’s gleaning but I here
give Cautions with them, a ftrong Cow and a weak Cow
are both fubjeét to fuffer in gleaning, by that fatal
Malady that fome call Withering, that is to fay, her
Bearing comes out behind, and when this bappens, the
Cow is near fpoiling. Now this Misfortune may be occa-
fioned naturally or accidentally ; naturally, when a Cow has
calved a larger Calf than ordinary ; accidentally, when (he
has got a Cold, or by having too ftrong and forcing a Drink
%en her to forward her Gleaning, or by drinking cold

ater too foon after calving, But thefe are not all the
ill Effects that attend calving Cows; for if 2 Cow is not
carefully watched when the has calved, the may eat her
(Glean, as moft Cows are prone to do. When Cows
calve at Grafs and eat their Glean, it is not of fuch
ill Confequence as when fhe eats it in a Houle, be-
caufe the Grafs helps to purge it away ; vet there is
this Evil attending it both at Grafs and in the Houfe,
that a Cow may be choaked in eating it.—At Eaton in
Bedfordfbire there was a Farmer’s beft Cow at Grafs,
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that happened to calve in the Field, and in eating her
Glean it choaked her ; fo that in the Morning, when
the Owner came to fee her, he had for his Sight a dead
Cow, but a live Calf: Therefore we are fometimes
obliged to fit up witha Cow all Night to watch, and take
her Glean away with a Fork; and if Part of her Glean
hangs down, as it often does, we put the ftringy Sub-
ftance through the Hole of a Tile, to prevent its re-
turning in again, and for bringing it leifurely away ; for
fuch Subftance muft not be pull’d away hattily, if it is, it
may caufe the Cow to fuffer,

A fafe Way to make a Cow glean.—To avoid the ill
Effects that too ftrong forcing Drinks may produce in
caufing a Cow’s Bearing to come out, it is a common
Way to hold Oats in Straw over a Fire; or in cafe
you have no Oats in Straw, take clean Oats and hold
them in a Sieve over a Fire to be {fmoaked, and then
give them to the Cow to eat. This will oblige her to
hufk or cough, and ftrain, and thereby help to diflodge and
bring away her Glean in a fafe Manner,

How to cure a Cow that by flraining bas ber Bearing
come out behind, — WHEN this i1s the Cafe, it is to be
returned into the Cow’s Body by the Help of moift
warm Bran, and warm Cloths, Others mix new Milk
with powder’d Linfeeds for putting it up, But thefe
will not do without the Help of other Means, for when
the Cow lies down, the Bearing is apt to come out
again ; therefore when it is returned in, we {ling her,
fo that her Feet bear very little on the Ground, and al-
ways keep her hind Part higher than her fore Part; by
this and comfortable Meat, fome Cows have recovered.

A tmavifp Trick that has been made ufe of te [ell a
Cow that withers, or bas had ber Bearing come out.—~
WHEN this Misfortune has happened to a Cow that has
a bulky Body in tolerable Flefh, it has put fome knavifh
Perfons on a Stratagem how to cheat a Buyer at a Fair
or Market, by felling him fuch a Cow and Calf; and
to do it cleverly, they get a Shoemaker’s End, and ftitch
up her Bearing behind, juft before fhe enters the Fair or
Market, and takes the firft Chap that bids Money ; for
there are fome fo ignorant, as not to miftruft any fuch
Thing, and therefore make no Infpettion about the Mat-
ter, but when the Cow comes to ftale, the Bite too late

is perceived,
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The Cafe of a Buckinghamthire Gentlemar’s two Cows,
whafe Bearings came out ; one died of it ‘% wrong Ma-
nagement, the other was faved by right Management.—
To cure the firft Cow, they made feveral Attempts,
but could not make the Bearing ftay in but a very little
while, before fhe ftrained and forced it out again, not-
withftanding they were an Hour each Time in putting it
up; this fo fatigued and hurt the Beaft, as made her
bleed to Death. After this, another of the fame Gen-
tleman’s Cows was taken in the very fame Manner,
upon which they employed another Cow Doctor, who,
upon hearing how they had treated the laft Cow, faid
they had aéted wrong. The firft Thing therefore that
this called for was a Sack, Part of which he cut off;
and when he had foaked her Bearing in warm Water
long enough to make it flippery, he eafily put it in, and
fewed both Ends of the Sackcloth to the Cow’s Skin,
which had the defired Succefs, by making her forbear to
ftrain ; for if fhe ftrained, it hurt her, and thus the Cow
was cured ; Whereas the other fewed up her Sheath
with Tape, but this did not prevent her Bearing coming
out again ; not but that fome Cows have recovered of this
Malady by only moiftening the Bearing and returning
it in, and have done well.—I knew a Cow at calving
twice had her Bearing come down, and at laft was fatted
and fold to the Butcher,

The Nature and Caufe of a Cow’s piffing bloody Water .—=
THi1s Difeafe is fatal if not ftopt in a little T'ime, be-
caufe in a few Days it turns to what we call the Oak
Water, and then from being of a red Colour it be-
comes of a blackith red, and generally kills. All Au-
thors have hitherto been deficient in affigning the Caufes
and Preventicn of this Malady, therefore many People
are ignorant how to prevent it. It is chiefly caufed by
their feeding in the Spring Time on flathy éraﬁ-:, crop-
ing the black Thorn and fome other Shrubs. In fome
Parts of Vales it is cuftomary for Cows not to be ad-
mitted grafing on Commons till the 11th Day of May;
other Grounds in Fune. Then if it is a wet Spring,
and Grafs grows apace high and flathy, the poorer Sort
of Cows are apt to feed very greedily, fo as to bring
themfelves under this Diftemper,

The Method that fome take to prevent a Cow's pifing
bloody Waier. — Those Perfons that are aware of this

Evil
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Evil take particular Care to give their Cows fome Hay,
Straw, or Chaff, when they come off from a Common
or other Ground in the Spring Time to be milked ;
for by giving her this dry Meat, it abforbs Moifture,
and very much prevents the ill Effe&ts of flalhy raw
Grafs ; and this fome will praflife in a dangerous Seafon,
to almoft Midfummer.

The Cure for a Cow’s piffing bloovdy Water.—~My Neigh-
bour had one fo bad of this Diforder, that after applying fe-
veral Remedies they did no good, till one advifed him to
make ufe of this : — They got fome Shepherd’s-pouch
and cut it very fmall, Bole Armoniac and Vinegar (the
latter was about a Pint and a half) which being boiled a
little while all together, when cold enough they gave it
to the Cow, and it cured her. The Herb Shepherd’s-pouch
has a white Flower, and grows in gravelly Ground ;
it is a ftrong Stopper of Fluxes.

