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i INTRODUCTION.

ever is belonging 10 the Houfe. And this, I
conceive, is Mo lefs the Pratiice of thefe
Days, than it was in the Time of that great
Philofopher 5 therefore it may Jeem neceflary
shar I make fome Apology for the Work
I now publifb, which, %br the moft Part,
falls within the Ladies -
bope I am the more excufable, as my Defign
is rather to dﬂfﬂ', than to direfl. 1 may call
ayfelf ratber their Amanuenfis, than their
Inftruckor 5 for the Receipts which I imagine
awill give the greateft Lufire ot Ornameént to
the following Treatifz, are fuch as are pratti-
fed by fome of the moft ingenious Ladies, who
bad Good-nature enough to admit of a Tran-
[feription of them for publick Benefit 5 ‘and to
ds them Fuffice,” I muft acknowledge that
every one who bas fr}v’d them, allow them to
excel in their Way. The other Reseipts are
Such as I bave colleted in my Travels, as
 lavell through England, a5 in foreign Coun-
tries, and ave Juch as 1 was prompted to
enter into my Lift, as well for their Curiofity
as for their extraordinary Goodnes. |

T conld bave launched much farther in
this Attempt, but that I cpﬂﬁnad my [elf to
publifb only [uch as were neceffary for the .
Ufe of the Farm or, in other Terms, for

the good ordering of every thing whichis the
' Produce
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Produce of a Farm ‘and Gardens And efpe-:
czally, I am induced to publifp @ Trad of
this Nature for two Reafons, which I think
carty fome Sway with them. i

- The firft is, that I find many ufeful
things about Farms, and in }G.:Irdélr:r;,
whofe Goodnefs is [o little ‘known, or un-
derflood, that they are [eldom reckon’d of
any account, and in moft Places are looked
upon as Incumbrances 5 fuch as Mufbrooms,
Lupines, Brocoly, Morilles, Truffles, Skirrets,
Scorzonera, Salfifie, Colerape, Chardones,
Boorencole, and many other [uch like things,
which are excellent in their kind, when they
are well dre[s’d, and admired by the greateft

, Epi cures.

The other Reafon which bas induced me
to publifb this Piece, is, the Difficulties I
bave undergone in my, Travels, when I
bave met with good " Provifions, in many
Places in England, which bave been muy-

der'd in the Dreffing.

I could mention many Inflances as bad
as the common Story of Bacon and Egps
Sfirew'd with brown Sugar : But as this
was done through Ignorance, as the Story
“velates, I bope I need make no further Apo-

fel &
Ly






BNR H E Reafon which induces me to
WA addrefs the following Piece to the
Fair Sex, is, becaufe the principal
Matters contained in it are with-
_ in the Liberty of their Province.
The Art of Qeconomy is divided, as Xeno-
phon tells us, between the Men and the Wo-
men s the Men bave the moff dangerous and
Aaborious Share of it in the Fields, and with-
~out Doors, andthe Women bave tige Care and
Management of every Bufinefs within Doors,
and to fee afler the good ordering of what-
‘ ; ever
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logy, or bave occafion to give any. other

Reafon for making this Treatife publick,
but that it may 1mprove the Ignorant and
remind the Learned, bow and when to make
the beft of every thing : Which may be a
means. of providing every one with a tolerable °
Entertainment founded upon Prattice and
Fafbion, which can never fail of Followers,
and of making us fare much betser upon the
Roads in the Gountry than we were ufed to do.
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shall in this Month take particular notice
CN| of the Pigeon; whofe Charadterflicks are
o] chiefly to have fhort Legs, and their Feet of
= a reddifh Colour. to have lnng Wings, and
BT to be quick of Hlight; in which the {pread-
ing of their Tail Feathers greatly contribute, as well as
to guide them in the Air. They lay for the moft part
two Eggs for one fitting, and no more; but breed often
in the Year. When Pigeons are once paired, it is obfer-
ved they are very conftant to one amother, and afiift each
other in the Incubation or Sitting onthe Fggs, as well as
in bringing up and feeding the young ones ; and more-
Ef‘.__r_er it is remarkable, that a Pigeon has no Gall-Blad-
& adc o
The forts are, firft, the blue wild Pigeon, which is the
moft frequent in Dove-Cotes, but is not very large, nor
~difpofed to breed fo early in ‘the Spring as fome others:
hey are. however, a hardy. kind, and will thrive any
where, if there is plentyBuf Water; for tho’they are not

