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Bills of Fare according to the feveral Seafons for

every Month of the Year.

LikewlisE,
The Horfe-fhoe Table for the Ladies at the late In-
ftalment at Windfer, the Lord Mayor’s Table, and
other Hall Dinners in the City of London 3 with

a Fifh Table, &c.

By CuarLEs CARTE R,

Lately Cook to his Grace the Duke of Argyl, the Earl of
Poutefralt, the Lord Cornwallis, &c.

To which is added by way of Appendix,

Near Two Hundred of the moft approv’d Receipts in Phyfick
and Surgery for the Cure of the moft common Difeafes incident

to Families :

THE COLLECTION OF A NOBLE LADY DECEASED.

A Work defign’d for the Good, and abfolutely Neceffary
Sfor all Families,
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PREFACE,

HE Art and Myflery of COOKERY

baving been, as it were Hereditary, de=

[eending to me from my Father, who was

excellent in his Profeffion, baving extrac~

ted the Quintefcence of the Art froma long Race of
Predecefforsy all of them prattical Cooks of [ome Emi=
nencey and befides thefe Advantages, I having bad
Opportunities of ferving feveral moble Pérfonages
both at bome and abroad 5 as bis Grace the Duke
of Argyle, the noble Lords the Earl of Pontefract,
 Lempfter, Cornwallis, and other noble Peers ; and
alfo the Honourable General W ood in Flanderss
the Lord Whitwerth in feveral Embaffies to Ber-
lin, #he Hague, €7¢. Efquire Poley, to the Illuftri-
ous Houfe of Hanover, and General Wade in Spain
and Portugal, in the Year 1710. Thefe bave given
me Opportunities, nor bave I been wanting to my
Jelf in laying bold of them, to furnifb my [elf with
whatfoever Improvements were to be made fromthe
various Prattices of other Nations, and if any were
20 be met with worth regard, to adapt them to my own.
Having thus by long Praétice and Application,
qgualify’d my [elf for my Profeffion, L at length deter-
mined no longer obfiinately to refufe complying with
the frequent Urgencies of [everal of my Acquaintance,
but to communicate thofe Improvements I have made
inithe Art for the Affiffance of thofe of my Brafbrgﬂ
A 2 whe
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awho bave wanted many of my Advantages and
Experience, and likewife for the Publick Good.

Nor will ity in my Opiniony be any diminution or
leffening of the Value and Eftecm of fuchof my Bre-
thren who are thorough bred and accomplifb’d Cooks,
if Gentlemen be made acquainted with fome of the
ftated Rules of the Art. They would not then [o much
depend upon the unartful Management of a Tavern=
bred Dabbler in the Myflery of Cookery, whe by
a fullen Refervednefs often conceals bis Ignorance.-

Tho Iwould not too bighly applaud my own Per-
formancesy nor unjuflly decry that of others 5 yet I
" may juftly venture to [ayythat I bave not only given
intive Satisfatlionto thofe noble Maflers before men-
tioned, but aifo what 1 bave publyfh’d, are almoft
zhe only Books, or bat one or two excepted, which of
late Years bave come into the W orld, that bave been
the Refult of the Author’s own Praétice and Experi-
ence : For tho’ very few eminent praétical Cooks bave
ever car’d to publifh what they knew of the Art, yet
fome bave been prevailed upon for a fmall Premiums
from a Bookfeller to lend their Names to Perfor-
mances in this Art unworthy their owning.

Bat to infift no longer on thefe Matters, I fhall
now apply wmy [elf to give fome Account of what
may be expetted from thefe Sheets.

1 have bere, befides fome hundred choice Receipts,
and efpecially of Soups and Fifh, prefented the
World with 49 Copper Plates, which I perfuade
my felf will be fiugularly ufeful in that they exhibit
at one View all that is neceffary for farnifbing ele-
gantly a Gentleman's Table. _

By the Affiffance of thefe Plates a Gentleman may
be enabled at vie View to chufe what Service be likes
beft upon any particular Occafion, and be will find a
Bill of Fare veady feitled to bis Hand upon all the
Varicties that may occur thro’ every Stage of Life
and ddvance of bis Fartuney upon fuch Days as fbail

be
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be remarkabley and which be [ball defire to diftine
guifb upon any joyful Qccurrences. |

Thefe are methodically difpos’d according to the va-
vious Months inthe Year, not only for one, but feve-
ral Courfesy and to 7 or 9 Difbes of an oval Table
with all manner of Varieties in Seafon 5 together
awith Pottages and Difbes for the Side-board, the
Names of every Difly being engraven within its
particular Circle. -

Allis perform’d in [0 exait and vegular a Man-
nery that a Method is pointed out for ordering an
Entertainment in the moft clegant /Way; that there
is no danger of miftaking, nor any meed for other
Direétion or Affiffance.

As Plates 1, 2 are an Qval Table for January of
5 Difbes and 2 Courfes s Plates 3, 4 for February of
s Difhes and 2 Courfes 5 Plates §,6 for March, of
the [ames Plates 7, 8 for April; o510 for May; 11,
12 for June; 13, 14 for July; 1y, 16 for Auguit;
17, 18 for Scptember; 19, 20 for Otober; 21,
22 for November; 23,24 for December.

Plates 254 26, 27, 28 are an Oval Table for 7
Difhes and 4 Courfess 29530, 31, 32 Tables for 9
Difhes and 2 Courfess Plate 33 for 4 Difbes and 4
Courfes; Plates 355 36 for 2 Difbes and 3 Courfes
Plates 37, 38 for 3 Difbes and 3 Courfes s Plates 39,
40, 41 for 2 Diflhes and 4 Conrfess Plate 42 is for
March, April and May for 17 Difbes. Plate 43 for
June, July and Auguft, for 17 Difbes; Plate 44 for
September, October and November, the like
Number ; and Plate 45 for December, January and
February, zbe like Number 5 46 is a long Table of
all Sorts of Fifb s 47 is the Forwz of @ Lord Mzyor's
Table furnifbed 5 avd 48 the Formof the furnifbing
Zables at the Halls in the City of London: Plate
49 reprefents the Table for the Ladies inthe Form of
an Horfe-fhoe at an Inflalment Dinner at W indlor.

The Defignof this Piece is rather to promote good

2 Honfewsfery
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Foufewifery tban Luxary, wnot (o much to prompt
to Epicurifmy and gratifying capricions and fantafti-
cal Palatesy as to inflrubt botw ta order thofe Provi-
fionsour Ifland is fuveifbed with, in a wholfome, na-
tural, decent, nay, aund clegant Manner, yet notr in
fo rude and howmcely oney but that they may be befit-
ting the Table of a Nobleman ar a Priuce : 10 order
them [o that they may delight the Eye, and gratify a
reafonable Palate asawell as fatisfy the Appetite, and
conduce io Health at the [ame time that they do to
the Nourifhment of the Body.

It gives not Direblions [o much for Foreign Difpes,
but thofe we have at kome 3 and indeed, we have
no need of themy nor theiv Methods of Cookery, whofe
Scarcity of what we enjoy, obliges them to make a
Vertue of Neceflity, and to endeavour to [upply by
Art, what is deny'd them by Nature.

Our Ifland is blefi with an uncommon Plenty and
Variety of mofty nay, I may venture to [ay all the
[ubfiantial NecefJavies of Lifes the produce bothof
the Land and Sea, whether Flefh, Fowlor Fifb, and
. alfo Fruits, edible Roots, Plants and Herbs, the

Produit of our Fields, Meadows, Orchards and Gar-
dens, in fuch Plenty that fcarce any of our neigh-
bouring Nations cam boaft the like 5 for Flefh, as
Beef, Muston, Feal, Lamb, Pork, Bacon, &c. what
Market inXourope, nay inthe W orld, can fhew the
like, as Leadenhall 2 which is but one of the many
that [upply the fingle City of London, and they not
winch infeviory even to the Surprize of Foreignerssy
and as for Fowls we have no Scarcity, either tame
or wild 5 as for Fifb, the Seas that [urround Great
Britain, and the innuwmerable Rivers that water the
Inland Parts, [ufficiently fiipply us with that : wit-
nefs Billingfgate, Fifhitreet-Hill, and many Fifb-
wiongers in all our Marketsy and inter[pers’d thro®
the City, that [tarce a Capital Street is withount : As
for Fruits, Herbsy edible Rootsand Flowers, Stocks

Market,
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Market, Covent Gardeny and many othersy are
Jufficient Demonfiratious of our Superabundance :
So that it may juftly be faid of Great Britain as of
the Land of Canaany that it is a Land flowing
with Milk and Honey.

Being thus liberally provided by Nature, onr De-
fign is to inflruct how this Liberality may be ordered
and prepared in the beft manner, fo as o be wholfome
to the Body and grateful to the Palate, without be=
ing unreafonably chargeable to the Pocket, and not
in a vude unpolif’d manner, but [0 decent and ele-
ganty as may become the Grandeur of the gra;r;ﬂ
Noblemany or Magnificeuce of the greatefi Mo-
narc ;5', i

Some of our Nobility and Gentry have been too
much attach’d to French Cuftoms and French
Cookery, (o that they bavenot thought them/felves
capable of being well ferv’ dyuniefs they [ent for a Gook
from a Foreign Country,who, indeed by the Poverty
of bis Country (compar'd with our own) and the
flippant Humour of its Iubabitants, whofe Goufts
are continually changing, is confirain’d to rack bis
Invention to difguife Natwre and lofe it in Art,
vather to puzzle than pleafe the Palate.

Indeed, [ know no veafon that we in the midf of
our abundant-Variety, fbould fofar ape any of our in-
digent Neighboursy as todrefs our move delicious Fare
after the Humour of the (perbaps vitiated) Palates

- of fome great Perfonages or noted Epicures of France,
as a la Dauphine; ala Maintenon, a la Sante
Menchout, a la Meatizeur, &¢. as if Englith
Palates were not as nice Fudges of good Eating as
French ones.

But not to dwell longer on this Subjeély I muf?
acquaint the Reader, that what follows by way of
Appendix, is not the Performance of the [aid cele-
brated Authory but is added by a judicions Hand,
Jromihe Improvements made by the moft experienced

Perfons



viil The PREFACE.

Perfons in the feveral Branches of Houfewifery there treated
en, and many of the Recipe’s are fram the Colle&ion of a noble
Lady deceafed, to cobom the World is very much obliged.

By the Affiftance of this Appendix, a Miflrefs of a Houfe or
Houfe-kecper will be enabled to furni éb not am‘jr a good Pan-
try, but a well flored Cellar with good Englith Wines and pot-

6’;’5 Liguors of our owon Grawth and Produition, not inferior to
thafe of France, Spain, gr Portugal, i Gosdnefs end Agreeable-
nefs to Englith Conflitutions, but vafily inferior in Price, which
will be akways at band, either to refrefo or repair languid
and exhaufled Spirits 5 to entertain Friends 5 and alfo to
flore the Clofet with refre/bing Cordials proper upon any Emer-
gency, either to preferve Health or to reflore it.

Nor are there wanting Cofmeticks for the belping, preferving
and_ recovering the Complexions of the Fair Sex. For thefe
and the Phyfical Receipts we are bebolding to the Manufeript of
a noble and generous [pirited Lady deceafed, to whom we and
Mankind are indebted for ker rich Colleflion of excellent Re-
ceipts in all the feveral Branches in the ﬂppcndlx, newer be-

vre made publick.

And as to the Phyfical Part, that will put the Mother ty" a
Familyinto a Capacity to adminifier to themfelves, their Chil-
dren or their Servantsy labouring under any of the Aches,Pains,
Sores, or any of the many Maladies therein mentioned, which
often bappen in a Family, without the Trouble of ﬁﬁdmg or go-
ing to Pﬁ:gfcm#, Apothecary, or Surgeon, wbhich to many Fami-
fizs in the Conntries is frequently wvery troublefome as well
as chargeable, by reafon of their great diffance from them.

And alfi thefe generoufly-difpes'd Gc#:fmmm that are cha-
ritably difpos’d to be ferviceabie to their poor and affifted
Neighbours, evill by the Perufal of this Book, be inftruited bosw
to exert their Bencficonce, without greatly burdening their
Purfes, or g}:r:gﬂmg their Pfrjbm The Recipe's being gene-
mcrally fuch as are cheap, eafily procured, and as eafily pre-

ared 5 aid they will thereby obtain ot omly a good Name
(which the Wifeman fays, is rather to be ckofen than precious
Qintment) but merit toe Thanks, good Wifbes and Prayers of
their poor afflicled Neighbours te whom their gemerous Ajfif-
2ance fhall afford Religf,

Whooever fball make ufe of this, will ﬁr'r’ r.E-.e Particulars
soorth their Notice, and the Produce worth their Pains; and
that the Succefs wil! not fail their Bxpeation, and fo anfwer
the End and Aim of the generous and charitable Perfons who
fhall admin ﬁsr. and ¢he Editor, whois 4 Well-wifber to Man-
kind in geueral,

THE
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Zo make Stock for Fith Soops.

B VA K E Scate, Flounders, Eels,
@  and Whitings ; lay them in a

broad Gravy-pan, put in a

Faggot of Thyme, Parfly and Onions;
feafon them with Pepper, Salt, Cloves
and Mace ; then pour in as much Wa-
ter as will cover your Fith: Put in a
Head of Sellery, and fome Parfly Roots.
Boil it very tender about an Hour, then
ftrain it off for any Ufe for Fifh or Mea-
ger Potrages : This Stock will not keep
B above



2 The Complear City

above a Day : If you will make a brown
Stock, you muft pafs your Fith off in
brown Butter, and ftove it ; then put in
your Liquor and Seafoning.

To make a gaad Stock ﬁrr Soops
cjf Flelh

.

AKE a Piece of Brisket Beef, a
Neck of Mutton, a Knuckle of
Veal, and a Fowl ; wath them and put
them in your Po, whu:h fill up with foft
Water, and when it boils, skim it clean;
then feafon it with a Faggot of Herbs,
whole Pepper Salr, Cloves and Mace,
and put in a Cruft of Bread : Boil all
very well, but take out your Fowl and
Knuckle of Veal before they are bmied
to Rags ; firain all for- Ufe. |

_ -‘T_a:.
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To make goacf Gravy.

Y OU may lay {fome Slices of Ham or

Bacon at the botton of your Gravy-
pan; putin feveral Pieces of Beef pretty
thick ; then lay on Slices of Onions and
Sellery, or Lecks, alfo a little Thyme
and Parfly ; ftove it gently ull it comes
to brown ; then put in fome good Broth,

and you may have it what Colour you
pleafe. Strain it off for Ule.

Spanith Olio, the cheap W ay.

AKE Mutton, Beef, Veal, Lamb,

and Pork, cut in two Pound Pieces;
then fet them off, or pafs them in a
Stew-pan ; then take two Pigeons, two
Teal, one Duck, two Chickens, four
Snipes, two Woodcocks, one Pound of
Polonia Saufages, one Pound of Lean
Ham ; pafs off all, then ftove all in a

deap Pot, with Lettuce, Savoys, Sellery,
E 2 Endive,
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Endive, a Faggot of Herbs, and fome
Garlick, witch a little Saffron, and 2 Hand-
ful of large Dutch Peas; feafon it with
Pepper, Sale, Cloves and Mace ; ftoveall
tender, and fkim it well ; then make a
Coolio with fome Peas or Afparagus to
lap over, and a few forc’t Lettuce, and
Heads of Afparagus ; {o dith your Roots
and Meat in Rows, your Fowl a top,

then your Coolio ; fo cover it, and ferve
away full of Liquor.

Stpaniﬂl Tureene zhe E:‘If[y W ay.

“AKE a Piece of Brisket Beef, cut
it into three Pieces, a Pound each
Picce, the fame with a Breaft of Veal,
and Lamb, and Mutton ; fkim it well,
then put in two Chickens, or a Fowl,
and two Pigeons, twoe Partridges, and,
two Teal ; fome Lettuce; Sorrel, Patfly,
Sellery and Endive ty'd up in Faggors ;
feafon it with Pepper, Salt, Nutmeg,
Cloves and Mace; put in two or three
Heads of Garlick, fome Slices of Ham,
a Handful
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a Handful of French Beans fplit, and the
fame Quantity of Peas ; ftove all ‘well
and tender, and fkim it well ; take out
your Chickens before they are too much,
and your Lamb likewife ; then difh up
your Meat and Roots mixt, and your
Chickens at top ; ferve away hort, and
well {kim’d and clean.

Sorrel Soop with Eggs.

Y OUR Stock muft be made with a
Knuckle of Veal and a Neck of
Mutton, well fkim’d and clean ; put ina
Faggot of IHerbs; feafon with Pepper,
Salt, Cloves and Mace, and when it is
well boiled and tender ftrain all off ; then
let it fettle a litele, and {kim all the Fat
off ; then take your Sorrel and chop it,
but not {fmall, and pafs it in brown But-
ter; put in your Broth and {fome Slices
of ‘French Bread; ftove in the Middle a
Fowl, or a Piece of a- Neck of Muttoni 3
then garmfh your Dith with Slices of
g fry’d
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fry’d Bread and fome ftewed Sorrel, and
poach fix Eggs, and lay round the Difh,
or 1n your Soop ; fo ferve away hot.

Savoy | Soop.

TA KE four fmall Savoys, fet off two,

and take out the Infide, and fill it
up with Forc’d-meat, and tie them round
with Packthread, and ftove them in your
Soop ; then take the others, cut one in
Quarters, thave the other fine, then pafs
it off in Butter, and put in good Broth
and Gravy ; feafon with Pepper and Salt,
garnith with forc’d Savoy, and put in the
Middle two Pigeons, or a Piece of Mut-
ton; {kim well and ferve away hot.

Veal Soop.

AKE a Knuckle of Veal and cut it
to Pieces, boil it with a Pullet and
half a2 Pound of Jordan Almonds beat
fmall ; ftove it well and very tender :

You
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You may boil a Chicken to lay in the
Middle ; then fkim it clean, and feafon
it with Salt and a Blade of Mace ; then
take the Yolks of four Eggs and beat
them up in a little cool Broth ; {o draw
it up thickith as Cream, and ferve it
away hot.

Veal Soop with Barley.

OUR Stock muft be with a Fowl,

a Knuckle of Veal and fome Mut-
ton feafoned only with Mace ; then
ftrain all off ; pue in half a Pound of
French or Pearl Barley ; boil it one Hour,
feafon it well, and boil in the Middle a
Fowl or two Chickens; and juft as you
ferve it put in fome chop’d Parfly.

T}'w‘vgﬂiﬂg Mutton Broth.

Y OU muft have one Neck and one
Loin of Mutton, cut them into fix
Pieces each joint; then wafh it from the
| B 4 BlDDd_:,
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Blood ; then put in as much Water asg
will cover it; feafon with Pepper, Salt,
a Faggot of Herbs, Cloves and Mace :
then put in two or three flit Onions, and
a few Marygolds ; when it is boiled one
Hour and a half, fkim off the Fat, and
put in fome Slices of toafted Bread, and
dith up with your Chops in the Middle
of your Difh.

A White Soop with Poached
Eggs.

7 OUR Stock muft be with Veal and
Chicken, then beat half a Pound of
Almonds in a Mortar very fine, with the
Breaft of a Fowl; then put in fome
‘White Broth and ftrain it off ; then
ftove it gently, and poach eight Eggs
and lay in your Soop with a French
Roll in the Middle, filled with minc’d
Chicken or Vﬂgl 5 fo ferve it hot, '

Scaz‘;b
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-‘S_ca:cé Barley Broth.

AKE a Neck, a Loin, or a Breaft,
cut it to Pieces, wafh it putfas
much Water as will cover it; then when
it boils, {kim it clean, and feafon it
with Pepper and Salt, fome dic’'d Car-
rots, Turnips, fome Onions, a Faggot
of Thyme and Parfly, and fome Barley ;
ftove all this well together; then fkim it
well : You may put in a Knuckle of
Veal, or a Sheep’s Head finged with the
Wooll on, foak’d and fcrap’d, and ic will
be white ; fo ferve away with the Meat

~ in your Broth.

Harrico Mutton.

AKE a Neck or Loin of Mutton,
cut it into fix Pieces, feafon it with
Pepper and Salt, then pafs them ofi on
both Sides in a Frying-pan or Stew-pan;
put to them fome good Broth, a Fag-
' I got
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got of Herbs, fome dic’d Carrots and
Turnips fry'd off ; and two Dozen of
Chefnuts blanch’d, and three or four
fmall Lettuce; ftew all this well toge-
ther : You may put in half a Dozen
fmall, round, whole Onions, and when
very tender, fkim off the Fat well, and
ferve away ; garnifth with forc’d Lettuce
and Turnips, and Carrots flic’d.

Lentil Soop.

TAKE one Quart of Lentils, put to
them a Gallon of foft Water, two

Pounds of good Ham or Pickle Pork,
two Pounds of Mutton, two Pounds of
Pork; feafon with all Spice and Salt;
put in a Faggot of Herbs, and ftove all
very tender ; fave a few whole to put in
a French Roll for the Middle ; the reft
pulp oft thickith as Cream, fo {ferve
away ; garnith with Bacon and Lentils.

Melot



and Country CO O K. 11

Melot Soop.

AKE one Pound of Melot and
fteep it one Hour in good ftrong
Broth ; then fet it on a gentle Fire to
fimmer ; feafon with Salt and Mace, then
put in two Pigeons and a Quart of good
Gravy ; ftove it two Hours, make a Rim
of Pafte round the Edges, and lay fome
Melot ftoved round with fome Slices of
French Bread.

Oyfter Soop.

OUR Stock muft be of Fifh, then
take two Quarts of Oyfters, fet them

and beard them : Take the hard Part of
the Oyfters from the other, and beat
them in a Mortar with ten hard Yolks
of Eggs; put in fome good Stock, fea-
fon it with Pepper, Salt and Nutmeg ;
then thicken up your Soop as Cream ;
2 put
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put in the reft of your Oyfters, and gar-
nifh with Oyfters. '

Carp- ar .Ténch Soop.

T AKE two CarP, one cut to Pieces,
and pafs it off; put to it fome good
Fifh Stock, the other you muft force and

bake gently, or ftove it in your Snop,
feafon with all Spice, Cloves and Mace,

Salt and a 'Faggot of Herbs; then cut
the Tail of a Lobfter into Dice, and put
in with the Melt of your Carp; fkim it
clean, and garnith with the Row fry’d,
and Parfly and fry’d Sippets.

Almond Soop.

'Y OUR Stock mutft be of Veal and 2
Fowl, then beat a Pound of Jordan
Almonds very fine in a Mortar, with the
Yolks of fix hard Eggs, putting in a lit-
tle cool Broth fometimes ; then putin
as
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as much Broth as you think will do;
ftrain it off, and put in two {mall Chic-
kens and fome Slices of French Bread;
feafon it gently, fo ferve away ; garnith
with Whites of Eggs beat up.

Rice Soﬂb.

OU muft make it with the fame
Stock as above-mentioned, put in
half a Pound of Riceand a Pint of good
Gravy, and a Knuckle of Veal, ftove it
tender ; feafon with Mace and Salt ; then
make 2 Rim round your Difh, and gar-
nith with Heaps of ‘Rice : You may co-
lour fome with Saffron, and put one Heap
of Yellow, and another of White, and
ferve away hot

Water
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Water Souch, wizh Perch, Eels,
and Flounders.

AKE twelve Perch, two Eels, and
fix Flounders : You muft cut your
Eels into Pieces ; your Perch and Floun-
ders muft be cut crofsways, three Cuts
to each; put as much good Broth or
foft Water as will juft cover them ; put
in a good Handful of pick’d Parfly, and
fix Parfly Roots cut in long Slips, two
fmall Onions in Slices; feafon with Salt
and a Blade or two of Mace; fkim it as
it fimmers, half an Hour will do them ;
when you fend them to Table, you muft
fend Liquor and all with them, and a
Plate of brown and white Bread and
Butter, as if for Tea; garnifth with Parfly
boiled, and Parfly Roots.

Stewed
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Stewed Beef,

UT it into Pound Pieces, and pafs

it oft brown, or you may wafh it
and ftew it in good Broth or Water ; put
in fome dic’d Carrots, Turnips, and quar-
ter’d Savoys; alfo flic’d Cabbage, and
whole Onions ; feafon it with Pepper,
Salt, Cloves and Mace ; and when all is
very tender, toaft fome Sippets, and ferve
away ; you may thicken with brown
Butter and Flower,

Hodge- Podge.

AKE Mutton, Beef, Veal and Pork,
and cut them in Pound Pieces; put

as much Liquor as will cover them, and
fkim clean ; put in a Faggot of Herbs,
and fome dic’d Carrots, Turnips, and
quarter'd Savoys, with twelve whole
Onions;
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Onions ; put in a Quart of Gravy ;
ftove all tender, fkim it well, and ferve
away hot.

Vermy 7&2{;} Soap.

Y OU muft have good ftrong white

Broth made of Veal, Mutton, and a
Fowl ; then put into your Pot a good
Fowl, and as much Broth as will cover
it, and pue in half a Pound of Vermy
Telly ; ftove, it two Hours, put in fome
Mace and Salt, and a Pint of Gravy;
fkim it and ferve away hot.

Beef o Iz Dobe.

AKE a Rump or Buttock of Beef,
lard: it and force it, then pafs it off
brown ; put in fome Liquor or Broth,
and a Faggot of Herbs; feafon with Pep-
per, Salt, Cloves and Mace; ftove it
four Hours very tender, and make a
Ragoo
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Ragoo of Morelles, Trouffles, Muthrooms,
Sweetbreads and Pallats, and lay all over ;
garnifh with Pettit-patties and ftick Adlets
over,

Beef ala Mode in Pieces.

T AKE a Buttock, and cut it in two
Pound Lumps, lard them with grofs
Lard fealon'd ; pafs them off brown, and
then ftove them in good Liquor or Broth
as will juft cover Meat; put in a Iag-
got and feafon with Cloves, Mace, Nut~
meg and Salt; and when tender {kim all
well, and fo ferve away hot or cold.

Amphilia’s of Beel, Veal, or
Mutton.

TAK E two Necks or two Loins, and
bone them, leaving the upper top
Bones on about an Inch; then lard one

with Bacon, the other with Parfly ; fkewer
2 them,
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them, and you may either ftove them or
roaft them ; you may fry fome Cucum-
bers, and ftew them after, and Jay under
or make a Sauce Robert with Onions,
Muftard, Vinegar and Gravy, and lay

under ecither ftewed Sellery, or Endive,
as you pleafe.

Melon Soop Sweet.

YOU muft have two good Melons,

cut the Iniide into {mall Dice, then
pafs them off in Butter Gold Colour ;
put in half a Handful of Flower, then
put in two Quarts of Cream, feafon with
Sugar, and flir ic about gendly, and when

'tis as thick as Cream, garnith with Sa-
voy Bifkets and Melon flic’d.

Ox Head
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Ox Head fewed, or Forcd and
Collered, hot or cold.

OU muft bone your Cheeks, and
foak them twelve Hours in luke-
warm Water ; then take them out and
wipe them dry with a Cloth, and cut
them f{quare, wafhing the Infide over
with Yolks of Eggs; then feafon them
with Pepper, Salt, Cloves and Mace,
and chop fome Parfly, Thyme, Sage and
Onions two Handfuls together, and {trew
all over your two Checks as thick as a
Crown-piece ; then roll it up very tighe
and tie it with Packthread, and you may
either boil or bake it, and ferve it either
hot or cold.

Beet Olives.

U T a Rump of Beef into long Steaks,
cut them fquare, and wath them
with an Egg and feafon them; lay on
C2 fome
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fome Force-meat, and roll them and tie
them up faft, and eicther roaft them or

ftove them tender ; fauce them with Shal-
lots, Gravy and Vinegar.

Beet Scarler.

TA K E a Brisket Piece of Beef and rub

all over half a Pound of Bay Sal,
and a lictle White Salt mixt with 1t ;
then lay it in an earthen Pan or Pot; turn
it every Day, and in four Days it will be
Red ; then boil it four Hours very ten-
der, and ferve it with Savoys, or any
Kind of Greens, or without, with pick’'d
raw Parfly all round.

Ox Tongues and Udders; Roaff
the Udders Forc'd,

v/ OU mutft firft boil off your Tongues
and your Udders, then make a good
Force-meat with Veal; and as for your
‘Tongues
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Tongues you muft lard them, and your
Udders you muft raife the Infide, and fit
them with Force-meat, wafthing the In-
fide with the Yolk of an Egg; then tie
the Ends clofe, and {pic them and roaft
them ; make a Sauce with Syrup of Cla-
ret or Gravy; you may draw the Udders
a top with Lemon-peal and Thyme.

Sheeps Tongues, &°c. and Chickens.

Y OUR Tongues muit be {mall, twelve

will make a Difh-with three Chic-
kens'; they muft be Sheeps, or Stags, or
Hogs Tongues; they muft be in a red
Pickle, the fame as for Hams ; then lay
Greens betwixt every Tongue; as Spi-
nach, French Beans and Savoys, Carrots
-and Turnips, and Colliflowers; fo ferve
your Chickens in the Middle; fauce with
melted Butter, and ferve away.

C 3 Tongues

.......
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Tﬂ‘f}gues Cﬁmﬁart.

T AKE twelve fmall Tongues, Calves

or Sheeps, and boil them off tender,
and fkim them ; then lard the half of
them very well, and make a clear Am-
ber coloured Coolis, and put in your
Tongues; ftove them half an Hour, then
fkim off the Fat; fqueeze in an Orange,
and ferve them in your Coolis as thick as
Cream, fo {erve away,

Ox Tongues 2 /a Mode.

]

T AKE large Ox Tongues and boil them
tender ; then blanch them and take
the Skim off, and lard them on both
Sides, leaving the Middle ; then brown
them off and ftove them one Hour in
good Gravy and Broth ; feafon wich Spice
and a Faggor of Herbs, and put in fome
Morelles,

2
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Morelles, Trouffles, Mufhrooms, Sweet-
breads, and Artichoke Bottoms ; then
fkim off the Fat, and ferve them either
hot or cold.

-

Scotch Collops Brows.

"T'AKE a Phillet of Veal, cut it in thin

~ Collops and hack them well ; feafon
them with Nutmeg, Pepper and Sal,
then fry them off quick and brown;
then brown off a Piece of Butter Gold
Colour, thicken'd with Flower, and put
in fome good clear Gravy ; then put in
fome Mufhroms, Morelles, Trouflles, and
Force-meat Balls, with Sweetbreads dic’d;
{queeze in an Orange or Lemon ; tofs up
your Collops quick and thick, fo ferve.

White Collops.

OU muft cut them fmall, and hack
them well ; feafon with Nutmeg and
Salt, and pafs thﬁm quick of a Pale Co-
C4 lout
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lour'in a fmall Bit of Butter ; then fqueeze
in 2 Lemon; put in half a Pint of Cream
and the Yolks of four Eggs; tofs them
up thick, and ferve away quick. -

Venifon 7z Blood,

Y OUR Shoulder, Neck, or Breaft

muft be boned, lay it in feafoned
Blood twelve Hours, as you find in the
Receipt below ; then roll up your Neck
or Breaft with {ome of the Set Blood and
Sweetherbs, and roaft it or ftove it gently
in good Broth and Gravy, with Shallots
and Claret, fo ferve away hot.

Mutton (@ Shoulder) in Blyod.

8_7 OU muft kill a Sheep, or Lamb, or
Calf, and mix fome with Salt, ftirring

‘it about ; then lay your Mutton in this
Blood; feafon with Winter Savory, Sweet-
marjoram and Thyme ; then chop a lit-
2 tle
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tle Suet fmall, and ftir it all on the Fire
until thick ; then {pit your Mutton and
cover it all over with a Caul, fo roaft it
- well,

Veal floved Whole.

TAKE a Phillet of Veal, ftuff it, lard

it and half roaft it ; then ftove it
gently in good Broth and Gravy till ten-
der, two Hours will do it; then make a
Ragoo of Sweetbreads and Mufhrooms,
‘tofs them up with the Yolks of Eggs
and Cream, and the Juice of an Orange,
and lay over.

A Jusgd Knuckle of Veal,

YOU muft have a Pewter one made

with a Skrew, or you may do it with
an Earthen one ; put in it a Knuckle of
Veal, and a Bit of Beef, with two or

three
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three Heads of Endive and Sellery, twe
or three Onions whole, and a Blade of
Mace, half a Pint of Water, and a Fag-
got of Thyme and Parfly, with Pepper
and Salt ; then cover it clofe and boil it
in a Pot or Copper three Hours ; then
take it out and difh it up ; take out the
Faggot of Sweet-herbs, fo ferve away

hot.

Veal Cutlets Jarded,

"TAKE a Neck of Veal, cut it iato

Bones, and lard one Side, and fry.them
off quick; then thicken a Piece of But-
ter with a little Flower and an whole
Onion ; putin fome good Gravy, asmuch
as will juft cover them, and a few frefh
Muthrooms and Force-meat Balls ; ftove
them tender, {kim oft the Far, and fqueeze
in 2 Lemon feafon them and ferve
away. |

Fricando’s
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Fricando’s of Veal.

T AKEaPhillet of Veal, cut it into fix

large Collops, an Inch thick, lard them
well ; then theet a Pan with fat Bacon,
and lay your Veal, lard downwards ; put
in a Pint of white clear Broth, and two
Blades of Mace, and ftove them two
Hours nll all the Liquor is gone ; they
will be of a Gold Colour ; fo ferve them
with thick Gravy.

Calf’s Head Collered and Pickled.

70U muft bone it and cleanfe it well ;
then wath it with Egg and feafon it
with Pepper, Salt and Nutmeg, Thyme,
and Parfly ; put onf{ome Force-meart, and
roll it up and boil it tender; then take
it ‘out and lay it in Sturgeon Pickle ; let
it lie four Days, when you may ufe it in

Slices as you do Sturgeon,
Calf’s
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Calf’s Head Fricaffyd.

OUR Head muft be well cleaned

and boiled tender ; then cut it in
{quare Pieces as big as a Walnut ; then
tofs it up with Mufhrooms, Sweetbreads
and Artichoke Bottoms, Cream and the
Yolks of Eggs ; feafon it with Mace and
Nutmeg, and fqueeze in a Lemon, fo
ferve away hot. |

Calt'’s Head Hafb'd and Grill d,

Y OU mutt fplit it and cleanfe it well;
then boil it very tender, and fave one

half and wafh it over with the Yolk of
an Egg, and feafon it with Pepper, Salt
and Nutmeg, and grate over fome crum’d
Bread ; then boil it, or fet it before the
Fire, and it will brown ; cut the other
half into Pieces, and tofs it up with
Butter,
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Butter, Shallot, Mufhrooms, Sweetbreads

and Coxcombs, and a few Capers, with.
a lictle Gravy; or you may do it white

with Yolks of Eggs and Cream ; then

fcald the Brains and fry them in Batter®
with the Tongue, and Slices of Bacon

and fry’d Parfly ; and when you dith up,

lay the Head in the Middle, and the Brains,

Tongue, Bacon and Parfly round ; {queeze

in an Orange.

Calf’s Feet Sweet.

OU mutt boil them tender and take
out the Bones ; then plump fome
Currans, and put in half a Pint of Cream
and the Yolks of two Eggs, a little melc-
ed Butter and Sugar, fo ferve away hot.

Lamb’s Head Whole.

OU muft have two, one muit be
whole, the other {plic; then the Li-
ver, Lichts and Heart muft be boiled

tender
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tender and chop’d {mall, and tofs'd up
with Butter, Pepper, Salt, Thyme and
Parfly, with a lile Cream and frefh
Mufhrooms; fave a Bit of the Liver to
.fry and put round the Dith with Bacon ;
then ftove the whole Head and two Halves
in fome good Broth and Gravy about an
Hour ; then bread off your Halves and
wath them with Yolks of Eggs, and broil
them, or lay them in the Oven’s Mouth
a Quarter of an Hour, and fo ferve them
in the Middle of your Hath, and gar-
nith with fry’d Bacon, Liver and Parfly.

Mutton Dyfiusfed.

TA KE a Shoulder of Mutton three
Parts roafted, and let 1t cool ; then
raife the Skin all up to the Knuckle and
cut off all to the Skin and the Knuckle;
fave the Blade-bone and broil it, and make
a good Hafh with the reft of it ; put in
{fome Pickle Cucumbers, Capers, and good
Gravy
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Gravy and Shallot, and tofs it up, and
lay the Blade-bone on and the Skin,

Mutton Efpagm’al&

T AKE aLeg of Mutton and force it,

lard 1t and ftick fix Cloves of Garlick
in the Hind-part of it; then ftove it ten-
der ; or you may roaft it and make a
Sauce with Capers, Shallots, Gravy, But-
ter and Vinegar, and fo ferve it away;
garnifth with Mutton Cutlets.

70 make Dutch Beef.