A fecond Receit for the fame.—SoME have put a live
fquab tame Pigeon with its Head foremoft down the
Throat of a Cow, and it has cured. Inftead of her
drinking cold Water, give her but little, and that milk-
warm, with ground Malt or Bran in it.—Some had rather
fee a Cow pi%s Blood, than a bloody Water, as reckoning
the firlt eafier to cure than the laft. A Cow that has

ifled bloody Water has been cured in three Hours
ime, by putting a large live Frog down her Throat.

A fure Cure for a Cow that feours.—TAKE half a
Pint of Rennet for a ftrong Cow ; but if it is a weak
one, give it only a Quarter of a Pint, mixt with fome
Powder of Chalk finely fifted, in a Quart of Ale or ftrong
Beer; and repeat if Occafion,

How an ignorant Farmer, by [uffering bis Cow to drink
Dunghill Water, bad near kill'd her by the Scour.—THis
is the fecond Farmer that I have known guilty of this
Error to their Lofs, Cows naturally affeét to drink this
black Dunghill Water, and to eat the long Litter of a
Dunghill ; and for this Reafon, I oblige my Servants
ftrictly to keep them from both, tho’ when their com-
mon Drink Water is only a little tinctured with it,
it is of no ill Confequence, buton the contrary, in Win-
ter cfpecially, it takes off the chilly raw Nature of it, and
wvents the Belly-ach and Gripes; but when their Drink

ater is black, efpecially in Summer-time, it ge-

nerally fwarms with Lice, Polipes, and other Worms,
Water
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Water Spiders, the Spawn of Frogs and Water Toads,
and other monftrous’Infects that greatly breed and mul-
tiply in fhallow and narrow Receptacles of fuch foul
filthy Water, and which are unavoidably fwallowed by
Cows that drink atit. Now as that mar,be prevented
which cannot be cured, I here, by plainly {hewing the
Cafe, tell my Reader how that Damage may not fall to
his Lot, which befell the Farmer I am writing of, who
was one that rented about fixty Pounds a Year, living
not many Miles from Dunftable in Bedfordfhire, and who
{not having the like Misfortune beforg did not take
any Precaution to avoid it, but let his Cow drink of a
nafty Dunghill Water till it fcour’d, and Bugs bred in
her Skin to that Degree, that on hard fqueezing of the
Knobs they bred in, they came out; others that were
bigger they lanced, and took out many that were half
as big as a Caterpillar. In fhort, this black Water had
fo corrupted and poifon’d the Blood of the Cow, that
they were forced to dry her at two Months End after
calving, in order to try for curing her.—Another Farmer
rotted a2 Cow, by fuffering her to drink Mudgell-hole
Water ; asdid another by letting his Cow have free Ac-
cefs to the Hogwath-tub.

How a Farmer prefumptuoufly bought a feouring Cow, in
Affurance of bis curing and fattening bey.—A Farmer living
near Charley-1Wood by Rickmanfworth was tempted to bu
a Cow that he knew run out, for the Sake of the little
Money that he gave for her, with an Intent to cure
and fatten her ; and he did both, by keeping her always
iﬁ the Houfe, and feeding her with Qats, Chaff, and

ay.

5]'2: cure an inflamed fnarl’d Bag or Udder of a Cow.~—
THis for the moft part happens prefently after a Cow
has calved, when the Bag will look red and angry,
which if not cured may oblige the Owner to have Part
of the Bag cut off, or it may turn to the Garget in the
Guts and kill the Beaft, For the Cure of this, there
are many Receits ; one is, to hold a Piece of fat Bacon
between a Pair of Tongs made red hot, let it drop before
the Fire into cold Water, and rub the Cow’s Bag well
with the Greafe that fo drops out, which will cure, if
the Bag is gargetty. —This is the Chefhire Method ; but
our Hertfordfbire Method is otherwife. -

4



(1364 )

The Hertfordthire Method to cure a gargetty or in-
flamed Bag of a Gow.—THis Garget or Inflammation
commonly begins in one Teat, which it fwells and makes
hard, then gets into another, and fo to all the reft ; next
it takes the Bag, which alfo becomes hard and fwell’d :
At laft it takes the Guts, and then the Cow very likely
dies ; but this like other Difeafes, if a proper Remedy
is applied in Time, may be eafily cured. My Maid every
Year makes a Pot of Adder’s-tongue Ointment, folely for
this very Ufe ; it grows as before mentioned in my Mea-
dows, is known by its pecked Stalk, fomewhat in the Shape
of an Adder’sTongue, and is in its full Virtue in Augu/?,when
we gather it, cut it {mall, bruife it, and boil it with fome But-
ter asit is taken out of the Churn, free of any Salt ; then we
ftrain out the thin'Parts, and prefs out what remains in the
thick herby Part, and keep it in a glazed earthen Pot
all the Year ready for our Wapt ; and when we want it,
fhe rubs it foundly on the Cow’s Teat or Bag, which ge-
nerally at once or twice ufing it difperfes the Humour,
allays the Swelling, and cures. For, thus made, it is a
Balfam that heals green Wounds, Bitings of venomous
Creatures, St, Anthony’s Fire, Burns, Scalds, hot Tu-
wmours, Apofthumes, fpreading Sores and Ruptures, as a
Phyfician’s Charatter is of it, — Others take Adder’s-
tongue, Melilot, and Sellery Stalks, and when they
have been well bruifed, they boil the Juice up in frefh
Butter without Salt.—Others boil the Juice of Rue and
Houfeleek with that of Adder’s-tongue in Butter ; but
the niceft Way of all is, to ftamp the Adder’s-tongue
Herb in a Mortar, fqueeze out its Juice, and boil it
up in Butter or frefh Lard, without any Salt: But But-
ter is beft, becaufe the Lard may give an unpleafant
Tang to the Milk, if it fhould be mixt with it as
the Cow is milking. Put the Juice and Butter into
your Saucepan together, and boil them for a Quarter
of an Hour,