of
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watery Race, yet it is obfervable, that they covet
: ‘f %E wheﬁ; it is, yand that they feed frequently upon
-/ the Banks of Riversand Ponds. 1have known that where
there- were two Dove-Cotes, that ftood within a Mile of
one another, and one of them was near a River,and the
other remote from it, the Pigeons of the Houfe diftant
from the Water, left their Habitation to refide in that
next the River,even tho’ they had an Allowance of good
ood at home. :
. Eilmng the tame Pigeons, thofe which the Iralians call’d
Tronfo, and we Runts,are the largeft; but thefe may be a-
- gain diftingnithed under the Charaéters of greater and
{haller: Thofe which are commonly call’d the $panifiRunts,
are very much efteem’d, being the largeft fort of Pigeon,
and are fluggith, and more {low of flight, than the fmaller '
{ort of Runts; but the fmaller Runts are better Breeders,
and quick of fight, which is to_be efteem’d; becaufe, if
they were to feek their Food far, they can range much
' more Ground, or returnhome much quicker on occafion
D-E' ﬁ-Drm}r or wet WEEthﬂr- AS fﬂf thﬂ CﬂlﬂuIS Df thfir
Feathers. they are uncertain, fo that one cannot judge of
the fort by them. 4 )

The next, which makes the largeft Figure, but 1s not
in reality the largeft Bird, is the Cropper; it is fo named,
Qecaufe they ufually do, by attraéting the Air, blow up
their Crops to an extraordinary blgnﬁfs. even {fo {fome-
times as to beas large as their Bodies. This fortis efteem-
ed the better, as it can fwell it’s Crop to the largelt fize.

The Bodies of this fortare about rhe bignefs of the
{maller Runt, but fomewhat more flender. ‘This fort, like
the former, is of various Coloursin the Feathers.

The next are thofe Pigeons call’d Shakers, and are faid
to be of two forts, viz. the broad-tail’d Shaker. and the
narrow-tail’d Shaker: The reafon which is affign'd for
calling them Shakers, is, becaufe they are almoft conftant
in wagging their Heads and Necks upand down; and the
Diftinétion made between the broad and narrow-tail’d
Shaker, is becaufe the broad-tail’d fort abounds with Tail
Feathers. about 26 in number, as Mr. Rey obferves, and
the narrow-tail’d Shakers have fewer in number. Thefe,
when they walk, carry their Tail Feathers ereét,*and
fpread abroad like a Turkey-Cock. They likewife have
diverfity of Feathers.

The next I fhall take notice of are the Jacobines, ot
Cappers: Thefe are call’d Cappers from certain Peatggcrz

: which
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which turnup ¢bout the back part of the Head. There
are of thefe that 1re rough-footed; thefe are fhort-billd,
the Iris of their Zye of a Pearl Colour, and the Head is
commeonly whity

The next is th : Turbit, commonly {o call’d, but what is

the occafion of the Name, is not known, unlefs Turbit, or .

Turbeck is a Corruption of the Word Cortbeck, or Cortheke,

which is the Name the Hollanders give them, and {eems to

be derived from the French, where Court-bec would fignify a
! fhort Bill, which this Pigeon is remarkable for ; the Head
is flat, and the Feathers on the Breaft {pread both ways.
Thefe are about the bignefs of the Jacobines.

The Carrier Pigeon is the nextI fhall take notice of3
i1t is fo call’d from the Ufe which it fometimes made of
ithem incarrying of Letters to and fro : It is very fure
ithat they are nimble Meflengers, for by experience it is
‘found, that one of thefe Pigeonswill fly three Miles in a
IMinute, or from St. Albans to Londonin feven Minutes, which
thas been try’'d, and I am inform’d, that they have been
ifent of 2 much longer Meflage : However, they might cer-
ttainly be made very ufeful in Difpatches, which required
i{peed, if we were to train them regularly between one
FHoufe and another, We have an account of them paf-
ffing and repafling with Advices between Hirtius and Bru-
itus, at the Siege of Modens, who had, by laying Meat for
tthem in fome high Places, inftruéted their Pigeons to
My from place to place for their Meat, having before
kkept them hungry, and fhur up in a dark Place. ‘Thefe
aare about the fize of common Pigeons, and of a dark
tblue or blackith Colour, which is one way of diftinguifh-
iing them from other forts: They arealfo remarkable for
bhaving their Eyescompafs’d about witha broad Circle of
maked fpungy Skin, and for having the upper Chap of
ttheir Beak cover’d more than half from the Head witha
ddoyble Cruft of the like naked fungous Body. The Bili,
oor Beak,is moderately long, and black. ThefeBirds are
oof that Nature, that tho’ they are carried many Miles
ffrom the place where they were bred, or brought up, or
have themfelves hatch’d, or bred up any young ones,
tthey will immediately return home asfoonas welet them
fy. Perhapsthis may,in fome meafure, depend upon the
fAffeftion the Male or Female bear to oneanother. When
tthey are to be ufed as Carriers, two Friends muftagree to
kkeep them, one in Londm, and the other at Guilford, or