OUR Piece muft be cut from the
Hind-part of the Buttock, or a lean
Piece ; then take a Gallon of Pump Wa-
ter, put in two Pounds of Bay Salt, two
of White Salt, fix Ounces of Salt Peter,
and four of Peter Salt, one Pound of
Fourpenny Sugar, fix Bay Leaves, one
Qunce
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Ounce of Lapis Prunella ; mix all this in
your Liquor; then put in your Beef: Let
it lie ten Days ; then take it out and dry
itwith Deal Sawduft in a Chimney, and
- in fix Daysit will be ready.

For Legs of Mutton Haim Fafbion.

YOU muft have Hind-Quarters very

large, and cut Jigget Fathion, that
is a Piece of the Loin with it; then rub
it all over firft with Bay Salt, and let it
lic one Day ; then put it into the fame
Pickle above-mentioned, and in feven
Days it will be red through ; then hang
it up by the Handle, and Smoke-dry it
with Deal Duft and Shavinga, making a
great Smother under it, and in five Days
it will be ready ; you may boil it with
Greens, and 1t will cut as red as a Cherry;
{o {erve 1t Ham Fafhion.

7o
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70 Dry Sheeps Tongues, Hogs
Tongues, and Neats Tongues.

T muft be with nothing but Deal

Chips and Sawduft ; you muft make
a gentle Smother with it, and hang up
your Tongues, and in fix Days they will
be ready ; they muft not be hung low
but about twelve Foot above your Smo-
ther, otherwife they will tafte too ftrong
of Smoak, and be dried too foon ; then
take them down and hang them up in a
dry. Place from the Fire.

A Breaft of Mutton Collar’d.

AKE it and bone it, and feafon it
with Pepper, Salt, chop'd Thyme
and Parfley ; then wath the Infide with
the Yolk of an Egg, after which you

muft roll it up and ‘tie it tight with Pack-
D " thread ;
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thread ; then either bake, roaft, or boil
it ; cut 1t in Slices, leaving one large
Piece ; then make either a Sauce with
Oyfters or Capers, or Butter, Shallot, and
Gravy, or you may cut fome Cutlets
and lay round ; and then garnith with
flic’d pickled Cucumbers, and Capers.

Mution Collops.

“T'AKE a Leg, or Neck, or Loin of
= Mutton, take out all the Sinews and
cut it in {fmall thin Slices ; hack them
well ; {feafon them with Pepper, Salt, and
a little Shallot chop’d {fmall ; then ftrew a
little Flower on them, fry them quick,
and put in a litde Gravy and Mangoe, or
~ Capers, and tofs them up quick.

Roylets and Kidneys.
.T‘AI{E eight large Mutton Rumps

and boil them very tender ; then
take eight large Kidneys and force them,
- TS {kewer
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“fkewer them crofsways and broil them ;
then take the Rumps and wath all over
with Yolks of Eggs and feafon them with
Pepper, Salt, Thyme, Parfly and crum’d
Bread and broil them ; fauce them with
Butter, Gravy, Shallot and Vinegar, {o
ferve them hot.

Cutlets Roafled.

TAKE a Neck or Loin, cut it in fix

Chops, feafon them with Pepper,
Salt, Thyme and Parfly, and fpit them
every one an Inch apart ; then roaft them
off quick and fauce them with Gravy,
Shallot, Horfe-radifh and Vinegar; fo
ferve away hot.

1

Cuclets 2# Papers.

AKE a Neck of Veal, cut it in
Bones and hack them, leaving the

Top of the Bone bare about an Inch ;
15 M- then
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then feafon them and lay Force-meat over
one Side, and fold them in Writing Paper
and broil them: You muft butter your
Paper, fo ferve them hot,

Cutlets Campam

AKE aNeck of Veal and cut itin
thick Cutlets ; trim the Top of the
Bone, lard one Side, and then fry them
off ; put in fome Gravy, Mufhroomsand
Sweetbreads, and ftove them thick ;
{queeze in a Lemon, and ferve away hot,

Lamb wizh Rice.

"T"AKE a Fore-Quarter and roaft it
about three Parts ; take a Pound of
Rice and put in two Quarts of good
Broth and two Blades of Mace and fome
Salt and Nuwmeg ; ftove it one Hour,
and take it off ; put in fix Yolks of
Eggs and one Pound of Butter ; then
. put
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put your Lamb in Joints in the Difh,
and the Rice all over ; wafh it over with
Eggs, and fo bake it.

ﬂ PIHG Qf VeaL

T AKE a Neck or Breaft of Veal half
roafted, and cut it in fix Pieces; fea-
fon it with Pepper, Salt and Nutmeg;
and butter the Infide of your Difth ; then
ftove a2 Pound of Rice tender with fome
good white Broth, Mace and Salt ; you
muft ftove it very thick ; put in the
Yolks of fix Eggs; ftir it about very well
and cool it, and put fome at the Bot-
tom of your Difh, and lay your Veal in
a round Heap and cover it all over with
Rice ; wath it all over with the Yolks
of Eggs, and bake it one Hour and an
half ; then open the Top and pour in
fome good thick Gravy, and fqueeze in
an Orange, and fo ferve away hot ; gar-
nith with flic’d Orange and Veal Cutlets.

D3 A
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A Pillo.

T AKE aPound of Rice and ftove it

with two Pullets, fome Mace and
Nutmeg, and a good Piece of Burter ;
{ftove this well and dry, fo that your Riece
will feparate ; then dith up your Fowl
and lay your Rice all over, or in Heaps :
You may colour fome with Saffron and
ferve in Heaps ; garnifh with Slices of
fryyd Ham, or Saufages fry'd.

Calf s Head Suprife.

‘YOU muft bone it and not fplit ir,

cleanfe it well, and then fill up the
vacant Place with Force-meat, and make
it in the fame Form as before; you may
put in the Middle a Ragoo, and cover
it with Force-meat ; then wath it with
Egg, and crum it, and bake it, {o ferve it,

Lamb’s
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Lamb’s Head Ha/fb'd.

LEANSE it well and boil it, take the
Liver, Lights and Heart, and mince
them ; put in a Piece of Butter, Pepper,
Salt and Vinegar, and a pickled Cucum-
ber; then broil one half of the Cheek,
and the other plain ; fry the Brains and
Tongue with a Slice of Bacon and Parfly,
or boil the Brains, and Tongue, and
Parfly with fome melted Butter and Vine-
gar, and ferve it that way; either Way is
good.

~ Roaff Mutton and Stewed
- Cucumbers.

"TAKE a Chine, Lo, or Neck of

Mutton ; lard one half with Parfly,
the other with Bacon, then roaftit: You
muft pare your Cucumbers, cut them in

large Dice, and take out the Seed and
D4 fry
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fry them ; put to them a litcle Flower,
brown them and put in fome good Gravy,
Pepper, Salt and Vinegar, and ftew them
an Hour, fo ferve them under your Cu-
cumbers,

Another ¥ ay.

OU muft have a Neck and Loin,

they muft be boned, only leaving the
top Bones about an Inch long on ; you
muft draw the one with Parfly, and the
other muft be larded with Bacon very
clofe 5 fkewer them and roaft them,
or ftove or bake them juft as you pleafe;
then fry off fome Cucumbers, and ftew
them and put under ; feafon your Cu-
cumbers with Vinegar, Pepper, and Sal,
and Shallot minced ; then lay your Sauce
under your Phillets of Murton, and gat-
nith your Dith with Horfe-radifh and
Pickled Cucumbers.

Mutton
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Mutton 272 Bleod.

T AKE a Shoulder juft killed, and fave

the Blood of a Lamb, mix it with
Salt, Penny-Royal, Winter Savory and
Thyme cut very fmall ; lay the Mutton
in this eight Hours, chep about four
Ounces of Beef Suet, and put to it a
Quart of your Blood and Herbs, and fet
it on the Fire unul thickifh ; {pit your
Mutton and lay on your Blood, wrap a
Caul over it, and roaft it.

| Mutcon wzh Oyfters.

AKE a Leg or Shoulder of Mutton,
" raife fix Holes with your Knife, then
roll up your Oyfters in Eggs with Crums
and Nutmeg, and ftuff three into every
Hole; if you roaft it put a Caul over,
if boiled in a Napkin; then make fome
good Oyfter Sauce and lay under it, fo
ferve away hot,

Mutton
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Mutton Grilled Wik éapers.

AKE a large Breaft and boil it ten-

der ; then carbonade it all over ;
wath it over with the Yolksof Eggs, and
feafon with Pepper, Salt and Crums of
Bread, and a little chop’d Thyme and
Parfly ; then broil ic gently ; make fome
good Sauce with Butter, Capers, Gravy,
Shallot and dic’d Mangoe or Mufhrooms;

fo ferve away hot,

Collar’d Mutton, Veal, or Lamb.

AKE a Breaft and bone it, then
wath the Infide with Egg ; feafon
with Nutmeg, Pepper, Salt and Mace ;
lay a Sheet of Bacon over it and fome
Force-meat half Inch thick ; then rol]
it up tight and {kewer it with fix Skewers
and tie it with Packthread, and either
bake it, {tove it, or boil or roaft 1t: You
may
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may cut it in Slices or fend it whole,
garnifhed with Patties or Cutlets; fauce
it with good Gravy, Butter, and Juice of
an Orange ; fo ferve away quick and hot.

A Saddle of Mutton and Kidneys.

A KE a Fore-Chine of Mutton, raife

the Skin and draw it with Thyme
and Lemon, and force fome Part with
Saufage Meat ;' then take twelve Kidneys
and force them, and fkewer them and
broil them, and lay round with Horfe-
radith between, and Gravy under.

Phillets of Beet Larded.

OU muft cut out the Infide of a
Sirloin of Beef all in one Piece, and

lard the Middle with good Bacon, and
the Ends wicth Parfly ; you may either
roaft 1t or fet it in the Oven’s Mouth, or
dobe it or ftove it; make a clear Gravy
Sauce
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Sauce under, or Caper Sauce, or a Ragoo
under, or ftewed Sellery or Endive.

A Chine of Beef 2 Bowues.

O U muft have a Fore-Chine, cut it

very narrow in ten or twelve Pieces;
feafon it with Pepper, Salt, Thyme and
Parily, alfo Crums of Bread ; fpit them
every one, but not too clofe, and roaft
them off quick; then make a Sauce with
Capers, and Shallots, and Gravy and
Horfe-radith ; difh away and gari{h
with Horfe-radifh. | |

Pork Saufages.

Y OU muft cut the beft of the Lean

of the Pork and chop it fine; putas
much Fat as Lean ; feafon with all Spice,
- Pepper, Cloves and Mace beaten, and
fome ' Salt, Winter Savory and Thyme;
_then' cleanfe your Skins and fill them, bue
i ) not
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mot too full, and tie them in Lengths
and ufe them ; you muft prick them
firft, or fet them before you fry them,

Polognia Saufages.

TAKE four Pounds of lean Buttock

of Beef, cut it to Pieces ; put into
it one Pound of dic’d Suet, one Pound of
dic’d Bacon, feafon with all Spice and
Pepper juft bruifed, and with Bay Salc
and Salt Peter mixt up with your Sea-
{oning ; then tie them up in Skins as big
as your Wrift : You muft mix in a little
Powder of Bay Leaves, then dry them
as you do Tongues, and eat them with-
out boiling,

Pork Stuffed and Roafied.

TAKE a Leg of Pork and make a
Stuffing with Sage, Onion, Parfly,
Pepper and Salt, Crums of Bread, a lit-
tle
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tle Fat, and two Eggs ; then ftuff your
Pork with ir, after which lay a Caul all
over it, and roaft it ; when half roafted
take it off and fcotch it with a Knife and
crifp it.

Turkey Sauﬁlges.

7 OU muft either boil ot roaft your
| Turkey, and take all the Breaft and
Flefh off, and cut it in Pieces, putting
in fome bearded Opyfters rolled in Eggs ;
{eafon with all Spice beaten, and fome
Nutmeg ; put in fome Marrow and then
fill your Skins, after which you may eicher
boil them or fry them; you may hack
your Oyfters and Marrow fmall if you
pleafe, and put in fome Thyme and
Parfly, grated Bread and Sweetherbs, and
Combs and Muthrooms; fo broil them
when you fend them away.

A Hog’s
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A Hog’s Head Cheefe Fafbin.

Y O U mutt bone it and lay it to cleanfe

twenty-four Hours in Water and
Salt, and fcrape it well and white; lay
Salt on the Infide, to the Thicknefs of
a Crown-piece and boil it very tender ;
then lay it in a Cheefe-Prefs, cover it
with a Cloth, and when cold 1t will be
like a Cheefe ; you may foufe it.

Pork Cutlets.

AKE a Loin or Neck of Pork, cut

oft the Skin and cut it into Cutlets;
feafon them with Sage, Parfly and Thyme
cut {mall, Pepper and Salt, and Crums of
Bread ; mince all together and broil them
fauce them with Muftard, Buctter, Shal-

lot, Vinegar and Gravy; fo ferve them
away hot.

A Pig
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A Pig Lamb Fafbion.

OU muft fkin ic and leave the Skin

whole with the Head on; then chine
it down as Mutton, and lard it with Le-
mon-peel and Thyme, and roaft it in
Quarters as Lamb ; the other Part fill
full with a good Country thick Plum-
Pudding ; few up the Belly and bake it;
the Pig will look as if roafted.

A Pig Rollard.

"TAKE it and bone it, leaving the

Head whole, and wath it over with
Egg ; feafon it with Pepper, Salt and
Nutmeg, and lay over fome Force-mear;
then roll it up, and either roaft it or
bake it, or ftove it: You may cut it in
fix Pieces and fend the Head in the Mid-
dle; make Sauce with the Brains and
Sage, Butter, Gravy, and Vinegar, o ferve

away hot,
A Pig
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A Pig in felly.

UT it in Quarters and lay it in your

Stew-pan; to one Calf’s Foot and
the Pig’s Feet, put in a Pint of Rhe-
nith Wine, the Juice of four Lemons,
and one Quart of Water ; feafon with
Nutmeg and Salt; ftove it gently two
Hours ; let it ftand till cold, and fend it

up in its Jelly.

A Pig Roafted.

Y OU muft put in the Belly a Piece

of Bread, fome Sage and Parfly chop’d
{mall, and fome Salt: Sew up the Belly
and {pit it and roaft it, then fplit it and
cut off the Ears and Under-Jaws, and
lay round, and make a Sauce with the
Brains, thick Butter, Gravy and Vinegar,
and lay under : Make Curran-Sauce in a
Cup.

E A Pig
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A Pig Three Ways.

Y OU muft firft {kin your Plg up to
the Ears and then cug it in Quar-
ters and draw it with Thyme | and Lemeon
as you do Lamb, or roaft it plain as
Lamb; fend it to Table with Mint Sayce,
and garnifh with Water-crefles ; then take
the Skin and make a good thick Plum-
Pudding Batter with good Sget, Fruit
and Eges; fill up the Skin to the Ears,
which few up, and put it in your Oven
and bake it, and it will appear as a roaft
Pig. Another Way is, when you go to
kill your Pig, whip him about the Yard
till he lies down ; then ﬁlck hlm, fcald
him and roaft him, and he will eat well ;
or you may bone him and ftuff him with
good Savory Force-meat, or roaft him
plain with Sage, Salt and Bread in his
Belly, and ferve with Curran-Sauce, and
Bavory-Sauce under., |

Yenifon
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Venifon Rolled, Forc'd aﬁd
Roafled.

"TAKE 2 Neck and bone it, feafon it
- with Pepper and Salt, make a Force-
meat with a Piece of the Lean of the
Neck and Suet, Thyme Parfly and Shal-
lot, grated Bread and Egg; feafon i, thcn
cover over the Infide and roll it up,
{kewer it and roaft it, or ftove ir.

Chme or Leg of Pork Roafted and
Stuffed,

TAKE the Leg or Chine and make a
Stuffing with Sage, Parfly, Thyme,
and the fat Leaf of the Pork, Eggs and
Crums of Bread ; {eafon with Pepper,
Salt, Nutmeg and Shallot, and ftuff it
thick ; then roaft it gently, and when a
quarter roafted cut the Skin in feveral
Slips ; make your Sauce with Lemon-peel,

Apples, Sugar, Butter, and Muftard.
o2 Poratoe



58 The Complear City

Potatoe Pudding,.

i b HEY mutft firft be boiled, then peel
| them and beat them in a Mortar to
three Pounds, one Pound of Butter and
fix Eggs ; feafon with Pepper, Salt and
Nutmeg ; beat all this together ; then
boil it or bake it ; make a Hole in the
‘Top, and put in fome melted Butter as
you do to a Peas Pudding,

Potatoe Pye Sweet.

Y OU muft firft boil them half enough,
then make a good Puft-pafte and lay
in your Potatoes, and betwixt every one
a Lump of Marrow rolled in Egg; cutin
fome Slices of Orange and Lemon-peel,
and a littde Sugar ; then make a Caudle
with Cream and Eggs, and a little Sack,
and when your Pye is bak’d, take oft the
Lid and pour all your Caudle over it.

= Almond
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Almond Cheefecakes.

OUR Curd muft not be hard, to a

Quart put in half a Pound of Al-
monds beat very fine; then half a Pound
of Sugar, four Naples Bifkets, half a
Pound of Currans, one Pound of melted
thick Butter, and a little Rofe or Orange-
Flower-Water ; mix all well together,
then fheet your Pans and fill them: you
may make fome plain without Currans.

Friday Pudding.

O a Quart of Cream put in eight

Yolks of Eggs, four Naples Bifkets,
fome Sugar, a little Sack, fome grated
Nutmeg, and fix Ounces of Butter; then
ftir it on the Fire till it comes thick, and
it will fry in the Pan as you do a Tanfy,
and turn out clean; garnith with flic’d
Orange.

E 3 Walnut
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Walnut Tort.

EEL fifty and beat them in 4 Mor-
tar with three Bifkets, the Yolks of
feveni Eggs, fome Sugar, Sack, Orange-
Flower-Waltér, and half a Pound of mel¢-
ed Butter ; then theet a Dith with Puff=
pafte and bake it half an Hour j after
this ftick on the Top fome Slices of Ci-
tron 4id fome p‘eeléd Walnuts,

Chefnut Tort.

OU muft roaft them firft and peel

" them, and then fheet a Difh with
Puff-pafte, and betwixt every Chefhut
put a Lump of Marrow rolled in Eggs,
and fome Orange dand Lemon-peel éut
fmall ; then make a Cuftard and put all
over it, and garnith with roafted Chef-
nuts all over,

Neats
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Neats-Foot Pudding.

"OUR Cow-heel muft be cut very
{fmall and boiled very tender ; then
put as much Suet chop'd fmall as the
Quantity of your Cow-heel, and as many
Currans and Raifins as the Quantity of
both ; then feafon with Nutmeg and Gin-
ger ; mix it up with ten Eggs, fix Spoon-
fuls of Flower, and fome Salt; after
which butter your Bag, and either bake
it or boil ir, and when boiled, ftick on
the Top fome Slices of Orange and Le-
mon-peel candy’d; fo ferve it wich mete-
ed Butter under.

Herb Pudding with Liver.

TAKE a Calf’s Liver and boil it, and
then cut it to Pieces ; put in fome
Thyme, Parﬂ}r, Winter Savory, Sweet-
E 4 marjoram,
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marjoram, Penny-royal, and a litdle Spi-
nach ; chop all this together ; feafon with
Pepper, Salt, Cloves, Mace and Nutmeg ;
then put in eight Eggs with a Handful
of. crum’d Bread, and one Pound of Beef
Suet ; mix all well together, then butter
your Cloth and bake it in good Puff-
pafte ; if you boil ir, garnith with little
bak’d ones round i.

POUL-
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P AR UL Lo Y,

Pullets Bor'd and Forc'd.

B ONE them as whole as pofiible ; fill

the Bellies with Chefnuts, Mufhrooms,
Force-meat Balls and Sweetbreads; lard
the Breaft with grofs Lard; then pafs them
off ina Pan brown, and either ftove them
or roaft them: Make a Sauce with Oy-
fters and Muthrooms, and lay under them,

Pullets with Endive.

TRUSS your Pullets to boil, finge
them, wafh them and blanch them
oftf white ; then ftove them down with
Endive ty'd up in Faggots, and fome
clear white Broth, and when enough fea-
fon them ; pour out fome of the Liquor
and
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and put in fome Cream and Yolks of
Eggs ; fo fhake it together and ferve it
hot. - - . | |

Pullets wizh Chefnuts.

T RUSS them to boil and finge them,

and foak them 1n warm Water; then
take them out and dry them with a Cloth,
and fill the Béllies with Chefnuts, Oy-
fters and Lumps of Marrow rolled in
Yolks of Eggs; feafon with Nuetmeg and
Salt, and put one in a Bladder and ti¢
it up clofe and boil it ; two will make
a Difh ; then fauce them with melted
Butter, Gravy and the Juice of an Orange.

Land Rayles, a Pazzy.

THEY are the beft of Birds for a Pye;;
you muft trafs them with the Heads

on clofe to the Pinion, and force the Bodies
with a light Force-meat made of Sweet-
breads and Mufhrooms; then lay at thé
Bottom of your Cruft fome Force-medt,
and
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and then your Quails, and cover them
over with Slices of Bacon ; hay bétween
evéry one 4 Hard Egg, and lid your Pye
with a good Puff-pafte, and bake it one
Hour ; then open it and putin fome But-

ter and Gravy thickened, and the Juice
of one Orange.

Turkeys with Oyfters.

TRUSS them to boil, lard one, the
_ other plain ; half roaft them, then
ftove them in good Gravy and Broth ; fea-
fon with Salt, Nutmeg and Pepper, and
when tender, make a Ragoo with Sweet-
breads, Mufhrooms, thick Butter and
Gravy, with the Juice of Dranges, and

lay over.

Chickens wizh Sellery.
OIL them off white with a Piece of
3 Hinn‘, then boil off two Bunches of
Scllety ; cuc them two Inches along the
whice End, and lay them in a Satce-pan ;
put in fome Cream, Buttet and Silt;
% {tove
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ftove them a little and thickifth; chen
lay your Chickens in your Difh, with

your Sellery between ; garnith with flic’d
Ham and Lemon.

%

Chickens with Tongues, Colli-
flowers and Greens.

T AKE fix Hogs Tongues, boil them

and {kin them, fix Chickens boiled
off white, one whole Colliflower boiled,
and fome Spinach ; put your Colliflower
in the Middle of your Difh, your Chic-
kens about, and between a Tongue with

Heaps of Spinach round, and Slices of
Bacon.

Chickens Royal.

OU muft lard them and force the

: Bellies and pafs them off; then ftove
them in good Gravy and Broth Gold
Colour : Make a Ragoo of Mufhrooms,
Morelles, Troufles and Coxcombs, and
when your Chickens ar¢ enough, difth up,
lay
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lay your Ragoo over, and garnith wich
Pettit-patties and fry'd Sweetbreads.

Scotch Chickens.

T AKE your Chickens and cut them

in Quarters ; finge them and wath
them well, and then put as much Wa-
ter as will juft cover them ; put them on
a gentle Fire, and when they boil tkim
them well and put in fome Salt,Mace and
Nutmeg, a Faggot of Thyme and Par-
fly, and a little Pepper; and when your
Chickens are tender, chop half a Hand-
ful of Parfly and put it in your Chicken ;
then beat up fix Eggs, Yolks and Whites
together, and as your Chickens boil up,
. put in your Eggs a top, and your Chic-
kens will be clear ; fo ferve all together,
the Broth will be very clear.

Chickens Marrinaze.

7OU muft either roaft them firft or
boil them; then cut them in Quar-
ters and lay them in a Pint of Rhenifh
Wine
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Wine and a licle Saffron and Salr, and
‘make a ]Batter with fome of the fame
afterwards dip them and fry them in cla-
rify’d Butter, and ferve them with melt-
ed Butter, Gravy and the Juice of Orange,
and garnifh wich Pettit-patties : This Way
1s good to lay round a Fricafly of Chic-
kens, or Rabbits done the fame Way.

Turkeys a la Breefe.

RE AK the Breaft-bone and fill the
Belly full of Piftachoes, Chefnuts,
Force-meat Balls, Sweetbreads and Mo-
relles, and Lumps of Marrow rolled in
Yolks of Eggs; feafon all well with Spice
and Salc; lard one Side with grofs Lard
and half roaft it, or pafs it in 2 Pan Geld
Colour; put in fome good Gravy, and
ftove it gently, alfo a FFaggot of Sweet-
herbs and two Onions, with a little Bit
of Ham, and when enough make a clear
- Amber Lear with Gr_aw and pour all
over
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over when you difh it, and garnifh Wl,l;h
Opyfter Patues.

Pigeons awx Poir.

MAKE a good Force-meat of Veal,
take fmall Squails and ftove them
off in Gravy; fill the Bellies with Force-
meat in the Shape of a Pear ; flick a Leg
a top, and it will bc the Blgncfs of a
Wmdfﬂr—-Pear, wafh them over with an
Egg, and crum them and bake them

gently.

Pigeons Forc'd and Stoved.

U T the Legs off, trufs them clofe and
lard them with grofs Lard; pafs them

off and ftove them with half a Pint of
Rbenifh Wine, fome clear Broth, and
Cabbage Lettuce ; force your Lettuce ;
feafon with Pepper, Salt and Mace ;
iqueeze in a Lemon and ferve away ; let
your
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your Sauce be thick as Cream, and gar-
nith with your forc’d Lettuce and Le-
mon.

Geele Larded and Stoved.

TRUSS your Geefe clofe and lard one
~ Side ;5 put in fome Sage and Onion
chop’d {mall, rolled up with Eggs, Crums
of Bread, Pepper, Salt and Butter ; then
pafs them and ftove them gently in good
Gravy and Broth dll tender : Make a clean
thick Lear, {queeze in an Orange, and
ferve away hot.

Ducklins a la Mode.

UT them in Quarters, lard one half
and brown them off ; ftove them in
half a Pinc of Clarer, a Pint of Gravy
and two Shallots, one Anchovie and a
Faggot of Herbs ; ftove them tender,

{kim
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{kim off the Fat, take out the Faggot,

and {queeze in a Lemon; fhake it to-
gether ; the Sauce muft be thick as Cream,
fo ferve away to Table hot.

Stoved Ducks the Dutch Way.

RUSS two Ducks clofe without the
Legs, and lard one ; feafon with Pep-
per and Salt, and fill the Bellies with
{mall Onions; then lay at the Bottom of
your Stew-pan half a Pound of Butter,
and put in your Ducks, and cover them
with {lic’d Onions; thenanother half Pound
of Butter ; ftove this two Hours gent-
ly, keeping it covered all the while; when
you find all difcoloured, and your Ducks
tender dith them, fhaking a little Vine-
gar amongft them.

¥

F " Duck
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;Dﬂc-k or Teal with Horfe-radifb.

OU muft trufs them to boil, if two,

lard one, and fo pafs them off in
brown Butter ; then put to them a Pint
of clear Broth and two Plates full of
Horfe-radifh ; feafon with Salt, and ftove
thefe together till tender; then firain off
your Horfe-radifh from your Ducks, and
put in a good Piece of Butter ; you may
{crape your Horfe-radifh very fine, which
is the beft way ; then lay your Ducks in
your Difh, and your Horfe-radifh all
over, and garnith with fcrap’d Horfe-

radith and flicd Lemon, and ferve away
hot. |

Rabbets Portuguefe.

v/ O U mutft trufs them Chicken Fafhion,
and lard them ; the Head muift be

eut off, and the Rabbet turned with the
s Back
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Back upward, and two of the Legs ftript
to the Claw End, and fo trufs’d with two
Skewers ; then lard them and roaft or
boil them with Spinach, Colliflowersand

Bacon, as Chickeris.

Rabbets Fricaffy'd, or Chickens
White.

CU.T them to Pieces and foak the

Blood out in luke-warm Water;
then take about two Ounces of Butter,
and pafs it Gold Colour with an Onion
ftuck with four Cloves and a little Bic of
Ham or Bacon ; put in a little Flower,
and half a Pint of clear white Broth or

| Water, a Blade of Mace, and a Slice of

Lemon with Pepper and Salc; ftove all
tender ; then fkim 1it, tofs it up thick
with the Yolks of Eggs and Cream, and
fhake it ull it comes thick, and ferve
away ; garnith with Lemon or Oyfter-
Paties.

F o - Rabbets
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Rabbets wwuh Onzons.

RUSS your Rabbets clofe and wafh

them very well, then boil them off
white ; boil your Onions by themfelves,
changing the Water two or three times ;
then let them be thoroughly ftrain-
ed, and chop them and butter them very
well ; put in a Gill of Cream, fo ferve

your Rabbets, and cover them over with
Onions.

Hares Fugg'd.

UT it into Pieces, half lard them,

and feafon them ; then have a Jugg of
Earth with a large Mouth ; put in your
Hare with a Faggot of Herbs and two
Onions ftuck with Cloves ; cover it down
clofe, {o that nothing comes in, and boil
it in Water three Hours; then turn it
out and ferve away.

I Hare
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- Hare Crer,

Y OU muft bone it and take out all
| the Sinews, then cut one half in thin
Slices, the other half in Pieces an Inch
thick; fry them off quick Collop Fafhion,
and put in fome thick Gravy and Muftard,
and Elder Vlnegar ; {tove it tender, and
thick as Cream; {o ferve away with the
Head whole in the Middle.

Partridge Pye.

OU muft fill the Bellies with good
Force-meat, and grofs lard them ;
feafon them with Pepper and Salt; ‘then
make a good Puff-pafte, and put in your
Birds, with fome Mufhrooms, Morelles,
Trouffles and hard Eggs; then bake them
and make a Coolio and put in.

¥is Goofe
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Goofe Pye a la Mode.

Y OU muft bone your Goofe and lard

it and feafon it well; then lay at the
Bottom of your Patty-pan fome good
Force-meat, and fome Morelles and
Trouffles ; then your Goofe whole and
bake it : Make a Ragoo of Morelles and
Trouflles, and when your Pye is bak'd,
put your Ragoo over the Top ; fo ferve
away hot.

Quail Pye.

AKE twelve Quails, lard fix, force

the other fix; then fheet a Difh with
Puff-pafte and lay them in, and between
every one fome Force-meat and a hard
Egg, frefh Mufhrooms and dic’d Sweet-
breads, and cover the Breaft with Bacon;
then lid it, and when bak’d, put in fome
good Gravy.

Sparruw
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Sparrow Pye.

OUR Sparrows muft be young, and

draw the Guts out and feafon them
with Pepper and Salt, and lay between
every Sparrow a Bit of Bacon and a Sage
Leaf ; then put fome Slices of Butter over
the Top, and lid your Pye ; after which
“boil off four Eggs hard, and take the
Yolks and cut them in Quarters, then
put in fome thick Butter, fome Gravy,
~and the Juice of an Orange, which fhake
together, and ferve it away hot.

Hare Pye.

T O two Pounds of Butter, put four
Pounds of Flower, work it up light

and quick, rubbing your Butter firft in
your Flower; then cut your Hare to
Pieces and feafon it, and lay fome good
F 4 Force-
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Force-meat at Bottom,” with your Hare
intermixed ; put fome Slices of Bacon
amongft it, then lid it, bake it three

Hours, make a good Lear and put in,
and {kim off the Fat.

 Hare Potted.

O NE your Hare, half lard it, and

feafon it well ; then lay it in a deep
Pan ; put in one Pound of Suet chopd,
and two Pounds of Butter, cover it and
bake it tender, and take out the larded
Pieces and {queeze them dry ; put them
into your Pot again, and cover them
with clarify’d Butter ; beat the other very
well in a Mortar, and put it in your Pot,
fqueeze 1t hard down, and cover with
clarify’d Butter.

Pickled
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Pickled Pigeens.

B ONE them as whole as poffible, and
~ {tove them in Rhenith Wine and Vine-
gar, and two Slices of Lemon ; feafon with
Pepper and Salt, and when tender take
them out ; let your Liquor be cold, tkim
off the Fat and pour it off clear; then
put your Pigeons into the Pickle ; put in
fome Mace and Nutmeg and a Bay Leaf.

Teal Ragous.

ASS them off Gold Colour, and lard

“half with grofs Lard ; fill the Bellies
with a Stuffing made of the Livers, Parfly,
"Thyme, Shallot, and an Egg, grated Bread,
Pepper, Salt and Nutmeg; fill the Bellies
full; ftove them in good clear Gravy till
tender, and the Sauce thick as Cream, and
well {kim'd ; fqueeze in a Lemon, and
put in a few Mufhrooms.
ALar T Ortelans
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Ortelans Roafled.

'YOU may either bard them or let

them be plain, putting a Vine Leaf
betwixt them ; when they are {pitted,
fome Crums of Bread may be ufed as for

Larks ; when you roaft them, let them
be fpitted Sideways, which is the beft.

Ruffs anwd Reifs.

"THEY are a Lincolnjbire Bird, and you

may fatten them as you do Chickens,
with white Bread and Milk, and Sugar:
They feed faft, and will die in their Fat
if not kill'd in time : Trufs them crofs-
leg’d as you do a Snipe, and {pit them
the fame Way, but you muft gut themj;
put Gravy and Butter, and toaft under
them, and ferve them quick,

Curlews
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Curlews Ported.

AKE them and trufs them crofs-

leg’d ; cut off the Heads, or thruft
them through like a Woodcaock ; feafon
with Pepper, Salt and Nutmeg ; gut them
firft, then put them in a Pot with two
Pounds of Butter ; cover them and bake
them one Hour ; then take them out, and
when cool, {queeze out all the Liquor and
lay them in your Pot and cover them with
clarify’d Butter.

Potted Wheat-Ears,

HEY are a Tunbridge Bird ; pick
them very clean ; feafon them with
Pepper and Salt, put them in a Pot, co-
ver them with Butter and bake them one
Hour ; take them and put them in a Cul-
lender to drain the Liquor away ; then
CovVer,,
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cover them over with ‘clarify’'d Butter.
and they will keep.

Pigeon Pye.

Y OUR Cruft muft be good, and force

your Pigeons with good Force-meat ;
then lay fome at the Bottom of your Cruft,
and your Pigeons a Top ; lay your Gib-
lets between with fome hard Eggs ; Afpa-
ragus Tops, Coxcombs and Sweetbreads ;
put a Piece of Butter a top of your Pi-
geons, and a little Liquor, fo lid and bake
it ; put ina little Gravy and Butter when
you open It

Lark, or Sparrow Pyc;

OU muit have five Dozen at leaft;

lay betwixt every one a Bit of Bacon

as you do when you roaft them, and a
Leaf of Sage and a little Force-meat at the
Bottom
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Bottom of your Cruft; put on fome But-
ter 2 top and lid it ; when bak’d for one
Hour, which will be fufficient, make a
little thicken’d Gravy, put in the Juice of
a Lemon ; feafon with Pepper and Salt,
fo ferve it hot and quick,

Larks Pear Fafbuwn.

T RUSS your Larks clofe, and cut off

the Leg and feafon them with Pep-
per, Salt, Cloves and Mace; then make
a good Force-meat with Sweetbread, Mo-
relles, Mufhrooms, Crums, Egg, Parfly,
Thyme, Pepper and Salt; after which
put in fome Suet and make it up fliff;
then wrap up every Lark in Force-meat,
and make it pointed like a Pear,and ftick
the Leg a top; they muft be wafhed with
the Yolk of an Eggand Crums of Bread;
bake them gently, and ferve them with-

out Sauce, or they will ferve for a Gar-
nifh, '

Larks
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Larks 2 Shells.

B O1L twelve Hen or Duck Egos foft,

take out all the Infide, making a hand-
fome Round at the Top ; then fill half
the Shells with pafs’d Crums and roaft
your Larks ; put one in every Shell and
fill your Plate with pafs’d Crums brown ;
fo ferve as Eggs in Shells. '

Plovers Capucine, o Larks,

-TAKE four Hogs Ears, boil them

-tender, put a Piece of Force-meatin
the Ears, and likewife your Birds with
the Heads outwards ; fet them upright
with the Tips of the Ears falling back-
wards, wath them with Eggs and crum
them and bake them gently ; hath four
others with Sauce-Robert; fo ferve them.

Partridge
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Paitridge with Turasps,

- Y OU muft trufs them to boil, then

finge them and wath them in Wa-
ter 3 boil them with Turnips, and when
both are tender, butter your Turnips ;
feafon wich Salt and put in a Gill of
Cream; fo ferve them away.

FI1ISH,
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70 Roafl Carp.