The Damage of fuffering lang Hairs to grow on a Cow's
Bag or Udder—THis Article, as trifling as it may ap-
pear, is of no little Confequence, becaufe it is the ready
Way to caufe a Cow to become a Kicker if neglected.
A Igairy-wnman being with her Hufband on Bufinefs
“at an Inn in the Town of Bedferd, fthe faw the Maid-
fervant in a fad Confufion as fhe was milking her Cow,

as not being able to milk her quietly ; upon this the
- Woman
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Woman faid te the Maid, go fetch me a Pair of Scil-
fars, and I will engage you may milk your Cow to
your mind ; the Sciflars being brought, the Woman
clipt all the long Hairs fhort that grew on her Bag,
and then the Cow ftood perfeétly ftill.—This was never
before taken notice of by any Author whatfoever, yet
how neceflary it is, I leave my Reader to confider, fince
this is the very Caufe why many Cows are made defpe-
rate Kickers, and if they are fuffered to be accuftomed
to it, fome will never leave it, It is therefore the Part
of a good Country Houfewife to clip the Hairs from off
the Cow’s Bag twice a Year at leaft ; that is to fay, at
Spring and Fall of the Year, But without ftaying for
Time, it ought to be more efpecially done, when a Cow
has calved; for if the Hairs are fuffer’d to grow long
(as fometimes they do if neglected, till they are as long
as the Cow’s Teats, and curl again) the Calf cannot
help lugging the Hairs as well as the Teats, and then
the Cow in courfe kicks the Calf, and thus hinders
it from getting a Belly full of Milk. Again, the clip-
ing off Hairs from a Cow’s Bag is the more necef-
fary to be done for preventing their lodging Dirt, as
fome fhort-legged Cows are obliged to travel in the
Dirt in coming Home to be milked, becaufe long Hairs
will take up and lodge much Dirt ; but whether fuch
Cows have long or fhort Hairs on their Bags, the Milk-
n;aid is obliged to wafh them before they can be milked
clean.

Various RECEITS,

7'0 reaft @ Pound of Butter ‘or more the Irith Way,—
Taxe a Pound of Butter, feafon it well with Salt,
and put it on a wooden Spit; place it at a good Dif-
tance from the Fire, let it turn round, and as the
Butter moiftens or begins to drip, drudge it well with
fine Oatmeal, continuing fo to do till there is any Moifture
ready to drip, then bafte it, and it will foon be enough.
A certain Iriyh Woman told me this eats vere nicely, in-
fomuch that fhe has done on a Ghrifimas Eve twenty-
feven different Pounds fo, at a2 Farmer’s Houfe in her
Country,
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Country, where it has been kept all the Holidays, to ac-
commodate a Friend with a Slice or two, as we do Cakes
or minced Pies here,

Another Trith Country Difh.—Bo1L Potatoes and Parf-
nips till they are foft, make them into a Mafh with
fome new Milk, and add a Cabbage boiled tender and
cut very fmall ; mix the whele well over the Fire with
'_Sl'.ﬂll;ﬂ of good Butter, fome Salt and Pepper, and eat
1t hot.

To make a Herricane—~T axE Slices of Turneps, Car-
rots, and fome young Onions ; boil them a little to
make them fomewhat tender, and after fome Mutton
Steaks are fry’d and taken up, put in the parboild
Roots and fry them brown ; clear your Pan, put in
fome Butter, Flower, Water, and fome Gravey (if you
have it) and brown it ; then put in your Meat, &ec.:
to warm, and ferve it up,

o collar a Breafl of Mutton. — BonEg and fkin it
then prepare fome Seafoning of Parfley, a little Thyme,
Onion, Pepper and Salt, with fome fmall Slips of Bacon
laid crofs-ways, and your Seafoning fpread along it; roll
it up, and tie it, fetting it up end-ways in the Sauce-
pan with.fome Water ; cover it clofe, letting it ftew gently
till it be very tender ; when you think it about half done,
turn it.

- To drefs @ Loin of Mutton.~— SkiN a Loin of Mutton,
and thruft in long-ways fome Stuffing of Parfley, a little
Onion, Egg, Bread, Nutmeg, Pepper, and Salt, and
then roatt it,

The beft Way to roaft Pigeons — Is firft to {tuff them
with Parfley chopt very {mall, fome Butter, Pepper, and
Salt ; tie them clofe Neck and Vent, parboil them,
and afterwards roaft them. The Parboiling makes them
cat pleafanter, plumps them, and they eat not fo dry as
otherwife ; and it takes off the ufual ftrong Tang,

Fugging Pigeons — Is to put one or more fo ftuft
without Liquor into a Stone or other wide-mouthed
earthen Pot clofe tied over with Bladder, and fo boiled
in Water till enough.

To eat raw Cucumers in a wholefome pleafant Man-
ner. — WHEN you have pared and {liced Cucumers,
put a little Water and fome Salt over them, and let
them ftand fo about ten Minutes ; then drain that from

them,
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them, and juft wafh them with a little Vinegar, throw-
ing that away likewife, before you put Qil and Vine-
gar upon them, This will make them eat much crifper
and finer than without fuch Management.—~The Addi-
tion of a few green Nafturtian Pods frefh gathered and
eat with them, corre€t them, and make them much
wholefomer as well as pleafanter, efpecially to fuch as
do not chufe to eat Onions with them,

The beft Way to pickle Walnuts a{rar the French Method.
Taxke fine freth-gathered fucculent Walnuts about the
latter End of Funme or Beginning of Fuly ; wipe them
well with Flannel, and pour upon them Rape Vinegar
enough to cover them. Let it be upon them nine or ten
Days ; then pour it off into a Jar or wide-mouth’d
Glafs Veflel, adding thereto a few Bay-Leaves, fome
Horfe-Radifh grofly fcraped, fome black Pepper and Salt
at Difcretion ; ftop the Veflel clofe, and put it by to
be ufed for Sauce as Kechup, which it far exceeds,
Then having put fome Pieces of Horfe-Radith, a few
Bay-Leaves, and fome whole black Pepper between every
Layer of the Nuts, till the Jar is near full, fill it up
with the ftouteft right White-wine Vinegar cold, and
cover it very clofe with Bladder and Leather, and they are
done.—Be fure let no Salt touch the Nuts, and (thus ma-
naged) they will appear beautifully green, have their na-
tural fine Zfaf’c!:, and eat irm and good for five Years
or more.—This Receit with the following one was given
by Monfieur Lebat, who fays this is the right Way, and
tg’at in Ewngland they do not know how to pickle Wal-
nuts right.

Zo pickle Cucumers. — TAKE Girkin Cucumers frefh
and dry gather’d, wipe them clean with Flannel, and
cover them with the beft Vinegar cold ; let it lie upon
them nine or ten Days, then pour it off and caft it away.
Juft boil up fome more beft Vinegar with fome grofly
fcraped Horfe-Radifh, and whole black Pepper; let it
ftand till it is cold, and having firft put a little Horfe-
Radith thin fliced and whole Pepper between every
Layer of the Cucumers, pour over them the boiled cold
Vinegar ; ftop your Jar very clofe with Bladder and Lea-
ther, and they are done,

Zo pickle ”%ﬂwrs white.—~—"T AKE your Walnuts at the
latter End of ‘Fume, try them with a Pin, &¢, pare the
green Outfide till you come to the white, and put them

into.
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into cold Water as you pare them. When done, fling
them into a Pot of boiling Water, boil them till tender
and as quick as you can; then take them out, and put
them into cold Water. A hundred and half will take up
a Quart of Vinegar, one Ounce of black Pepper whole,
half a Quarter of an Ounce of Mace, and twelve Cloves.
Let them boil together, then fling in the Nuts, and give
lil}?m one Boil ; when cold, ftop them clofe, and keep for
€. ;