telfewhere ; the Perfon that lives at Guilford muft
B3 take
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- o three Cocks or Hens that were bred at his
;ﬁﬁn‘ijﬁthm, and the other two or three that were:
bred at Guilford; when the Perfon at Loadon has occafion
to fend an Exprefs, he muft rollup alittle piece of Paper,
and tie it gently witha fmall String pals'd thro” 1t about
the Pigenn’s Neck. But 1t n_mﬁ be obferv’d that th&
Pigeon you defign to fend with a Meflage, be kept pret--
ty much in the dark, and without Meat, for eight or
ten Hours before you turn them out, and they will then
sife and turn round till they have found their way, and
continue their Elight till they have got home. With
two or three of the{e-Pigeons on each fide, a Corre{pon-
dence might becarried onina very expeditious manner,
efpeciaily in matters of Curiofity, or thofe things which
tend to publick Good. I know a Gentleman that has
{et outona a[nurney early in the Morning, where 1t was
judged to be dangerous travelling, that has taken one -:r}f :
this fort of Pigeons in his Pocket, and at his Journey’s
End. which he tells me was near thirty Miles diftant from
his Houfe, has turn’d off the Pigeon and it has been at
it's feeding Place in nine or ten Minutes, with an account
of his fafety. In Turkey it is very cuftomary for thefe P1-
geons to be takén on board a Ship that fails, by the Cap-.
tain, and ifany thing extraordinary happens within the
diftance of 6 or 8 Leagues, the Pigeon is {ent back with Ad-
vice, which fometimes may be a means of f{avinga Ship-
from being taken by the Pyrates, or other Enemies, and
expedite Trade. :

'The Barbary Pigeon, or Barb, is another fort, whofe
Bill is like that of the Turbit, i.e. fthort and thick, and a
broad and naked Circle of a fpungy white Subftance round
about the Eye, like that in the Carrier Pigeon. The Iris

~of the Eye is white, if the Feathers of the Pigeon are incli-
ning toa darkith Colour; but is red, if the Feathers are
white,as we find in other white Birds.

Smitersare another fortof Pigeon, fuppos'd to be the fame
that the Hollandess call Draijers. This {ore fhake their Wings.
as they fly, and rife commonly in a circular manner
in their flight ; the Males for the moft part rifing higher
than the Females, and frequently falling and Happing

them with their Wings, which produces a noife that one
may hear a great way; from whence it happens that
their Quill Feathers are commonly broken or {hatter'd.
Thefe are almoft like the Pigeon call’d the Tumbler; the

difference chiefly is, that the Tumbler is fomething {mal-
. i lex,
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ler,and init’sflight will turn itfelf backward over it's
Head. Thediverfity of colours in the Feathers makes no
difference.

The Helmet is another kind of Pigeon diftinguifhd
from the others, becaufe it has the Head, the Quill Fea-
~ thers, and the Tail Feathers always of one colour : Some-
times black, fometimes white. or red, or blne, or yel-
lmlv; but the other Feathers of the Body are of a different

colour.

- The next Pigeon I fhall take notice of, is that which
is call’d the light Horfeman ; this is fuppofed to bea crofs
ftrain between a Cock Cropper and a Hen of the Carrier
Breed, becaufe they feem to partake of both, as aprpears
from the excrefcent Flefh on their Bills, and the {well-
ing of their Crops; but I am not determin’d concern-
ing that point, nor can give any good Judgment about it,
till I have feen whether the Cropper be the Male or Fe-
male, upon which depends a Debate in Natural Philofo-
phy, which has not been yet decided; this fort however
1s reckon’d the beft Breeder, and are not inclin’d to leave
the place of their Birth, or the Houfe where they have
been accuftom’d. |
~ The Baftard-bill Pigeon is another fort, which is fome-
what bigger than the Barbary Pigeon; they have fhort
Bills, and are generally faid to have red Eyes, but I fup-
pofe thofe colour’d Eyes are belonging only to thofe
which have white Feathers.