Tﬂ K E the Flefh of one Side of your
~  Carp, or do them plain, fcotch them,
and wafh them over with Eggs, then
ftrew over them fome Thyme, Parfly,
Pepper, Salt and Nutmeg well mixed to-
gether ; {pit them on a Lark Spit, or lay
them in a Frame Spit,and put them before
the Fire; bafte them with Claret, Anchovy
and Butter, and when roafted make your
Sauce with thicken’d Butter, Claret, Gravy,
Anchovy, and the Melts of the Carp: You
muft dip the Roes in Yolks of Eggs and
fry them ; garnith your Difth with Parfly
and fry’d Sippets, and ferve them up.

Te
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Zo Stew Carp W hite.

FIRST {cale them, gut them and

cleanfe them; fave the Rows and
Melts; then ftove them in fome good
white Broth, and feafon them with Cloves
and Mace, Salt and a IYaggot of Herbs;
put in a little White-wine, and when
{tewed enough, thicken your Sauce with
the Yolks of five Eggs, and pafs off the
Rows and dip them in Yolks of Eggs,
and flower and fry them with fome Sip-
pets of French Bread ; then fry fome
Parfly, and when you dith them, garnifh
with the Rows, Parfly and Sippets, foferve
away hot.
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To Stew Carp Brown.

CALE them and cleanfe them and .
pafs them off in brown Butter on both

Sides, or lay them in your Pan raw ; ftrew
all over fome grated Bread, Pepper and
Salt, Thyme and Parfly minc’d ; put into
them one Quart of Claret, and one Pint
of Gravy, according to the largenefs of
your Fifh; they muft not be quite co-
vered ; put in alfo four Anchovies, fome
grated Horfe-radifh, one Shallot chop’d
fmall, two Slices of Lemon, and a Piece
of Bacon ftuck wich Cloves : Stew your
Carp one Hour, then brown off a Quar-
tern of Butter Gold Colour, with a Spoon-
ful of Flower, and put to your Carp,
which will thicken itas Cream ; fry fome
Sippets with the Row and Melt, and {fome
Parily ; fo ferve away hot.

To
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Zo. Force Lobflers.

OU muft boil them firft, then take

the Bodies and open them, and mix
two boiled Whitings with the Infide, and
make a Forcing as follows : Put to it
two Anchovies, two Eggs, fome Thyme,
Parfly and Shallot, and a Piece of But-
ter, and mix it well and fill up the Bo-
dies; fet them in the Oven for half an
Hour, fo ferve them.

Eels Fryd.

Y OU mutt {cotch them very thick in,

cut each Eel in eight Pieces, mix
them up with Yolks of Eggs, and fea-
fon them with Pepper, Salt, grated Bread,
Thyme and Parfly; then flower them and
fry them : You may do them a plain
Way only with Flower and Salt; ferve

them with melted Butter and fry’d Par{ly.
> 2 To
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Zo Drefs Frefb Sturgeon.,

OU may cut it in Pieces as Veal, and

roaft it and cover it with a Caul;
bafte it with Burtter, Claret, and Sweet-
herbs, and when roafted make Sauce with
melted Butter, Anchovies, Juice of Le-
mon and Shallot.

Another W ay.

Y’ O U may fricafly it, or fry it as you

do Veal: Cut fome of it into {mall
Pieces and feafon it with Pepper, Salt and
Nutmeg, and roll it in Yolks of Eggs:
Make a light Puff-pafte, lay it in with
fome Oyfters and Lumps of Marrow and
a2 Piece of Butter, then lid it, and bake it
gently,

Another
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Another Way to fricafly Sturgeon

Brown.

UT it into thin Slices, and feafon it

with Pepper,Saltand Nutmeg; ftrew
over a little Flower, and fry it brownith;
then take a Bit of Butter, pafs it brown
with Flower, put in fome good Gravy,
one Anchovy,and the Juice of an Orange ;
{o ferve away. : '

Lobfter ZLoawves.

E ITHER boil them or roaft them,
~ and cut them into Dice ; mix the In-
fide with the reft, then take your Stew-

pan and put in a good Piece of Butter, |
half a Pint of fair Water, fome Nutmeg,
Anchovy and beaten Mace ; tofs it all up
with a litdle Flower, {queeze in a Lemon,
fo fill your Loaves, wath the Top with
Egg, and fry them in clarify’d Butter.

G 3 To
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To Burter Loblers.

SﬂVE the Tails whole to lay in the

Middle, or the Body Shells will do ;
then take the reft of the Fifth and cut it
into large Pieces ; put in a good Piece of
Butter, two Spoonfuls of Rhenith Wine,
and fqueeze the Juice of a Lemon ; fo
lerve.

7o Roaft Lobfters.

TAKE them and tie them on alive to

your Spit, and bafte them with Cla-
ret, an Onion cut in Slices, and a Faggot
of Thyme and Parfly; or you may bafte
them with hot Water and Salt, or with
Butter, as you do Meat, butdo not flower
them ; roaft them about an Hour after
they turn red, and {erve up with melced
Butter in one Cup, and Anchovy and But-
ter in another.

To
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7o Butter Prawns, Shrimps, or
Crayfifh.

T AKE out all the Tails and leave the

Body Shells, clean them with fome
of the Infide, make a Stuffing with Eggs,
Crums of Bread, Anchovies, Pepper, Salt
and Nutmeg, and a Piece of Butter or
Suet chop’d fine: Mix all this well ; put
in a little Thyme and Parfly minc’d, and
fill the Body Shells therewith ; the other
Part you muft butter as you do your Lob-
fters, which lay round your Body Shells
and bake them in a gentle Qven: You
may put fome Oyfters and Marrow in
your Force-fith, if you pleafe; fo ferve
away hot.

Soles

@
S
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Soles Forcd and Larded.

YOU may raife your Sole from the

Tail clofe to the Bone up to the
Gills with a thin Knife, and forceit with
Fith Force-meat, as before-mentioned,
and lard one Side and wath them with
Egg ; either fry them or bake them ; fo
ferve them away.

Soles Stewed.

Y OU mutft firft fry them in good cla-

rify’d Butter Gold Fathion ; then
make a clear Amber Colour Sauce of
good Gravy and a little White-wine and
Anchovy; ftew them in this halfan Hour,
and {queeze in a Lemon, and cut fome
dic’'d Lobfter, or fome Shrimps or Oyfters,
as you pleafe ; {o ferve hot.

To
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To Marrinate Soles, Smelts,
Gudgeons, &.

Y OU muft flower them and fry them

off Gold Colour ; then make a Pickle
with Rhenith Wine, fome Slices of Le-
mon, Slices of Onion, and a little Saf-
fron tied up in a Piece of Rag, let them
lie in this three or four Hours : You muft
ferve them up with Slices of Lemon on
them. Another Way is with fome Fifh
Liquor mixt with White-wine Vinegar
and Saffron, and a Faggot of Thyme and
Parfly ; let them lie in this after fry'd :
You muft not egg your Fith when you
fry it, only flower it dry, and they will
fry {fmooth and well.

To
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To Soufe Mullets o Gurnets, &c.

OU mutft boil them in Water, Salt,

whole Pepper,  a Faggot of Herbs,
Onions, Horfe-radifh, and a Blade or two
of Mace; fkim it well, end when enough
take them off and put in a Pint of Vine-
gar, three Bay Leaves and 2 Lemon flic’d,
fo let them ftand a Day or two in the
Pickle, or more, as you want.

Oyfters Roafled.

YOU muft firft fec them and beard
them, and roll them up in Yolks of
Eggs: Mix up fome Crums of Bread with
grated Nurmeg, Pepper and Salt, and
ftrew all over them ; then {pit them on
fmall Eark Spits or Skewers and roaft
them ; bafte them with Butter, and in a
Quarter of an Hour they will be ready ;
2 fo
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fo fauce them wicth Butter, Gravy and
Anchovy, and the Juice of Lemon.

Oylter Atlets.

7O U muft cut two Sweetbreads into
cighteen Pieces, then take thirty-fix
large Oyfters, fet them off, wath them
with Egg, and feafon them with Nut-
meg, Salt and Pepper, and {pit them on
{mall Skewers, eight Oyfters to four Bits
of Sweetbreads ; then crum themall over
and boil them : You may put {mall Bits
of Bacon between if you pleafe ; fauce
with Butter, Lemon and Gravy.

Oylters zhe Dutch W ay.

ET them off, and roll them in Yolks
of Eggs, then grate fome Naples
Bifkets, with which mix a little Flower

and grate in fome Nutmeg: Dip your
Oyfters
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Oyﬁers one by one in this, and fry them
in clarify’d Butter, and fend thefe away

with a Cup of plain melted Butter in the
Middle.

7o Crimp Cod the Dutch W ay.

AKE a Gallon of Pump Water, put
in one Pound of Salt and boil it half
an Hour ; fkim it well : You may put in
a Stick of Horfe-radifh, a Faggot of Sweet-
herbs and one Onion, but Water and Salt

.are beft ; put in your Slices of Cod when

it boils, and three Minutes will boil them:
Take them out and lay them on a Sieve
or Pye-Plate, and {end away with raw
Parfly about it, and oily Butter in a Cup.

To Calver Salmon.

OUR Water muft boil firft, and
then cut your Salmon, which muft

be alive, in Slices : You may put ina
Faggor
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Faggor of Sweetherbs, an Onion, whole
Pepper, Bay Leaves and Horfe-radifh -
Boil them oft quick as you do your Cod
above-mentioned, and fend up your Sauce

in Cups.

Roaft Salmon Whole.

AKE your Salmon and fcale it and

take out the Guts at the Gill, and
then make a good light Force-meat with
Oyfters, Anchovies, Shallot, crum’d Bread,
Pepper, ‘Salt, Thyme and Parfly, and a
Piece of Butter ; then fill the Belly, put-
ting in fome of the Liver with it ; either
roaft it or bake it ; if roafted, you muft
lath it on with Pieces of flat Deal, and
tie it on with Packchread, or there are
Spits made on Purpofe; but the eafieft
Way is to put the Tail in the Middle,
and fo bake it; or you may {pit it crofs-
ways, and cover it over with a Veal Caul,
and {o roaft it

3

o i

2a1mon
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Salmon Collar’'d.

OU mutt cut it quite through from

Head to Tail ; take out the Chine-
Bone, then wath each Side with the Yolks
of Eggs, and lay on one Side fome beard-
ed Oyfters,about twenty, and a little Pep-
per, Salt and Nutmeg, and then roll it
up tight; you muft cut off the Head
Part, then tie it up in a Cloth and boil
it ; you may do it with Tape, and fo
roaft it or bake it ; either Way is good,
and fauce 1t at your own Difcretion.

Salmon Pye.

U'T it in Slices without Bones, and
wafh every Piece over with melted
Butter, and feafon with Pepper, Salt and
Nutmeg ; then lay in a Row of Salmon
and a2 Row of Opyfters; then Salmon, then
Lobfter, cut in Dice ; four Rows will
make
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make a good Pye: You may have it rais’d
Cruft, or Puff-pafte; put on fome Slices
of Butter, then lid and bake it ; after-
wards open your Pye and putin a little
Anchovy, Gravy and Butter, fhake it to-
gether and ferve away.

Tench Fricaflyd.

Y OU muft {cale them, cleanfe them
and cut them to Pieces, and then
take a Piece of Butter, pafs it off with
an Onion and Flower Gold Colour ; put
in fome pale Broth or Water, and a Fag-
oot of Sweetherbs ; feafon with Pf:ppvarlI
Salc and Nutmeg, and one Anchovy ;
ftove it a quarter of an Hour, then {queeze
ina Lemon and tofs them up thick with
Cream and Yolks of Eggs, fo ferve hot.

Tench
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Tench Forcd and Broiled,

T AKE the Fleth of one Side of your

Tench and fet it off ; then make a
Forcing with it, and fome Thyme, Parfly,
grated Bread, Shallot, Anchovy and Eggs,
Pepper, Salt and Nurmeg ; chop all this
very well, and lay it together ; then fcotch
it with a Knife, and wath it over with
Yolks of Eggs and bake it gently; fend
your Fifh Sauce up in a Boat.

To Crimp Scate.

T muft be cut into long Slips crofs-

ways, the Fifh into ten Pieces Inch
broad, and ten long, more or lefs, accord-
ing to the breadth of the Fifh; then
boil it off quick in Water and Salt,
and fend it dry on a Difh turn’d upfide
down in another, and ferve Butter and
Muftard in one Cup, and Butter and An-
chovy in another.

- To
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7o Pot Salmon.

OU muft cut your Salmon the Big-

nefs of your Pots you defign to keep
it in, then f{cale it, wath ir, and put
it in a large long Pan, and cover it over
'with Butter ; feafon with Jamaica Pepper
‘and Salt, and when bak’d, take it out as
whole as you can and lay it in your Por,
‘and cover with clarify’d Butter,

Eels Roafled.

OU muft {fkin them and turn them

quite round and {fcotch them, wath
them over with melted Butter, and fpit
‘them crofsways with a Skewer, and tie
‘them on the Spit ; then ftrew all over
fome Thyme, Parfly, Pepper, Salt and
‘Nutmeg; roaft them quick, and fry fome
'. H Parfly
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Parfly and lay round your Difh,and fauce
with Butter and Vinegar.

]

70 Pot Lamper Eels.

OU mutt fkin them and cleanfe them

with Sale, and then wipe them dry ;
beat fome all-Spice very fine; mix it with
Salt, Cloves and Mace beaten, then turn
them round and feafon them and lay them
on one another when you bake them : But
when you pot them, if they be large, one
will be enough for a Pot; bake them one
Hour, and drain them dry, and put {fome
clarify’'d Butter over, and they will keep
the Year round.

Ecls broil'd Whole.

Y O U mutt fkin them, wath them and
dry them; fcore them with a Kaife

and feafon them with Crums of Bread,
I Thyme,
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‘Thyme, Parfly, Pepper and Salt; then

turn them round and fkewer them crofs-
ways, and you may either roaft them or
broil them ; fauce them with melted But-
ter and Juice of Lemon.

Eels Spitcheockd.

OU mutft fcower them in their Skin

with Salt, and wafh them and dry’
them, then fplit them down the Back
and take the Blade-bone out, and hack -
them with the Back of a Knife ; feafon
them with Pepper, Salt, chop’d Parfly
and Thyme; wath the Infide with But-
ter, and cut them in Pieces three Inches
long; fo broil them, fauce them with
melted Butterand Juice of Orange.

H 2 _ Flounders
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Flounders wizh Sorrel.

UT them  and cleanfe them well,
_ then {flath them crofsways three Cuts
only on one Side, and lay them in your
Sauce-pan; put in as much Water as will
juft cover them, with a little Vinegar,
Salt, 'and one Onion : Boil them quick;
then boil four Handfuls of Sorrel, pick
off the Stalks, and chop it very fmall,
and put about half a Pound of melted
Butter, or more, according to the Quan-
tity of your Fith, fo put it over your
Flounders, and ferve away quick.

Eel Pyes Sweer.

7T OUR Eels muft be fkin’d and cut

in two Inch Pieces, lay them in a
Puff-pafte, and put in fome Lumps of
Marrow and hard Eggs; then put In
fome plump’d Currans; and cover it. '

Eel
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Eel Savory.

TH E beft Way is to {kinand cut them

into Pieces, and feafon with Pepper,
Salt, Nutmeg; ,/ Thyme and Parfly;  lay
th»:m in your Cruft, putin fome Slices
of Butter over them, and a little Liquor
then lid your Patty, fo ferve away hot;

{kim off the Far before you ferve it

56 Stockfith Pye- with Crean.

OU muft beat your Stockfith well,
water it two Days, and then raile a
'Coffin three Inches high; lay in your
‘Stockfith in Pieces, putin a Pound of
‘melted Butter, a Handful of chop’'d Parfly
all over, and then lid it, bake it two Hours,
‘take off the Lid and draw up a Quart of
1Cream and half a Pound of Butter and
‘the Yolks of fix Eggs ; feafon with a lit-
¥4 tie
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tle Salt, take Care it does not curdle, and
then pour it all over your Pye; fo ferve
away hot,

Oyfter Pye.

Y OU muit fec them and beard them ;

then cut two Sweetbreads into twelve
Pieces, and the Marrow of one Bone cut
in fix Pieces, and roll your Oyfters, Sweet-
breads and Marrow in Yolks of Eggs;
feafon with Pepper, Salt and Nutmeg, fo
fill your Patty when bak’d; pour in fome
thick Butter and Gravy, and fome Oyﬂ:er
Liquor.

Lobfter Pye.

OU muft beat the Shells in a Mor-

tar very well, and put fome warm
Broth to it, and a little Thyme ; feafon
with Nutmeg and Salt, then ftrain it out
and thicken it with brown Butter and a
lictle
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litdle Flower-;/ {queeze in a- Lemon and
put'in one Anchovy ; then cut your Lob-
fter in large’ Pieces, and lay it in your
Cruft with a'few Oyfters and ‘Lumps of
Marrow ; fo bake itand put.your thicken'd
Bauce all over; and ferve away hot.

Perch larded.

Y OU muft fcale them, gut them and

wipe them dry; then lard them on
one Side, and flove them: in a little Rhe-
nith Wine and Fith Stock, with f{ome
Shrimps Oyﬁei’s and Anchovy; {o thicken
it with Yolks of Eggs, and ferve away

hor

70 broil Mackrel,

UT them and {plit them down both
Sides the Bone, but not quite open ;

lay in between fome Iennel, Mint and
Parfly, with Pepper and Salt; then but-
H 4 ter
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ter 2 Paper and put them either in the
Oven’s Mouth, upon Embers, or on a
Fire, turn them often ; then make your;
Sauce with melted Butter, Fennel, fome:
Mint and fcalded Goofeberries : Another
Way is to {plit them quite through, and,
broil them plain with Pepper and Salt.

7o Pot a Pike.

v/ OU muft fcale it, cutoff the Head,
fplitit and take out the Chine-bone;
then ftrew all over the Infide fome Bay.
Salt and Pepper, and roll it up round,
lay it in a Pot and bake it one Hour ;
then pour all the Liquor from it, and
cover it with clarify’d Butter, and ’"twill
be red like Salmon.

A Cl'ﬂ}’-__
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Ry | Crayﬁfh Pye.

Y:OU.muf’c pick out the Tails clean,
then tofs themup in thick Butter and
fome of the Liquor you get from the
Shells ; after you have beat them in a
Mortar with fome Lear to them, fheet
your Pan and put in your Crayfith with
a few Forcefith Balls and freth Muth-
rooms, fo bake it and ferve it hot.

Pike an Swimmier.

SCALE it and gut it, and wath it and
dry it ; then make a good deal of
Forcefith with Eel, Whiting, Anchovy,
Suet, Pepper, Salt and crum’d Bread, alfo
Yolks of Eggs, Thyme and Parfly, and
- a Bit of Shallor; then fill the Belly full
of this Forcing, and draw with a Pack-
needle fome Packthread through the Eyes,
1 | the
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the Middle and Tail, in the Shape of
an S; then wafh it over with Butter
and Egg, and crum it over with Bread :
You may bake it or roaft it with a Caul
to cover it, and fauce it with Capers and

Butter French Fathion,

Flounders ;vfﬂﬁ Sarrel ﬂéﬂa tb-ﬂf’-d :

T AKE your large Flounders and cut
off the Fins and Tails, and put in as
much Water as will juft cover them; put
in a Stick of Horle-radith and a Faggot
of Thyme and Par{ly, and whole Pepper
and Lemon-peel ; then boil them half a
Quarter of an Hour, and take them out
and drain them very well ; boil fix Eggs
hard and take out the Yolks whole; tijcrf
boil fome Sorrel and fqueeze it and chop
it in and put in fome ‘melted Butter ;
then dith your Flounders with fix Heaps
of Sorrel round them, and one hard Egg
i on
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on every Heap, and fome plain Butter in
a Cup by it felf.

Gurnets, Gudgeons and Oyflters
Rock Felly.

D OIL them in a good Corbullion, but

not to Pieces: Let them be all whole,
and make a good Jelly of Gurnets, Eels,
Flounders, Scate and Whiting ; then put
a littdle at the Bottom of a deep Bafon,
and when cold lay two or three {fmall
Opyfter-Shells, and fome of the Sea-Weed,
with two or three Crayfith; then fome
Jelly, then a Row of Gudgeons, then
Perch, then Jelly, till your Bafon is full:
Let it ftand till cold and fiff, and turn it
all out whole; garnifh with Lemons, raw
Parfly and Fennel.

To
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70 tutter Crabs.

TAKE all the Infide of the Body

and mince it {mall ; then put it
in a Sauce-pan, and put in fome thick
Butter, fair ‘Water and Juice of Le-
mon, and a few Crums of Bread finely
gfatecl; then ftir it about and put in
three Spoonfuls of Rhenifh Wine, or
French White-wine ; broil the Claws and’
lay round. .

“Eels the Dutch qu Grill'd.

Q KIN themandcut them in fix Pieces ;
~ let them lie in Vinegar and Whitc-,l
wine, the half of each four Hours ; then:
ftove them half an Hour in the fame
with a Faggot of Herbs, Spice and a lit-
tle Salt ; fend them up Liquor and all ;
garnifh with boiled Parfly andflic’d Le-
mon. |

Barbels
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Barbels Roafied.

-CLEANSE them well and dry them

with a Cloth and turn the Tails in
their Mouths, and fill the round Holes
with good Force-meat, and ftick their Tops
with bearded Opyfters; then put them in
a Patty-pan with a Veal Caul under, and
wath them with one Yolk of an Egg, and
ferve them with Shrimp Sauce.

Oyfter Bread.

T'AKE fix French Rolls and cut a

- Hole on the Top, and take out the
Crum, and then ragoo your Oyfters with
fome Gravy, Butter, Juice of Lemon,
one Anchovy and Crums of Bread, and a
litele Shallot ; tofs wp all and fill your
Loaves, and put the Lid on, and wath it
with Yolks of Eggs, and flower them
and fry them in clarify’d Buuter.

A Dutch
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A Dutch Herring Mogundy.

‘OU muft leave the Head and Tail

on and the Back-part, and take off
all the reft from the Bone clean ; then
chop it with Apple, Onion, Parfly and
Thyme very fmall ; then lay it on again
in the fame Place of your Herrings,
fcotch it with your Knife, and fend them
up, otherwife you muft mix them with
Oil and Vinegar ; fo ferve them.

7o puckle Herrings Red Trout
Fafbion to diffolve the Bones.

LEANSE them well, and cut off the
Heads; then take an earthen Panand

lay a Row of Herrings at the Bottom ;
fprinkle them all over with Bay Salc and
Salt Peter mix'd ; then lay another Row
tll your Pan is full, then cover them
and
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and: bake them gently; and when cold

they will .be as red as Anchovies, and
the Bones diffolved. -

Turbet 72 Corbullion.

E T your Turbet be very well cleans’d,
and make your Corbullion as fol-
lows: To a Gallon of Pump Water put
in one Handful of Salt, two Lemons, fix
Onions, one Quart of Vinegar, two Bay
Leaves, and a Faggot of Thyme and
Parfly, and when your Fifh boils fkim it
well : This is a very good Liquor to boil

flar Fith in.

Turbet 2 Jelly.

Y OU muft make a Stock about three
Pints, with two Eels, four Gurnets,

. .and three fmall Maids, with a Blade of

Mace and fomeall-Spice ; boil this in three

Quarts of Water dll it comes to half ;
you
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you may boil your Turbet in this Liquor,
to which you mayadd a Pint of Rhenith

Wine and half a Pint of White-wine
Vinegar, which when cold will be all

Jelly. |

7o Pickle Oy[’cers.

T AKE one hundred of large Oyfters
and fet them off enough to eat, put
to the fame Liquor one Pint of Rhenifh,
four Blades of Mace, two Bay Leaves, a
Rafe of Ginger, fome Salt, and whole Ja-
maica Pepper, and the Juice of four Le-
mons ; boil them up with a Sprig of
Thyme, {kim them, and let them ftand
aill cold. |

7o Pot Charrs.

Y OU muft cleanfe them and cut off
the Fins, Tails, and Heads ; then

lay them in Rows in a long baking Pan;
cover them with Butter; and feafon them
with
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with all-Spice, Salt, Mace, and three Bay
Leaves, and bake them one Hour ; then
take them out and drain them very well
and dry from that Liquor ; you may put
them either fingly or two in a Pot, and

cover them with clarify’d Butter ; let
them ftand ull cold.

.Fifh Sauce 20 kfep 1he whole Year.

AKE twenty-four Anchovies, chop
~ them Bones and all ; put to ten Shal-
lots, a Handful of fcrap’d Horfe-radifh,
four Blades of Mace, one Quart of Rhe-
nith- Wine, or White-wine, one Pint of
Water, one Lemon cut in Slices, half a
Pint of Anchovy Liquor, one Pint of Cla-
ret, twelve Cloves, twelve Pepper Corns ;
boil them together ull it comes to a
Quart ; then ftrain it off in a Bottle, and
two Spoonfuls will be fufficient to a Pound
of melted Butter,



114 The Complear City

Fith Sauces of feveral Sorts.

T O one Pound of Butter put three An-
chovies, one Lobfter cut in Dice, a
little Gravy and a Lemon {queezed ; draw

up all together thick, and then fauce your
Fith,

For Salmon o7 Trouts.

O one Pound of Butter put two An»-
chovies, one Pint of Oyfters, a Gill
of Shrimps, and fome Gravy, with a lit--
tle White-wine : Draw all up together
thick as Cream. |

For Turbet.

OU mutft put it on in cold Water,
then put in Lemon-peel, Onion, a
Faggot of Herbs, and Salt and Vinegar ;
ﬂmn



and Country CO O K. 118

fkim it well, and when boil’d, drain it
off well, and make your Sauce with Lob-
fters, Qyfters and Shrimps, Anchovies and
Gravy, and the Juice of Orange; fo ferve
it over your Fifh, and your plain Butter
in a Boat by it felf.

For Mullets,

OU may broil them, roaft them,

" boil them, or foufe them; whenyou

‘broil them, put in Butter, Anchovy and

' Capers; when boil’d, Butter, Lemon and

Anchovy ; when roafted, Butter, Anchovy,

tClaret and Juice of Lemon ; and when
cold, Oil and Vinegar.

FW‘ EEIS&

Y OU may either bone them, fkim
* them, or cut them in fmall Pieces
nd broil them on Skewers, or whole, or
oaft them, fry them or boil them, or

I2 make
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-make a Patty of them, or ftew them ;
_the Sauce is plain Butter and fry’d Parfly.

For Flounders, 5 3

'Y" O U may boil them with Sorrel Sauce,

or Butter and Parfly, or Lemon, and
plain Butter : You may butter them, ta-
king the Skin off and Bones clean; or fry
them with Parfly and Butter; or makea
Water Souch with Perch, Flounders, and
Parfly Roots. *

For Scate or Whitings;

7 OU may butter your Whitings, that
is taking .out all the Bones after
boil'd or broil'd : As for Scate you may
crimp 1It, cutting it in; long-flip Pieces,
and putting them. in Pump Water, and
boil them off quick, and fauce it:with
Butter and Muftard in one Cup, and But-
ter
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ter and Parfly in another, and Butter and
Anchovy over. |

For Salcfifh.

OU may do fome in Flakes with

Cream, Yolks of Eggs, and Butter;
fome with Carrots, fome with Parfnips,
fome with Eggs, fome with Butter and
Muftard, fome with Oil and Vinegar
cold : Thefe are the moft proper Ways
to drefs Saltfith ; you may make Saltfith
Pye {weetor favoury.

For Ling,

A S for Ling you may fend it up dry,
garnith with raw Parfly ; another way

is boil'd with' poach’d Eggs on it; ano-
ther way is fry’d after it is boil'd, wathing
it over with the Yolk of an Egg, or with
Eggs or you may make a Ling Paﬂy,
e putting
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putting Cream, Eggs, and melted Butter
over It.

For Codfith Fre/b.

Y OU may crimp fome in Slices and
~ broil them, fome dip'd in Eggs and
fry’d, fome Slices boil'd off quick in Pump
Water and Salt ; you muft put them in
when the Water boils. Another way; roaft
the Tail-End or boil it, or the Head with
oood Oyfter or Shrimp Sauce, or make a
Patty with good Opyfters, dic’d Lobfter
and Shrimps, |

For Herrings f’rq'ﬂa._

Y OU may make a Pye {weet-way with
Currans, or favoury with Thyme,
Parfly, Pepper and Salt; or broil them
or boil them with Potatoes, or broil’d
with Muftard, Vinegar, and Butter ; and
another

I
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another way with the Heads bruifed in
Small Beer, Muftard and Vinegar.

For a Pike.

Y O U may roaft it with a good Forcing
in the Belly, with Oyfters, Liver, Suert,
Crums of Bread, Thyme, Parflyand Eggs,
Anchovies and a Shallot; fill the Belly,
and either bake or roaft it; fauce it with
Opyfter Sauce: The French Way is with
Caper Sauce ; and you may boil it with
Anchovy Sauce, or fry it in Slices, and
ferve with plain Butter and fry’d Parfly.

I4 KITCHEN
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KITCHEN GARDEN. |

/

Cabbage Forc’'d whole.

Y OU mutt parboil a large white Cab- |

bage, then take it out and cool it ;

when it is cold cut out the Heart of it as

big as your Fift, and fill it up with good

Force-meat made of Sweetbreads, Marrow,

Eggs, Crums of Bread, Pepper, Salt and

Nurmeg, Thyme and Parfly ; make it up
all together, and force your Cabbage ;
fiove it well in good Gravy one Hour,
and fend it whole to Table; thicken your

Sauce and pour all over, and garnith with

Slices of Ham or Bacon broil’d.

Lettuce Forcd.

TAK;E twelve, fet them off, and then
cool them ; when cold take out the
Heart and fill them full with Sweetbread
Force-
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Force-meat ; fet them in your Pan Stalk
upwards, and ftove them half an Hour;
feafon them as before, and ferve away. |

Cardoones Butter’d.

TAKE them and blanch them, and

cut outall the Strings, and leave them
two Inches long; then boil them in Wa-
ter and Salt, and a lictle Bit of Fat or But-
ter, and when tender ftrain them off and
tofs them 'up in thick melted Buttaz:rJ
Pepper and Sale.

Sherdoones Fry'd or Butter'd.

T HEY are a wild Thiftle that grows
in every Hedge or Ditch ; you muft
cut themabout ten Inches and ftring them,
tie them up twenty in a Bundle, and boil
them as Afparagus, or cut them in {mall
Dice, and boil them as Peas and tofs them
up with Pepper, Salt, and melted Butter

or fry them. '
Cardoones
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Cardoones wirh Cheefe.

S TRING them and cut them an Inch

long ; ftove them in good Gravy till
tender ; feafon with Pepper and Salt, and
{queeze in one Orange ; then thicken it with
Butter brown’d with Flower, put it in your
Difh and cover it all over with grated
Parmafan, or Chefbire Cheefe, and then
brown it over with a hot Cheefe-Iron, fo
ferve away quick and hot.

Spinach wizh Eggs.

BOIL your Spinach well and green,
and {queeze it dry and chop it fine ;
then put in fome good Gravy and melted
Butter, with a little Cream, Pepper, Salt
and Nutmeg; then poach fix Eggs and
lay over your Spihach, fry fome Sippets
in Butter, and ftick all round the Sides
fqueeze one Orange, fo ferve it hot.

Sorrel
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Sorrel with Eggs.

OUR Sorrel muft be quick boil'd

and well ftrained ; then poach three
Egas foft and three hard ; butter your
Sorrel well, fry fome Sippets and lay three
poach’d Eggs and three whole hard Eggs
betwixt, and ftick Sippets all over the
Top, and garnith with {lic’d Orange and
curl’d Bacon or Ham fry’d.

To force Artichokes.

THEY muft firft be boil'd and the Bot-
toms taken out whole, and thrown
into cold Water; then take them out and
wafh them with the Yolks of Eggs, and
make 2 Forcing of two Bottoms, boil'd
Yolks of Eggs, Pepper, Salt, Nutmeg,
and a little Marrow ; beat themina Mor-
tar very fine, and fill up your Bottoms
" pointed
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pointed like a Sugar Loaf ; bake them
gently and ferve with a Cup of Butter.

A Fricafly of Artichokes.

CRAPE the Bottoms clean, cut them in-
to large Dice and boil them off, not too
tender ; then ftove them a little in Cream,
feafon’d with Pepper, Salt and Nutmeg,
and thicken with the Yolks of four Eggs
and meleed Butter, and fo ferve away
quick ; garnith with forc’'d ones cut into
Halves, or fry’d Artichokes,

Peas Frangoife.

HELL pour Peas and pafs a-Quartern

of Butter Gold Colour, with a Spoon-
ful of Flower ; then put in a Quart of
Peas, four Onions cut fmall, and two
good Cabbage or Silefia Lettuce: You
muft not cut them fo fmall as Onions ;
' then
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then put in half a Pint of Gravy, feafon’d
with Pepper, Salt and Cloves: Stove this
well an Hour very tender ; you may put
in half a Spoonful of Double-refin’d Su-
gar, and fry fome -Artichokes and lay
round the Side of the Difh, fo ferve away
with a forc’d Lettuce ein the Middic

Clary fr_y d wn‘b Egg:

P I1CK, wath and dry your Clary Wlth

a Cloth ; then beat up the Yolks of
fix Eggs with a little Flower and Salc ;
make the Bartter light, and dip in every
Leaf and fry them fingly, and fend them
up quick and dry.

Clary Amlet,

Y OU muft feald your ‘{31:1r}r and chop
it fmall and beat it up with eight
Egos ; feafon with a Shallot chop’d, Pep-
per and Salt ; then fry it off quick as you

do a Pancake ; fquecze over an Orange.
Ham
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Ham Amlet.

O IL a Piece of lean Ham and chop

ic very fmall ; then beat up the Yolks
and Whites of eight Eggs, and putin a
Shallot minc’d and Pepper ; mix all well
together, and fry it as you do a Pancake,
fo ferve it quick.

Egg Amlet zhe plain W ay.

BE AT up twelve Eggs, mix with
them a little Pepper, Shallor and Par-
fly ; putinto your Pan a Quartern of But-
ter and brown it Gold Colour, and then
put in your Eggs and fry them quick ;
turn a Plate upfide down in a Difth and
{o ferve it 5 garnith with flic’'d Orange.

Oyfter
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Oyfter Amlet.

T AKE two Dozen and fet them off,

beard them and then beat up eight
Eggs very well ; feafon with Pepper, Salt
and Nutmeg ; cut in two or three fmall
young Onions and fry them ; if you have
a {mall Piece of Ham, put it in, fo ferve
away hot.

Sweetbread Amlet.

T AKE four Sweetbreads and boil or

roaft them enough ; then cut them
in thin Slices; rake a Quartern of Butter
and brown it Gold Colour ; put in your
Oyfters ; thread in a little Thyme and
Parfly, with a Shallot and a Pallat boiled

tender and cut fmall, fo fry it quick and
ferve away hot. |

Scorcen-



128  The Compleat City

Scorceneroes Buitterd.

'Y OU muft {crape them and boil them
very tender, and cut them into Pieces
two Inches long ; then fqueeze ina Le-
mon ; put in half a Pint of Cream and
four Ounces of Butter, with a little Salc
and Nutmeg ; you may fry them alfo.

Alexander Butter'd or F?_‘y’d;

F IRST parboil them and get the Skia

off ; then boil them in their Lengths
very tender, and make a Batter with Rhe-
nith Wine, Eggs and Flower, and then
dip them in and fauce them with melted
Butter, Sack and Sugar; you may do
them favoury.

Artichoke
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Atrtichoke Pye.

R OIL twelve Bottoms very tender,

then force fix and lay at the Bottom
of your Cruft; put in fome Lumps of
Marrow and dic’d Sweetbreads, and then
put in half a Pint of Cream ; feafon with
Nutmeg and Salt, {o bake i.

Beans Blanch'd.

OU muft boil your Beans fo that

the Skin comes off ; then fry fome
thin Slices of Ham or Bacon, and fome
Parfly to lay round your Beans; tofs up
your Beans with melted Butter, and fo
ferve hot.
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A Bean Tanley. |

L ANCH them and beat them in a

Mortar very fine ; feafon them with
Pepper, Salt, Cloves and Mace; you may
do itfavoury or {weet ; the favoury Way is
as above: Then put in the Yolks only of
fix Eggs, and a Quartern of Butter; you
muft butter your Pan, and bake it as
you do a Tanfey, and ftick Slices of
fry’d Bacon a top: The fweet Way is
with Beans, Bifkert, Sugar, Sack and Cream,
and eight Yolks of Eggs ; fo bake it, and

ftick on the Top fome Orange and Le-
mon-peel candy’d. '

Sf:llery with Cream.

Y E up four Bunches and boil them
tender ; cut them three Inches long
the beft and white Heartof it; thentake
half a Pint of Cream and four Yolks of

22 Eggs;
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Eggs ; feafon with Salt and put in a
fmall Piece of Butter, and fhake it toge-
ther thick, and ferve away hot,

Endliﬁc Ragoo'd.