To pickle Oifters.— TakE a Quart of Oifters and wafh
them in their own Liquor from the Gravel, then ftrain
Eour Liquor to them again, and fet them over a Fire to

oil a Quarter of an Hour foftly, to plump them ; then
take them out of the Liquor and put them into the Pot
you keep them in, ftrain the Liquor over again, and put
to it four Spoonfuls of White-wine Vinegar, half a Spoon-
ful of whole Pepper, a Blade or two of Mace, and a
Quarter of an Ounce of Cloves, with fome Lemon-peel
and fome Salt. Let all thefe boil together a little
while, pour it to the Oifters and the Spice with it, and
when cold cover clofe,

Mprs. Hays’s Receit 10 make a Seed Cake.— T AKE
three Pounds of Flour, four Ounces of fine Sugar, half 2
Pint of Cream boiled, two Pounds of melted Butter, one-
Pint of good Ale Yeaft, eight Eggs with two Whites,
Mix the Sugar with the Fiour, make a Hole in
the Flour, and put all thefe together into it. Let it
ftand by the Fire half an Hour, then mix it together,
and ftrew in one Pound of Carraway-feed, then put it
in 2 Hoop and bake it an Hour.

A notable Oxfordthire Houfewife's common Way of make-
ing Marrow Puddings.— T axE the Crumb of a Penny
Loaf, a Pound of clean pick’d wath’d Currants, the
]‘(ﬁyantit}r of two London Quarts of new Milk boiled, the

arrow of a common large Bone, a Pound of Suet,
nine Yolks of Eggs, half a Pound of Sugar, a Nutmeg,
and two Pennyworth of Mace powder’d, a little Salt, and
half a Dozen %arge Spoonfuls of Flour. Mix, and fill your
Hog’s Guts but half fuil, tying each Yard in four equal
Parts. After you have tye’d them up (that they are not
above half full) wath them in rather hotter than blood=-
warm new Milk, and directly throw them into a Kettle
of boiling Water, letting them only fimmer therein il"]or

eight



_ ( 369 )

eight Minutes, for if they continue longer they will
burft: When boiled, lay them upon Wheat Straw on a
Sieve, and they will dry in feven or eight Minutes;
then you may broil them brown, and eat them. They
will keep five or fix Days in warm Weather, but at
Chriftmas or in a hard Froft three Weeks.

The Procefs ’]5)" making Hogs large Gut white delicate
Puddings, — Taxke a Quarter of a Peck of the beft
Flour, three Pounds of the Hog’s Leaf cut fmall, two
Pounds of the beft Raifins of the Sun, a Quarter of an
Ounce of powder’d Ginger, half a Nutmeg, a Blade of
Mace, a little Stick of Cinnamon, and three whole Eggs
well beat. Seafon the whole with Salt and with new
Milk, blend thefe together almoft as ftiff as Pafte for
Pye-cruft, fill your large Guts moderately full, tie them
at both Ends about half a Yard long, put them in boil-
ing Water, and let them boil a anrter of an Hour
upon a flow Fire, Lay thefe upon Straw as the other,
and keep them fo till ufed ; then cut them in Slices
about half an Inch thick, lay them upon the Grid-
iron over a clear Fire, broil them brown and eat them.
— N. B, Thefe laft are praifed much, as being exceed-
ing fine, fhort, and well relithed of the Hog’s Meat,

To preferve the Chine, the Tongue, the Spare Ribs, fhort
Ribs, But- Pieces, Hocks, and Head of a Porker or Ba-
coner. — THE common Way pradtifed by our Hertford-
Jbire Farmers Wives to do this is thus : When they falt
down the flefhy Pieces of Pork for pickling them, Jir fay
after this is done, they falt the two But-Pieces, the two
Hocks, the two Spare Ribs, the Chine, the Head, and
the Tongue. If the Chine and Spare Ribs are to be
fold, I generally contrive to kill the Hog a Day or two
before the Market Day, for the Opportunity of felling
them to the London Higler, becaufe thefe F’ieccs fetch
a better Price than ordinary; in this Cafe they only juft
fprinkle them with common Salt. But if they are to be kept
for fpending them in the Family, they falt the Spare
Ribs, and hang them up where the Blow-fly cannot come ;
and the Chine, the Hocks, the Head, and the Tongue,
they falt and lay in an earthen glazed Pot or Tub,
where they are to remain as they are put in, till they are
dreffed. In doing all which, they make ufe of no other
than common Salt ; for asB they are to be boil’d or roafted,

b or
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or baked in a little Time, they think there is no Occa-
fion for any other Salt.— A fecond Receit is how to falt
a Chine, Spare Ribs, and Tongue, for drying them in
a Chimney : To do this, mix about a Quarter of an
Ounce of powder’d Salt-petre with a Quart of common
Salt, and with this Mixture falt the Pieces all over; and
when it is rubbed well in, let them lie under this falting
two or three Weeks ; then wrap each of them in Paper,
and hang them up near but not too near a Fire, and
if this is cleverly done, the Chine and Spare Ribs will
keep good four, five, or fix Months ; the Spare Ribs for
roafting or baking, and the Chine for boiling, provided
they are (juft before ufing) foaked in warm Water a Day
and a Night ; and if they are not freth enough, you may
foak them in more warm Water, and you need not fear
their eating good and freth: And I alfo add, that
by this fame Method both Pork and Bacon Offald may
be preferved a great while fweet and found, though kill’d
and thus managed in Summer ; partly becaufe Salt-petre
1s a moft powerful Searcher and Preventer of Taints, and
becaufe it forces and drives in common Salt, when they
are mix’d and ufed together. But falting Spare Ribs
thus is not agreeable to all, becaufe the Salt-petre colours
them reddifh, and hardens the thin Meat of thefe bony
Pieces too much. — A Farmer’s Wife, that lives near
Market-Street in Hertfordfbire, allows it to be a houfe-
wifely Way, to put the fhort Ribs of a Porker into Pickle,
becaufe, as fhe fays, thereis lels Walfte of the Flefh this
Woay than in falting them ; befides which, fhe thinks this
bony Meat eats the pleafanter for being thus pickled.—
Another of our Country Houfewives manages her Offald
Pieces of Pork in this Manner : She makes Pyes of her
fhors bony Pieces, and the coarfe Pieces fhe goils firft ;
fo that fhe falts down only her fat flethy Pieces of Pork
clear of all Bone, for if the bony Pieces of Pork were
falted down with the flefhy Pieces, they would ftink and
corrupt the ﬂ}{?}: Pieces.