There is alfoa Pigeon call’d the Tumer, which is faid to
have a tuft of Peathers hanging backward on the Head,
which parts, as Mr.Ray fays, like a Horfe’'s Main, -

There isa fmaller fort than the former call’d the Enikin,
but in tother refpedls like the former. There is a fort
of Pigeon call’d the spor, fuppos’d, and with good Judg-
ment, ‘£0 take its Name from the Spot on its Forehead
juft above its Bill, and the Feathers of its Tail always
of the fame colour with the Spots, and all the other Feas
thers are white. :
~ Laftly, I Thall take notice of the Pigeon call'd the
Mawmet, or Mabemet, fuppofed to be brought from Turker;
however, it is fingular for its large black Eyes; the o-
ther parts are like thofe of the Barbary Pigeon. ‘

Thefe are the forts of Pigeons generally known,
for the large Iralian Pigeons are only the larger Runts;
and I am of opinion, that the diverfity of colours in
Pigeons only proceed from the diverfity of kinds of

i : Pigeons,
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Pigeons, that couple with one another; for I have
known Swine that have been whole footed, that have
coupled with thofe that were cloven footed, and the
Pigs that were produced, were partaking of whole and
cloven Hoofs, fome one, fome two cloven Hoofs, and
the reft whole Hoofs.

Cencerning the Life of a Pigeon, Ariffotle fays, that a
Pigeon will live forty Years, but Albertus finifhes the
Life of a Pigeon at twenty Years; however Aldrovandus
tells us of a Pigeon, which continued alive two and
twenty Years, and bred all that time except the laft fix
Months, during which fpace it had loft its Mate, and
lived in Widowhood. There is a remarkable Particular
mention’d by 4drovandus relating to the Pigeon, which
15, that the young Pigeons always bill the Hens as often
as they tread them, but the elder Pigeons only bill the
Hens the firlt time before coupling. Pliny and Arheneus,
from Ariffotle, tell us, that it is peculiar to Pigeons not
to hold up their Heads when they drink as other Birds
and Fowls do, but to drink like Cattle by fucking with-
out intermiflion; it is eafily obferved, and worth Obfer-
vation. -

To dtﬁ:pg;;ifh _which are the Males and Females among
Pigeons, it is chiefly known by. the Voice and Cooing
the Female has a fmall weak Voice, and the Male a loud
and deep Voice.

The Flefh of Pigeons is hard of Digeftion, and there-

-fore is not judged a proper Supper-meat; it is faid to yield
a Melancholy ﬁun‘:e, but if boyl'd are very tender, or
roafed while they are called Squabs, viz. Pigeons about
four days old, they are much better for the Stomach, and
then commonly yield, among the Curious in eating. a-
bout eighteen Pence, or two shillings a-piece. The
!:f?“'i which is generally given to Pigeons is Tares; but
:lhwe were to mix Spurry Seeds with it, or Buck-Wheat
t oﬁf’e Grains would forward their breeding, as has been
iry dfi hDWE?E[. if Pigeons are fed only with Tares, and
:Ll"-“-‘ of a good kind, we may expedt them to breed nine or

%“ times 1n a Year; but fometimes, perhaps, not hatch
spove one ata time, tho’ if they were in full Vigour
tl}ey ;.:}qud breed up a Pair at one fitting. .
haﬂ; ¢ feeding ﬂfl’!geﬂpsitis advifeable not to let them
s TU“’-’ ﬁ‘i[ﬂ_lt at one time than they can eat, for they