AKE fix Heads of Endive and tic

them clofe and fet them firft off ;
then take the white Part and tie it up
clofe ; thicken fome good Gravy, and
put in your Endive and ftove it gendy
and tender ; then fqueeze in a Lemon
and ferve away hot: You may put it un-
der fome Fowls.

70 force Cucumbers.

FIRST pare them and core out the
T Seed; then force them with light
Force-meat and ftove them in good Broth
kor Gravy, and when tender cut two in
Slices, and the other fend whole ; fqueeze
iin a Lemon, and ferve away hot,

K 2 To
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7o flew Cucumbers.

OU muft core them and cut them
into large Dice or round as you

pleafe, and then fry them brown with an

Onion ; put in fome Gravy and Elder
Vinegar, and feafon with Pepper and Salt, |
{o ferve it under Mutton and roaft Beef.

Savoys forc'd and flov'd whole.

AKE two green Savoys and fet them

off ; then take out the Infide and fill
the Vacancy with good Force-meat ; tie
the Savoys up, force one, the other plain;
then ftove them in good Broth and Gravy
{eafon with Pepper, Salt and Nutmeg ;
and when you have ftoved them enough,
thicken fome Gravy and put in a litte
Vinegar, {o {erve it away.

Fry’ff /
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Fryd Sellery.

OU mutft firft boil it half enough,

then let it cool, and make a Batter
with a little Rhenith Wine, the Yolks of
Eggs with a lictle Flower and Salc: Dip
revery Head in, and fry them with clari-
fy’d Butter, and fauce them with melted
‘Butter.

Stewed Red Cabbage.

&?’ OU muft cut your Cabbage very
fmall and fine, and ftove it with
Gravy and Saufages, and a Piece of Ham
feafon it with Pepper and Salt; before you
fend it away put in 2 little Elder Vinegar,
and mix it well together, which will turn
it of a redifth Colour; fo ferve away hot,

K 3 PICKLING
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P 1. GBI N G

72 pickle Mufhrooms.

&7 OU muft lay them in Water and Salt

and rub them with a Flannel very
white; then put on.a Sauce-pan with |
Water and Salt, and when it boils up, put
in your Mufhrooms and boil them two
Minutes ; then take them out'and lay
them on a Cloth to drain, and make your
Pickle thus : Toa Gallon of Wine Vine-
gar take one Quart of White-wine, two
Rafes of Ginger, two Nutmegs cut in
Slices, four Blades of Mace, two Spoon-
fuls of Salc; boil this up and fkim it well,
take it off theFire,and when cold, put in

your Muthrooms; then cover them with
Leather or a Bladder. : A

To
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70 pictle Walnuts.

Y OU muft put them into Pump Wa-

ter and Salt for nine Days, fhift your
"Water every Day ; then take them out
tand rub cthem dry, and make your Pickle
ithus: Take a Gallon of Vinegar and put
uin fix Bay Leaves, half a Pint of Muftard
'Seed, fome Salt, whole Pepper, Ginger,
'Cloves and Mace ; boil it up and fkim it
'well ; then put your Walnuts in a deep
Pot and your Pickle boiling hot to them,
and cover them clofe,

7o pickle French Beans.

Y OU muft purge them in Salt and

Water twenty-four Hours ; then take
them out and dry them with a Cloth,and
make your Pickle thus: Take twoQuarts
of Wine Vinegar, fome Jamaica Pepper
' K 4 whole,
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whole, Ginger, Cloves and Mace, Bay
Leavesand Salt; then boil it up and fkim
1t, and put your Beans into your Pickle
boiling hot, and cover it down clofe;
then fet them before the Fire and let
them cool by degrees as the Fire goes
out: Do fo three times together every
other Day.

To make Mangoes.

AKE your,Mangoes or Cucumbers
and cut a Hole on the Top, and put
out the Core and Sceds ; then fill it up
with Muftard Seed, Garlick, and Bits of
Horfe-radith and Ginger ; faften the Top
with a {mall Skewer, and fet them up-
right in a deep Pot, and make your Pic-
kle thus : To a Gallon of Vinegar put in
one Handful of Salt, fome Cloves, Mace,
and fix Rafes of Gmgﬂ and whole Pep-
per ; boil it up, put in a Bit of Dill, and
then pour in your Pickle boiling hot, and
cover them down clofe: Do this every
other Day three times,
To
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70 pickle Onions.

T HEY muft beof a fmall white Size

and Colour ; then parboil them and
let them cool ; make your Pickle with
half Wine, half Vinegar ; put in fome
Mace, Slices of Nutmeg, Salt and a little
Bit of Ginger ; boil this up together, and
{kim it well ; then let it ftand dll cold,
put in your Onions, and cover them
down ; if they fhould mother, boil them
over again and fkim them well, and let
them be quite cold before you putin
your Onions, and they will keep all the

Year. -

7o pickle Cabbage.

Y OU may do it in Quarters, or
fhave it in long Slips, and fcald it
about four Minutes in Water and Salt ;

then
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then take it out and cool it ; boil up
fome Vinegar and Salt, whoIe Pepper,
Ginger and Mace ; when your Pickle is
boil’d and {kim’d, let it be cold, and then
put in your Cabbage ; cover it prefently,
and they will keep white.

70 pickle Scllery.

OU muft pickle your Sellery two
Inches in length, fet them off, and
let them cool; put your Pickle incold,
the fame Pickle will do as for the Cab-

bacre

7o pickle Arcichokes.

OU muft take out the Chokes whole

and firm; they muft not be above
three Parts boil’d, and the fame Pickle
will ferve as above-mention’d, only in-
ftead of Ginger put in Slices of Nut-
meg; cover them clofe, and they will
keep the Year round.

PASTRY.
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70 make Puff-pafte.

O three Pounds of Flower put one

Pound of Butter ; rub half of it in
your Flower and work it up light with
fair Water ; you may put one Egg in if
you pleafe, then roll it out and lay about
twenty litcle Bits upon it the Bignefs of a
large Nutmeg, and fold it up and roll
it out agam 3 then butter it and fold
it up again and flower it ; do thus three
times, then roll it out for Ufe, and it will
rife well : This Pafte ferves on feveral
Occafions.

Tart Pacty- pan Pafte.

O four Pounds of Flower put one
Pound and a half of Butter, rub it

m wr:ll with half a Pound of fifted
Eight-



140  The Complear City
Eight-penny Sugar; work it up quick
with Water, and this Pafte ferves for all
Sorts of Tarts or {weet Patties.. Another
Way is with two Eggs, one Pound of
Butter and two Pounds of Flower and no
Sugar ; work it up, but not too ftiff; this
Pafte comes well out of your Pans.

Pafty-pafte, or Pafte for Meat °
Pyes.

'O fix Pounds of Flower put two
= Pounds and a half of Butter; rub
two Pounds in your Flower with two
Eggs, work it up quick with. Water and
roll it our; then butter it over once more
with the other half Pound of Butter, and
flower it and fold it up; give it three or .
four blows with the Rowling-pin crofs-
ways, and roll it out for Ufe: This Pafte
ferves for all Sorts of Meat Pafties or
Pyes. |

Almond
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Almond Paﬂ:e.

TAKE a Pound of Almonds and

blanch them and beat them in a
Martar very fine; put fome Water to
them to keep them from oiling ; then
mix up your Almonds with two Pounds
of Flower, rubbing it well in with one
Pound of powder’d Sugar ; then put in
half a Pound of Butter and fix Yolks of
Eggs, with two Whites ; this Pafte will
{ferve for rich Tarts or fweet Pyes ; it will
{oon bake,

Hot Butter Pafte for Raifed Pyes.

Y O U muft boil a Pound of Butter to
a Quart of Water, which will {ferve

for fix Pounds of Flower ; work it up
fiiff and quick, and roll it up in a Cloth ;
let it fweat half an Hour, and you may
then
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then ufe it for all Sorts of Raifed Pafte
of Standing Pyes.

Plum Pudding.

TAKE a Pound of Beef Suet, cut it

fmall, mix it up with a Quart of
new Milk ; put in fome Nutmeg, Salt
Ginger, and fix Eggs; then mix it up
with Flower thick, and put in half a
Pound of Currans and half a Pound of
Raifins ; you may either bake it or boil
it : Another Way is to fcald your Milk,
and put in {ome Bread.

Plain Pudding.
Y OU mutft fcald your Milk and put

in as much grated Bread as Suet,

and put your Milk to it ; then cover it a

Quarter of an Hour; feafon it with Nut-

meg and Ginger, and one Spoonful of

Sugar : Mix this up well with a little
Flower, and boil it two Hours.

Marrow
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Marrow Pudding.

T AKE a Quart of Cream or Milk,
put in four Ounces of Bifkert, eight
Yolks of Eggs, fome Nutmeg, Salt, and
the Marrow of two Bones; fave fome
Bits to lay about the Top; feafon with a
lictle Sugar ; put in two Ounces of Cur-
rans plump ; fet it gently on the Fire;
then cool it and bake it in Puff-patte.

~ Carret Pudding,

YO U muft grate two Carrots very fine,

put in a Pint of Cream, eight Eggs,
fome Sugar, a little Sack, Salt and Nut-
meg, and four Ounces of melted Butter :
Mix this well, and cut a litle candy’d

Orange and Lemon-pecl and purt in, fo
- bake it or boil it.

Spinach
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Spinach Pudding.

S-C—AL D your Spinach and chopitvery
-~ fine, or the Juice will do ; mix with
Cream, the Yolks of eight Eggs, four
Ounces of Bifker, and four of melted
Butter ; feafon with Sugar, Nutmeg, and
Salt ; then fer it on the Fire, ull ’us
ftiff, but do not boil it ; then cool it and

- bake it in Puft-pafte, or boil it. |

Quaking  Pudding,.

T AKE twelve Eggs, beat them up
well; put. in two Ounces of Sugar,
two Ounces of Bifket, one Quart of Cream,
three Spoonfuls of fine Flower ; feafon
with Nutmeg and Salt ; mix it as for Pan-
cakes thin as Batter ; then put in fome
Orange-Flower Water, or Rofe-Water,
and butter your Cloth ; then boil it three
quarters of an Hour ; fauce it with Sack,
Sugar and Butter.

¥ | A



P

APPENDIX.

An Artichoke Pye.

OIL Artichokes very well, take the Bot-

toms, feafon them with a little Mace, add
a good Quantity of Butter. Make a Layer of it
in the bottom of the Pye, put in the Artichokes,
ftrewing on a little Salt and Sugar, alfo fome
Picces of Marrow wrapp’d up in the Yolks of
fome Eggs, with a few Goofeberries or Grapes.
Upon thefe lay fome Dates, fome Yolks of hard
Eggs, Citron, large Mace, &c. then cover thefe
with Butter, bake it and pour in fcalded W hite-

wine.

A Battalia Pye.

AKE two fmall Chickens, two fquab Pi-
geons, two fucking Rabbets, cut them in
Picces, feafon them with Savoury Spice, and lay -
them in the Pye ; add two Sweetbreads {liced,
two Sheeps Tongues, 2 fhivered Pallat, a Pair of
Lamb-ftones, ten or fifteen Cock’s-combs, with
’ L Savoury
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Savoury Balls and Oyfters. Lay on Butter and
clofe the Pye. Put to it a Lear.

N. B. Savoury Spice is Pepper, Salt, Cloves,
and Nutmeg. /

Another.

TAKE young Chiclens, fquab Pigeons, young
. Partridges, Quails and Larks. Trufs them,

and lay them in the Pye, take Ox Pallats, boil
them, blanch them and cut them in Pieces,
Sweetbreads and Lamb-ftones ; cut them in
Halves or Quarters, Cock’s-combs blanched, a
Pint or Quart of Oyfters dredged over with
grated Bread and Marrow ; add Sheeps Tongues,
boiled, blanched and cut in Pieces. Beat Pep-
per, Salt, Cloves, Mace and Nutmeg all .toge-
ther. Seafon with this. Lay Butter on the Bot-
tom of the Pye, and place the reft in with the
Yolks of hard Eggs, Knots of Eggs, Cock’s=
{tones and T'reads,and Forc’d-meat Balls. Cover
up the Pye, and when you fet it into the Oven,
put in five or fix Spoonfuls of Water, and when

- it comes out of the Oven, pour it out and put
in Gravy. |

—

A Calf’s Head Pye.

T AKE a Calf’s Head, boil it till you can

- take out all the Bones, {lice it into. thin
Slices and lay it in the Pye with the Ingredients
for Savoury Pyes. See above.

Another.
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Another.

(CLEANSE and wath the Head well, boil it
. for three quarters of an Hour, cut off the
Fleth in Bits, of the bignefs of Walnuts, blanch
the Tongue and flice it : Parboil a Quart of
Oyfters and beard them 3 take the Yolks of ten
or twelve Eggs. Intermix fome thin Slices of
Bacon with the Meat 5 put an Onion cut (mall
in the Bottom of the Pye, feafoning it with Salt,
Pepper, Nutmeg and Mace ; lay alfo Butter on
the Bottom, put in your Meat, clofe up the
Pye, and put in a little Water ; when it is
baked take off the Lid. Take off the Fat, and
put in a Lear of thick Butter, Mutton Gravy,
a Lemon pared and flic’d, with two or three
Anchovies diffolved. Let them firft ftew together
a lictle while, cut the Lid in handfome Picces,
lay it round the Pye and ferve it up.

A Chicken Pye,

TAKE half a Dozen of fmall Chickens, roll

up a Piece of Butter in {weet Spice, and

put a Piece into each of them, feafon them and

put them into the Pye with the Marrow of a

couple of Bones, with Fruit and Preferves, as
in Lamb Pye, with a Caudle.

: Another.
| BOIL young Chickens in an equal Quantity
of Milk and Water; then flea them, and

fcafon them with Salt, Cloves and Nutmeg.
- L2 Put
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Put Puff-pafte round and in the Bottom of the
Difh, lay a Layer of Butter with Artichoke Bot-
toms, Veal Sweetbreads and Cocks-combs, and
over them lay the Chickens,” with fome Bits of |
Butter roll’d up in the Seafoning and fome Balls
of Forc’d-meat. Lay on a Lid of Puff-pafte, the
Oven muft not he too hot. While it is baking
make the following Caudle ; boil a Blade of
Mace in half a Pint of White-wine or Cyder,
take it off the Fire and {lip in the Yolks of two
Eggs well beaten, with a Spoonful of Sugar,
and a little Bit of Butter rolled up in Flour.

Pour in this Caudle when the Pye comes out of
the' Oven.

Egg Pyes. |

BOIL twenty Eggs hard, take the Yolks

and fhred them with Citron and Lemon-
peely feafon them with fweet Spice, and mix
them with a Quart of Stuff for Cuftards, ready
made, fet it all over the Fire, let it gather to a
Body ; .the Pyes being dry’d in the Oven, fill
them with this Batter, as you do Cuftards, and
when they come out of the Oven, flick them

with flic’d Citron, and {trew them with colour-!
ed Bisket. ‘ _

Another W ay.

B OIL twelve Eggs hard, take the Yolks and
chop them with twice the Quantity of Beef

Suet and three Pippins pared, cor’d and ﬂlr:d,ﬂ

add half a Pound of Currants, wath’d and dry’d,

- a quarter’
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quartcr of a Pound of Sugar, a little Salt, fome
Spice finely beaten, and the Juice of half a good
I.emon, a quarter of a Pint of Canary, candy’d
Orange and Citron cut in Pieces, of each an
Ounce and half. Lay Lumps of Marrow on the
Top, if they are to be eaten hot, or elfe omir it.
The Oven muft not be too hot, they will be
baked in three quarters of an Hour.

A Goofe Pye.

B ON E your Goofe, feafon it' with Savoury
Spice, and lay it in the Pye with a couple
of Rabbets.

Another.

Arboil the Goofe and bone it, feafon it with
Salt and Pepper, and put it into a deep
Cruft, with a good Quantity of Butter both
under and over. Ler it be well bak’d, fill it up
at the Vent-hole with melted Butter. Serve it
up with Bay Leaves, Muftard and Sugar.

A Hare Pye.

C UT the Hare in Pieces, fealon it with Sa-
voury Spice, lay it in the Pye with Balls,
flic’d Lemon and Butter ; clofe it up and bake it.

Another.

DRES S a large Hare, mince one Part of it
{fmall with Bacon, Thyme, Savory and

Marjoram ; feafon it with Salt, Pepper, Cloves
and Nutmegs. Seafon the other Part as youdid

L 3 the
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the former ; work the minc’d Meat with the
Yolks of Eggs and lay it about the Hare, and

fill up the Pye with {weet Butter ; 3 bake it, and

when it comes out of the Ovcn, pour in half 3
Pmt of ftrong Gravy.

A He# Pye.

CUT the Hen in Pieces, feafon it with Sa«

voury Spice, lay it in the Pye with BalIs,
Yolks of hard Eggs, Slices of Lemon and Butter.
Clofe the Pye, bake it, and when it comes out
of the Oven, pour in a Lear th:ckenﬂd with

Eggs.

A Lamb Pye.

TAKE a Hind-Quarter of Lamb, cut it ine

to thin Slices ; feafon it with Savoury Spice
and lay them into the Pye, allo lay in an hard
Lettuce, Artichoke-Bottoms, and the Tops uf
an hundred of Afparagus, lay Butter over them.
Clofe up the Pye, bake it, and when it comes.
out of the Oven pour in a Lear.

Another.

YUT the Lamb in Slices, feafon with Cloves,
Mace, Nutmeg, Salt, Pepper, and Sugar,

lay it in your Coffin, lay on it and between it,
a few Currants, and Raifins of the Sun ftoned,
the Marrow of a couple of Bones, a few Skirs
rits boiled and blanched, Dates, candy’d Lemon
and dry’d Citron, pr&fcrvcd Barberries, fliced
Lemon, large Mace and Butter ; clofe it, bake
it
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it, and when it comes out of the Oven, make
a Caudle of White-wine, Verjuice and Sugar,
beaten up with the Yolks of three or four Eggs,
fet it on the Fire, keep it ftirring till it begins
to be thick. Put it in and fhake it together,
fcrape on Sugar and ferve it up.

A Lumber Pye.

[INCE three Pounds of Fillet of Veal,
with the fame Quantity of Beef Suer, fea-
fon it with {weet Spice, add half a Score Pip-
pins, two Handfuls of Spinach, a couple of hard
Lettuces, Thyme and Parfly, mix it with a Two-
penny white Loaf grated, and the Yolks of four
or {ix Eggs, Sack and Orange-Flower Water,
three Pounds of Currants, and Preferves; as in
the Lamb Pye, and a Caudle.

Another.

TAKE any cold Meat, except Beef and Pork;
and to every Pound of Meat take a Poynd
of Suet, mince them fmall, take ufual Sweet-
herbs, {hred them {mall, add Salt, half an Ounce
of Cloves and Mace ﬁnr:ly beaten, two Nut-
megs grated, and fix Eggs : Mix all well toge-
ther, and work them up into Balls as big as
Pullets Eggs. Put thefe into the Pye, alfo a
Pound of Raifins ftoned, and as many Currants:
Then put in a Pound of Butter and bake it.
Take a quarter of a Pint of Canary, half a
quarter of a Pint of Verjuice, a quarter of a
Pound of Butter and a quarter of a Pound of Su-~
L 4 gan
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gar, and the Yolks of three Eggs ; boil them

all together with a little Mace, till they are of

a tolerable Thicknels, pour it into the Pye and
ferve it up.

Minc’d Pyes.

AKE a Neat’s Tongue, parboil it, fhred
it, and to a Pound of the Meat allow two
Pound of Beef Suet fhred {mzll, and five or fix
Pippins, a green Lemon-peel : Seafon this Quan-
tity with an Qunce of {weet Spice, and any other
Quantity proportionably 5 add two Pound of
Currants, and a quarter of a Pound of Citron,
Lemon and Orange-peel, half a Pint of Sack,
and a little Orange-Flower Water : Mix thefe
all together and fill your Pyes. According to
the Quantity of your Meat, you muft encreafe

or diminith the reft of the Ingredients.
You may, if you pleale, add the Juice of 2
Lemon, two Spoonfuls of Verjuice, two or
three Pippins hack’d fmall, fome Dates ftoned

and {lic’d, and a few Raifins, ftoned and cut
{mall. '

A Mutton Pye.

AKE a Loin of Mutton, &c. cut it into

Steaks, feafon them with Savoury Spice,
lay them in the Pye, and lay onfome Butter;
clofe it, bake ir, and when it comes out of the
Oven, chop a Handful of Capers, Cucumbers
and Oyfters, in Gravy, an Anchovy and drawn
Butrter, and put it in.

A Neat’s
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A Neat’s Tongue Pye.

TA KE a Neat’s Tongue, parboil it, blanch

it and {lice it, feafon it with Savoury Spice,
add Balls, {liced L.emons and Butter ; clofe the
Pye, bake ir, and when it comes out of the
Oven pour in a Ragoo.

Anotber.

Arboil the Tongue, cut off the Roor, blanch

it, mince the Meat with Beef Suet, Marjo-
ram, Thyme and Parfly ; feafon with Pepper,
Cloves and Mace finely beaten: Add the Yolks
of two Eggs, fome Sugar and grated Bread,
make up the Pafte in Form of a Tongue, put
in the Meat, pour in a Mixture of Verjuice,
Rofe-Water, Butter and Sugar, and bake it.

A Turkey Pye.

ET the Turkey be bon’d, feafon it with Sa-
voury Spice, put it in your Pye with a cou-
ple of Capons or wild Ducks cut in Pieces to
fill up the Corners: Lay on Butter and clofe
the Pye. When it is bak’d and cold, fill it with
clarify’d Butter, as muft be done to all cold
Pyes.
Another.
MAKE a good Pafte, bone your Turkey
and lard it with pretty large Lardoons of
Bacon, {eafon it with one Ounce of Pepper, two
Ounces of Salt, and an Ounce of Nutmegs, if
it be to be eaten cold 3 but if hot, with half the
Seafoning
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Scafoning before mentioned : Lay Butter in the
Bottom of the Pye, lay in your Turkey and put
in half a Dozen whole Cloves, then lay on the
reft of your Seafoning with good Store of But-
ter ; clofe it up and bafte it over with Eggs, and
when it is bak’d fill it up with clarify’d Butter.

A Veal Pye.

HAving raifed an high Pye, cut a Fillet of
Veal into three or four Fillets, feafon them
with Savoury Spice, and a little Sweet-herbs
and Sage minc’d ; lay Slices of Bacon at the Bot-
tom, and betwixt each piece; lay Slices of But-
ter on the Top, clofe up the Pye and bake it.

An Umble Pye.

T AKE the Umtles of a Deer, parboil them,

clear off all the Fat from them, take fome-
thing more than their Weight of Beef Suet and
fhred it together; then add half a pound of Su-
gar, feafon with Salr, Cloves, Mace and Nut-
meg 3 add half a pint of Claret, a pint of Cas
nary, and two pound of Currants wath’d and
picked ; mix all well together, and bake them
in Puff or other Pafte.

A Venifon Pye.
W HE N you have raifed a high Pye, fhred
' a pound of Bee¢f Suet and lay it in the
Bottom, cut the Venifon in pieces and feafon it
with Pepper and Saly, lay it on the Suet, lay But-
| | ter



Appendix. 1535

ter on the Venifon, clofe up the Pye and let it
 ftand in the Oven for fix Hours,

A Venifon Pafly.

LAY down half a Peck of Flour, put to it

~ four Pounds of Butter, beat eight Eggs,
and make the Pafte with warm Water, bone the
Venilon, break the Bones, fealon them with
Salt and Pepper, and boil them, with this fill
up the Pafty when it comes out of the Qven ;
Take a Pound of Beef Suet, cut it into long
Slices, ftrew Pepper and Salt upon it ; lay the
Venifon in, feafoned pretty high with Salt and
black Pepper bruis’d 5 fet Pudding Cruft round
the Infide of the Pafty, and put in about three
quarters of a Pint of Water. Lay on a Layer
of frefh Butter, and cover it. When it comes
out of the Oven, pour in the Liquor you have
made of the Bones boil’d, and fhake all well to«
gether.,

A VPeal Pafly.

TAKE a quarter of a Peck of fine Flour,

and a Pound of Butter, break the Butter
into Bits, put in Salt and half an Egg, and as
much cold Cream or Milk as will make it into
a Pafte : Make your Sheet of Pafte, bene a
Breaft of Veal, fealon it with. Salc and Pepper,
Lay Butter in the Bottom of your Pafte, lay in
your Veal. Put in whole Mace, and a Lemon
flic’d thin, Rind and all 3 cover it with Butter,
clofe it up and bake it; when it comes out of

i the
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the Oven cut it up, heat fome White-wine,

Butter, the Yolks of Eggs and Sugar.” Pour
this into the Pafty and ferve it up. '

A Florendine of a Kidney of Peal. |

LET the Kidney, Fat and all be fhred with

a little Spinach, Parfly and Lettuce, three
Pippins and fome Orange-peel.  Seafon it with
fweet Spice and Sugar, and a good Handful of
Currants, two or three grated Biskets, Canary or
Orange-flower Water, and two or three Eggs,
mix them well together, put them into a Difh
covered with Puff-pafte, lay on the Lid and
garnifh the Brim.

- A Florendine of Oranges or Apples.

UT half a Dozen of Sevil Oranges in

’ two, fave the Juice, take out the Pulp and
lay them in Water for twenty-four Hours,
thift them three or four times; then boil them:
in three or four Waters, in the fourth put to
them a pound of fine Sugar ‘an_d their Juice,
Boil them to a Syrup, and let them ftand in’ this
Syrup in an earthen Pot.© When you ufe them
cut them in thin Slices. To ten Pippins pared,
quartered and boiled up in Water and Sugar,

put two of thefe Oranges, lay them on your
Puff-pafte in a Difh as before.

A Rice



Appendix. 157~

A Rice Florendine.

OI1L half a pound of Rice in fair Water

till it is very tender, then put to it a Quart
of Milk or Cream ; boil it ull it 1s thick, and
feafon it with f{weet Spice and Sugar, beat cighe
Eggs very well and mix with it. Add.to it half
a pound of Currants, half a pound of Butter and
the Marrow of two Bones, three grated Biskets,
Sack and Orange-flower Water; having covered
your Difh with Puff-pafte, put in your Mixture
and bake it. :

T F;’ﬂrfﬂdfne.

TAKE two pound of Cheefe-Curds, a pound
-+ of blanch’d Almonds finely pounded, half
a pound of Currants, a little Rofe-water, and Su-
gar to your Palate; mingle thefe well together
with fome Spinach flew’d and cut {fmall. Lay
Puff-pafte on the Top and Bottom of the Difh,
and bake it in an Oven moderately heated.

A Florendine Magifival.

C U'T thin Slices of a Leg of Veal like Scotch

Collops, beat them with a Knife on both
Sides ;5 fcafon them with Salt, Pepper, Cloves
and Mace. Cut as many thin Slices of fat Ba-

con, roll them up and put them into your Pye-
Difh. -Add two or three Shallots and two or

three Anchovies, fome Oyflters, and forty or fifty
Forc’d-meat Balls,and Lemon par’d and flic’d;
put in a quarter of a pint of Gravy, half a pint

2 of
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of ﬁmng Broth, and half a pint of White-wine;
cover it with Duff: -pafte and bake it.

An Almond Pudding.

TAKE half a pound of Jnrdan Almonds,
blanch them and pound them in a Mortar
with four grated Biskets and three quarters ofa
pound of Butter, Sack and Orange-flower Wa-
ter; then mix it with a Quart of Cream, being
boiled and mix’d'with eight Eggs, {weet Spice
and Sugar; cover the Difh with Puﬂ"*-paﬁe, pour
it in and garnifh it.

A Calf’s Foot Pudding.

SHRED Calf’s Feet very fine, mix the Meat

-~ with-a penny white Loaf grated and fcalded
in'a pintof Cream ; add to it half a pound of
Beef Suet fhred, and eight Eggs, and a2 Handful
of plumpt Currans : Sealon it with {fweet Spice
and' Sugar, a little Canary and Orange-flower
Water, and the Marrow of two Bones ; then
put it up ina Veal Caul, being wath’d over with
the Batter of Eggs; and having wetteda Cloth,
- put it in, tie it clofe up, and put it in when the
Pot boils ; let it boil for two Hours, then turn
itina Difh. Stick {lic’ld Almonds and Citron
onit. Let your Sauce be Canary and Orange-
flower Water, with Lemon Juice, Sugar and
drawn Butter,

A Tanfey.
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A Tanfey.

B O IL a Quart of Cream or Milk with a Stick
of Cinnamon and a Nutmeg quartered, and
fome large Mace, and let it ftand till it is half
cold, then mix with it the Yolks of twenty Eggs,
and the Whites of ten; firain it, and to it add
four grated Biskets and half a pound of Butter,
and a pint of the Juice of Spinachand a little Tan~
{fey, Canary and Orange-flower Water, Sugarand
alittle Salt.  Set it over the Fire to gatherintoa
Body, buttera Difh well, and pour it in ; bake ir,
then turn it on a Pye-plate. Squeeze an Orange
on it, grate fome Sugar over it, garnifh it with
fliced Orange and a little Tanfey made in: a Plate,

A Goofeberry Tanfcy.

UT freth Butter into a Frying-pan, and when

it is melted, put in a Quart of Goofeberries,
and fry them till they are tender, mafh them to
pieces, beat ecight Yolks and four Whites of
Eggs, add a pound of Sugar and three Spoon-
fuls of Canary, three Spoonfuls of Cream, a
penny white Loaf grated, and three Spoonfuls
of Flour : Mix all thefe together, put the Goofe-
berries out of the Pan to them, ftir them all
well together, then put them into a Sauce-pan,
to thicken ; then put: Butter into a Frying-pan,
fry them brown, turn it out upon a Pye-plate,
and ftrew Sugar.

A Cuaftard.
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A Cuflard.
BOIL a Quart of Cream, with a Stick of

Cinnamon, a Nutmeg quarter’d, and fome
large Mace ; letit ftand till it is half cold, beat
cight Yolks and four Whites of Eggs well, mix
them with Sugar, Canary and Orange-flower
Water. Set it on the Fire, keep it ftirring, til] -
a white Froth arifes,and fcum it off; then your
Coffins having been firft dry’d in the Oven, fill
them.

Forc’'d Meat Balls Sweet.

AKE part of aLeg of Veal or Lamb, fcrape

it fine, thred as much Beef Suet very {mall,

feafon it with {weet Spice; add Currants accord-

ing to Difcretion,and the Yolks of three or four

Eggs, and a little Lemon-peel, and fome Sweet-

herbs fhred fine: Mix all thele well together,
and make it up into little Balls.

Saveury Balls.

CRAPE part ofa Legof Veal or Lamb very
fine, mince as much Beef Suet very {mall
with a little lean Bacon, Sweet-herbs, a Shal-
lot or two and an Anchovy. Beat thefe in a
Mortar till they are a fine Pafte, feafon it with
Savoury Spice, and make it up into little Balls.

Balls
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Bails for Fifb.

M IX together Carp and Eels minc’d very

Y& fine, with as much Beef Suet fhred {mall,
Sweet-herbs and Savory fhred fmall, Savoury
Spice, grated Bread and Eggs. Beat all in a
Mortar and make it into Balls.

A Caudle for [fweet Pyes.

TAKE of Canary and white Wine equal

Quantities, a little Verjuice and Sugar,
boil them together, then brew them. with two
or three Eggs like butter’d Ale.  'When your
Pyes are baked, pour it in at the Funnel, and
fhake it together.

L E A RS

A Lear for Paflies,

AK E the Bones of the Meat of which the
Pafty is to be made, cover them with Wa-
ter, and bake them with the Pafty, and when

it comes out, ftrain the Liquor, and put it into
the Pafty.

A Lear for favoury Pyes.
IN a proper quantity of Claret, Gravy and
A Opyfter Liquor, boil a faggot of {weet Herbs,
two or three Anchovies and an Onion ; thickem
it with browned Butter, and pour it into yout

favoury Pyes, when it is wanted.
M 4 Legr



A Lear for Fifh Pyes.

T_AJ{ E Claret, White-wine Vinegar, Ancho-

vies and Oyfter Liquor, put to them fome
dmwn Buter, and when the Pyes are baked,
pour . it in with a Funnel.

A Ragoo for made Difbes.

AKE Cocks-combs boil’d, blanch’d and
= {liced, Sweet-breads {liced and Lamb’s-ftones,
tofs them vp in Clarer and Gravy, with {weet
Herbs, favoury Spice, Mufhrooms, Truffles,
Murrels and Oyfters, thicken with brown But-
ter ; ufe it when call'd for.

Scotch Collops.

T AKE the Skin off from a Fillet of Veal,

and cut it into thin Collops, and {cotch
them with the back of a Knife, lard half of
them with Bacon, and fry them with a little
brown Butter; then take them out and paut
them into another toffing pan, then fet the pan
they were fry’d in over the Fire again, wafh it
out with a little ftrong Broth, rubbing it with
the Ladle, then pour it to the Collops. . Do
this to every pan-full ’till all are fry’d, then ftew
or tofs them up with a pint of Oyfters, a cou-
ple of thiver’d Pallats, Cocks-combs, Lambs-
ftones and Sweet-breads blanched and fliced, 2
couple of Anchovies, favoury Balls, Onions,
a faggot of {weet Herbs, and thicken it with
bmwn Buttel, and garnifh it with fhred Orange.

Frically
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Fricaffy Tripe.

TAKE a double Tripe, cut fome of the

fat part in flices, and dip them in Eggs or
a Batter, and fry them to lay round your Difh;
and the other part cut, fome in long {lips, and
fome in dice, and tofs them up with Mint, O-
nion, chopt Parfley, melted Butter, Yolks of
Eggs, and a little Vinegar; feafon with Pepper
and Salt, fo ferve away. Another way. You
may breil fome, and fome you may boyl with
Salt, Onionand Rofemary, and fend it up in the
Liquor in which it is boyl'd.

Cow-beel fry'd.

YOU muft fplit it and flour it, and fry it

brown and crifp on both fides ; then fry
fome Onions and lay all over them, and fauce
with Butter and Muftard : Another way is,
boyled with Butter and Vinegar: Another, cold
with chopt Parfley, Pepper, Salt and Vinegar:
Another way is; cut in pieces and fricafly’d, or
with Butter and Parfley.

Another Way.

'Y OU muft chop it {mall after boil'd; put in
as much Suet as Neat’s Foot; then put
in half a pound of Currants, fome Nutmeg,
Sugar, and {ix Eggs, two Naples-bifkets, half
a pint of Crcam, and a little Orange-flower
Water; then fheet a Dith with Puff-pafte, and
fill it with your Ingredients, and fo bake it
gently, fticking at top flit Citron.
M 2 Sheep’s

-~
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Sheep’s Trotters flew’d.

'THEY muft be well boyl'd, then {plit

them, and take the Hair out betwixtthem
then ftove them in fome pale Broth and Juice of
Lemon, fome chopt Parfley and thick Butter ;
whenyou difh them, cut fome Sippets and fliced
Lemony you may make a Trotter-pye favoury
or {weet, with Currants, or marinate them,
that is, make a Batter with Rbenifh Wine and
Flour, and two Yolks of Eggs, and dip them
in and fry them: Another way; fricafly them,
or cat them cold with Vinegar.

An Almond Pudding.

TAKE as many Almonds as will ferve for
your Difh, blanch them, add the Yolks of
four or five Egps, Rofe-water, Nutmeg, Cloves,
Mace, a little Sugar, a little Salt and Marrow,
and bake it in an Oven no hotter than for Bifket-
bread ; when it is half baked, take the white of
an Egg, Rofe-water and fine Sugar well beaten
together, lay it over the Pudding with a Fea-
ther, then fet it into the Oven again, ftick it
over with Almonds and ferve it up. You may
put Puff-pafte in the bottom of the Difh. |

| An Almond Pudding boild.
BEAT a couple of Eggs, ftrain them into a

quart of Cream, grate in a penny white
Loaf with a Nutmeg, half a pound of Almonds

blanch’d and beaten fine, and balf a dozen {poon-
fuls
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fuls of Flour, mix all thefe well together and
fweeten them with fine Sugar. Flour your Bag
or Cloth, put in your Pudding, put it into the
Pot, when it boils ; when it is boil’d enough,
pour on it Butter melted with a little Rofe-

water. Stick it with blanch’d Almonds, and
ferve it up.

A baked Bread Pudding.

CU T a two penny Loaf into thin Slices, boil
two Quarts of Milk or Cream, break your
Bread in it very fine, put in half a fcore Eggs,
a Nutmeg or two grated, half a pound of Su-
gar, a pound of Butter, ftir it well together;
butter a Difh, and bake it an Hour.

An Almond Pudding.