To make a Mince- Pye coftly and rich. — To one Pound
of the Meat of a Tongue, add two Pounds of Suet, fix
Pippins, and a green Lemon-peel fhred {mall, with an
Ounce of famaica Pepper, two Pounds of Currants, Ci-
tron, Lemon, and Orange Peels, candy’d and fhred {mall.
Mix all thefe with half a Pint of Sack, and fill your Pyes

: with
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with it. And to make this richer ftill, add two Spoon-
fuls of Lemon Juice or Verjuice, ftoned and fliced Dates,
with fome chop’d Raifins, — Another fays: Take an Ox
Heart, or Tongue, or Meat of a Surloin of Beef,
parboil it, and chop it with two Pounds of Suet to every
Pound of lean Meat ; this mix with a2 two-penny grated
Loaf and eight Pippins minced fine. It makes excellent
Pyes, if Spice, Sack, and Orange- peel are added, with two
Pounds of Currants to every Pound of Meat, Alfo that
this Compofition may be kept in an earthen Pot inad
Place a Month or more good, and to make the Pyes
eat moift, as foon as they are out of the Oven, put in a
Glafs of Brandy or White-wine. — Another fays, that
favoury Mince-Pyes are beft made with equal Parts of
Mutton and Veal, and other proper Ingredients. —
Another fays, that double Tripe boiled tender and minced
fmall, with Currants, Sugar, and other Materials, makes
good Mince-Pyes.— Another, to make Mince-Pyes with-
out Fleth, fays : Boil a Dozen or more of Eggs hard, then
boil alfo 2 Pound of Rice very foft ; mince the Eggs, and
beat the Rice to a Pap : Mix thefe with Beef Suet fhred,
Currants, Raifins, Sugar, Nutmeg, candy’d Orange-
peel, and put the whole into a Pye with Sack, and bake
it in an Oven moderately heated.

How a posr Woman makes palatable Mince - Pyes of
Sflinking Meat, — T H1s is a poor induftrious Wa-
man that rents a little Tenement by me of Twenty
Shillings a Year, who for the Sake of her Poverty is
every Week relieved, with many others, by the moft
noble Lord of Geddefden Manour ;3 who killing a
Bullock almoft every Week for his very large Family,
he has the Offald Meat drefled, and is fo good as to have
it given away to the pooreft People in the Neighbour-
hood. But it fometimes happens, through the Negli-
gence of carelefs Servants, that this charirable Meat is
apt to ftink in hot Weather, for want of its due clean-
ing, boiling, and laying it in a cocl Place: However,
the Poor are very glad of this Dole, as it does their
Families confiderable Service. And to recover fuch tainted
Meat, this Woman, after boiling and cleanfing it well,
chops and minces it very fmall, and when mixed wit
fome Pepper, Salt, chop’d Sage, Thyme and Onion, fhe
bakes it: This for a favoury Pye. At another Time fhe
makes a {weet Pye of this Fleth, by mixing a few Currants

Bba2 and



| ( 372)
and Plumbs with it. Butin either Form the Taint is fo
leflened that it is hardly to be perceived.

Hoyw to make Hertfordfhire Cakes, Nuts, and Pin-
cufbions. — THESE are much ufed in Hertfordfbire, for
giving Farmers Servants a changeable Dinner now and
then to their Satisfaction ; for if they are made as they
fhould be, the Men are generally fond of them. To do
which, our Houfewife puts fkim Milk and Hogs-lard over
the Fire, and warms them only for mixing. Then fhe
~ takes fome Flour, Sugar, Yeaft, and an Egg or two,
with the Powder of Famaica Spice, and makes a
- Pafte of thefe and the Milk and Fat, as if for Pye-Cruft ;
and when it is work’d and rolled enough, to the Thinnefs
of about a Quarter of an Inch, fhe cuts it outin two-
inch fquare Pieces, and boils them in Hogs-lard in a lit-
tle Kettle, or in a Stew-pan or Frying-pan, Others roll
up this Pafte in the Shape of Walnuts, and drefs them
in the fame Manner the fquare Pieces are. N.B. No
Fat is fo good for this as Hogs-lard, becaufe the Lard
hollows the Cufhions or Nuts, and makes them look
whiter than any other Fat does ; though fome for Want
of this make them with Dripping, &, _

How much the Guts or Chauldron of a Calf is in Efleem
with the People in and about the Town of Tring in Hert-
tordthire, for making Pyes with them.— It is notorioufly
known, that Tring Market has acquired no little Reputa-
tion for the Sale of the whiteft and beft of Veal, becaufe
the Ground of the adjacent Country produces a moft
fweet Grafs and Milk, and white Calf’s Flefh., By which
there are great Numbers of Calves fatted and kill’d in a
Year for the Londen Markets, to which the Fleth is
carried by common Higlers. This gives the People in
and about Tring an Opportunity to buy the Guts or
Chauldrons of fatted Calves, to make Pyes with them as
a very delicious Food. And accordingly thefe Guts are
feldom put to any other Ufe, efpecially throughout the
Summer Time. And for thofe of one Calf the Price is
generally Six-pence, but the Butchers are indifferent of
felling them fo, becaufe the Fat that is on them might be
taken off and fold for near that Money without the
Guts, Now the Guts of one Calf is e:nuu%Ie'x for one

Pye : But for a large Family Pye two have been made
ufe of.

How
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How the Guts or Chauldron of a Calf is to be clean’d
and prepared for making Pyes with them, or to eat them
otherwife. — THERE is no Receit as I know of extant,
that directs a Perfon how to clean and prepare the Guts
of a Calf for making them eatable in Pyes or otherwife :
The moft that any Author fays on this Account. is, that
the Guts muft be firft parboil’d before they are made inta
a Pye, without taking Notice what is to be done before,
Wherefore I have thought it neceffary to tell my Reader,
that our Country Houfewife’s Way s, to flit the Guts
along with a Penknife that has a Pea ftuck at the End of
it, to keep the Knife’s Point from entering the Gut, and
making it the better flide through it. When Guts are
thus flit and opened, they muft be well wafh’d till cleanfed
of their Filth ; then they muft belaid in a T'ub, and Salt
ftrewed over them, for their being well rubbed with it,
to bring off all Manner of Slime and Foulnefs : This
being neatly done, the Guts are to be rinfed in Spring-
Water twice a Day for two Days together.

How the Guts or Chauldron of a Calf is to be made
into @ Pye.— THE Guts being thoroughly cleaned, as
before direted, are to be boiled a little while, or what
may be called parboil’d ; and when cold, if there be any
Kernels in them, they muft be picked out, then chopt
into fmall Bits, which are to be feafon’d with Pepper
and Salt and Nutmeg, and mixed with minced fweet
Herbs and a Piece of frefh Butter. Thefe (put into Pye-
cruft) are to be clofed up with fome Verjuice, and when
baked, a Caudle muft be prepared and put into the Pye,
made with Nutmeg, Vinegar, Butter, Sugar, the Yolks
of two new laid Eggs, a Spoonful of Sack ; and if you
think fit the Juice of a Sewille Orange.