BLANCH and pound half a pound of For-
dan Almonds with four grated Bifkets and
three quarters of a pound of Butter, Sack and
Orange-flower Water, then mix it with a Quart
of Cream boil'd and mix’d with eight Eggs,
fweet Spice and Sugar, cover the Difh with
Puff-pafte, pour in the Butter, and bake it.

A boil'd Bread Pudding.
AKE a Quart of Cream, boil it with Salt,

Sugar, Nutmeg, Cinnamon, Cloves and
Mace; when it has boil’d, {lice in the Crufts of
two French Rolls, and fet it by till it is cold;
then drain off all the Cream that the Bread has
not foak’d up, and rub the Bread through a

M 3 Colander,
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Colander, put in the Yolks of fix and Whites
of four Eggs, then ftir it well together, butter
your Difh and put it in, tye’a Cloth over it ;
boil it, and ferve it up with drawn Butter.

A Lemon Pudding.

AKE a Couple of clear Lemons, grate off

the outfide Rind, allo grate a Couple of
Naples Bifkets, and mix them with your grated
Peel, and add to it the Yolks of. twelve and
Whites of fix Eggs well beaten, three quarters
of a pound of Sugar, and three quarters of a
pound of Butter, and half a pint of thick Cream.
Lay a fheet of Pafte avthe bottom of the Difh,
put in the Batter, fet it into the Oven imme-
diately, having firft fifted a little refined Sugar
over it. Let it ftand an Hour.

An Orange Pudding.

RATE off the Rind of a Couple of Se-
ville Oranges, as far as they are yellow,
then put the Oranges in Water, and let them
boil ’till they are tender: Shift the Water three

or four times to take away the bitternefs. When- .
they are tender, cut them open to take away'the

Sceds and Strings, and beat the other part in a
Mortar with half a pound of Sugar *uill it comes
to a Pafte, then put in the Yolks of fix Eggs,
and three or four Spoonfuls of thick Cream, and
half a Naples Bifket grated ; mix thefe together,
put in a pound of freth Butter melted, ftir it
well in. Lay a fheet of Puff-pafte at the bot-

tom
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tom and on the fides of the Dith. Garnifh it.

Set it in the Oven for about three quarters of
an Hour.

An Oat-meal Pudding.

SHRED 3 quarters of a pound of Beef Suet
very fine, put it into 3 pints of thick Cream,
it having firft boil’d, add a pound of But-
ter, a grated Nutmeg, a lictle Salr, and half a
pound of Sugar, and then thicken all with a
pint of fine Oatmeal. Stir it well together.
Pat it into a Pan.  Lert it ftand ’till it is almoft
cold, and then put in the Yolks of fix Eggs,
mix all well together ; lay a fheet of Puff-pafte
in the Difh, ftick Lumps of Marrow in it. Let
it ftand in the Oven two Hours.

Another.

TAKE a pint of whole Oatmeal, bruife it,

put it into a quart of Cream, with a Blade
or two of Mace; boil them together ’till the
Oatmeal has foak’d up all the Cream, let it
ftand ’till it is cold, and beat the Yolks of
eight Eggs, and the Whites of four, with five
or {ix Spoonfuls of Rofe-water ; put thefe into
the boil'ld Cream and Oatmeal; then put in
powder’d Sugar, Salt, Nutmeg and Cinnamon,
then melt a good quantity of Butter; put in
fome good Marrow or Beef Suet minced, and
grated Bread ; mix thefe all well together, butter
the Difh, put it in and bake it.

M 4 A Rice
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A Rice Pudding.

TAKE, half a pound of clean pick’d Rice:
Boil it in Water, and afterwards in Milk,
’will it is as thick as a hafty Pudding ; fet it by
till it is cold, then put in the Yolks of fix and
the Whites of four Eggs, well beaten, a pound
of Marrow or Butter, a pound of Currants ;
add to thele half a pint of Cream, two or three
{poonfuls of Canary and a little Rofe-water :
Add Salt, Cinnamon, Nutmeg, Cloves and
Mace, and two Ounces of candied Citron and

Lemon-pecl. Cover it with Puff-pafte, and
bake it. :

A Millet Pudding.

AKE fix ounces of Millet-feed, put toit

three pints of new Milk, a quarter of a
pound of Sugar, or rather more, a little Saley
and near half a pound of Butter, except you
have Marrow or Suet, though Butter is better
than Suet. If you have a mind to make it of
the Cuftard kind, you may put in fix or eight
Eggs, well beaten, with a lictle Milk to mix
and ftrain them with.

A Rice White Pat.

OIL a pound of Rice in two quarts of
Milk, ’till it 1s tender and thick, then beat

it well in a Mortar with a quarter of a pound
of blanch’d Almonds, then boil two quarts of
Cream with Crumb of white Bread and Blades
2 of



Appendix. 169
of Mace, mix all together with the Yolks of
eight Eggs, fome Rofe-water, and {weeten it
with Sugar to your Palate; cut fome candied
Orange and Citron Peels thin and lay it in when

it is in the Oven. Let not the Oven be too hot,
for if it be it will {oon fpoil.

To make Blood Puddings.

TAKE a Quart of Oatmeal, boil it in a
quart of Milk, and let it ftand ’cill the
next Morning to {well; fhred a pound and half
of Beef Suet, {ealon it with Salt, Pepper and
a little Thyme, Parfley and Penny-royal, of each
a handful, fhred very {mall, mix thefe with the
Milk and Oatmeal, and three pints of the Blood
of a Hog, or that of a Sheep may ferve ; when
thefe are all well mix’d together, having either
Hog’s Guts, or Ox’s Guts ready, well clean’d,
and the infides turn’d out, then make a {mall
Funnel that will hold a quarter of a Pinr, with
a Tail about five Inches long, of a fize that will
eafily go into the Gur. Cut the Guts a Yard
long, and fill them with the Ingredients, tye
them a Span long, and tye the two Ends of that
Span together ; then tye in the middle of the
Span, and fo you will have two Puddings in
each Piece; fill them not too full, but let them
be lank ; then boil them for a Quarter of an
Hour, take them out and lay them in a Colan-
der to cool. They will keep for fome time.

Another
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Another Way.

AKE the Blood of an Ox while it is warm,

put fome Salt to it, and then ftrain it
and when it is thorough cold put in Groats of
Oatmeal, well pick’d, and let it ftand to {oak
all Night ; the next Morning feafon with Pep-
per, Cloves, Mace, Nutmeg and Fennel-feeds ;
add to them Rofemary, Savory, Thyme and
Penny-royal, and alfo fome new Milk or Cream,
beat four or five Eggs very well, and put into
the Blood with Beef Suet fhred, but not very
fmall. Mix all thefe well together, fillthe Guts,
being prepared as above directed, and boil them
for ufe.

Hogs Puddings.

PBOIL the Umbles of an Hog very tender,

take fome of the Lights, with the Hearr
and all the Flefh about them ; when you have
taken out the Sinews, mince the reft very {mall,
allo the Liver, add to thefe a pint of Cream, 2
quarter of a pint of Canary, the Yolks of four
or five Eggs, Salt, grated Nutmeg, Cloves,
Mace and Cinnamon finely beaten, fome Sugar,
a pretty Quantity of Hog’s Fat, a little Rofe-
water, and a few Carraway-feeds; roll it up an
Hour or two before you put it into your Guts;

rinfe them in Rofe-water and fill them as di-
rected. _

Zo
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To make W hite or Marrow Puddings.

'TAI{E two pounds of Marrow or Beef Suet,
fhred it very {mall; take a pound and half

' of Almonds, blanch them and beat them very
 fmall with Rofe-water; grate a pound of Bread,
and a pound and a quarter of fine Sugar, a little
Salt, one Ounce of Mace, Nutmeg and Cinna-

mon, twelve Yolks of Eggs, four Whites, a

pint of Canary, a pint and half of thick Cream,

fome Rofe or Orange-flower Water; boil the

Cream, and tye a little Saffron in a Rag, and

dip it in the Cream to colour it. Firft beat the

Eggs very well, then ftir in the Almonds, then

the Spice, and ‘Salc, and Suet ; afterwards

mix all the Ingredients well together, fill the

Guts no more than about half full, put fome

bits of Citronin the Guts as you fill them. Tye

them up, -and let them boil a quarter of an Hour.

Another with Currants.

T AKE a pound and half of grated Bread to

two pounds of Beef Suer, fhred it fine, add
a pound of Currants, Cloves, Cinnamon and
Mace, of each a quarter of an Ounce, beaten
fine; add a lictle Salr, three quarters of a pound
of Sugar, half a pint of Sack, a pint of Cream,
a little Rofe-water, half a {core Eggs well bea-
ten, but half of the Whites. Mix all thefe
well together ; fill the Guts not more than half
full, boil them a little, pricking them as they
boil to keep them from breaking. Take them
up, lay them to dry. 70
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To make blum Pottage.

TAKE a Leg of Beef, boil it to Rags, fo

that the Liquor when cold will be a Jelly,
ftrain it while hot, let it ftand while it is cold,
take off the fat very clean, then fet it over the
Fire again, and to every Gallon of Broth allow
half a pound of Raifins of the Sun, and a pound
of Currants, clean pick’d and wafh’d; alfo ftew
two pound of Prunes, and when they are plumpt
take out the faireft, and put in whole, the Re-
mainder pulp thro’ a Colander, wafh the Stones
and Skins clean with fome Broth; add the crumb
of a penny white Loaf grated to each Gallon of
your Broth, and the Quantity of half a Nutmeg:
to a Gallon, the weight of 2 Nutmeg of Cloves
and Mace, and the weight of all the Spices of
Cinnamon, grate and beat the Spice fine ; putin
for each Gallon half a pint of Sack and half a
pint of Clarer; add Salt and Sugar to your Pa-
late ; when the Fruit is plump it isenough: Juft
before it is taken off the Fire fqueeze in the

Juice of a Lemon to each Gallon, and put in a
Peel or two. |

7o make Sanfages.

PROVIDE Sheep’s Gurs, cleanfe them well,’
take good Pork, either Leg or Loin, break

the Bones {mall, and boil them in juft as’much
Water as will cover them, keep it well fcumm’d,
and feafon the Liquor with Salt, Pepper, whole
Mace, Shalot and Onions when they have boil’'d
"tilk
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*till all the Goadnefs is out of them, then ftrain the
Liquor and fet it by to cool ; mince the Meat very
fmall feafon it with Salt, Peppcr, Clovesand Mace,
‘all beaten, fhred a little Spinach to make it loak
‘green, and a handful of Sage and Savory; add
to thefe the Yolks of fome Eggs, and moiften
the Meat, Herbs and all, pretty well with the
Liquor of the boil’d Bones; then roll up fome
of your minced Meat and fry ir, to try if it be
to your liking, and if it be, fill the Guts with
the Meat. If you defign them for prefent fpend-

ing, you may mince a few Opyfters with your
Meat.

Another Way.

AKE the beft and tendereft Piece of Hogs

Flefh, both fat and lean an equal Quanti-
ty, and you may mix Veal with it if you pleafe;
chop thefe well together with a little Shalot,
{eafon with Salt, Pepper, and all Sorts of Spices
and favoury Herbs, and a handful of grated Bread ;
fill the Guts with thefe Ingredients; prick them
often to let out the Wind, and to make them
fill the better; when they are fill’d fmooth them
with your Hand, and tye them in Lengths. If
you broil them, let it be on a Gridiron over a
flack Fire.

You may make Saufages of Veal after the
fame manner, taking the Flefh of a Fillet of
Veal inftead of Pork, and as much Fat of Hogs
Fleth as Fillet of Veal.

To
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To make Saufages without Skins.

AKE a Leg of either Pork or Veal, take

out all the Sinewsand Skins, and alfo the Far,
and to every Pound of lean Meat put two Pounds
of Beef Suet, pick’d from the Skin : Let the
Meat and Suet be thred feverally, and very fine,
fhred a handful of green Sage, mix all well to-
gether, and feafon with Salt, Pepper, and grated
Nutmeg. Put this Mixture into an FEarthen
Pan, prefs itdown hard, keep it clofe cover’dand
it will keep good a Fortnight. When they are
ufed ler them be roll’d up-in as much Egg as
will make them roll {mooth 5 but.ufe no Flour.
Make them of a Finger’s length, and as thick
as two. Fry them in clarify’d Suet; let the Li-
quor be boiling hot before you put them inj
keep them rolling about the Pan, while they
are Frying.

To falt Hams, Tongues, &c.

TﬂKE three or four Gallons of Water, putr
to it four pound of Bay-falt, four pound of
White-falt, a pound of Petre-falt, a quarter of
a pound of Salt-petre, and two Ounces of Pru-
nella-falt, and a pound of brown Sugar, boil it
for a quarter of an Hour, fcum it well; when
itis cold {cparate it from the bottom, put it into
the Veflel you would do the Hams in, putin
the Ham; let it lie in this Pickle for a Month
or five Weeks. But Tongues need to lic but a
Fortnight. A Clod of Dutch Beef may lie as
long
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Jong as a Ham. Collar’d Beef but eight or
ten Days. |

- Dry them in a Stove, or with Wood in a
Chimney.

L0 R R S0 PR L

To Pickle Afparagus.

AKE the largeft you can get, cut off the -

white at the Ends, and {crape them lightly
to the Head, ’till their green Colour appears
very lively ; wipe them with a Linen-cloth, and
lay them even in a broad Gally-pot. Strew over
them a little Salt and two Pennyworth of Cloves
and Mace. Then pour to them as much W hite-
wine Vinegar as will cover them, and let them
lie for nine Days, After that pour out the Li-
quor, boil it ina Brafs-fkellet, {o large that the
Afparagus may be flipt into it and ftow’d down,
let them ftand a little, fer them on the Fire *till
they are green; but rake care not to boil them
till they are foft. Put them in order into a

Gally-pot, lay them down clofe, and keep them
for ule.

To Pickle Barberries.

Y AKE Barberries, pick out the worft to make
the Pickle look red ; put in both White
and Bay-fale, ’till the Pickle is ftrong enough to
bear an Egg ; boil it for half an ‘Hour, and
| ‘ftrain it into the earthen Veflel you intend to
| keep them in ; and when the Liquor is cold,
Eal) puct
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put in the Barberries, adding as much White-
wine Vinegar as you fhall think convenient, and

half a pound of brown Sugar. 'Tye them down
clofe with Leather and keepthem for ufe. =

To pickle Beet-roots and Turuips.

B OIL the Beet-roots, £5¢. in Water and Salr,

a Pint of Vinegar, a little Cochineal, and
when they are half boil’d, putin the Turnips,
having been firft pared, and when they are boil’d
take them off the Fire, and keep them in.this |
Pickle.

To pickle Broom-buds.

TAKE the Buds before they grow yellow on

the top, make a Brine for them of Vinegar
and Salt, fhaking them together while the Salt
1s melted; then putin the Buds; ftir them once
a Day, ’till they fuck in the Pickle, and keep
them clofe cover'd.

To pickle red Cabbage.

T AKE a clofe leaved red Cabbage, cut it into
~ Quarters, and when the Liquor boils, put
in the Cabbage, and let it have ten or a dozen
Waulms 5 then make a Pickle of W hite-wine
Vinegar and Claret. You may alfo put to it
Bect-rooty, boil them firft, and Turnips half’
boil’d; they arevery proper for garnifhing Difhes
or a Sallad. '

Zo
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To pickle Elder-buds.

BOIL Water and Salt together, put in the
Buds and let them boil a while; but not till
they are tender, then ftrain them, and fet them
by to cool. In the mean time boil W hite-wine
Vinegar with two Blades of Mace, and a little
whole Pepper. Put the Buds into the Pickle
and let them ftand nine Days, then fcald them in
a Brafs Kertle fix feveral times, till they are as
green as Grafs ; but take Care that they do not
grow foft. Then put them into Pots, and tye
them down with Leather.

To pickle Colly-flowers.

AKE the clofeft and whiteft Colly-flowers
- _you can get, cut them a Finger’s Length
from the Stalk, boil thefe for a whilein a Cloth,
with an equal Quantity of Milk and Water, but
they muft, by no means, be made tender. Then
take them out carefully, and fet them by to cool.
Boil a Quantity of White-wine Vmegar, with
Cloves, Mace and a Nutmeg cut into Quarters,
and a little whole white Pepper; fet the Liquor
by to cool, then {lip in the Colly-flowers, and
in three Days they may be ferved up at Table.

To pickle Purflain.

AKFE Purflain, Stalks and all, boil them in

fair Water, and lay them to dry upon a
Linen Cloth. When they are thorough dry,
N put
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put them into Ga]ly-pats and cover them with”
W hite-wine Viaegar in which Salc has been
diffolved.

3
e

T pitkle Sampﬁm’

T AKE Samph;rc thatﬁgrcen, and has afwe 5

{mell, gqthsrcd in the Month of sy, pick
11: well, andlay it to {foak 1n Watcr and Salc for
two Days; afterwards put it into an. Earthen
Pot, and pour to it as much White-wine Vine-
gar as will cover it put it into a Saucc—pa,n, fet
1t over 4 gentlc Fire, cover it clofe, and let it
ftand till ic is green and crifp, but net till it is
foft and tender ; then put it into the Pan again
and tye it down clofe for ufe.

To pickle ﬂﬁéﬂ Ke}yr AT

[*AKE thofe which are young, plump and

very tender; parboil them in a litdlé l"air

Water, then take a pint ﬂfWhlte-me haif' a
pintof Vinegar, the funce of a couple of Lemﬁrrs,

and a licele Bay-falt, and boil them together; let

it ftand by tillit is cold, then put the Afhed Kt‘:ys
into the Pickle, and cover them from. thc Aﬁ'

To pickle Cutumbers in ]?:fes

AKE twenty or moré Targe Cucumbers,  cat

them in flices, butnot toethin, butdonot
pare them, lay them in a broad Pan, and la}r
with them fome Qnions peel’d, ler them’ ftand
for twenty fout Hours, then put them into a
Colendartodrain ; boﬂ thrce Pints or two Quarts
- of
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of the beft White-wine Vinegar, with whole
Pepper, large Mace and Ginger ; put the Cucum-
bers into the Jar, and pour the Pickle boiling
hot upon them, ftop them immediately very
clofe, let them ftand for two Days, then boil
the Pickle before till they are green’d, Put the
{mall whole Onions into the Jar with them.

To keep Artichoke Bottoms for Sauce.

'TAKE Artichokes about Michaelmas, they
“ 'may be the fmall Sort; boil them till you
can take off all the Leaves and Choak; then lay
them on Tin-plates, and fet them in an Oven,
after the Things are drawn our, when it is fo
cool that it will not at all difcolour them; Iet
them ftand till they are very dry, then put them
into an Farthern Pot to keep; tye them down
clofe; fecthemin a dry Place; when you would
ufe them, put them into fome {calding Warer
till they are tender, cuttheminlarge Dice; the
will look White, and eat very {weet all Win-
er. ;

T keep Mufbrooms without Pickle for Saunce.

TAKE large Muthrooms, peel them and take
out all the infide, put them into Water,

and let them lye for fome Hours; then ftew them
in their own Liquor, and lay them on Tin-
plates as you do Artichoke Bottoms, dry them
in a cool Qven, repeat this till they are perfeétly
dry ; put them in a Pot, tye them down clole,
fet them in a dry Place.  You may f{eafon them
N 2 with
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with Mace and Pepper ;. they will not indeed
look white, but will cat, delicately, and look as
well as Truffes. |

PRESERVING &

ida ﬁ’:mf} .S'#gs;r in order 1o Prcﬁwmg, &c. .
AKE a Pan convenient as to f1ze, accnrdmg
to the Quantity of Sugar you would cla-
rify. Break-an Egg or two into,fome Water
with the Shell, whip them, w:[,ha Whiﬂz, and
paur them upon the Sugar- that i 1s to be melted,
Sct it on the Fire, ftirring it continually, when
1t boils, fcumit carefully ; as the Sugar rifes from
time to time, put in a little cold Water, to. pre-
vent it from boiling over, and to raife the Scum,
allo adding the Froth of the White of an Egg
whipt a-part. . When after the quuor has been
thoroughly fcum’d; there remains only a f{mall
whitith Froth, which.is not black and foul as
Before ; and when the Sugar on the Spatula ap-
pears very clear, take it off the Flre, and pafls it
through a Straining Bag, and it is fuﬂicxcntly
clarified. .

There are feveral Degrees nF b-:}ﬂmg Sugar for
fcw:ml Ules in Confectionary, ¢5c. The Degrﬁcs
of boiling are fix, Smooth, Pearled, Blown, Fea-
thered, Cracked and Caramel. T(hf:fe fix cht ecs
are ;11{0 i‘ubdmde.‘l with refpect to their particu-
lar Qualiti¢s, as the leflerand the gtcatcr Smooth,
the leffer and the greater Pearled, Fcathered A
lirtle and a great deal, and {o of the reft.

 The
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The Smooth boiling of Sugar.

UGAR has attain’d to this degree of Clari-

fication, when if the tip of the Fore-finger
bedipt inir, and afterwards applied to the Thumb,
and opened a little, a fmall Thread or String
fticks to both, which immediately breaking a
Drop will remain upon the Finger. When this
String “is almoft imperceptible, ‘the Sugar has
only boil’d, ’till it becomes a little Smooth, and
when it extends itfelf farther, before it breaks
it is a Sign that the Sugar is very fmooth.

The Pearled boiling of Saugar.

HEN the Sugar has boiled a little longer,
try the fame Experiment, and if in fepa-
rating your Fingers, the String continues ftick-
ing to both, the Sugar is come to its pearled

Quality.
| The Blown boiling of Sugar.

HEN the Sugar hashad a few more Waulms,
{fhake the Skimmer a little with your [—land
beating the Side of the Pan, and blow the Holes
of ity from one fide to the other, fo that {mall
Sparks as it were, or {mall Bubbles, fly out, the
Sugar has attain’d to the Degree call’d Blown.

Tbe Feathered boiling of Sugar.

WHEN after fome other Seethings, you blow
through ‘the Skimmer, or thake it with a
back Stroke, ftill thicker and larger Bubbles
N 3 rife
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rife up on high, then the Sugar is become Fea-
thered.

The Cracked boiling of Sugar.

IF you dip the tip of your Finger in Water,

and run it into the boiling Sugar, taking it
out again with great Quicknefs, and then run it
again into the Water, and rub the Finger with
the other two, rubbing off the Sugar. If it
afterwards break with a kind of cracking Noife,
it is arrived at the Degree call’d Cracked.

The Caramel Degree of boiling of Sugar bes
ing not ufed but in fome Particulars of Confec-
tionary, not ufed in the following Sheets. I
fhall omit mentioning it.

To make Jellies of Fruits.

f}'ﬂ!fy of Currants.

AKE four pound of Currants, and {lip in the
Fruit, to four Pounds of Sugar brought to its
cracked Quality, boil the Syrup to a Degree be-
tween {mooth and pearled, till there does no
more {cum arife ; then lay all gently on a fine
Sieve, letit ftand and drain thoroughly, then boil
the Jelly, fcum it again well, and put it into
Gally-pots, and take off a thin Scum that rifes
upon them, to render the Liquor clear; two or
three Days after, cover the Pots with Papcr
and keep it for ufe. )
Jelly of Barberries is made after the fame way.

 Selly
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Felly of Cherries.

AKE very good ripe Cherries, bruife them,

‘fqueeze them thraugh a Linen-cloth, add to
the Juice the fatme Quantity of Sugar brought
to its cracked Boiling, {train your Cherry Juice
and pour it into the Sugar, let it boil together,
keeping {cumming it till the Syrup is brought
again to a Degree between Smooth and Pearled.
Then pour it into Glafles or Gally-pots, and
afterwards take off the thin Scum that will arife
upon them ; let the Glafles, {9¢. ftand three
Days uncover’d, ‘then cover them with Paper.

Felly of Rafpleries.

AKE fix pound of Rafpberries, three pound

of Currants, and feven pound and half of
Sugar brought to the cracked Boiling ; flip in
the Fruits, and let them all boil together, fcum-
ming it till no more fecum will rife, and the
Syrup is become between Smooth and Pearled.
Then pour it out into a Sieve {et over a Copper-
pan.: Take the Jelly that pafles through and
give it another Boiling, {cum it well and put it
- in Pots or Glaffes, as before.

Felly of xfpp?e.r, and other Sorts of Fruit.

CUT the Apples into Picces, fet them over

the Fire with Water in a Copper-pan, boil
them till they turn to Marmalade, as it were.
Then ftrain them through a Linen-cloth or
Sieve, and to every quart of Liquor put 3 quar-
b & e N 4 ' ters
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ters of a pound of cracked boiled Sugar, boil it
all to a Degree between Smooth and Pearled,
taking off the Scum as it rifes.

If you would have the Jelly of a red Colour,
add fome Red Wine, or prepared Cochineal,
keeping it cover’d.

After the fame Manner you may make the Jelly.
of Pears and other Fruits.

Telly of Quinces.

BRUISE your Quinces, prefs out the Juice,
and clarify it, allow a pound of clarified Su-

gar, boil'd to a candy Height, to every quart of
Juice. Boil them together, and add a pint of
White-wine in which Plum-tree or Cherry-tree
Gum has been diffolved, and this will- com=
plete it. -

To make Marmalade of Apples.

SC&LD Apples in Water, till they are very
tender, then take them out and drain them,

then ftrain all through a Sieve, and having boiled
your Sugar till it is very much feathered, put
3 quarters of a pound to every pound of Fruit,
temper the whole Mafs very well, and dry it
over the Fire, let it fimmer together, then pour
. the Marmalade into the Pots or Glaffes. Strew
Sugar over it. After the fame Manner you may
make Marmalade of Pears.

Marmalade
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Marmalade of Apricocks.

"T' AKE ripe Apricocks, boil every five pounds

in two pounds of Pearl boil’d Sugar, {cum-
ming them till no more Scum will rife, then
take them off the Fire; let them ftand and cool,
then fet them on the Fire to break and dry till
they run no longer. Then having three pounds
and a half of Sugar brought to its cracked Qua-
lity, incorporate this with the Pafte, let all fim-
mer together for fome time, then turn itinto the
Pots and ftrew it with Sugar.

Marmalade of Cherries.

TONE your Cherries, fet them over the Fire
in a Copper-pan to caule them to caft their
Juice. Then drain them, bruife them, and pafs
them through a Sieve. Put the Marmalade into
the Pan. again, and dry it over a brifk Fire,
keeping it continually ftirring and turning it on
all fides with a wooden Spatula, till no Moifture
is left, and it begins to ftick to the fides of the
Pan. Allow one pound of greatly-feathered Su-
gar to every pound of Fruit or Pafte, 'then {im-
mer all together for a while, then put it up into
Pots or Glaffes, and ftrew Sugar.

Marmalade of Curvanis.

STRIP your Currants from the Bunches, foak
them in bailing Water till they break. Take
them off the Fire, and then put them in a Sieve

to drainy when they are cold pafs them through

B the
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the fame Sieve to clear off the Grains.. Dry them
over the Fire, while you have brought your Su- -
gar to the cracked Quality. ~ Allowing the fame
weight of Sugar as of Fruit.: Simmer it for a.
while, mixing all well together, then put it in-
to Pots. '

You may make Marmalade of Bell-grapes after:

the fame Manner. .

Marmalade of Oranges.

T AKE twenty fair Seville Oranges, pare them, |
cut them in halves, fqueeze out the Juice .
into a Bafon, and fet it in a cool Place. Lay .
the half Oranges in fteep in Water for a Nighr, -
* then boil them, thifting the Water feveral times,
till they have loft all their bitternefs, and are be-
come tender, thendry them; pick out the Sking
and Seeds, pound them in a Mortar, and add 2
pound of Sugar to every pound of Pulp ; boil .
both together almoft to a candy Heighe. Then
take the Juice of all the Oranges and fqueeze in
the Juice of five or fix Lemons, then ftrain it;
Add to it its weight of fine Sugar. Pour thefe .
mto your Pulp and Sugar, boilall together a good
Pace, till it will Jelly. Putitinto Glafles, and
keep it cover’d. =

Marmalade of Pluws.

STONE your Plums, if they are {uch as will
part from their Stones; but if not, {cald them

in Water till they become foft, then drain them
and fqueeze them through a Sieve, then dry the
: ~ Marmalade
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\Marmalade at the Fire, with the fame weight of
ierack’d Sugar; let them fimmer for fome time to
iincorporate, then put it in Pots, and ftrew Su-
gar over it.

Marmalade of Duinces.

HAVING fome Quince Liquor ready, pare

< and flice the Quinces, put a pound of fine
Sugar to every pint of Quince Liquor, then put .
in as many f{lices of Quinces as the Liquor will
cover. Let them boil till they are jelly’d and be-
come of a bright red, keeping the Skellet clofely
cover'd, then put the Liquor and Slices toge-
ther into Glaffes. .

Another W ay not [fliced.

O not pare the Quinces, only cut them into
four Quarters, and then boil them Seeds
and all in " Water till they diffolve and turn to a
Marmalade 3 then ftrain them rhrough a ftrain-
ing Bag, or Linen-cloth, but do not fqueeze
them. Set the Liquor by. Take the weight of
the Liquor of cracked boiled Sugar, and pour it
into the Liquor, with a little Claret. If you
leafe you may add beaten Cinnamon, Nutmegs,
loves and Mace, boiling them together and
{cimming them well, and flirring them often.
When the Marmalade is boil’d to the Con-
fiftence of a Jelly, take it off the Fire, ftrain it
through a Linen-cloth or Sieve, and put it up
in Pots or Glaffes,

To
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 iFo keep.Fruit for Tarts.

Goofeberries.

TAKE Goofeberries when they are full grown
before they turn, put them into wide mouth’d
Bottles, cork them clofe, and fet them in a flack
Oven till they are tender and crack’d, then take
them out of the Oven and pitch the Corks. _;
By this Method you may keep feveral other
Sorts of Fruit, as Bullace, Currants, Damfons,
Pears, Plums, . only do thefe when they
arc ripe. s =

.

"

To make Syru ps.

ok

Syrup of Ea?ﬁgrrfe;.

ICK the Barberries from the Stalks, boil"
them to a Pulp, firain ir, then clarify the
Juice, and boil it up to a Syrup with an equal
Quantity, or fomewhat more of refined Sugar. -

Syrup of Cherries.

TA KE two quarts of the Juice of Cherries,

clarify ity by pafling it through the ftrain-
ing Bag ; put to it three ‘pound of Sugar, boil
it to the pearled Degree 5 when the Syrup is cold
‘put 1t up in Vials, and keep it for ule.

Syrup
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Syrup of Currants.

PASS the Juice of Currants through a ftrain-
ing Bag, mingle. it with an equal Quantity
of Sugar, that has been boil’d till it has almoft

atrained its cracked anhr.y, and the Syrup will

be comp leated.

Syr#p of Clove- szig?awers

JT "fKE three puunds of Clove- Gilliflowers,

clip. the red from the whltes, and put them
into an Earthen-pot with a narrow Mouth, well

_glazed on the infide. ::Pour over them a Gallﬂn
‘or fiye Quarts of Spring-water boiling hot, and

beat. down thc Flowers with a wooden Spatula,

.ﬂ-np up thﬂ Pot very clofe, and let it ftand on

: 'hm: Athes for an Hour, then give the Infufion

W

a {mall boiling, then firain it and prefs the
Flowers ; then heat the Liquor again, and put

" into the fame Veflel three Pounds more of frefh

- Gilliflowers, then clarify the Liquor with the

| White of an Egg, and mix with it fix pounds

of good Sugar, boil'd to the pearled Degree.

Put the whole into an Earthen Pot fet under ir,
or elfe ftrain it through a fine Linen-cloth.
This Syrup is recommended as being very

efficacious againft an infeétious Air, malignant
and epidemical Fevers, it fortifics the Heart and

Brain, taken either by itfelf, or in any other or-

dinary Liquor.

Another
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Another Way.

CLIP your Gilliflowers and fprinkle them

with fair Water, put them into an Earthen
Veflel, ftop them up very clofe, and fet it in 2
Kettle of Water, and let it boil for two Hours,
then ftrain out the Juice, put a pound and half
of Sugar to a pint of Juice, put it into a Skel=
let, fet it on the Fire, keeping it ftirring, till
the Sugar is all melted, but let itnot boil; then
fet it by to cool, and put it into Bottles.

Syrup of Lemons or Citrons.

I)A RE the Lemons or Citrons, flice them

thin, lay them in a Balon, thus; firft lay 2
Layer of Sugar beaten fine, over that 2 Layer of
Fruit, then a Layer of Sugar, continuing to do
fouill it is all laid in, then let them ftand toge-
ther all Night ; the next Day pour off the Li-
quor that runs from the Fruic through a Tiffany
Strainer, put it into a Glas. Be (ure to put Su~
gar enough to them at firft, and if well fet up,
1t will keep good almoft a Year.

Syrup of Mulbervies.

BRING fix pound of good Sugar to irts
blown Quality, then {lip in three pounds
of Mulberries, and give them ten or twelve Boil-
ings. Then put all into a Sieve fet over an

Earthen Pan, and put the Syrup into Bottles
for ufe.

Syrup
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Syrap of Quinces.

GR,ATE Quinces, pafs their Pulp thrnu'gh a

Cloth to extraét their Juice,fet the Juice in
the Sun ro fettle, or before the Fire, and by that
means clarify it; and for every eight Ounces of
this Juice take two pound of Sugar, boil'd to a
blown Degree. If the purting in the Juice of
the Quinces thould «check the boiling too much,
give the Syrup fome -Boilings till it becomes
Péérlcd then take it off the Fire, and when ic
is cold, put it up into Bottles. :

Syrup of Violets.

B EAT apound of pick’d Violets in a Mor-
tar. with a litle Wacer, juft enough o
mﬁen them. Inthe mean time boil four pounds
nf Sugar till it is pearled, take it off the Fire,
and lﬁt the Boiling ceale 3 then putin the Vio-
lets, mix all well together. Strain it into a Pan
through a fine Cloth, and when it is cold put
it into Bottles.

(i Anotber W ay.

ET three pound of Violets infafe ina Gal-

lon of warm Water for cight Fours in an
ﬁ:m:hm Veflel well. glazed, with a narrow
Mouth, ftop it up clofe, that the Vertue and
i8cent of the Flowers may not exhale ; then heat
xthis Infufion again, fquecze out the Flowers,
-anid then putthree pound moreof Violer-flowers,
et them infufe for eight Hours more, prefs them
SOl _ OuEL
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out ftrongly, and to every quart of this Liquor
put four pounds of Sugar, and boil it to a
Syrup.

Syrup of Rofes may be made after either of -
thele Manners. |

CORDIALS

Aqua Vite.

AKFE well brew’d Beer, that is ftrongly

Hopp’d and well fermented, and diftil itina
Serpentine Worm in a Hogfhead of cold Water,
or if you have not that in an Alembick ; diftil
it till it comes off an unfavoury Water ; let it
ftand for a Week and then diftil it again;_ this 18
called Regification, by which you may bring it
to Brandy Proof, which you may know by fling-
ing fome of it in the Fire. You may alfo rectify
it a third time in Balneo, and it will be better
freed from all its Flegm.

Aqua Vite Regiay ory, Royal Aqua Vite.

T AKE the Pecls of Oranges, Lemons and
Citrons of each three Ounces, the Roots of
Valerian, Carline Thiftle and Zedoary, of each
four Ounces, Fennel-feeds, theleffer Cardamoms’
and Cloves, ‘of each two Ounces, of Lign Aloes
four Ounces, Sage, Rofemary and Marjoram in
the Flower, of each eight Handfuls. Bruife
what requires bruifing, put them into a Matrafs
with two Gallons of Malmfey-wine and two
Gallonsi
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. Gallons of Spirit of Wine; put them in an
Earthen Veflel, ftop them up clofe and let them
infufe three Days over a gentle Fire, then diftil
them, diffolving fix drams of Mufk and as many
of Ambergreafe in the diftill'd Water, then put
it in Bottles.

To make Barbadees Hater.

AK E this of Citrons, if you have
: them, if not, the Rinds of frefh Oranges
or Lemons, that arethick will do, and efpecially
if you have Orange or Lemon Flowers, it will
be near as good as that made in Barbadoes. .
. Pare your Oranges, Lemons or Citrons very
thin, and dry the yellow Peels in the Sun, if
that can be done 5 grate the white Pecls till ynu’
come to the Pulpor Juice, and put it into a cold
Still, and diftil as much of that fimple Water
Wl!:h a quick Fire as will run good. In the
mean time put i< paunds of thofe dried Peels
into fix quarts of the beft Brandy, and let them
ftand to infufe, then add to them fix quarts of
Madera Wine, and diftil thefe three in a cold
“Still, and put to it a Gallon or fix Quarts of the
Simple-water ; then add a pound of good Sugar
‘o every three Pints of Water, “and the’ Whites
‘of three Eggs or more; boil thele to a Syrup,
“and pafs them through a Jeliy-bag, till it 1s very
“clear and fine, and put a Gallon of this'Syrup
to the mixed Waters, or according to your Pa-
“Mate, and add to it a birof ‘Allum the Bignels of
“two Hazle-nuts. ' 'When it is perfeétly clear and
s O fine,
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finc, rack it off into.other Bottles, and put Cia
tron-flowers into the Bottles. :

Dr. Buatler’s Cordial ¥ ater.