A Second Receit to make a Chauldron Pye, or to make
a delicious fweet Chauldron Pye. — THE Guts (bould be
chop’d very fmall, and mixed with Currants, Sugar, and
fome Butter ; or with Plumbs and no Currants, with
the Addition of fome of the Ingredients of the other
Receit,

A third Receit to make a Chauldron Pye.—HALF
boil 2 Calf’s Chauldron, when cold mince it as {mall
as grated Bread, with half a Pound of Suet or better,
and as much Marrow. Seafon it with Mace, Nut-
meg, and Cloves beaten fmall ; then wring out the

Bbj Juice
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Juice of half a Lemon, and add fome of its Rind
minced fmall, This done, mix them all together ; and
when you have laid a Piece of Puff-pafte at the Bottom
of a Difh, put your Mixture on it, cover zll with
another Leaf of Pafte, and bake it. 'When baked, open
the Pye, and fqueeze in the Juice of three Sew:lle
Opranges.

To make a Pudding of a Galf’s Chauldron. — T AkE
the parboil’d Guts, and mince them as {mall as poffible,
with half a Pound of Beef Suet. Seafon it with a little
Onion, Parfley, Thyme, and the Rind of a Lemon
fhred very fmall, with beaten Nutmeg, Cloves, and
Mace, all mixed together, with the Yolks of five Eggs
and ‘a little Cream ; then take Sheeps Guts thoroughly
cleanfed and cured, fill them with this Meat in the
Shape of Hogs Puddings, and boil them after the fame
Manner.

To fry a Calf’s Chauldron, — ArTeR the Calf’s Guts
are cleanfed and cured, parboil them, and when cold
cut it into little Bits as big as Walnuts, Seafon it with
powder’d Cloves, Nutmeg, Mace, an Onion, Parfley,
and a little Pepper. Then put this Mixture into a
Fryinlg-pan, with a Ladle full of ftrong Broth and a
fittle Piece of Butter, and fry it. When fry’d enough,
put over it a Layer made with Mutton Gravey, the Juice
of a Lemon and Orange, the Yolks of three or four
Eggs, and fome grated Nutmeg, Tofs this in the Pan
two or three times, than difh and ferve it up.

of
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Of Brewing Malt Liquors.,

HY [o little goed Malt is made in England.—IT is
to little Purpofe to hope for the Enjoyment of whole-
fome pleafant Beer and Ale, unlefs the Malt is good it
is brewed from ; and fuch Malt is more difficult to come
by than moft People imagine, which made an expert
common Brewer fay, he believed there was hardly one
Maliter in twenty that made true Malt ; and I am really
of the fame Opinion, as thoufands I am fure would be,
if they had a Knowledge of the many Incidents and Con-
trivances that hinder it. Incidents, I fay, becaufe when
Barley is mowed in feveral Degrees of Ripenefs, as when
fome is full ripe, fome half ripe, and fome only begun
ripening, it is then impofiible to make good Malt of
fuch Barley; the Occafion of which is owing to a lon
dry Seafon of Weather, that direltly fucceeds the fowing
of it; by which Means thoufands of Acres of Barley in
fome Years are thus damaged, although this great Da-
mage may be very cheaply and eafily prevented by li-
quoring the Seed before it is fown, as I have, and intend
in my future Works further to fhew, when 1 publith my
Treatife to be entituled New Difcoveries in the Art of
Agriculture.  Secondly, another Jncident of Damage is,
when Barley after it is mowed is rained on, fo as to
make it fpire in the Field, Thirdly, in the Malt-houfe
by wrong Management in the Ciftern, Floor, or Kiln ;
on the Kiln, by drying brown Malt tco hattily, fo ag
to caufe the Kernels to jump and fnap, which is blow-
ing of Malt, to make the fewer Kernels fill the Buthel,
and thus they are often dried to a Bitternels ; whereas
to dry it leifurely as it ought to be, it fhould be ten
Hours on the Kiln, inftead of which many dry it in
four Hours Time, The fame Fault is alfo committed
by many Malfters in making pale Malts, who to fave
'IYiHIE, Labour, and Fewel, dry them in eight Hours
inftead of fixteen; and to deceive the Buyer will juft
crifp them without-fide, when the infide is rawifh :
Hence it is, that we have fuch great Quantities of bad
Beer and Ale. Fourthly, there are thoufinds of Quar-
ters of Malt damaged every Yecar by Whools or Wevils,
Bbgy bred
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bred by the Rawnefs of pale Malt. Many People find
themfelves fick after drinking, little thinking fuch Sick-
nefs is occafioned by Whools or Wevils ; but I fay,
wevilly Malt will caufe the Beer to give its Drinker a
Sicknefs, and when many of thefe ftinking poifonous
Infeéts are among it, a very panick Sicknefs indeed.
‘The Londsners have no Notion of this ; and that in {fome
Country Towns, where are feveral Malt-Kilns, they are
never free from Wevils all the Year.

Do know good Malt.—IT is known by Smell and Tafte,
by Smelling, if it {fmells fweet ; by Tafte, if the Kernel
bites mellow and taftes fweet; for if the Kernels are
hard throughout, 1t is a Sign of bad Malt, — See more
of this, and many other curicus ferviceable Matters
in Brewing, in my Treatife intituled The London
and Country Brewer, fold by Ajfiley, at the Rofe in
Pater- Nofter- Row, London,

Hops. — THE bricht Hops of the laft Year’s Growth
are beft, the older the worfer. Hops ripe, when ga-
ther’d free of the Damage of Infets and Rains, and if
rightly Kiln-dried, will (by rubbing them between the
Finger and Thumb) feel oily, yield a delicate Scent,
and tafte thoroughly bitter.

Of Water for brewing.—THE beft Water to brew with
is & foft River, Pond, or Rain-Water, becaufe thefe make
a ftronger Drink than hungry hardWell-Water, and agree
beft with Malt of any Kind, in opening its Body,
whereby the Beer or Ale Wort receives its Strength the
fooner, and more gradually than it does from an aftrin-

ent, fharp, hard, Well-Water ; infomuch that it is al-
%uwed by good Judges, that one or two Bufhels of Malt
may be faved in eight, if brewed with a River or
Pond Water. I knew a Nobleman (whofe Well-Water
is a bracky, hard, chalky Sort) fay he could never have
fuch good Beer at his Houfe, as the Keeper of his
Park had at his Lodge. The Reafon was, becaufe the
Keeper brewed with a Pond- Water, that had much more
Strength in it than the Well-Water, and gave the Drink
a better Relth; and if fuch Pond-Water fhould be
(as fometimes it is in Summer) ftagnated and foul, it is
only throwing fome Salt into the Copper, and it will
not only raife a filthy Scum, but entirely cure the Water,
This and many other Matters in Brewing I have the
more
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more Knowledge of, as I was Executor to my Uncle’s
Will, a Brewer in London; which engaged me a little
while in that Bufinefs.

Of kecping brewing Utenfils clean and fweet —~WI1THOUT
a roomly Brewhoufe, a fufficient Number of Tubs or
other Coolers, and without they are kept fweet and
clean, there is no fuch Thing as brewing right Malt
Liquors. But if any Taint of them is fufpected, it may
be cured at once by throwing fcalding Water into them,
and upon that fome Bay-Salt, which when diflolved,
fcrub and wafth them well with a Birch Broom, or -
hard Brufh ; and thus you will deliver yourfelf from
that poifonous Damage, called in great Brewhoufes the
Fox, which gives the Drink a fickith nafty Tafte, and
a very unwholefome Quality.

A good plain Way to brew a Hogfhead of O&ober or
March ffout Beer.—THERE are many Ways of doing
this ; but the plain common Way is this I am going to
dire&, I will fuppofe a Hogfthead of ftrong Beer was to
be brewed.—In the firft Place, I would fee if my Malt
was not eat at the End of the Kernels by Wevils,
that it was {weet, and bit mellow ; then I would have
it only juft broke, and that’s all, between the two Stones
of a Mill, or clfe only bruifed between two Rollers of
the Shape of a Mill that flats Tobacco-Leaves, or the
Plat that our Country People weave for making Straw-
Hats: Then having my foft Water boiled a Minute or
two, I would put it into the mafth Tub, there to ftand
till I could fee my Face in it, or juft bear my Fingerin it;
then to put my ground Malt directly into it by Degrees,
ftirring it all the while it is running leifurely into the
Tub; when all is in, I would mafh the whole for about
twenty-five Minutes, then cover it with a Bufhel of
Malt that I left out on Purpofe, and leave it fo for
two or three Hours; at the End of which, I would turn
the Cock to let the Wort run out, and return it back
on the Malt till it run fine upon fome rubbed Hops.
When I had my full Quantity, or rather before, 1 would
be putting it into the Copper with Hops, and boil all
as faft as I could, till the Wort breaks into Particles
as big as Lice; then I would take all out of the Cop-
per as faft as I could, for then it is boiled full enough,
and better than if the Wort and Hops were boiled longer.
But to be more nice, I would put my Hops in a large

Canvas
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Canvas Bag or fine mefhed Net, to be boiled in the
Wort only thirty Minutes at moft, but the Wort fhould
be boiled on longer, till it breaks as aforefaid ; for by
boiling the Hops fo little a while, the Drink will be
impre%nated with only the fine fpiritous, flowery, whole-
fome Bitter of the Hops, free of that nafty-tafted earthy
unwholefome Quality that is in all Hops whatfoever,
and which would be extracted if the Wort was to
boil much longer. As to the Quartity of Malt and
Hops to brew a Hogfhead of ftrong Beer from, it is as
a Perfon thinks fit; for from ten to fixteen Bufhels or
more of any Sort of Malt, a Hogfhead of good Beer may
be brewed ; and as to the Quantity of Hops, they may
be ufed from four to ten Pounds or more. Be fure to
lay your Wort thin in the cooling Tubs or Backs, for
if it is laid thick, it will be very apt to fox ; and when
almoft cold, take about a Gallon, and mix fome Yeaft
with it in a Pan, Tub, or Pail; do this in Time, that
it may be incorporated with the reft of the Wort be-
fore it is cold, and when it has work’d into a curled
Head turn it, but never beat the Yeaft into it above
once or twice at moft, before you put it into the Cafk.—
Others brew by lading over boiling Water after the firft
Math is over, and this from Time to Time without
ftirring the Malt, il all the ftrong Wort is got off ;
which is a good Way, but is too tedious for fome People’s
Patience. — Others work their ftrong Wort in a Cafk,
and will not put any Yeaft into it before it is all in it,
thinking the Spirits will not wafte here during the Fer-
mentation, as when openly work’d in a Tub.—Ale is to
be brewed in the fame Manner, only with lefs Malt and
fewer Hops; and if a Perfon has a Mind to brew an
Ale that is excellent for the Gout or Gravel, he may

ut fome Treacle into the Copper when he puts in his
idalt Wort to boil ; this opens the Pores, and promotes
Perfpiration, to the great Relicf of the Body. N, B. If
your firft hot Water is not too hot when the Malt is put
to it, you need not fear a Mifcarriage in the Brewing
afterwards.
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A Propofal for putting a Stop to that per-
nicious, but too common Prallice, of beating
Yeaft into Strong Beer and Ale.

Otwithftanding I have done my Endeavour, in

my aforefaid Brewing - Treatife, to detect this
pernicious Practice, yet I find to my Surprife it in-
creafes, efpecially in the Country, as it brings the
greater Profit to the Brewer, who by this Means can
fave two Bufhels of Malt in eight. For if one brews
eight Bufthels of Malt and does not beat the Yeaft in
above once or twice at moft, his Drink fhall be no
ftronger than the fame Quantity brewed from fix Bufhels,
if the Yeaft is beaten in near or quite a Week together,
as many do in Winter Time; becaufe by this the Malt
Liquor is fo impregnated with the fulphureous and faline
Spirit of the Yeaft ( which is of a poifonous Nature )
that a Quart of fuch yeafty Ale has fuddled a very ftout
Man: Which inebriating Quality tempts the Ignorant
to fpend their Money, lofe their Time, ruin their Health,
and bring their Family to the Parith, Befides which,
it greatly leflens the éunfumptinn of Barley and Malt,
and cunfequcntg the King’s Duty. Now to prevent
this horrid Pradtice, if the Excife Officer was to make
a narrow Infpection, and find Yeaft beaten into any

Strong Beer or Ale above twice, it fhould by a ftri€t Law
be made very penal,

CONTENTS
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Fuft Publifbed, a Second Edition, (with the Addition of tavo neaw
invented Drill-Ploughs curionfly engraved ; alfa the Secedfman’s
Monthly Kalendar, foenwing the beft and moff eafy Method for
raifing and cultivating every Sort of Seed belonging to a Kitchen
and Flower Garden, with neceffary Inflrufions for fouving of

Berries, Mafls and Seeds, Ewer-greens, Forrefl-trees, and

Such as are praoper for improving of Land) of

T’HE Farmer’s Inftruétor : or, The Hufband-

man and Gardener’s ufeful and neceflary Companion : Being
a new Treatile of Husbandry, Gardening, and other curious Matters
relating to Country Affairs ; containing a plain and practical Method
of improving all forts of Meadow, Pafture, and Arable Land, &c.
and making them produce greater Crops of all Kinds, and at much
lefs than the prefent Expence ; with many new, ufeful, and curions
Improvements never before publifh’d.  Firll begunby Sazmuel Trowell,
Gent. and now completed, with a Supplement to every Chapter on
Husbandry, giving an Account how poor Land, not worth above Five
Shillings an Acre, may be made to bear as good Crops of Grain,
Grafs, @ c. as the richeft, after a very cheap Manner of Performance,
by the Ufe of a new invented excellent four-wheel Drill-Plough, which
carries on it a Seed-Hopper and Manure-Hopper, with a litcle Harrow,
all which are fo light, that a Man may eahly draw it. By William
Ellis, Farmer, at Little Gadde[den in Hertfordfhire.
Printed for %. Hodges, at the Looking-Glafs, over-again{t §¢. Mag=
wus Church, London-Bridge.