" AKE the Flowers of Clove-Gilliflowers,,
Stock-Gilliflowers, Pinks, Cow{lips and
Marygolds, of each fix Handfuls; the Flowers
of Damalk Rofes and Rofemary, of each four
large Handfuls, Balm ILeaves, Borage -and
Buglos Flowers, of each three Handfuls 3
put them into a large Stone Bottle or Jugg
with three pints of Canary ; flop the Bot-
tle clofe, ftir them often, put in three Penny--
worth of Saffron and three Nutmegs fliced, and
a Dram and a half of Annifeeds bruifed. Let
them infule for fome time, then diftil them inan
Alembick with a brifk Fire, hanging a Grain of
Mufk and as much Ambergreafe at the Nofe of
the Still; put into the diftilled Water fix Ounces
of white Sugar Candy, and fet the Veflel in hot
Water for an Hour. This Cordial admirably
chears the Spirits, andis good again{t Melancholy-
‘Three Spoonfuls is enough to be taken at once,

Cordial Cherry-water.

TAKE twelve pound of Cherries, either red

or black. Stone them and put them into
fix quarts of Claret and two quarts of Brandy
with four Nutmegs and three Ounces of Cinna-
mon bruiled ; add of {weet Marjoram, Baum and
Rofemary, all together four Handfuls; putthem
into an Earthen Veflel, and let them ftand to di-

geft
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geft for a Month ; fhaking them every Day ;
let them fettle, and pour off the clear Liquor,
fweeten with Sugar; ftop it up clofe for ufe;
- you may hang a Bag of Mufk and Amber-greafe
in it, and when you drink it, you may mix it
with Syrup of Clove-Gilliflowers or Violets.

Another Way.

TAKE two pounds of ripe Cherries ftoned,
~ ~ two quarts of 4g4a Vite, a pound of Sugar,
' a large Stick of Cinnamon, and three Spoonfuls
- of Annifeeds bruifed. Let thefe ftand to infufe
in the Agqua Vite for a fortnight, then pour it
off into Bottles, and keep it for ufe.

To make Milk Hater.

TAKE a pound of Wormwood, Spear-mint,
Balm, and two pounds of Carduus fhred a
little, put them into a Still, with two Gallons
- of Milk, and diftil them gently : It is an excel-
lent Drink to quench thirft.

Another Way.

TAKE a Handful of Spear-mint, two Hand-
fuls of Wormwood and Carduus, cut them,
pour upon them a quart of Canary ; let them
ftand all Night to infufe ; the next Day put them
into a cold Still, with two Gallons of Milk or
clarified Whey, and diftil ic as long as it runs
good,

Oz A Cordial
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A Cordial Mint Water.

TRIP Mint from the Stalks, weigh two

pounds of the Leaves and Tops, add two |
pounds of Raifins of the Sun fton’d, of Carra~
way Seeds and Annifeeds, of each two Ounces,
and half a pound of Liquorifh {lic’d thin ; infufe
thefe in two Gallons of good Claret, and diftil
it in an Alembick or cold Still 5 let itdrop on
fome fine Sugar through a Bag of Saffron..

| Aqua Mirabilis.

T AKE Cloves, Mace, Nutmegs, Cinnamon,

Cardamom, Cubebs, Galangal and Melilot
Flowers, of each two Ounces, Cowdlip-flowers,
Rofemary-flowers and Spear-mint, of cach four
Handfuls, a Gallon of the Juice of Celandine,
a Gallon of Brandy, a Gallon of Canary and
a Gallon of W hite-wine ; infufe them for twelve

Hours, and diftil them off in a gentle Sand
heat. ' |

Another.

AKE Cloves, Mace, Ginger, Saffron, Car+

damom, Cubebs and Galangal, and Nutmegs,

of each two Ounces; bruife them well and mix

with them a Gallon of Agua Vite, {ix quarts of

W hite-wine, and a quart of Juice of Celandine.

Put them into a Glafs Still ; ler them infufe for
twelve Hours, and diftil them off as before.

Plague
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Plague Water.

| TAKE Betony, Scabious, Pimpernel and Tor-

mentil Roots, of each a pound ; put them

into twelve quarts of Strong Beer, let them fteep

all Night. The next Day diftil them in an
Alembick.

Another IVay.

T AKE of Rueand Sage, of each four Hand-

fuls, boil them gently in fix quarts of Muf-
cadine or Malmf{ey-wine till it comes to two
quarts. Strain it and fet it on the Fire againj
put into it eight Drams of Nutmeg, as much
Ginger, a Groats-worth of long Pepper ; letit -
boil a little, take it off the Fire and put in a
Shilling’s-worth of Zenice Treacle, and two Shi-
lings-worth of Mithridate; and when it is al-
moft cold, add two quarts of ftrong Angelica

Water, or Aqua Vite, and put it into Bottles
for Ule.

To make Rofe Water.

(GATHER Damalk Rofes when they are dry,
and before they are too open, pick off the
Leaves clean from the Seeds, let them lie {pread
on a Cloth till their Moifture is almoft dry’d up;
then put them into a Pewter Still, and make a
little Fire under them, increafing it gently by
degrees, faftening your Receiver to the Nofe of
your Still with Paper or Cloth, that no Scent
may get out ; let the Bottles be filled within an
03 Inch
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Inch of the Cork, and cork them clofe. The
Role Cakes that are found at the Bottom of the

Still, are good to be laid among Clothes to per-
fumie them.

To make Rofa Solis.

TAKE cight Handfuls of the Herb Ro/a

Solis, infufe them in a Gallon of Brandy ;
put to this three pounds of double-refin’d Su-
gar, and three pints of Milk Water, and an
Ounce of Cinnamon powdered ; add an Ounce
of white Sugar-candy, four Grains of Mufk,and
{train all through a Cloth.

Another Way.
IET half a large Copper Cucurbic be filled

with {trong delicious Wine, add Cinnamon,
Cloves and Mace, with Sugar diffolved in fome
fweet Water, as of Orange-flowers, Jeflamine
or Tuberofe. To give a Scent to the Liquor,
cover the Cucurbit with its Head, fit to it a
Receiver, lute the Joints well, diftil it over a
gentle Fire.  This will be a very pleafant Ro/a
Solisy which you may keep as long as you pleafe.

Rofemary Water.

TAKE eight Ounces of Rofemary in its prime
Flowers and Leaves, eight Ounces of Elecam-~
pane, Root four Ounces, a Handful of red Sage,
three quarters of a pound of Annifeeds, three
Ouncesof Cloves. Stamp the Herbs together and
pound the Spices each by themfelves, put tothem
two
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two Gallons of White-wine, and let them in-

fufe for a Weck in an earthen Veflel ftopt clofe,
then diftil them in Balneo Marie.

To make Dr. Stephen’s W ater.

TAKE wild Camomile, Lavender, wild Mar-

joram, Mint, Pellitory of the Wall, Thyme,
Red Rofes, Rofemary and Sage, of each two
Handfuls, Annifeeds, Fennel-Seeds, Cinnamon,
Galangal, Ginger, Grains of Paradife and Nut-
meg, of each fix Drams. Bruife all thefe Ingre-
dients and put them into two Gallons of Canary
or Claret ; let them infufe for twenty-four Hours,
and then diftil them off gently the firlt and fe-
cond Runnings each by it felf.

A very good Stomach W ater.

TA' KE two Gallons of good middling Beer,

put- it into a Brafs-pot with fix or feven
Handfuls of Clary, gathered in a dry Day, add
two pounds of Raifins of the Sun fton’d, Anni-
feeds and Liquorice, of each three Qunces, the
Whites and Shells of eight Eggs beaten : Mix
thefe together with the Bottoms of two white
Loaves 3 then diftil them in an Alembick, and
put into the Receiver three quarters of a pound
of white Sugar-candy, and the fame Quantity of
fine Sugar powdered. Diftil ir, put it in Bot-
tles, keep them clofe ftopt. This is very good
for the Stomach to chear the Hearr, {dc.

O 4 Surfeit
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Surfeit Water.
TA KE a Peck of red Corn Poppies; put

them in a large Difh, cover them with ano-
ther, and fet it inh an Oven feveral times after
Houfhold Bread is drawn; put them intoa quare
of Aqua Vite, with a large Nutmeg and a Race
of Ginger flic’d, a fmall Stick of Cinnamon, a
Blade of Mace, three or four Figs, four Ounces
of Raifins of the Sun fton’d, Annifeeds, Carda-
mom and Fennel Seeds, of each half a Dram
beaten, of Liquorice {flic’d half an Ounce, lay
fome Poppies in the Bottom of a broad Glafs
Body, then lay a Layer of the other Ingredients,
and then another Layer of Poppies, and fo con-
tinue till the Glals is full, then pour in the Agua
Vite and cover it clofe, and let it infufe till the
Liquor is very red with the Poppies, and ftrong
of the Spice: Of this you may take two or three
Spoonfuls at a time,and when it grows low, you
may pour another quart of 4gua Vite to the In-
gredients. You may make double the Quantity,
by doubling the Ingredients, and fo any Quan-
tity. by Proportion.

Another Way.
TAKE four pounds of frefh red Corn Pop-

pics, put them into a Gallon of Brandy,
add Angelica Seeds and Caraway Seeds bruifed,
of cach an Ounce, Cinnamon, Cloves, Mace and
Nutmegs, of each a quarter of an Ounce, Rai- |
fins fton’d, Figs and Dates flic’d, of each one
| ) pound,
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pound, of Sugar-candy one pound, Balm and
Marygold-flowers, of each a Handful, Angelica
cold and hot, of each a pint. Let them all be
mix’d and ftand in the Sun for a Month, if you
can, ftirring them every Day.

To make the Queen of Hungary's Water.

GATI—IER Rofemary-flowers in a fair Morne

ing, threec or four Hours after Sun-rifing;
put four pounds of them into a Cucurbit, with
three quarts of Spirit of Wine well retify’d ;
prefs the Flowers down into the Cucurbit and
cover it with its Head and Alembick ; lute it
well with Pafte and Paper, place it in a Sand-
hear, and lute a Receiver to it ; let it ftand fo
till the next Morning, and diftil it with fo gen-
tle a Flire, that while the Spirit diftils,the Head
may not be fo much as warm; or if you would
haften the Diftillation, you may cover the Head
with a Linen-cloth dipt in cold Water, and
doubled feveral times ; diftil it till you have
drawn off about two quarts of the Spirit, then
put it up into Bottles and ftop it up clofe.

Prefs and ftrain out what remains in the Bot-
tom of the Cucurbir, and clarify it; put it into
the Cucurbit again and diftil it, until it remain
in the Bottom near as thick as Honey or Syrup;
put it into a Pipkin well glaz’d, and boil it over
the Fire to the thickne(s of an ordinary Extra&,
and put the laft Spirit into a Bottle by it felf.

Another
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Another firongery and of a more exquifite Scent
than before,

T A K E one pound of Rofemary-flowers, R ofe-

mary-leaves, tops of Thyme and Sweet Mar-
joram, Winter Savory, Coftus and Sage, of each
two Ounces, bruife them all and beat them grofs;
then put them into a Cucurbit, adding Sal Am-
moniack, and Salt of Tartar, of each half an
Ounce ; pour on them three quarts of Spirit of
Wine, cover the Cucurbit with its Head, fit a
Recipient to it, lute the Joints and proceed in
the Digeftion and Diftillation as before,

Ratafia.

T O a Gallon of the beft French Brandy put a

quart of Orange-flower Water, and a quart
of good French White-wine, and 400 Apricot
Stones, and a pound and a quarter of white Su-
gar-candy ; the Stones muft be juft crack’d and
put in fhells and all into a large Bottle, which
muft be ftop’d very clofe and feal’d down ; fet it
in the Sun for {ix Weeks; but it muft be taken
in every Night, and in wet Weather when you
- either take it inor fet it out, you muft fhake it.
After the fix Weeks are expired, you muft let it

ftand to fettle, and rack it off till it is perfeétly
fine.

Apricot
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Apricot Ratafia.

HIS is made two Ways, viz. either by in-

fufing the Apricots cut in Pieces in Brandy
for a Day or two, and then pafling it thro® the
{training Bag, and putting in the ufual Ingredi-
ents ; or elle the Apricots may be boil’d in White-
wine, and by that Means more eafily clarify’d,
adding an equal Quantity of Brandy, and a quar-
ter of a pound of Sugar to every quart, with
Cinnamon, Cloves, Mace, and Kernels of the
Apricots. After all the Ingredients have infufed
eight or ten Days, the Liquor is to be ftrain'd
again, and put into Bottles and {o kept.

White Ratafia.

TAKE two quarts of Water, and half a pound
: of Sugar, half an Ounce of Cinnamon,
fome white Pepper, Ginger ty’d up in a Rag,
Nutmeg, Cloves and Mace ; fet all thefe over
theFirein a Panor Skillet, and flip inthe W hite
of an Egg to clarify the Sugar ; then fkim it, and
boil it till itis reduc’d to the third part, at leaft ;
if you perceive that-the Liquor is not fufficient-
ly impregnated with the Ingredients, then take
it oft the Fire, and add a quart of Brandy, and
pafs all thro’ a ftraining Bag, or thro’ a fine
Sieve. You may give it a Scent with the Juice

of white Ralpberries, or with Orange-flower
Water.

Zo
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To make Ratafia of Cherries.

PBRUISE ten pounds of Cherries, put them

into an earthen Port, or rather into a wooden
Catk in which Brandy has been kept for fome
time; then add the Kernels of the Cherries, and
a pound and half of Strawberries likewife brui-
fed, and two pounds and a half of Sugar, a lit-
tle Cinnamon, half an Ounce of whole white
Pepper, fome Nutmeg, ten Cloves and five
quarts of good Brandy. Let the Veflel ftand
open ten or twelve Days 5 then ftop it up clofe,
and let it fland by two Months before you tap it.
If you would have your Ratafia fcented with
Rafpberrics and Strawberries, you may fteep
fome of them apart in Brandy with Sugar and
Cinnamon, or the Juice of thofe Fruits may be
ufed for that Purpofe. You may mingle -Mul-
berries with the Brandy to give it a Colour, paf-
fing it thro’ a ftraining Back, as well as thofe of
Strawberries and Rafpberries : The Mulberries
allo ferve to give it a Body, and make a very

delicious Liquor, when infus’d with the other
Ingredients.

Zo make a Sack Poffet.

B EAT fifteen Eggs, Whites and Yolks very
well, and ftrain them ; then puc three quar-

ters of a pound of white Sugarintoa pint of
Canary, and mix it with the Eggs in a Bafon;
{fet thefe over a Chafing-Dith, and keep con-
tinually ftirring them till it is {calding hot. In
the



Appendix. 205

the mean time put fome Bits of Nutmeg into a
quart of Milk, and boeil it, then put it into the
Wine and Eggs, fcalding hot, hold your Hand
pretty high all the while you are pouring it; then
take it off the Chafing-Difh, and fet it before
the Fire for half an Hour.

To0 make Ufquebaugh.

AKE four quarts of the beft Agua Vite, a

- pound of Raifins of the Sun fliced, of Dates
and Figs, of each a pound, fliced, half a pound
of Liquorice fcraped, half a pound of Annifeeds,
Nutmeg, Cinnamon and Ginger, of cach an
Ounce {liced ; put all thefe into a large Bottle
to the Aqua Vite 5 ftop it up clofe, and let them
ftand to infufe for ten Days in a cool Place, then
fweeten it with Sugar-candy pounded, and
when it is thoroughly diffolved, ftrain it, and

ler it ftand till it is clear, put in four Grains
of Mufk and Ambergreafe.

ENGLISH WINES,
and az‘f.’;er potable Liquors.

Cock Ale.

T AKE two pounds of Raifins of the Sun,
wafh them, dry them, and ftone them, trufs

a young Cock, boil him in Water, and put in
two Gallons of Ale with the Raifins 3 take four
Ounces of Dates, Nutmegs and Mace of each
half an Ounce, infufe thefe in a pint of Ganary
' twenty-
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twenty-four Hours, then put them to the Ale.
When the Cock isboiled almoft to a Jelly, ftrain
and prefs out the Liquor, and put it into a Calk,
putting about a quarter of a pint of new Ale
Yeaft to ity let it ftand and work for twenty-
four Hours, and afterwards you may drink it ;
but it will be better if it ftand three or four Days.
If this be too firong for your Palate, you may
weaken it to your Mind with common Ale as
you ufe it, or you may put it into a Firkin of
plain Ale, the like Quantity being drawn out.
This is an excellent Strengthener or Reftorer of
decay’d Nature.

Doctor Butler’s purging Ale.

TAKE Polypody of the Oak and Sena, of

each four Ounces, of Sarfaparilla two Ounces,
ofAnnifeeds and Carraway-{eeds of each an Ounce,
of Scurvygrafs half a Bufhel, of Agrimony and
Maiden-hair, of each a Handful. Beat all thefe
cafily, and put them into a coarfe Canvas Bag
and hang them in three Gallons of Ale, and in
three Days time you may drink it.

Scurvygrafs Ale.

TAKE three Gallons of Ale, four Ounces of

Sena, three quarters of an Ounce of Rhu-
barb, one Ounce and half of Polypody of the
Oak, two Ounces and a half of Winter Cinna-
mon, an Ounce and a half of Bayberries, an
Ounce and halfof Annifeeds, an Ounce of fweet
Fennel-feeds, an Ounce of Juniper Berries, Horle

Radifh an Ounce and half, fix Sevi/ Oranges: Cut
them
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them in Pieces, and put all the Ingredients into
a thin Bag with a Stone in the Bag to fink it.
Take a pint, or a pint and half of the Juice of
Garden Scurvygrafs, clarify it over the Fire, and
when it is cold put it into the Ale and tun them,
and let all work together for twenty-four Hours,
then ftop the Veflel clofe, and after it has ftood
fix Days drink a pint warm fafting, and as that
works, you may add or diminith.

W hen the Liquor is out, you may fill itagain
with Ale, putting in frefh Oranges and Scurvy-
gra(s ; and the like you may do a third time.

Apricot Wine.

TP;K E twelve pounds of ripe Apncnts, ftone
and pare them fine ; put {ix pounds of good
Sugar into feven quarts of Water ; boil them
together, and as the Scum rifes take it off ; and
when it has been well {cummed, flip in the
Apricots, and boil them till they become tender;
then take them out, and if you pleale, you may
put in a Sprig or two of flowered Clary, and
let it have a boil or two more, and when it is
cold bottle it up, and in fix Months it will be
fic for drinking ; bur the longer it is kept the
better it will be, for it will hold good for two
Years and more. After it has been bottled a
Week, you fhould try if there be any Settle-
ment, and if {o, pour the Liquor off into frefh
Bottles, which may be afterwards feparated again
as it grows fine. The Apricots that are taken
out may be made into Marmalade, and will be
I very



208 Afﬁﬁmdfx.

very good for prefent fpending 3 but will not
keep long, unlefs they be ufed as in Preferving.

Birch Wine.

THE Scafon for procuring the Laquor from
Trees, is from the latter-end of February
till the latter-end of March, while the Sap is
rifing and before the Leaves ﬂmnt out 3 for when
the Sap is become forward, and the Leaves be-
gin to appear, the Juice by being long digefted
in the Bark,. grows thick and coloured, whlch
was before thin and clear.

The Mecthod of procuring the Juice is Elthﬂr
by boring a Hole, or making an Incifion in the
Tree; and putting in a Faucer, and it will ran
for two or three Days together without hurting
the Tree; or which is better, it may be pro-
cured from the Boughs, by cutting them fo as
to leave their Ends fit to go into the Mouths of
Bottles, which being hanged and ty’d on feve-
ral Boughs, the Liquor will diftil into them very
plentifully. . So that where there is good Store
of thefe Trees, many Gallons of Juice may be
gathared in a Day. iy |

But in order to preferve it in good Condition
for Brewing, and that it may not turn fowr,
till you have gotten the Quantity you defign,
the Bottles in which it was diftilled, muft be im-
mediately well ftopped, the Corks waxed or ro-
fined, and expoled to the Sun.

The Method of making it is thus 3 to every
Gallon of Birch Liquor put a quart of Heney,

2 ftir
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ftir them well together ;5 put in a few Cloves
and a little Lemon-peel, and let it boil for near
an Hour, and fcum it well continually as it rifes,
and fet it by till it is grown cool ; then put in
two or three Spoonfuls of new Ale Yeaft to fet
it a working; and when the Yeaft begins to fet-
tle put it into a Rundlet that will juft hold ir,
and let it ftand fix Weeks, or longer if you
pleafe, and then bottle it, and it will be, fit to
drink in a Month. It will keep good a Year or
two. If you have a Mind to ufe Sugar inftead
of Honey, put in two pounds to a Gallon or
more, if you would keep it long. This Wine
is not only very wholfom, but alfo pleafant. It
is a moft rich Cordial, good in curing Con-
fumptions, the Phthifick, the Spleen, and alfo
fuch inward Difeafes as accompany the Stone in
the Bladder. And Dr. Needbam {ays he has often
cured the Scurvy with the Juice of Birch boiled
with Honey and Wine. It is alfo good to abate
Heat in a Fever.

Birch Wine as made in Suflex,

T AKE the Sap of Birch freth drawn, boil it
as long as any Scum rifes 3 to every Gallon

of Liquor put two pounds of good Sugar; boil
it half an Hour and fcum it very clean; when it
is almoft cold, fet it with a little Yeaft fpread
ona Toaft; let it ftand five or fix Days in an
open Veflel, ftirring it often 5 then take fuch a
Cafk as the Liquor will be fure vo fill ; and fire
a large Match dipt in Brimftone; and put itinto
P the
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the Calk and ftop in the Smoke, till the Match is
extinguifhed ; always keep it thaking, then thake
out the Afhes, and as quick as poffible ; then
pour in a pint of Sack or Rhenifh, which Tafte
you like beft, for the Liquor retains it. Rinfe
the Calk well with this, and pour it out; pour
in your Wine and ftop it clofe for fix Months,
then if it is perfeétly fine, you may bottle it -

Cherry Wine.

ICK off the Sralks and ftone your Cherries,

prefs out the Juice, and to each Gallon put
two pounds of Sugar, put it in a Cafk, fet it a
working, and when it has done, ftop it up for
two Months, then bottle it off, putting a little
Sugar, and after it has ftood fix Weeks, it will
be fit for Ufe.

Cherry Hine as it is made in Kent.
A7 HE N the Red Cherriesare full ripe, ftrip
them from the Strigs, and flamp them,
as Apples, till the Stones are broke, then put it
into a Tub and cover it up clofe for three Days
and Nights ; then prefs it in a Cyder-prefs, and
put your Liquor again into a Tub, and let it
{tand clole covered two Days more ; then take
off the Scum very carefully, for fear of jogging,
and pour it oft the Lees into another Tub, and
lec it fland two Days more to clear, then fcum
and pour it off as before. If your Cherries
were full ripe and {weet, put no more than 2
pound and a half of good Sugar to each Gallon
of Liquor; ftir it well together, and cover it
clofe,
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| clofe, ‘and ftir it no more till the next Day, then
pour it carcﬁﬂl}r off the Lees, as before ; let it
ftand again, and do the fame the next Day into
the Veflel you keep it in. If you fec the Lees
are grofs and like to make it fret, you may re-
peat it oftner. ‘W hen ’tis fettled, ftop it till fe-
vep or eight Months are paft; then, if it is per-
feétly fine, bottle it 5 if not, draw it off into
another Veffel, and ftop it up as much longer.
It will keep feven Years, if bottled fine, and it
is not proper to drink it till ’tisa Year old.

Our Englifh want only Age to equal, if not
exceed all Foreign Liquors.

Black-Cherry Wine.

'B-OI L three Gallons of Spring-water for an
Hour, then bruife twelve pounds of Black-
Cherries ; but don’t break the Stones; pour the
Water boiling hot on the Cherries 3 ftir the
Cherries well in the Water, and let it ftand for
twenty-four Hours 3 then ftrain it off, and to
every Gallon put near two pounds of good Su-
gar, mix it well with the Liquor, and let it
ftand one Day longer ; then pour it off clear in-
to the Veflel, and ftop it clofe. Letit be very
fine before you draw it off in Bottles.

tMa?eﬁa Cherry Wine

S made after the fame Manner, the Fruit be-
ing pick’d and bruifed without breaking the
Stones. This Math being let ftand in an open

’Vﬂff**l for twenty-four Hours, muft be after-
P2 wards
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wards prefs’d in a Hair Bag, and two pounds of
fine Sugar put to every Gallon of Liquor, and
after it has done working, being ftopp’d up clofe
for three or four Months;, it may be bottled,

and will be fit for drinking in two Months.

To make Clary HWine.

AKE twelve pounds of Malaga Raifins, ffter

they have been pick’d fmall and chop’d, put
them into a Veflel, anda quart of Water toeach
pound. Let them ftand to fteep for ten or
twelve Days, being kept clofe covered all the
while {tirring them twice every Day ; afterwards
ftrainit off, and put it up in a Calk, adding a
quarter of a Peck of the Tops of Clary, when
it 1s in Bloflom ; then ftop it up clofe for fix
Weeks, and aﬁ:exwards you may bottle it off,
and it will be fit todrink in two or three Months.
It will have a great Settlement, therefore it

fhould be tap’d pretty high, or drawn off by
Plugs.

Cowflip Wine.

O every Gallon of Water put two pounds

of Sugar ; let it boil for an Hour, then fet

it by to cool ; make a good brown Toaft and
fpread it well on both Sides with Yeaft ; but
before you put it in, put in an Ounce and half
of Syrup of Citron to each Gallon of Liquor,
and beat it well in, then put in the Toaft while
it 18 of a proper warmth for working, and let it
work, which it will do for two Days ; during
2 which
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which time put in your Cowilip Flowers, a lit-
tle bruifed, but not much ftamped; a Peck to
cach Gallon and two Lemons {lic’ld with the
Rinds to each Gallon; add a pint of White or
Rhenith Wine to each Gallon, and let it ftand
two Days, then tun itup inafweet Cask. Mary-
gold Wine is made the fame way.

| Currant Wine.
LET the Fruit be gathered when thorough
ripe, bruifed and ftrained, then diluted with
an equal Quantity of Water boiled with refined
Sugar, a pound to each Gallon of Liquor, i. e.
the Wine thus mixt with Water. Letthe Wa-
ter be firft boiled with the Sugar, and having
ftood till it is cold, put in your Currant Juice ;
diffolve in the fame Liquor or in White-wine,
half an Ounce of Ifing-glafs for every four or
five Gallons of your mixt Liquor. This being
put in will raife a very thick Scum, and leave
your Liquor indifferent clear, which being drawn
out of the open Veflel either by a Tap or Syphon
into a clofe Cask, it will finifh its working, and
will become very clear in three Weeks or a
Month, after which time it may be bottled with
a Lump of Loaf Sugar. This at the time of
bottling, and for fome time after, will have a
fweet four Tafte; but having been bottled fix
or eight Weeks, it will be a delicious, rich Wine,
as tran{parent as a Ruby, of a full Body. And
by how much the longer it is kept in the Re-
frigeratory, by fo much the Liquor will be the
more vinous,

P.3 Damfon
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Damfon Wine.

P UT two pounds and a hdlf of Sugar mevcr}r

Gallon of Water ; boil them for three quar=
ters of an Hour, and fcum them very well, and
to every Gallon put five pints of Damf{ons ftoned.
Boil them till the Liquor is of a very fine Co=
lour, then ftrain it through a fine Sieve, work
it for three or four Days in an open Veflel,
then pour it off from the Lees and work it i
that Veflel as long as it will work, then{kop it
up for fixoreight Months 5 at which time, if it
be fine, you may bottle it off, and it will keep a
Year or two. |

- Elderberry Wine.

TO every Gallon of Water put four pnund
of Malaga Raifins chop’d fmall, let thefe
ftand in an open Veflel for a Week or nineDays,
a Cloth being laid over ir, ftir them well every
Day ; then draw off what Liquor will run and
prels the relt out of the Raifins in a Hair Bag,
and put the Liquor up in a clofe Cask. ' Boil
and fcum this Liquor very well, then to every
Gallon of this Liquor put in a pint of the Juice
of ripe Elderberrics cold, and afterwards: ftop-it
clnfe, and let it ftand for fix Weeks, then draw
it off, as far as it is fine, into another Veflel,
and put half a pound of common Sugar to eves
ry Gallon of Liquor, and when it is become
pure and fine, bottle it for, Ule.

Efdﬂ‘_‘:
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Elder- Flower Wine.

B O1L five Gallons of Spring-water, and pour
it fcalding hot upon a large Handful of El-
der-Flowers dry’d 5 the next Day put 24/ of
Malaga Raifins pick’d and chop’d into the Wa-
ter, ftirring all well together twice a Day for
twelve Days or a Fortnight 5 prefs the Juice
well, put it ina Cask that will fit it, and flop
it up two or three Days till it works, and a few
Days after ftop it up clofe. It will clarify it
felf in two or three Months, at which time you
may draw it off into Bottles.

Gilliflower Wine.

T O three Gallons of Water put fix pounds of

the beft Powder Sugar, boil the Sugar and
Woater together for the Space of halfan Hour,
keep fcumming it as the Scum rifes; let it ftand
to cool, beat up three Qunces of Syrup of Be-
tony, with a large Spoonful of Ale Yeaft, put
it into the Liquor and brew it well together 3
then having a Peck of Gilliflowers cut from
the Stalks, put them into the Liquor ; let them
infufe and work together three Days, covered
with a Cloth, ftrain it and put it into a Cask,

and let it fettle for three or four Weeks, then
bottle it.

P4 Goofeberry
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Goofeberry Wine.

LET your Goofeberries be gathered before
they are too ripe, and to every twelve pounds
of Goofeberries take four pounds of Sugar and
a Gallon of Water. Stamp the Goofeberries -
and let them ftecp in the Water twenty-four
Hours; then ftrain them and put the Liquor in-
toa Veflel, and let it ftand clofe ftopped up for
two or three Weeks, and if it prove fine, draw
it off, otherwifc let it ftand a Fortnight longer,
and then bottle it 5 but rack it off, or ufe Ifing-
glals if it be not fufficiently fine.

Ariother Way.

FOR every four pounds of ripe Fruit ftampt,

take a Gallon of Spring-water and a pound
of fine white Sugar; boil the Water and Sagar
together, fcum it well and pour in the Juice of
the Fruit; when the Liquor is boil’d again, let it
be taken off the Fire and paffed thro’ an Hair Sieve,
let it ftand till ic is thoroughly cold, then put it in-
to a Stean-pot and let it {tand for a Week, then
bottle it, flipping in a Piece of Loaf Sugar as
big as a’ Nurmeg, and in a quarter of a Year 1t

will be fit to drink, and will keep good a whole
Year.

Pearl Goofeberry Hine.
BRUISE the Goofeberries and let them ftand
all Night ; the next Morning let them be
{queezed or prefled out, fet the Liquor to fettle
for fix or cight Hours, then pour off fo mueh as
1
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is clear, and to every Gallon of Liquor put three
pounds of double-refin’d Sugar broken into {mall
Lumps. Put all into the Veflel with a Bit of
Ifing-glafs and ftop it up. Let it ftand three
' Months, and then bottle it, {lipping in a Lump
of double-refin’d Sugar into each Bottle. This.
is called the fine Goofeberry Wine.

White Hippocras.

AKE a Gallon of Lifbon W hite-wine, two

pounds of Sugar, twoOunces of Cinnamon,
four Corns of whole black Pepper, a little Mace
and two Lemons; cut the Lemons into quarters.
Let thefe ftand to infufe fome time in the Wine,
and afterwards pafsall through a ftraining Bag, -
which is to be hanged up, and a Veffel fet under
it to receive the Liquor; you fhould keep the
Bags open by the means of two Sticks fet acrofs.
The Hippocras ought to be ftrained three or
four times, and if it does not pafls freely, you
may add a Wine Glafs of Milk, which will foon.
facilitate its pafling. If you would have it fcent-
ed with Musk or Amber, wrap up a Grain of it
beaten with Sugar in Cotton, and ftick it at the
End of the ftraining Bag.

Red Hippocras.

U'T a Gallon of Claret into an earthen Vef-
fel, put to it two pounds of Sugar beatenin

a Mortar, a dozen of {weet Almonds ftampt
with a Glafs of Brandy ; add to the Infufion a
Dram of Cinnamon, a little long Pepper, four
Grains
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Grains of white Pepper, a Blade of Mace, and
fome Coriander Sceds, all thefe bruifed a-part.
Cover the Veflel clofe, and let all thefe infufe
for an Hour, ftirring it often with a Spoon, that
the Sugar may diffolve and incorporate. Then
add a Glafs of Milk, and pafs all through the
firaining Bag as before.

Lemon Wine.

TA KE a dozen of large Maisgz Lemons,
pare off the Rind, cut the Lemons and
fqueeze out the Juice, put the Rind to fteep,
and add to it two quarts of Brandy; let it ffand
in an earthen Veflel for three Days clofe ftoprt,
then {queeze another dozen of Lemons, and add
a Gallon of Spring-water to them, and as much
Sugar as will fweeten the whole to your Palate.
Boil the Water, the Lemons and the Sugar to-
gether, ‘and let it ftand till it is cool ;' then add
to it a quart of White-wine, and the other Le-
mon and Brandy, and having mixed tHem toge-
ther, run it through a Flannel Bag into the Vef
fel you would keep it in, in which let it ftand
three Months and bottle it off for Ufe. Let
the Bottles be well cork’d and 'kept codl; and
it will be fit to drink in a Month or fix Weeks.

Mead.

"TAKE fix Gallons of Water, and flip in the

whites of three Eggs, mix them well with
the Water, then pur in ren pounds of good Ho-
" ney, let the Liquor beil an Hour, then add Cin.
namon,
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namon, Cloves and Mace, and a Sprig of Rofe-
mary. - When it is grown cool, put a Spoonful
of Yeaft to it, and put it up into the Cask,
filling the Cask, and as it woarks, keep filling
up the Veflel, and when it has done working
ftop it wp clofe, and when it is come to be fine,
bottle it for Ufe.

To make, [mall white Mead.

’I‘AI{ E fix Gallons of Spring-water, and

~having made it hot, diffolve in it fix quarts
of Honey and two pounds of Loaf Sugar, boil
it for half an Hour and keep {cumming it as
- long as any is boiling 3 pour it out into.a Veffel
and {queeze in the Juice of eight Lemons, and
the Rinds of no- more than four, about forty
Cloves, four Races of Ginger, a Sprig or two
of Sweet-Briar and of Rofemary. And after it
has ftoed in the Veffel till it is no more than
Blood-warm, fpread five or fix Spoonfuls of Ale
Yeaft upon a good brown Toaft, and put it in.
Put it up into a Cask fit for it, and after it has
ftoad five or fix Days, you may bottle it.

White Metheglin.

TﬂKE Sweet Marjoram, Swect Briar Buds,

Strawberry Leaves and Violets of each two
Handfuls, of double Violets (if they are to be
had) broad Thyme, Borage and Agrimony, of
each two Handfuls, fix or eight Tops of Rofe-
mary, the Seeds of Carraways, Coriander and

Fenncl, of each four Spoonfuls, and fix or
2 3 cight
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cight large Blades of Mace. Boil all thefe In-
gredients in fixteen Gallons of running ‘Water
for three Quarters of an Hour or better, fcum
and ftrain the Liquor, and having ftood till it is
lukewarm, put to it as much of the bet Honey
as will make it bear an Egg the breadth of a Six-
pence above the Water; then boil it again as
long as any Scum will rife, and fet it to cool;
when it is almoft cold, put in a pint of new Ale
Yeaft; and when it has work’d till you perceive
the Yeaft to fall, tun it up and fuffer it to work
in the Cask, till the Yealt has done rifing, fill it
up every Day with fome of the fame Liquor,
ftopping it up. Put into a Bag a couple of
Nutmegs fliced, a few Cloyves, Mace and Cin-
namon all unbruis’d, and a Grain or two of
Musk. _

- A lictle before Michaelmas is the beft time to
make this Metheglin in, and it will be excellent
to drink the beginning of the Spring following.

Metheglin.

TAKE live Honey, which naturally runs from

the Combs (that from Swarms of the fame
Year is beft) and put fo much of it into clear
Spring-water, as both together will make about
twenty Gallons,being made fo {trong with the Ho-
ney, when thoroughly diffolv’d, that an Egg will
not fink to the Bottom, but fim up and down
init; then boil this Liquor in 2 Copper Veflel
(or if you have not that, a Brafs one may ferve)
for about an Hour or more, and by that time

the
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the Egg will fwim above the Liquor about
the breadth of a Groat, then let it cool. The
next Morning you may barrel it up, putting in
an Ounce and a quarter of Ginger, better than
half an Qunce of Cinnamon, of Cloves and
Mace, each an Ounce and a quarter, all grofly
. pounded ; for if it be beat fine, it will always
float in the Metheglin and make it foul, and if
the Spices be put in while it is hot, they will
lofe their Spirits. Put in a {mall Spoonful of
Yeaft at the Bung-hole to augment its working,
but it mufl not be left to ftand too cold at firft,
for that would hinder its Fermentation. As
foon as it has done working, it muft be ftopt
up clofe, and let ftand for a Month, and then
boiled off, and if then fet into a Refrigeratory,
it will be a moft pleafant vinous Liquor, and
the longer it is kept the better it will be.

You may judge of its Strength by the float-
ing of the Egg, and it may be made ftronger or
{maller, at pleafure, by adding more Honey or
more Water. And the more it is boiled, the
more pleafant and more durable it will be.

It isnot neceffary tofcum the Metheglin while
it is boiling, for the Scum being left behind,
will help its Fermentation, and afterwards ren-
der it the clearer, it being commonly believed
that it unites again.

Muw.
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Mum.

The Receipt for making it according as it :.f recorded
in the Town-boufe of Brunfwick.

TﬁKE fixty three Gallons of Water that
has been boiled to the confumption of a
third part; brew it according to Art with feven
Bufhelsof W heat Malt, one Bufhel of Oatmeal,
and one Bufhel of Ground Beans. When it is
tunned, let not the Hogthead be too full at firft,
and as foon as it begins to work, put into it of
the inner Rind of Fir three pounds, Tops of Fir
and Birch one pound, Carduus Benediftas three
Handfuls, Flowers of Rofa Solis a Handful or
two, Burnet, Betony, Marjoram, Avens, Penny-
royal, wild Thyme, of each a Handful and a
half ; of Elder-flowers two Handfuls or more,
Sceds of Cardamum bruifed three Ounces, Bar-
berties bruifed one Qunce. Put the Herbs and
Seeds into the Veflel when the Liquor has
wrought a while ; and after they are added, let
the Liquor work over the Veffel as little as may
be. Fill it up at laft, and when it is ftopt, put
into the Hogfhead ten new-laid Eggs unbroken
or crack’d. Stop it up clofe, anddrink it attwo
Years end.

Euglifb Brewers ufe Cardamum, Ginger and
Saflafias, inftead of the inner Rind of Fir; alfo
the Rinds of Walnuts, Madder, red Sanders and
Flecampane. Some make it of Strong Beer and
Spruce Beer, and where it is defigned chicfly

for
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for its phyfical Vertues, fome add Water-crefles,
Brook-lime and wild Parfley, with fix Handfuls
of Horfe-radifh rafp’d to every Hogfhead, ac-
cording to their particular Inclination or Fancy.

Orange Wine.

PUT twelve pounds of fingle-refin’d Sugar
in fix Gallons of Spring-water, and the
Whites of four Eggs well beaten, and let the
Water be cold ; then boil it for three quarters
of an Hour, and keep fcumming it as faft as the
Scum rifes, then take it off the Fire and let it
ftand till it is cold; then put in fix Spoonfuls of
Yeait and fix Ounces of Syrup of Lemons, and
the Juice and Rind of fifty Sews/ Oranges thin
pared, but let not any of the Seceds or of the
white part go in; ftrain it and let it ftand forty-
eight Hours in an open Pan, then put it up into
a clofe Veffel ; let it ftand three or four Days,
and then ftopitdown. Letit ftand three Weeks,
then draw it off into another Veflel, and add to
it two quarts of Rhenifh or White-wine, and
ftop it up clofe, and letit ftand five or fix Weeks,
and it will be fine enough to bottle, and in a
Month more it will be fit for drinking.

Orange Wine with Raifins.

AKE twenty pounds of new Malaga Rai-

fins, let them be pick’d clecan and chop’d
{mall, then take fifteen large Sevi/ Oranges, pare
four or five of them as thin as tho’ for prefer-
ving. Boil twenty quarts of foft Warer till 3
o thir
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third part is confumed, let it cool a little, then
pour three Gallons hot upon your Raifins and
Orange-peel, flirring them well together, cover
it up clofe, and let it ftand five Days, flirring it
once or twice every Day, then pafs it through a
Hair Sieve, prefling it as dry as you can ; put
up the Liquorin a Cask that it will fill, then put
to it the Rinds of the reft of the Oranges, cut
as thinas the firft ; then make a Syrup of the
Juice of all the fifteen Oranges, with about three
quarters of a pound of white Sugar, which muft
be made the Day before it is tunned up. Let
it be well ftirred together and ftopp’d clofe, and
fland two Months to clarify, and then bottle it
off, it will be the better for keeping, if you
keep it three Years.

Perry.
T HE beft fort of Drink made of Pears is fuch,

as is made of thofe that have a vinous Juice,
are not fit to be eaten, nay, are fo harth, that
fome will not eat them. The Goofeberry Pear,
the white and red Horfe Pear, the Lullarin Pear,
the John Pear, the Bear-land Pear, and Choke
Pear are thofe that bear the Name of the beit
for this Purpofe; and the redder they are, the
more are they to be preferred. As for the Me-
thod of making this Liquor, it is the fame as
that of Cyder ; only it muft be noted, that the
Pears thould be very ripe before they are ground ;
and fome advife to mix Crabs among the Pears
of weakeft Juice to mend the Liquor.
Your
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Your Pears fhould not be too ripe before you
grind or pound them, becaufe if fo, their Pulp
will not eafily let goits Juice; and to fome Pears
of a fweet Tafte, it is beft to mix fome Crabs
with them.
Quince Wine.

CLEAN the Quinces with a coarfe Cloth,
then grate them on large Graters 3 and
{queeze them thro”a Linen Strainer to clear them
from the grofs Thicknefs ; then fqueeze it thro’
a Flannel Strainer, to clear it from all the Thick
that remains. To every Gallon of this Liquor
put two pounds of fingle Loaf Sugar; letitdif~
folve and pour it off feveral times as it fettles to
the Bottom ; do this a Night and a Day. When
it is fine, put it into your Veflel; but don’t ftop
it down for a Week, nor bottle itin fix Months,
then you may, if ’tis perfeétly fine; if it is not,
draw it into another Veflel, and ftop it up again.
All Englifb Wines muft be put in cool Cellars.

Raifin Wine.

OIL four Gallons of Spring-water for half

an Hour, ftone four pounds of Raifins, put
them into a Stean with four pounds of Sugar,
the Rinds of four Lemons, and the Juice of
eight 5 then pour the boiling Water on the In-
gredients in the Stean, cover it and let it ftand
for five or {ix Days afterwards, ftrain it out and
bottle it up, and it will be fit to drink in about
a Fortnight. This will be a very pleafant cool-
ing Drink in hot Weather.

3. Ra/pberry
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Rafpberry Wine.

"T'O as many pounds of Rafpberries as you

have, put fo many pounds of Sugar, and let
them ftand two Days in an carthen Pot, ftirring
and bruifing them frequently, then put them in-
to 2 woollen Bag, and hang them fo that the
Liquor may drop intoa Milk-pan, or fome Vef-
{el of the like Sort for twenty-four Hours or
more 3 then put the Liquor into a Stean with
a Faucet in it, and let it ftand to work, and in
feven or eight Days take off the Scum; and if
it be any thing fine bottle it up, and at the end
ofanother Week decant it, referving the Settlings

in the Bottoms of the Bottles, which may after-
wards be put together into a Bottle by it felf,
and the Bottles are to be fhifted twice after this

manner, or as long as there is any Settlement to
be found in them.

To make Sage Wine.

T AKE fifteen pounds of Malaga Raifins clean

pick’d and fhred fmall, and two Pecks of
green Sage, chop it {fmall, then haying boiled
- two Gallons and a half of Water very well, let
it {tand till it is no more than luke-warm, then
pour it into a Veflel to the Raifins and Sage.
Let them ftand for ix or feven Days, flirring
them two or three timesa Day ; afterwards ftrain
and prefs out the Liquor from the Ingredients,
put itup ina Cafk and let it ftand for fix Months;
then draw it off into another Veffel, and when

it
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it has ftood to fettle two Days, bottle it up, and
- it will be drinkable in a Month or fix Weeks;
but will be beft when it is a Year old.

Stepony or Raifin Wine.

TAKE fix pounds of Raifins of the Sun

thred, three pounds of good Powder Su-
gar, the Juice of fix Lemons, and the Peel of
three whole. Boil them half an Hour in fix
Gallons of Spring-water, then take it off the
Fire and pour it into a Stean, cover it clofe for
three or four Days, ftir it twice a Day, put in a
little Spice, Sugar and Rofe-water ; afterwards
ftrain it out, bottle it up, and it will be fit to drink
in 2 Fortnight or three Weeks. There may be
added to it Cowflips or Clove Gilliflowers, ac-
cording to the Seafon of the Year,

To wmake Cyder.

AKE Apples fo thoroughly ripe that they
will eafily fall by thaking the Tree. The
Apples proper are Pippins, Pomewaters, Har-
veys or other Apples of a watery Juice, either
grind or pound them, and {queeze them in a
Hair Bag, put the Juice up into a feafoned Cafk.
The Cafk is to be feafoned with a Rag dip’d
in Brimftone ty’d to the End of a Stick, and put
in burning into the Bung-hole of the Cafk, and
when the Smoke is gone, wath it with a little
warm Liquor that has run thro’ a fecond Strain-
ing of the Murc or Hulk of the Apples.

Qz Put
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Put into the Cafk, when the Cyder isin, a
Bit of Pafte made up of Flower, and ty’d up in
a thin Rag ; let it ftand for a Week, and then
draw it off from the Lees into another feafon’d
Calk.

Some advife to put three or four pounds of
Raifins into a Hogfhead, and two pounds of Su-
gar to make it work che better.

The beflt Way to fine it is to rack it uffnﬁ:cn, |
and always into {mall Veflels, keeping them clofe
bung’d, and only a {mall Vent-hole, and if it
thould work after racking, you may put {fome
Raifins into the Veflel for it to feed upon, and
to bottle it off in March, or if you bottle it up.
After it has ftood but 2 Week or thereabouts,
you muft not ftop the Bottles for twenty-four
Hours ; nor muft they be filled within an Inch of
the Cork or more, left it thould burft; and when
you have cork’d them, it will be convenient to
open them once a Day for fome time.

If you bottle it for prefent Drinking, put in
a Lump of Loaf Sugar. In order to keep it in

the Winter, fet it in a warm Place in cold Wea-
ther.

To make Royal Cyder.

W HEN the Cyder is fine and patt its Fer+
mentation, but not ftale, put to each Gal-

lon of Cyder a pint and half of Brandy or Spi-
rits drawn off from Cyder, and alfo half a pint
of Cyder Sweets to every Gallon of Cyder, more
or lefs, accurdmg to the Tartnefs or Harfhnefs
of
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of the Cyder. The Spirits and Sweets muft be
mixed together, and mixed with an equal Quan-
tity of the Cyder, and then they are to be put
into the Cafk of Cyder, and all ftirred together
well wich a Stick at the Bung-hole for a quar-
ter of an Hour, and the Bung-hole muft be well
ftopp’d down, and the Cafk rolled about ten or
twelve times to mix them well together. Let
it ftand for three or four Months, and you may
either drink it or bottle it.

To order Cyder after the beft Manner.

Hﬁving brimfton’d and fcalded the Veffels as

before direCted, puta pint of the beft Ma-
laga Sack into a Hogfhead, when it has been
well dry’d, ftop it clofe and roll it up and down
cvery way to {eafon it, then tun the Cyder, but
fill not the Veflel by a pretty deal, but leave
room enough for it to work, and ftop it very
clofe to keep in the Spirits : The Cyder muft
allo be watch’d every Day, and when it begins
to make much noife in Working, draw off a
Glafs to give it vent, otherwile it will burft the
Hogthead. When it is fine, draw it off into
other Cafks, and after that into Bottles, when it
is fit.

To make Cyder Sweets.

BEE-‘:.T the Whitesof twenty Eggs to a Glair,
and mix it with four Gallons of Water, add
to this a quarter of a hundred Weight of Sugar,

but only one half of the Sugar into one half of

Q3 the



2130 - Appendix.

the Egg-water, fet it over a gentle Fire, and ftir
it about well, till the Sugar is diffolved, then
put in more of the Egg-water ; to prevent it
from boiling too high, by a quart at a time, till
you have put inall your Egg-water, fcum it as
it rifes, and when it has done rifing, and the

Sweets are clear, add the reft of your Water,
and boil it to the Confiftency of a Syrup.

To recover any Cyder that is decay’dy ﬁfrbaﬂgﬁ
it be quite four.

F ROM a Hogfthead of pale, four Cyder

draw out as much as by boiling with fix
pounds of brown Sugar-candy will make a per-
fect Syrup. Let the Syrup ftand till it is tho-
roughly cold, pour it into the Hogfhead and ftop
itup clofe. This will raife a Fermentation, but
not a violent one. There muft be room in the
Vefiel for the Cyder to work,and in a few Days
it will be fit to drink.

To make Cyderkin, or Water Cyder.

PARE half a Buthel of Apples, core them and
boil them 1n a Barrel of Water, till a third
Part is confumed, ftrain it and put the quuur
to a Bufhel or more of ground or ftamp’d Ap-
plesunboiled; let them ftand to digeft for twenty
four Hours, prefs out the Liquor and put it in-
to Casks, let it ferment, then ftop it up clofe;
but give it vent frequently, that it may notburft
the Cask, and when it has ftood till 11: is fine,

you may ctther drink or bottle it,
For
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COSMETICKS, &

For Heat and Pimples in the Face.

AKE Liverwort that grows in a Well,

ftamp it and ftrain it, put the Juice into
Cream and anoint your Face as often as you
pleafe. Alfo you may drink the Juice of Liver-
wort warm, to cool the Heat of the Liver.

An Oil to take away the Heat and Shining of
the Nofe.
AKE fix Ounces of Gourd Seeds, crack
them, take out the Kernels and peel off the
Skins; blanch three Ounces of bitter Almonds
and make an Oil of them, and anoint the Nole
with the Oil. The Gourd Seeds muft weigh
three Ounces when peeled.

To fweeten the Breath.

AKE the Flowers and Tops of Rofemary,

dry them ; alfo Cinnamon, Cloves, Mace,
and Sugar-candy, of each a fmall Quantity, dry
them and reduce them to a fine Powder, put
fome of this Powder into a new-laid Egg, and
fup it up in a Morning fafting for fcven Days
{fucceflively, and it will render the Breath fweet.

To make the Face fair.

ISTIL freth Bean-Blofloms in an Alem-
= bick, and wafh the Face with the Water.

Q4 70
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To take away Freckles or Morphew.

MINGLE cight Spoonfuls,of May Dew with
two Spoonfuls of Oil of Tartar. Wafh
the Parts where the Freckles or Morphew are,
and let it dry on of it felf, it will clear the Skin
of them.

For Rednefs of the Eye.

ILL 2 Vial Glfs full of running Water,
put into it the Quantity of a Hazel Nut of
fine Sanguis Draconis, and it will help it

Another for Heat and Pimples in the Face.

TAKEa {mall Handful of Strawberry Leaves,

as much Cinquefoil, the fame Quantity of
Tanfey, or of Mallows, and four Handfuls of
Plantane Leaves, pick them clean, put them into
an Alembick, and alfo two quarts of Milk from
the Cow, when it has dropp’d a quart, draw off
no more. Wet a Linen Cloth in this diftilled
Water, and wafh the Face with it, at Night in
Bed, and feveral times in the Day if you pleafe.
The beft time to make this Water in, 1s May.
Iz may be keptin a Glafs Bottle the whole Year.

Another.

AKE a quart of running Water, put it
into an earthen Pipkin, with half an Ounce

of white Mercury finely powdered, fctit on the
Fire, keep it clofe covered, but when you are
ftirring 1t, let it boil till one half is wafted ; in
the
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' the mean time boil the Whites of three new-laid

Eggs, for half an Hour or more, then flip them
into the Liquor, when you have taken it off
the Fire ; add to it fome Juice of Lemons, and
a quarter of a pint of new Milk, and two Ounces
of Almonds blanched and pounded, and alio a
quarter of a pint of Damafk Rofe-water. Strain
it, and let it ftand three Weeks before it is us’d,
wath with it, and it will render the Face fair.

To clear the Face from Freckles.

T AKE a pint of White-wine Vinegar, 2 pint

of Malmfey Wine and a pint of Honey,
Roch and Plume Allum a quarter of an Ounce,
white Flowers de Luce and Beans, each four
Ounces, of Strawberries three quarters of a
pound. Diftil all thefe in a moderate Sand-bath
for a Fortnight. Dipa fine Rag into this Wa-
ter, and when you go to bed at Night, lay it to
the freckled Parts, and wafh them the next
Morning with Nenuphar Water.

Virginal Milk for the [fame Ule.

AKE anOunce and half of Benjamin, and

a quarter of an Ounce of Storax, beat them

to a grofs Powder, pour on them a pint of Spi-
rit of Wine 3 let the Bottle be large enough,
that it may be but half full. Lute the Vefiel
well, and cover it round about in a Horfe Dung-
hill for three Days to digeft, then filtrate the
Liquor, 7. e. ftrain it through a Sheet of Cap-
Paper, put it in a Bottle and keep it well {top’d.
- This
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This is very effetual in taking off Freckles, {7z,
Some fcent it with three Drops of Ballam of
Perun. /
For a pimpled Face.
AKE Roch Allum, common Salt and live
Brimftone, of each half an Ounce, of white
Sugar-candy and Sperma Ceti, of each one Dram,
pound them and fift them fine, put them into a
pint Bottle, add white Lily-water and Spring-
water, of each an Ounce and half, and a quarter
of a pint of Brandy ; fhake them well together
and fet it by for Ufe. When you go to Bed
bathe the Face well with this Wafh, fhaking
the Bottle, lay a Linen Rag dipp’d in it overthe
Face, and in a Week or a Fortnight at moft it
will perfectly cure. '

To make a Pafle for the Hands.

AKE half a pound of bitter Almonds,
44 blanch and pound them, and as you are
pounding them, put in a Handful of flon’d Rai-
fins, and pound them together till the Mafs is well
incorporated and very fine ; then add a Spoonful
or two of Brandy, the fame Quantity of Ox
Gall and two Spoonfuls of brown Sugar, and
the Yolks of a couple of fmall Eggs, or of one
Jarge one ; and after thefe have been all beaten
well together, except the Almonds, let it have
two or three boils over the Fire, put in the Al-
monds. Put it up ina Gallipot, the next Day
cover it clofe, keep it cool,and it will keep good
half a Year. ' '- ¥

7o
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To take off Freckles.

| GATHER May Dew off from the Cornyand
"% to four Spoonfuls of it add one Spoonful of
Qil of Tartar newly drawn; mix them well to-
gether, wafh the Face often with it, and do not
wipe it, but let it dry of it felf. When May
Dew cannot be had, Bean Flower-water, or El-
der Flower-water will do very well.

To make Pomatum.

TﬂKE two Ounces of Oil of bitter Almonds,

almoft two Drams of white Wax, flice it very
thin, put ic intoa Gallipot; put the Gallipot into
a Skillet of boiling Water, and then put in four
Drams of Sperma Ceti, and as foon as ever you
have ftirred it together, then put in the Oil of
Almonds, then take it off the Fire and out of
the hot Water, and keep ftirring it till it is
cold, with a Knife made of Bone ; afterwards
beat it up in Rofe-water till it is white. Let it
be kept in Water; and the Water be changed
once 2 Day.

A good Wafh for the Face.

T AKE a Piece of Camphire of the Size of a
~ Goofe Egg, break it into Bits, put it into
a Bottle or leffer Pieces to that Quantity, fill
the Bottle with Water, let it ftand a Month,
then put one Spoonful of this to three Spoonfuls

of Milk, and wafh with it.
| 79

3
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An Ointment to caufe Hair to grow.

TAI{ E a quarter of a pound of Boar’s Greafe,

put to this two Drams of the "Afhes of
Southernwood, two Drams of the Afhes of burnt
Bees, two Drams of Oil of {weet Almonds,and
wo Drams of the Juice of white Lily-Root,
and cight Drams of Mufk ; make an Ointment
of thefe. Shave the Place where the Hair is

wanted, the Day before the Full of the Moon,
and it will caule it to grow.

A Remedy for the Thinnefs of Hair.

RUB the Head with Oil of {weet Almunds,
or Spirit of Vinegar.

To make an excellent Lip-Salve.
TAKL half a pint of Claret, boil in it one

Ounce of Bees-wax, as much frefh Butter,
and two Ounces of Alkermes Root bruifed :
When all thefe have boiled together a pretty
while. Strain it, let it ftand till it is cold, take
the Wax off from the Top, melt it again, and
pour it clear from the Dregs into a Galllpor,
and ufe it ar Pleafure,

To preferve and whiten the Teeth.

BOIL alittle Roch Allum in two Ounces of
Honey, fcum it well, add a little Ginger
finely powdered; when it has boiled a little lon-
ger, take it off, and before it grows cold, put
m fome Sanguis Draconis, as much as will tinge
it
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it of 2 good Colour. Having mixed it well,
put it into a Gallipot and fet it by forufe. Rub

the Teeth as oft as you pleafe with a little of it
on a Rag. '

To make the Teeth white.

: IX alittle burnt Allum, with fix Spoon-
fuls of Honey and two of Celandine Juice,
and rub the Teeth with it.

A Powder for the Teeth.

I X half an Ounce of Powder of Myrrh
with an Ounce of Cream of Tartar, and
rub the Teeth with it two or three times 2 Weeek.

To clean and foften the Hands.

AKE four Ounces of blanch’d Almonds

beaten fine into a quart of Miik ; ‘as foon as
it begins.to boil take it off, and thicken it with
a couple of Yolks of Eggs, fet it on the Fire
again,let it be kept continually ftirring both be-
fore and after the Eggs are put in; when you
take it off the Fire, add two fmall Spoonfuls of
~ Oil, and put it upin a Gallipot for ufe. A Bit
of this about the Bignefs of a Walnut rubbed
about the Hands, the Dirt will rub off, and it
will render them very foft and fmooth. When
you have us’d ir, it will be proper to put on
Gloves. If one Perfon only be to ufe it, half
the Quantity may fuffice to be made at once, for
it will not hold good above a Week,

Far
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For Pimples in the Face.

TAKE a pint of Spring-water and four Ounces
of bitter Almonds,blanch and ftamp them,
and mingle them together by ftirring, then ftrain
out the Liquor, and add to it a pint of the beft
Brandy, and two Pennyworth of Flour of Brim-
ftone. Ufe this often by dabbing it on with a
fine Rag, and fhake it well when you ulfe it.

Another.

INGLE Wheat Flour with Honey and
~Vinegar, and lay it on when you go to
Bed.

A Wafh for the Face.

PUT a quarter of a pound of French Barley
into three quarts of Spring-water, boil it
well, thifiing the Water three times, into the
laft Water put half a pound of bitter Almonds
blanch’d and pounded ; ftrain it and add a quart
of White-wine and the Juice of four Lemons,
Put a Bit of Camphire in the Bottle.

To take away Morphew.

TAKE Briony Roots and Wake-Robin, ftamp
it with Brimftone and make it up into a
Lump, wrap it up in a fine Linen Rag and dip
it in Vinegar, and rub the Part with it pretty
hard, and it will take away the Morphew.

an
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An Italian Wafb.

AKE an Ounce of Roch Allum, an Ounce

of white Sugar-candy, a quarter of an Ounce
of Borax and a Dram of Camphire. Thefe are
all to be pounded in a Mortar, and finely, then
mix them with a pint of Ox Gall. Put them
into a Stone Bottle, cork it well, and fet it in
the Sun, or by the Fire for fix Weeks, ftirring
it once a Day, then ftrain it and put a’‘quart of
Spring-water to every quarter of a pint of this
Liquor. Let it clarify,and put fome Powder of
Pear] and wath with ir.

To whiten the Hands.

UR N a quart of new Milk to Curds with

a pint of Aqua Vite, then take off the Curd
and put into the Poflet a pint of Rhenifh Wine;
take off the Curd again, then put in the Whites
of fix Eggs beaten well, take oft this third Curd,
and mix all the three Curds together well, put
them into a Gallipot, put the Whey into a Bot-
tle, fcour with the Curd, and wafth with the
W hey.

An excellent Water for the Complexion of Ladies,
being cffeitunal in taking away Wrinkles from
the Faces and giving a Vermilion Tiniture to
the Skin.

TAKE the Flowers of Flower de Luce, Beans,
: Elder and Mallows, fprinkle them with
White-wine, add the Pulp of Melon and Honey

and
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and the Whites of Eggs. Let them ftand two

Days to infufe or macerate, and diftil them in
Balneo Marie.

To make an excellent Perfume. !
AKE half a pound of Damafk Rofe Buds
cut clear from the Whites, ftamp them well
and add to them two large Spoonfuls of Damafk
Rofe-water, put them into a Bottle, ftop them
clofe, let them ftand all Night ; then take two
Ounces and a half of Benjamin, beat it fine, add
twenty Grains of Mufk, and (if you plealc) as
much Civet ; mingle thefe with the Roles, beat-
ing all well together, make it up in little Cakes
and dry them between Sheets of Paper.

Another excellent Perfame.

AKE two Ounces of Juniper, the fame

Quantity of Storax, twelve Drops of Clove-
W ater, twelve Grains of Mutk, and a little Gum-
dragant ftecp’d in Water, beat all thefe Ingre-
dients to a Pafte, make it into fmall Rolls ; put
cach Roll between two Rofe-leaves, dry them
in an Oven, and as they are burnt, they will
give a moft pleafant Smell.

A Pomander.
HE.AT a Mortar very hot, put in of Ben-
jamin, Labdanum and Storax, of each one
Ounce 3 beat them to a perfett Pafte, add to
them four Grains of Civet and fix of Mulk ;
make this Pafte into Beads, make Holes in them,
and ftring them while hot. .

To
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To make Tinfture of Ambergreafe.

AKE half an Ounce of Ambergreafe, a

Dram of Muik, a quarter of a pint of Spi-
rit of Wine. Put thefe into 2 Glafs Bottle, ftop
it clofe with a Cork, tiethat down with aPiece
of Bladder, and fet it for ten or twelve Days in
Horle-dung, afterwards pour off the Tincture,
and keep it in a Glafs well ftopt; then you may
put the fame Quantity of Spirit of Wine to the
Ambergreale, and fet it in Horfe-dung as before,
and pour off the Tin€ture at the end of twelve
Days. The Ambergreafe will ferve for ordinary
Ules afterwards. This Tincture will perfume
any thing, and is alfo very good in Cordials.

To make an extraordinary Damafk Powdet.

T AKE one pound of Orris, half a pound of

Rofe Leaves, three Ounces of Benjamin, the
fame Quantity of Storax, a quarter of a pound
of Lignum Rhbodium, and of Lign Aloes two
Ounces, a quarter of an Ounce of Ambergreafe,
of Mufk and Civet, of eadh twenty Grains. Beat
all thefe, except the Rofe Leaves, together grofs,
the Rofe Leaves are tobe put inafterwards. This
is an excellent Powder to lay among Linen.

To make perfum’'d Wafh Balls.
[Tolve Mulk in fweet compounded Water,
then take about the Quantity of one Wath
Ball of this Compofition, and mix it together
in a Mortar: Mix this well with your Palte, and

make it up into Balls. :
R Te
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To make perfum’'d Cakes.

AKE one Ounce of Benjamin, half an

Ounce of Storax, a quarter of a2 Dram of
Labdanum, a quarter of a Dram of Calamus Aro-
maticus, a little Citron-peel and three Cloves; |
~ boil the Benjamin and Storax in a quarter of a
pint of Rofe Water a little while ina new glaz’d
Pipkin, fo long as till the Liquor is near evapo-
rated; then put inthe Labdanuam and Citron, be-
ing firt ty’d up in a Linen Rag, and add more
Rofe Water. And when they have boiled a lit-
tle, take them off and ftrain them through a
Linen Cloth, and when they are cold this will be
a curious perfumed Pafte.

To make perfumed Powder.

AKX E four Ounces of Florence Orris, four

Ounces of dry’d Damafk Rofes, half an
Ounce of Benjamin, a quarter of an QOunce of
Storax, as much of yellow Saunders, halfa Dram
of Cloves, and a little €itron-peel ; pound all thefe
in 2 Mortar to a very fine Powder, put to them
five pounds of Starch pounded, mix them well,
fift it fine, and keep it dry for ufe.

A good Dentrifice ﬁ:rr cleaning and preferving
the Teeth.

T:’& KE of Red Coral, Bole Armoniack and
Dragon’s Blood, of each two Drams, of’]
Myrrh four Drams ; powder them all very fine,

mix.
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mix them together, and rub the Tecth with
them twice a Day.

For votten ov corvapt Gums.

T AKE of the Roots of round Birthwort and
Pomegranate Bark, of each half an Ounce,
of Sage Leaves and Bramble Tops, of each one
Handtul, of Roch Allum one Dram: Boil them
in a quart of Smith’s Forge Water, till one third
part is walted, ftrain it and put to it two Ounces
of Honcy of Rolfes, mix them well together, and
wath your Mouth with it feveral times a Day.

4 [famous Cofmetick.

AKE two Drams of Camphire, rub it well

in a Glafs Mortar, adding to it the Juice of
a Lemon; when they are well mixed, put to it
a pint of the beft White-wine, ftrain it, and let
the Camphire that remains be ty’d in a Rag and
hung in the Bottle. This is an excellent Wafh
for the Face.

To make Hair fair.

T UT fome Allum in Water, and the Hair be-
ing firft wafh’d clean, warm the Allum Wa-
ter, dip a Spunge in it and moiften the Hair
therewith; or it may be wafth'd with a Decoc-
tion of Beech, which wiil have the {ame effeét.

R 2 Anotker,
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Another.

W HILE the Hair is combing {prinkle it with
the Powder of Cloves, Rofes, Nutmeg,

Cardamum and Galangale with Rofe Water,and
wath it often.

Or thus.
'W ASH your Head often with the laft Wa-

ter that is drawn from Honey, and it will
render the Hair of afine fair Colour, but it ought
to be fcented with fome Spirits of a fragrant
Scent, becaufe it has a ftrong Smell. ’

Or thus.

B UR N Cuttings of Vine to Afhes, alfo the

Knots of Barley-ftraw, and diftil them with
Liquorice and fow Bread, and wafh the Hair
with the diftilled Water.

To make the Hair black.

AKE Oilof Myistle and Oil of Coftmary,
..~ of each four Ounces, the Juice of green
Nuts and the Juice of red Poppies, of each four

Ounces; boil them together a while,and anoint
the Hair with them.

To make Hair grow.

B UR N Hazle Nuts, Hufks and all to Pow-

der, flamp fome Leaves of Elecampane and.|
Beech Maft. Boil the .two laft together with.

Honey
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Honey and anoint the Head with it, and then
ftrew on the Powder of Nuts.

To make Hair grow thick.

T AKE agood Quantity of the Roots of Hy(-

fop, burn them to Athes, make a ftrong Lye,
mingle them with the Afhes,and wath the Head
with it. The Afhes of Goat’s-dung mingled
with Oil, will have the fame effeét.

For the falling off of Hair.

B URN Pigeons Dung, make a Lye and put

in the Afhes and wafh the Head with i,
Alfo the Leaves and Middle, and Rind of an Qak
fodden with Water, is very good to faften the
Hair, the Head being wathed therewith.

To take away Sunburn from the Face, Hands, &c.

ASH them in the Juice of Lemons and a
lictle Bay-Salt, do not dry it, but let it dry
of it felf ; repeat it feveral times, and the Sun-
burn will vanith. |

A excellent Pomatum for clearing the Skin.

PRacurc May Dew, clarify it in the Sun till it
be very white, and in that wafh Lard or
Barrow-greafe ; then fcrape the Outfides of the
Roots of Marfh-mallows, flice them thin; fet
them in Balneo Marie, and {cum it till it be cla-
rify’d and will begin to rope, then ftrain it and
- put to it now and then a Spoonful of A2y Dew,
beating it till it be thoroughly cold. In often
R 3 changed
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changed May Dew, throw away that Dew, put
the Pomatum in a Glals, cover it with Mzy Dew
and keep it for ufe.

To clear the Skin and make it white.

TAMP the white of an Egg with a little
7 Powder of Bays in fome frefh Boar’s Greale,
and anoint with 1t. | '

A good Ms&z’fcfﬂ.e to clear the Skin.

MIX Sugar and Capon’s Greafe together, co-
ver them clofe and let them ftand feveral
Days,and it will turn to a clear Oil ; anoint the

Face with irt.

To procure a good Colowr and Complexion.

DRINK fix Spoonfuls of the Juice of Hyf-
fop in a Morning in half a pint of warm
Ale. It is good for the Stomach, Liver and
Lungs, and alfo againft Worms. 3y

- To take off Morphew or Scurf from the Skin.
M I X an Ounce of Brimftone powdered with
an

Ounce of ftinking Soap ; tie it in a
Linen Rag and hang it in half a pint of firong
W ine Vinegar, or red Rofe Vinegar for eight or
nine Days; dip a Rag in the Vinegar and rub
the Parc with it, and let it dry of it felf.

To
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To take away Frockles.

ASH with the Juice or Sap that iffues out
of a Beech Tree in Muarch or April, and it
will render the Skin very clear.

Another for Freckles and Morphew.

DISTIL Elder Leaves in May, and wath with
a Spunge with this Liquor Morning and
Evening, and let it dry of it felf.

Delicate WWalbh Balls.

TAKE four Ounces of the Flowers of La-

vender, four Qunces of Calamus Aromaticus
two Ounces of Rofe Leaves, an Ounce of Cy-
prefs, and fix Ounces of Orris ; pound all thele
together in a Mortar, then fearle. them through
a fine Searfe, then having fcraped a fufficient
Quantity of Caftle Soap, diffolve it in Rofe Wa-
ter, mix the Powder with them, beat and blend
them well together in a Mortar, then make them
up into Balls.

For Rednefs of the Face.

AKE fix Ounces of Peach Kernelsand three

Ounces of Gourd Seeds, bruife them, make
an Oil of them, anoint with it Moraing and
Evening.
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o clear the Face, &c, of the Spots after the
Small Pox.

MIX a little Bay-Salt with the Juice of Lc-

mons, and touch the Spots with it feveral
times a Day.

Fo awhiten the Teeth and kill Worms in them.

HO L D a little Salt under your Tongue in
a Morning fafting, till it is melted, and af-
terwards rub the Teeth with it.

Another.

WET the Teeth with a Drop of Oil of Vi-
¥Y triol, and afterwards rub them with a coarle

Cloth.

To prevent Pitting with the Small Pox.

OI1L Cream to an Qil,and when the Pocks

begin to dry, anoint them gently with a
Feather 3 do this every half Hour, keeping the
Scabs moift. |

To make Nails grow.

B Ingle a little Wheat Flour with Honey
and lay it on the Nail. :

To bring @ new Nail where one bas come off .

LAY Powder of Agrimony on the Toe, (.
where the Nail is wanting, and it will bring
on a new Nail, and take away the Pain.

To
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To faften a Nagl that is torp from. the Flefo.
ANO INT your Finger with the Flour of

Brimftone, Arfenick and. Vinegar, and it

will give Eafe in a little time. -

Another.
TAMP Violets, fry them with Virgin’s Wax,
and Frankincenfe, make a Plaifter, lay it to
the Nail, and it will heal it.

To take off Warts from Hands er Face.

UB the Warts with Purflain, and it will
caufe them to come off, or you may anoint

them with the Juice of the Roots of Rufhes.

To make Hair grow thick.

TﬂKE Southernwood, the Bark of the Hazel

Tree, Maiden-Hair and Rofemary, of each
four Ounces, dry them and burn them on a clean
Hearth to Afhes 3 with thefe and White-wine
make a ftrong Lye, with which wafth the Hair .
daily at the Root, keep it cut pretty fhort. This
will be more effectual than Bear’s Greafe, orany
Sort of Pomatum, and will kill the Worms
which are at the Roots, which fome others ra-
ther feed.

A Wafb for the Teeth.

AKE ane Qunce of Honey of Rofes, half

an Ounce of Hungary Water, a quarter of

an Ounce of Myrrh, half 2 Dram of Allum and
4 half
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half an Ounce of Bole Armoniack ; put thefe
. into a pint of Claret, and let them ftand for three
Days either in the warm Sun or near the Fire;
{et it by to fettle, pour out a little and wafh the

Teeth daily. It will both make them white, and
preferve them found.