Where likeavife may be bad, juft publifbed,

I. Speitacle de la Natare: Or Nature delineated; being Philofo-
phical Converfations, wherein the Wonderful Works of Providence
in the Animal, Vegetable and Mineral Creation, are laid open, the So-
lar and Planetary Syftem, and whatever is curious in the Mathema-
ticks explain’d. The whole being a complete Courfe of Natural and
Experimental Philofophy, calculated for the Inftruftion of Youth, in
order to prepare them for an eafy Knowledge of Natural Hiftory, and
create in theMinds an exalted Idea of theWifdom of the great Creator,
Tranflated from the Uri%inal French, br?ﬂhﬂ Kelly, of the Inner Ten-
%fe, F{q; D. Bellamy, of ¢t. Fohn's College Oxford ; and Fohu Sparrow,

urgeon and Mathematician. The whole embellifh’d with grear Va-
riety of Copper Plates beautifully engrav’d by the beft Hands, The
Third Edition with large Additions, carcfully revifcd and correéted,
with a particular Table of Contents, and a general copious Index to
each Volume, in 7 Vols. 1/. 15 or the firlt 4 Vols. 124,

II. The Laboratory, or School of Arts : in which are faithfully ex-
hibited and ufefully explain’d, 1. A Variety of curious and valuable
Experiments in Refining, Calcining, Melting, Affaying, Cafting, Al-
laying and Toughning of Gold ; with feveral other Curiofities re-
lating to Gold and Silver. 2. Choice Secrets for Jewellers in the Ma-
nagementof Gold ; in Enamelling, and the Preparation of knamel Co-
lours with the Artof copying precious Stones ; and preparing Colours for
Doublets; of colouring Foylesfor Jewels,together with other rare Scerets.
3. Several uncommon Experiments for Calting in Silver, Copper, Brafs,

Tin,
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Tin, Steel, and other Metals ; likewifé in Wax, Phifterof Paris, Horn, |
and with the Man;gemem: of the refpective Moulds. 4. The Art of
-making Glafs ; exhibiting withal the Art of Painting and 'making Im-
preffions upon Glafs and ot laying thereon Gold or Silver ; together
. with the Method of preparing the Colours for Porters Work or Delft
Ware. 5. A Colleétion of very valuable Secrets, for the Ule of Cut-
lers, Pewtcrers; Braziers, Joiners, Turners, Japanners, Bookbinders,
Diftillers, Lapidaries, Limners, &e. 6. A Dillertation on the Nature
and Growth of Saltpetre ; alio feyeral other choice and uncommon
Chymical Experiments. 7. The Art of preparing Rockets, Crackers,
Fire Globes; Stars, Sparks, &¢. for recreative Fire Works. 8. The Art
and Management of Dying Silks, Worfteds, Cottons, ¢&¢. in various
Colours. Compiled frem German, and other ;fore,igp_ﬂul:hnrﬁ- Hluf=
trated wich/Copper Plates. By G. Smith.. The Third Edition, with
Additions of a great Number of valuable: Receipts ; parricylarly a thore,
plain, and ealy Introduction to the Act of diawing in Peripeétive. 5..

111 The Londen and Country Builder’s Viade Mecym: Or, the com-

plete and univerfal Architelt’s Afliftant ; comprehending che Zonder
and Country Prices of the different Works of Bricklayers, Mafons, Car-
. penters, Joiners, Glaziers, Plumbers, Slagers, Flaifterers, Painters, Pa-
viours, Carvers, Smiths, ¢¢. Interfperied with {uch uieful and necef-
fary Rules and Obfervations asare of the greateflt Confequence in efti-
mating of any Building. With a great Variety of mew and ufeful
Tables, indifpenfably neceflary tor the more exact and expeditious
cafting up or -eftimating any Sortof Work. 1. A Table for the re-
ducing of Brick-Work of any Thicknefs to the Statute Thicknefs ofa
Brickand a Half. 2. A Table, which fhews how many Bricks are
fufficient to build any Piece of Brick-Work of any Number of Feet and
Thicknefs. 3. A Table of Tiling, whereby is thewn how many Tiles
will cover any Root. 4. ?arier{% of Tables, which fhew the proper
Scantling to cut Timber to fic for any Building, and for valuing the
fame, by the Foot liveal Meafure. 5. A Table of Pavements, -
ing hew many Bricks, Pavements, ¢¢. will paveany Floor. 6 Variety
of Tables, for fh@:win% the Value of ali Sorts of Nails, Bolts, Hingcs,
@'c. 7. A Table of folid Meafure, for meafyring of Timber or Stone
that is either tound, fquare, or unequal fided, and the Content given
in Feet, Inches and Parts. 8. A Table of Flat Meafure, for the mea-
{uring of Board, Plank, Glafs, &¢. and the Content given in Feet,
Inches and T arts. 9. A Table for the ready cafting up what any
Number of Feer, Yards, Squares, Rods, &¢. come to, at any Price by
Foot, Yard, ¢f¢e. With a compleat Index to the whole. By William
Salmon, Author of Palladie Loudinenfis, 3s.

IV. Farriery Improved : or, a compleat Treatife upon the Art of
Farriery, wherein is fully explained the Nature, Struéture, and Me-
chanifim of that noble Creature, a Horfe; the Difeafes and Accidents
to which he is incident, with the Method of Cure, delivered in as
clear and intelligible a Manner as the Subject will admit; the Ufe and
Abufe of this Science difcovered , whereby any Gentleman may beable
to judge whether he is impofed upon or not by ignorant Grooms and
other Pretenders to this Art, together with many neceflary and ufeful
Obfervations and Remarks; concerning the Cheice and Management
of Horfes. Likewife a farther Account of Drugs and compound Me-
dicines ufed in Farriery, with Remarks difcovering whether genuine
or adulterated, and their feveral Prices in alphabetical Order at the
"End of the Work. In 2 vols. by Hewry Bracken, M. D. Author of thg
Notes on Byrdon. The sth Edition, with large Additions. 6.