To cleanfe foul and [potted Teeth.

WIN D a Bit of fine Rag about a very {mall
End of a Skewer, cut it tharp that it may

be like a Pencil for Painting, dip it into Spirit of
Salt, afterwards into fair Water, for a Moment,
rub the Teeth with it, taking care not to touch
the Gums or Lips ; wafh the Mouth with pure
cold Water, not that in which the Rag has been
dipp’d. Thiswill take off the Furr, and make
them very white : But this muft not be done
too often ; but when they are once clean, the

Claret Wafh before will keep them fo.

An excellent Wafh for the Face.

TAKE a quart of White-wine Vinegar, the

ftrongeft you can'get, and four Ounces of
Litharge of Gold, boil them to the confumption
of a'third part, take it from the Fire and putin
a pint of Rofe Water and three Qunces of Sal
Gemma 5 boil them with the reft till a third part
is confumed, then take it off the Fire and let it
ftand till the Lees fall down, fo that the reft is
clear. 'When you would ufeir, take four or five
Drops in the Palm of your Hand, rub it well,
and fo fpread it or rub it over your Face.

A
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A Water for the Face that will make one of three-
[cove look like one of fifteen.

"TAKE the Whites of eight Eggs, beat them

till chey are as thin as fair Water, then {train
them and put to them Allum, Scagliola Borax,
Comfry and Roch Allum, eight Ouncesof Vine-
gar, two Ounces of Bean-flower Water, let the
Powders be well pounded, and then put all toge-
ther into a Glafs, and fet it in the Sun for fifteen
Days, ftir it three times a Day, then let it ftand
till it is fettled, then pour it off into another
Glafs ; when you wath your Face with it let it
{ertle, then rub your Face with a little of it on
a Scarlet Cloth.

For Spots or Pimples in the Face.

T AKE ncw-laid Eggs, boil them hard, fhell

them cold, then cut them in the Middle
length-ways, put on the Yolks the pureft Myrrh
that you can get, lay them one by another in a
great Balon, fet them in the Sun by Day, and
let them ftand in the Air by Night, till the Myrrh
is come to be an Ointment, and like the pureft
~Qil, and with this ancint the Face,

To make & Lady fair.

TAKE two Pair of Calves Feer, boil them in

nine quarts of Water till half be confumed,
‘then put to them one pound of Rice, boil it
with Crums of Whitebread fteep’d before in

Milk, add two pounds of frefh Butter, ten Whitcs.f
3 0
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of Eggsand their Shells, then diftil all together,

putting in a little Comfrey and Allum of the
Rock, and wath with it.

To take away Heat in the Face and Rednefs and
Shining of the Nofe.
AY a Linen Cloth on the Grafs in a dewy
Morning (May is the beft time) draw it over
till it is wet with Dew, then wring it out into
a Difh and wafh the Face with it as often as you
will, letting it dry of it felf.

Excellent and approved Receipts 27
Phyfick and Surgery,

A Medicine for an Ague.

IX fiftcen Grains of Salt of Carduus Bene-

diélus, and Salt of Wormwood, with half
a Scruple of Zartar Vitriolate, and take them in
a few Spoonfuls of Rhenith Wine, or other con-
venient Vehicle, before the Fit, or at any time
when the Stomach is empty.

An excellent Medicine for Agues, efpecially Tertian.
REduce Virginia Snake-root to a fine Powder,

and give as much as will lie upon a Shilling
in a Glafs of Sherry, juft before the beginning
of the cold Fit, repeating it onee or twice, if
it need to be ufed oftener. :

For
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For an Afthma or Shortne(s of Breath.
TAKE fix Ounces of Linfeed Oil frefh drawn,
of balfamick Syrup two Ounces, of Sugar-
candy powdered an Ounce ; mingle them well,
and take a Spoonful of it frequently.

An excellent Remedy for a dvy or convulfive Affbma.

AKE the beft Saffron, and rub it in a Glals

or Stone Mortar to a kind of Powder, and
give the Quantity of eight or ten Grains of it
made up into Pills at Bed-time with any conve-
nient Mixture.

For an Afthmatick Cough.

TAKE Conferve of Hips one Ounce, Flour

of Brimf{tone balf and Ounce, of Balfam of
Sulphur anifated twenty Drops ; moiften thefe
with a fufficient Quantity of Syrup of Marfh-
Mallows. Youmay take about the Bignefs of 2

Nutmeg of this at any time, drinking after it.a
draught of a Pectoral Decoétion.

A chaice Electuary for an Aftbma.

R OAST four Cloves of Garlick till they are

foft, then bruife out the Pulp and putit in-
to fix Spoonfuls of Honey ; add toit two Spoon-
fuls of Powder of Elecampane, of Liquorice,
‘Anifeeds and Coriander Seeds, one Spoonful and
a half all finely powdered and fifted. Mingle
all thefe well together, and take of it the Quan-

tity of a Nutmeg Morning and Evening. ¥
4
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An excellent Ballam very ufeful in Familiesy call'd
the French King's Balfam.

TAKE red Sage and Rue, of each four Ounces,
young Bay Leavesand Wormwood, of each
two Ounces ; ftamp them in a Stone Mortar,
with twelve Ounces of Sheep’s Suet taken hot
from the Sheep, ftamp it tillthey are well incor-
porated, and itis all of a Colour; then add to it
a pint of Olive Oil, and work it well. Put
them into an earthen Pot and keep it clofe ftopt
for eight Days ; then boil it on a gentle Fire,
then pour in an Ounce and half of Oil of Spike,
let them boil together a little while, and then
ftrain it and keep it for Ulfe.
'This muft be made in May,and will keep.good

for feveral Years.
it cafes the Stone, being rubb’d into the Small

of the Back.

It alfo gives Eafe in the Cramp.

It cures Stiffnefs or Strains in Man or Beaft:
Allo Swellings of W ounds, Bruiles, Felons, over-
itrerching of Veins. |

Zo flop Bleeding at the Nofe.
HOLD Knot-grafls and Solomon’s Seal in your
Hand cill it grow warm there, or longer, if
need be.
Zo flop Bleeding.
BOIL a Handful of the Tops of Bramble
Bufhwood (or in Winter the Roots) in a
pint of old Claret, till it comes to half a pint,
and take fix Spoonfuls of it every half Hour.f
v
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To flop a violent Bleeding immediately.

D IP a Piece of black Bays ‘in the fharpeft

Vinegar you can get, and lay it to the Groin
of the Patient,and as it grows warm dip it again,
and fo repeat the Application, and it will givea
{udden Check to the Bleeding. Thisis pra&ifed
in the #efl- Indies among the Blacks, and feldom
fails. They are very fubject to this Bleeding,
and are often loft by it.

For a Burg.
Mrngle Lime Water with Linfeed Oil by beat-

W

ing them well together with a Spoon, and
drels the Burn with a Feather {everal times a Day.

Another.

T AKE two Parts of Oil of Walnuts and one

of Honey, and fet them over a gentle Fire,
mix them very well together, dip a Feather into
the Mixture and anoint the Part affected, fo that
the Ointment may touch it immediately, and
then ftrew fome Powder of Ceteraét upon it, or
Spleenwort, and keep the Part quiet, and defend
it from the Air,

A very eafy and good Medicine for Burns.

BEAT Onions into a foft Math, and apply
them fpeedily to the Part affected, and let
them lie on till they begin ro grow dryifh, and

then, if need be, apply freth ones.
An
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An excellent Ointment for Burns and Scalds.

AKE Saccharum Saturni a Dram, eight Ounces

of the fharpeft Vinegar, diffolve the Saccha-
rum in the Vinegar, and drop in Drop by Drop
as much Oil of Elder as will ferve to reduce the
Mixture into the Form of an Ointment. But
yoti muft, while dropping in the Oil, often ftir
or thake them together.

For Spitting of Blood.

IT will be proper that the Patient be firft
blooded, and fometimes gently purged; after-
wards,let him drink the Juice of Comfrey Roots
in Wine {weetened with Sugar of Rofes; or
rather, which isa more approved Remedy, bruife
the Tops of ftinging Nettlesand Plantane Leaves,
of each a like Quantity ; {queeze out and firain
the Juice, keep it clofe ftopped in a Bottle, of
which let him take three or four Spoonfuls Morn-
ing and Evening, {weetened with Sugar of Rofes.
It he thould be inwardly fore by ftraining, the
following Ele¢tuary will be very proper.

Take of Conferve of Rofes an Ounce, Luca-
tellus’s Ballam half an Ounce, drop in fix Drops
of Spirit of Sulphur; add Syrup of White Pop-
pies and make them into an ElcGuary, and take

every Morning and Evening the Quantity of a
Nutmeg.

For
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For Spitting of Blood if a Pein be broken.

AKE the Dung of Mice, beat it to Pow-
- *der, put as much as will lieupona Six-pence
in a quarter of a pint of Juice of Plantane, and
fweeten it with a little Sugar.  Give it in a
Morning fafting and at Night going to Bed.
Continue this for fome time,and it will compleat
the Cure.

For Shortnefs of Breath.

OIL a quart of ripe Elderberry Juice in a

Pipkin, and as it waites, put in anotherquart
by little and little 5 let it boil till it comes to
the Conlfiftence of a Balfam. Of this take a lit-
tle Night and Morning.

To break a Boil.

AKE a little Wheat Flour, break in the

Yolk of a new-laid Egg and Honey ; mix
them together, fpread them ona Rag, and when
cold lay them on the Boil.

For a Canker in the Mouth.

AKE the Leaves of Woodbind, Columbine,

Briar, Red Sage, -Sorrel and Violet Leaves,

of each one Handful, and two or three Sprigsof

Rue; ftamp them, ftrain the Juice and boil it

with four Ounces of Honey, and put in a Bitof

Allum, the Quantity of a Walnut, {cum it ciean
and wafh the Mouth often with ir.

s .(f Rffﬁfﬁt‘p’
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A Remedy for Chilblains.

UT aquart of Water to half a Peck of Oats,

fcr them on the Fire till all the Moifture is
foak’d up and evaporated, and the Oatsare grown
dry. Chafe the Hands or Feet well with Po-
matum ; put them into the Oats, covering the
Veflel which they are in with a Cloth, to keep
in the Steam. Do this as hot, and keep them
in as long as you can endure it. 'This being re-
peated three or four times, will effcctually cure;

the fame Oats will ferve, only putting in freth
Water.

For a Chiu-Cough.

RY the Leaves of Box-Tree very well, re-
duce them to a fine Powder, and giveit the

Child in all its Drink and Victuals that it can be
difguis’d in.

An eafy Medicine for the Cholick.

MIX half a Dram of Maftick, withthe Yolk

of a new-laid Egg, and take it once or
twice a Day.

Another experiewéd one for the Cbaﬁr.}c.

RU B an Ounce of good Nitre in a clean Glafs
Mortar, or a Stone ong, then grind it with
half a Scruple or more of. fine Saffron, and take

half a Dram of it for a Dofe in three or four
Qunces of Spring-water. |

A Remedy
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A Remedy for Convulfions in Children.

G 1V E the Child, according to the Age, from
two to feven Grains of the true Volatile
Salt of Amber in any proper Vehicle. '

A Plaifler to cure Corns.

T AKE two Ounces of yellow Bees-wax, half

an Ounce of Verdigreafe finely powdered,
the Caput Mortaum of a Man’s Scully a Dram ;
incorporate them well by boiling them a lictle,
and make a Plaifter.

A good Plaifter for foftening and loofening of Corns.
Pread a Plaifter of Gum Ammoniack (but not
too thick) without being diffolved in Vine-

gar, and apply it to the Part affected, and let it
lic on till it has effe€ted what it was defign’d for.

d#af.%ér good Remedy for Corns on the Feet.

SPread fome Beer Yeaft (not Ale) upon a Linen
Cloth, and apply it to the Part affeted, re-

newing it once a Day.

To kill Corns.

AKE hard AleYeaft that fticks to the Sides

of the Vefiel, about the Bignefs of 2 Wal-
nut, dry a little Salt, powder it fine, and work
them well together, and put it into a Box, keep
it clofe, make a Plaifter of fome of ityand bind it
to the Corn.

o 2 Another.
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Another.

EAT fome untry’d Hog’s Greafe with a Peftle,

then (pread it upona Piece of Cotton on the

rugged Side, and bind it on the Corn, drefling it
once or twice a Day, and it will wear away.

A wvery good Medicine for a Cough prawad:ﬂg from
thin Rbeum.

MIX from one Scruple to half a Dram of
the beft Olibanum very finely powdered
with an equal Weight of Sugar-candy, either
white or brown, or fine Sugar in the Pap of an
Apple at ‘going to Bed for feveral Nights fuc-
ceflively : It may allo be taken at any other time
upon an empty Stomach, if there be Occafion.

Anoiher for a Cough, accompanied with a tickling
Rbeum.

AKE Olibanum finely powdered, and incor-
porate it by mixing it well with an equal
Part of Venice Treacle, make the Mafs into Pills,
and take half a Dram at going to Bed, or if need
be, a Scruple or more, twice a Day.

A good Medicine for a Cough.

T:‘xKE.gdod Tuarnips, boil them in Water,

{quecze out the Juice, and make it into a
Syrup with finely-powdered Sugar-candy. Of
this {wallow a little as flowly as you can, from
time to time.

For
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For a Confumption if not too far gone, and for a
deep Melancholy.

TA KE good Englifh Saffron one Qunce, quilt

one half of it into a Bag, and hang it onthe
Stomach next the Skin for a Month, take the
other half of the Saffron and divide it into four-
teen cqual Parts,and take one of thofe Parts every
Morning for fourtecen Days fucceflively, and faft
an Hour after it.  You mutit only chew the Saf-
fron for half a quarter of an Hour, and {wallow
the Juice with the Spittle, but not the Blades,
but fpit them out. To prevent the {wallowing
the Blades, it will be the belt Way to tie them
up in a clean fine Linen Rag, and fo chew it.
It is an approved Remedy.

A Rewmedy for the Cramp.
HOP the Leaves of Rofemary very {mall,
and few them in a fine Linen or Sarcenert,
as to make Garters of them, and tie them about
the bare Leg.

To take off the Pain of the Cramp.

.MIX two Parts of Ointment of Populeon

with one Part of Oil of Spike, and anoint
or chafe therewith the Part affeéted.

Z0 make Dafty’s Elixir, or Dr. Lower’s Tinétare.

AKE the beft Guaiacum, Senna, and Liquo-
rice, {lice the Liquorice {mall, of Annifceds,
Coriander-feeds, and Elecampane Root, of each
S 3 an

e



262 Appendix.

an Ounce, of Raifins of the Sun ftoned, half a
pound. Bruife them all, and put them into two
quarts of the beft Agua Vite. You may take for
a Dofe two or three Ounces. It gives prefent
Eafe in the Cholick. ;
Or thus.

TAKE the fame Quantity of the Ingredients

before ' mentioned, and put them to three
quarts of Agua Vite, and add two Ounces of
Lignum Vite. Infufe all thefe Ingredients for a
Fortnight or three Weeks, then ftrain it and
keep it 1 Bottles clofe ftopt.  This is not only
good in the Cholick in the Stomach, or Stone
Cholick in the Kidneys, but alfo in the Bladder,
or for any Indigeftion. Take two or .three
Spoonfulsinany Fit of the Cholick or Indigeftion,
and if there be Occafion, you may take it once
in three or four Hours.

For Deafuefs and Noife in the Head.

P UT your own Urine into a Pewter-dith and

cover it with another ; fer it on a Chafing-
difh of Coals, and when it is hot, brufh off the
clear Water that hangs on the upper Difh with
a Feather, and drop it into the Ear. This has
done great Cures.

For Deafunefs.
DIP fine, clean black Wool in Civet, put
it into the Ear, and as it dries, which it
will 1n a Day or two, dip it again, and keep it
moift inthe Ear for three Weeks or a Month,
© Anather.
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Another.

BE A'T well together Hungary Water and Oil
of bitter Almonds, and drop three Drops in-

to the Ears going to bed, ftop them with black

"Woolyand do the fame for at leaft nine Nights.

For the Dropfy.

AKE of Polypody of the Oak and Sena, of

each fix Ounces, of the Bark of Guaiacum
Anifeeds and Hermodacétils, of each threc Qunces,
of Saflafras forur Ounces,of Guaiacum one Ounces
of Stechadoes and Epithymum, of each half an
Ounce, Agarick, Rhubarb and China Root, of
each half an Ounce, of Liquorice four Ounces,
Raifins of the Sun f{toned, half a pound. Let
all thefe fteep in two Gallons of Ale and fix Quarts
of Wine for a whole Night ; the next Morning
boil them all together for two Hours and a halfy
keeping the Pot clefe ftopped. Let it ftand to
cool, firain it, and drink half a pint of itat a
time three times a Day, wiz. at fix in the Morn-
ing, again at nine, and at three in the Afternoon:
As to what is left in the Strainer, boil that up in
ftrong Ale as before, and drink of it at Meals,
and as often as you pleafe. You mutft alfo keep
to a drying Diet of roaft Meat every Day, fup
carly in the Evening, and drink no other Liquor
but thefe two.

S 4 A prefent
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A prefent Remedy for @ Pain in the Ears.
M ELT a little Honey in a Spoon and drop

it into the Ear that akes, as warm as it can
be endured ; afterwards itop the Ear with a lit-
tle black Wool dip’d in Oil of bitter Almonds. -

Zo aliny Heat in the Eyes procceding from [harp
Humors.

TAKE the White of an Egg very fine, in

Water in which a pretty Quantity of fine
Loaf Sugar has been diffolved, and drop fome
of it into the Eyes.

A Medicine to take off the Pearl in an Eye,

M IX pure Honey and Juice of Celandine to-

gether in equal Quantitics,and drop a Drop,
or at moft two at a time on the Part affcéted
Morning and Evening. This is fomewhat tharp,
but is a Medicine that has been often ufed.

For a Blood-fhot Eye.

A AKE a Cauplafm with a rotten Apple

and the Tops of Wormwood beatentoge-

ther, warm it, put fome of it on a Linen Rag,

and lay it on the Eye all Night, and the next
Morning wafh it with fome red Rofe-water.

Another.

HAKE half a Dram of Tutty that has been
carcfully prepared into an Ounce of red Rofe-

water, and drop it frequently into the Eye.
For
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For a Stroke or Contufion on the Eye.

I X three Drops of clarify’d Honey with

two Qunces of Betony Water, and dropit
into the Eye three or four imes a Day. This
muft be made frefh once in three Days.

A Water to keep the Eye cool and moderately dry.

MIX half a Dram of prepared Tutty, with
' two Qunces of Savory Water, and keep

it for Ulfe.

A Medicine for a Film, or other fuch thing grow-
ing on the Eye.
AKE of Turmerick one part, of crude Roch
Allum two parts, and of refined Sugar three
parts, powder them all feparately, then mix them
exactly, and blow it into the Eye from time to
time, as Need fhall require.

An excellent WWater to clear the Eye-fight.

AKE of Aloes and Sugar-candy, of each

three Drams, of red Role and Eye-bright
Water, of.each three Ounces, of Camphire half
a Dram ; tfhake them very well together and
wafh the Eyes with it three times a Day.

For a fwelled Face.

AKE Plantane Water and Oil of Elder,
beat them well together till they are tho-
- roughly incorporated, and anoint the Swelling
two or three times a Day, till the Swelling be
gone. A
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A Remedy againfi Fainting.

SCrap: fome Amber into a Spoonful of Broth,

and take it in a Morning fafting, or at any
other time, when you feel your fclf faint, and
faft an Hour after it.

For flinking Feet.

URN Roch Allum till it becomes white,
rub it to Powder, and firew in the Feer of
the Stockings for three or four Days fucceffively.

For a Felon.

MIX together equal Quantities of Sageand
white Soap, apply them to the Part, and -

it will foon give Eafe, and ftop it from going
any farther.
dAnother. .
'1"‘ AKE a {mall Quantity of Sage and Rue,
ftamp them well, and put to them the Oil
of the Whitc of an Egg and a little Honey, and
lay itupon the Felon, and it will cure it quickly.

Zo prevent Fits in Children.

"AKE Saxafrage, Bean-pods, Black-Cherry
Water, Groundfel and Parfley Waters, mix
them with Syrup of Single Peony. Give a
Spoontul frequently, and efpecially at Changes of
the Moon, or boil of Southernwood, Sage and
Penny-royal, in a quart of Ale and as much Small
Beer; when they have boiled half an Hour, ftrain

it, and let 1t be the Child’s common Drink.
A Remedy
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A Remedy againft the Bloody Flux.

T AKE twoquarts of Conduit Warer inwhich

Gads of Steel have been quenched veéry of-
ten; add to it half a pint of Claret and boil in
them an Ounce of old Conferve of red Rofes, a
Stick of Cinnamon, and three Sheets of white
Paper. Let them boil till one half is wafted ;
then ftrain it and drink it plentifully.

An excellent Gargle.

TA K E one Spoonful of Vinegar, one Spoon- -

ful of Honey, one Spoonful of Muftard and
{ix Ounces of Scabious Water ; grind them all
well together in a Marble Mortar till it is come
to be a liquid Mixture, then ufe it.

A excellent Remedy to take off the Pains in
the Gout.

Rind four Ounces of red Lead very fine, mix

it with eight Ouncesof Oil of Earthworms,

Boil them (but take care not to burn them) to

a hard Plaifter 3 then add an Ounce of Cam-

phire diffolved in Oil of Earthworms, {o much
as will make the Plaifter of a juft Confiftency.

i dnexcellent Ointment for the Gout.

MELT together over a very gentle Fire
Barbadoes Tar and Palm Oil, {o as to in-
corporate them well together; anoint and chafe
the Part affefted with this Ointment warm.

Another
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Another to take off Artbritick, or Gout Pains.

DIP a Feather in good Spirit of Sal Ammo-

niack, and gently moiften all the Parts
after.

For the Gout.

M AKE aConferve of Buck-bean with the

fame Weight of Sugar-candy ; pound
them both very fine, and take as much as alarge
Nutmeg, the firft thing in the Morning and the
laft at Night; and drink Tea made of the fame
cvery Morning and Afternoon, conftantly for a
Year.

This alone perfeétly cured one that had been
affli¢ted with the Gout many Years.

For the Gravel.

T AKE three Ounces of Daffy’s Elixir and
diffolve in it one Dram of Tinéture of Salt
of Tartar, and take it in the Morning.

For the Gravel and Stone.

RY theRoots of red Nettles and rub them
to Powder ; take a Spoonful of this Pow-
der ina Draught of Wine fomething warm; do

this daily tll 1t have broken the Stone and the
Gravel brought away.

For the Green Sicknefs.

TAKE of Aloes and Rhubarb four Qunces
each, pound them and fift them fine ; mix
with them four Drams of prepared Sicel, mix

2 them
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them with a little Claret Wine, make them up
into twenty-{even Pills, take three of them every
Morning for nine Days, drink a Glafs of Claret
after them, and ufe Exercife.

For the Gripes.

ARM aGlafs of Canary, diffolve in it as
much Fenice Treacle or Diafcordium as an
Hazel Nut; drink it off going to Bed, and keep

warm.

An approved Remedy for the Griping .af the Guts.

AKE a Toaft of Bread (that is not too

fine or white) put it very hot into a quar-
tern of Brandy, and when it is thoroughly foak-
ed, take it out immediately and eat it hot. This
may be repeated two or three times a Day, if
need require.

A try’d Remedy for the Gripes in Children.
AKE a{mall Quantity of Oil of Nutmegs

and Wormwood, mix them well, warm them
q little and anoint the Child’s Navel and Sto-
mach.

For the Hemorrhoids.

IVE half 2 Dram or two Scruples, or a

Dram or more of Flour of Brimitone once
a Day, or twice if they are very painful, in the
Yolk of an Egg or fome proper Syrup or Con-
{erve, orin Milk.

For
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For the fame.

MAKE a Suppofitory ,of Hog’s Lard or
Bacon, or Goofe Greafe made up into the
fame Form.

Another outward Application.

SHRED Lecks, the whole of thém very {mall,
fry them in freth Butter, till they may be
brought to the Confiftence of a Cataplaim of
- Poultice, and apply them warm to the Part af-
feCted, and renew it from time to time, as need
thall require.

For unbroken Hemorrhoids.
INcnrporatc calcin’d Oyfter-thells with as much

Honey as will make the Powder into an Oint-
ment, with which anoint the Part tenderly from

time to time.

To make Hair grow thick.

A K E three Spoonfuls of Honey and a good

Handful of thofe Vine Sprigs that twift like
Wire ; beat them well, ftrain their Juice into
Honey, and anoint the bald Places therewith.

For the Head-ache.

I X red Rofe Leaves with Wheat Flour,
Oil of Rofes, Vinegar and Houfleck ; boil
them till they are thick, {pread fome of it as a
Salve upon a Linen Cloth, lay it on the Fores

head and Temples, and it will eafe the Pain.
For
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For Dulnefs of Hearing.

M AKE a Loaf, work it up with Carraway

Seeds and Juniper Berries, bake it, and as
foon as it is drawn out of the Oven, take the
Crum and dip it in ftrong Spirit of Wine, and
apply it as warm as it can be endured, fo that
the Steam may penetrate into the Ear; and when
the Bread is taken away, ftop the Ear with Cot-
ton dipt in Oil of bitter Almonds and Rue.

Alfo the Steam of Penny-royal, Wormwood,
Origanum and Cloves is very effectual for help-
ing in Thicknefs of Hearing.

For the Heart-burning.

T AKE from fiftcen or twenty, to thirty or

forty Grains of Crabs Eyes, reduced to an
impalpable Powder, either alone or in any con-
venient Syrup or Conferve. It is beft to be ta-
ken on an empty Stomach.

For a Hoarfenefs upon a Cold.

TA K E three or four Ounces of Hyffop Wa-

ter {weerened with Sugar-candy ; and having
well beaten the Yolk of an Egg in ir, drink it
off at one Draught.

For Hyflerical Fits.

AKE of Pill Feetida and Ruffi, of each a
Dram, of Caftor half a Scruple, of Salt of
Amber and Volatile Salt, of Sal Ammoniack, each

twelve Grains, make them into twenty-four
Pills,
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Pills, with as much Elixir proprietatis, as is {uf-
ficient, of which take fourevery INight, or every
other Night, according asthey work. Alfo take
thirty Drops of the following Mixture 1 a
Draught of Penny-royal Water once a Day, or
at any time when the Fits come, take Spirits of
Harcthorn and Oil of Amber, of each two Drams,
Tincture of Caftor and Spirits of Saffron, of each
onc Dram. :

A very excellent Medicine for the Faundice.

FIRST take 2 Vomit of the Infufion of Cro-

cus Metallorum, and Oxymel of Squils, ac-
cording to your Conftitution, then take Aloes
and Rhubarb, of each two Scruples, of vitriolated
Tartar one Scruple, of prepared Steel one Dram
make it up into Pills with Syrup of Hore-hound,
and take four every Night.

An effetual Medicine for the yellow Faundice.

MIX half a Dram of the white part of Hen’s
Dung dry’d with a little Sugar, in a few
Spoonfuls of White-wine, and lct the Patient

take it.
Another for the fame.

GRind a {ufficient Quantity of clean Filings
of Steel, with fome Loaf Sugar to make
'them grind the better ; grind them long, and
with great Exaétnefs, to an impalpable Powder.
Of this take half a Dram for a Dole (befides the
Sugar) in any convenient Vehicle. Give it twice

or thrice a Day, if need be.
For
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For the Black Faundice.

*AKE three pints of Ale, put them into an
earthen Veflel that may be covered clofe,
put into it a Handful of the long Leaves which
grow upon the Stalks of Artichokes bruifed, fet
it in awarm Place for twelve Hours 3 tica Dram
of Saffron in a Rag, and hang in the Pots; drink
half a pint of this Liquor with a quarter of 2
pint of White-wine every Morning.

For the Itch.

T AKE of the Ointment of the Roots of fharp-

pointed Dock two Ounces, of Sulpbur Vi-
vum and Sal Prunelle, of each three Drams; re-
duce thefe to an Ointment with a few Drops of

Oil of Rbodium, vo give it a good Scent, and ufe
it every Morning.

A Wafb that will quickly cure the Itch.

PUT a pound of ftrong quick Lime into a

Gallon of Spring-water, and let them lie to-
gether for fome Hours, and then gently pour oft
the clear, Filter the reit, and take two Ouncesof
Quickfilver, tie it up in a Linen Bag and hang
it in the Liquor, and when it has boiled half an
Hour or more, pour off the clear Liquor agains

wafh the Hands only with it twice, or at moft
three times a Day.

i g A Liquer



274 Appendi.

A Liguor to cure the Iich in Hands or Face.

SHRED_ a Handful of the Roots of Elecam~

pane, and as much fharp-pointed Dock very
{mall, and boil them in two quarts of Spring-
water to the Confumption of a pint ; {train the
Liquor, and wafh in it the Hands or other Parts
affected, once or twice a Day.

An Ointment for the ltch.

I X four Drams of Sulphur Vivum, the {ame

Quantity of Sal Prunelle, with four Ounces
of Pomatum, and anoint with thefe Night and
Morning. But this will be more effetual 1f you
firft wath with the following Lotion. Boil four.
Ounces of fharp-pointed Dock, and as much
Elecampane, being firft braifed. in three quarts of
Vinegar, till a third part is walted. Ule this
rwice a Day for three Days.

Aneffeciugl Remedy for Stoppage in the Kidneys.

TAKE a dozen Grains of Salt of Amber in
any convenient Vehicle. |

For the King’s Evil. :

RINK a ftrong Decottion of Devil’s Bit
for a good while together.

For the Stone in the Kidneys.

DI ST IL Cow-dung in the Month of May,
take two live Hares, ftrangle them in their
Blood, put onc of them in an carthen Pot, let

it
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it be well covered with Mortar or Loam made
of Horfe-dung and Hay. Let it be baked with
- Houfhold Bread, fet in the Oven for two or three
Days fucceflively, till the Hute is baked to Pow-
dery then pulverize it and keep it for Ufe. Flea
the Hare, but take out only the Guts, diftil all
the reft, and keep this Water. Take as much
- of this Powder as will liec on a Six-pence, intwo
Spoonfuls of the Water, at the New and Full
of the Moon, or at any other time for three
Mornings fucceflively. It is affirmed, that this
will break the Stone in the Kidneys.

A good Salve for fore Lips.

AKE an Ounce of Bees-wax, put it into

an Ounce of good Sallad Oil, melt it over

the Fire,and colour it with Alkahy Roots; when

it has boiled, and is of a fine Red, ftrainir, and

drop in-three Pennyworth of Balfam of Peru ;

then pour it into the Bottoms of Tea Cups, that

it may comeé out in Cakes. This is alfo very
good for fore Nipples.

. For a Léaﬁﬂqﬁ. |
TAKE a good Quantity of Cork and boil it
in Spring-water till the Liquor tafte ftrong

of it, and drink a moderate Draught of this De-

cottion from time to time, till you find Re-
lief.
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To cure the Biting of @ Mad Dog.

IN, two quarts of Strong Ale, boil two Heads
of Garlick, a Handful of Sage, Rue, and

Cinquefoil, and two Pennyworth of Treacle 3
let them boil till they come to a quart, and let
the Patient take three or four Spoonfuls twice
a Day. Alfo apply to the Sore, Dittany, Agri-
mony and rufty Bacon beaten well together, to
keep it from feftering.

To encreafe Milk.

AKE Fennel Seeds, bruife them and boil
them in Barley Water, and drink it.

To cucreafe Milk in Nurfes.

MAKE. Pottage of Lentils, and take it very
plentifully.

To dry up Milk in IWomens Breafis.
"T'AKE a Quantity of 4gua Pite and fweet

Butter, temper them together, and anoint
the Breafls with it, laying abrown Paper betwixt

them. Repeat this as often as the Paper dries,
till the Milk is dry’d up. |

A Reinedy againft Fits of the Mother.
"I AKE the belt Wine Vinegar, and diffolve
in it a good Quantity of Sea Salt, dip a foft
Linen Cloth into the Decoétion, and fold it four
double, and apply them pretty warm to the Soles

of the Feer, and let them be kept on till the Fit
is over. For
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For a fore Mouth in Children.

POund fome Sage till you can prefs or {queeze
out two Spoonfuls of Juice, put it into a
quarterof a pint of Verjuice, and boil it toaSy-
rup with fine Sugar, and dipping a Feather in it,
anoint the Child’s Mouth often with it ;3 do not
rub it or touch it with a Cloth.

To flop Bleeding at the Nofe.

i i ET thePerfon hold Knot-grafs and Solomon’s
Seal in his Hand till it grow warm there, or
longer, if need be. |
Take the long Catkins (which {fome call Nut
Bloflfoms) that grow on Hazel Trees before they
leaf, burn them to a Powder, but reduce them
not intirely to Afhes, and blow fome of it with
a Quill into the Noftrils, while the Blood is iffuing
out, and- let the Party drink Juice of Plantane
Water and Milk, and the Bleeding will ftop.

For Obftruttions.

IN T O a guart Bottle of White-wine put two
Ounces of Filings of Steel, let it ftand for
three Weeks, thake it once a Day, thenadd a
Dram of Mace, and let it ftand for a Week,then
pour it off and put three quarters of a pound of
Loaf Sugar into the Bottle in fmall Lumps, and
put the Wine to it; as foon as the Sugar is dif-
folv’d you may ufe it. A Spoonfulat atimeis a
Dofe fufficient for a young Perfon, with as much
Cream of Tartar as will lie on a Three-pence;

but
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but an older Perfon may take double the Quan-
tity of each.

For the Diles.

TAKE Balfam of Sulphur made with Oil of
Turpentine and Ointment of Tobacco in

equal Quantities ; mix them well together and
anoint the Part aggrieved therewith.

An experienced Medicine for the Pleurify. |

TAKE the Quantity of frefh Stone-horfe

Dung that a Horfe fhall difcharge himfelf of
at onc time, and while they are warm put to
them as much good White-wine as will cover
them ; let them ftand for fome time to aé on
one another; then gently prefs out the Liquor
through a clean Linen Cloth, and give a mode-
rate Draught of this fomewhat warm from time
to time, as nced fhall require.

“u " To care a Quinfey.
T'AKE of the Pulp of Conferve of Rofes an
Ounce, as much of the Pulp of Caffa, of
Alhum Grecum a quarter of an Ounce ; mix them
well and make them “into a foft EleGtuary with
Honey of Rofes. Of this take half a Spoonful

. ata time.

For a Rupture.

B_RUISE Hemlock, heat it well, and apply it
twice a Day, and keep the Party as fill ag
may be. This will often cure without a Truf.

For
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For the Stone.

RY anHandful of prickly Holly and pound

it to Powder 3 take from one Dram to two
in a Draught of warm W hite-wine, withaPicce
of Butter in it. Allo take two or three Hand-
fuls of Chickweed; make it hot and apply it as
hot as it can be borne to the Navel, repeat it
often.

T0 prevent the Tooth-ach and keep the Teeth [found.

UB the Teeth moderately with the Afhes

that remain in Tobacco Pipes, after the reft

of the Tobacco has been conlumed in Smoke

and fome time after, if need be, wath the Mouth
with Water, but not too cold.

A good Medicine for a fore Throat.
BEAT’ the White of anew-laid Egg well, till
you have reduc’d it to Water, then mix well
with it fo much of the Conferve of red Rofes as
will reduce it to a foft Mafs. Put a Bit of this
at atime in your Mouth, and let it melt leifurely.

 To flop Vormiting and firengthen the Stomach.

TﬂKE Spearmint, Cinnamon and Barley Wa-
ter, of each three Ounces, of Plague Wa-

ter two Ounces, of Juice of Lemons one Ounce,
of Confection of Hyacinth two Drams, of Salt
of Wormwood. one Dram, Syrup of red Poppies
an Ounce and a halfy and three Leaves of Gold;
mix them well, and fhake the Viel every time
you
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you give it, and give four Spoonfuls every four
Hours. :

For an open Wound that ':amﬁuw!{v akes.

AKE Agrimony, ftamp it fmall, and tem-
per it with live Honey, fo that it is well
moiftened, lay it to the Wound, and it will ceafe
aking in half an Hour. Buglofsand Honey will
do the like.

To beal B ounds.

AKE Mallows, boil them well and ftamp

them, then take Barrow’s Greafe and clean
Barley Meal, mingle them all together, and make
Salve of them. This is a very ready Healer.

For all maunner of Aches, Stroaksy, IWoundsy or any
otber Sores.

TﬁKE the Root of Henbane, and beat

it till it is very tender, and then grind it in
a Mortar, put to it a good Quantity of Wheat
Flour, and mingle them well together, then fry
them in Oil of Olives, and lay it on a Cloth and
apply it to the Sore as hot as it can be borne.
~ Approved.
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