Pitotoisit abourand lofe a great deal of it ; fo that

the
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the contrivance of filling a ftone Bottle with their Meat,
and putting the Mouth downwards, fo thar j may come
within an Inch of a Plain or Table, and will give a {i;
Plyas they feed, is much the beft way. And their drink-
ing-water fhould be drﬁpenfed to them in the fame way
out of a Bottle revers'd with the Mouth INtO a narrow
fhallow Ciitern ; but at the fame time they fhould not wane
theconveniency ofa Pan of Water, if there can be no bet-
ter had, to wath themfelves in, for they are of themfelves
a Bird fubject to contra&t Dirt and Fleas. This is what
I fhall fay of the breeding of tame Pigeons at prefent.
. As to the preparing of Pigeons for the able, they
- arecommonly either roafled, boiled, baked or broiled 3
 thefe are {o generally underftood, that I need not men-
 tion them, nor that Parfley is almoft become neceflary
with them either to be roafted or boiled in the Body of
‘the Pigeon, or put in the Sauces for them This every
rone knows, but that the Liver of the Pigeon fhould be
:always left in the Body of it, is not known every
1where, otherwife it would not be fo generally taken out
:and loft, as it is in many places remote from London; but
ithis may be, perhaps, becaufe every one does not know
ithat a Pigeon has no Gall. As to particular ways of
IDrefling of Pigeons, there are two or three which Ithink
sare excellent. ThefirftI had from a Lady in Effex, whom
II have had occafion to mention in this and other Works,
and that is in refpe®t to broiling of Pigeons whole.
When the Pigeon is prepared for the Kitchen, tye the
$kin of the Neck very tight with Pack-thread, and put
linto the Body alittle Pepper, Salt, Butter, and a little
Water at the Vent, and tie it up clofe at the Neck, broil
‘his upon a gentle Fire,flowring it very well, and bafting
e witﬁ Butter. When this is brought to Table, it
brings it’s Sauce in it felf. * To thofe who are not lo
iwers of Spice or Salt, the Butterand Water will be uffici-
et to draw the Gravy in the Pigeon: Buta Pigeon which
ssfplitand broiled 1s of a very different Tafte from this,
ind not worthy, in my opinion, to he reckon’d with
B
Another way of ordering Pigeons; which I met with
wy accident, and pleafed me as well as feveral Gentlemen
m my Company, was the boiling of Pigeons in Pafte =
"he Receipt the People gave me for it, was, to fill the
uelly of the Pigeon with Butter, alittle Water, fore Pep-
| per
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per and salt,and cover it with a thin light Pafte,and then
to putina fine Linnen Cloth, and boil it fora time in
proportion to it's bignefs, and ferve it up. When this
is cut open, it will yield Sauce enough of a very agreeable
Relifh. '

Stewing of Pigeons, from Monf. La
Fountaine, an excellen: Cook in
Paris. |

Ick and wath half a dozen Pigeons,and lay them into

a Stew-Pan, with a Pint or more of good Gravy, an

Onion cut fmall, or three or four large Shalots, a
little Bunch of fweet Herbs, fome Pepper and Salt, 2
Pint of Mufhrooms that have been well clean’d, and cut
into fmall Pieces,and a little M#e; let thefe ftew gently
till they are tender, and add to themabout half a Pintof
W hite-Wine juft before you take them off the Fire: Then.
lay your Pigeonsin your Dith,and brown your Sauce af=.
ter “tis difcharged of the Bunch of {weet Herbs and the:
SE!EE, which fhould be tied in a little Linnen Cloth; pour:
then your Sauce with the Muthrooms over the Pigeons,,
and firew the whole over with grated Bread, givi;ﬁ'
it a browning witha red-hot Iron; or the grated Br |
may be omitted. - :

Another Way of dreffing Pigeons from

the [ame.

Ake young Pigeons and par-boil them, then chop
fome raw Bacon very fmall, with a little Parfley, &

. little fweet Marjoram, or fweet Bafil, and a fmall
Onion; feafon this with Salt and Pepper, and fill the Bo=
dies of the Pigeons with it. When this is done, ftew the
Pigeons in Gravy, or ftrong Broth, with an Onion ftuck
with Cloves, a Jittle Verjuice and Salt; when they are

enough,

L]
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enough, take them out of the Liquor, and dip them in
Eggs that have been well beaten, and after thac roll them
in grated Bread, that they may be cover'd with it. Then
make fome Lard very hot, and fry them in ic till they are
brown, and ferve them up with fome of the Liquor they
were ftew’d in, and fry’d Parfley.
. In the beginning of this Month, as well as in Decent-
ber, the Eel is commonly laid up in the Mud, dnd we find
them there in Clufters folded one over another, which
{ fuppofe is the manner of coupling forin the beginning
of March, or end of Fbruary, we fee young ones as {mai
as Threads on the edges of the Waters. 1 think it isno
longer to be doubted, but that the Eel s viviparous; that
15, it brings it’s }-nunE ones perfetly framed, and does
not lay Spawn like other Fifh: And the Refemblance the
Eel bears to that Fifh, which is call’d by the Fifhermen
the Coney Fifh, and is found at this time about the
Bugy of the Nore full of young ones, makes me the rather
conclude the Eel brings forth it’s Young perfeétly form'd.
This Fifh is not accounted wholefome at this time of the
Year, nor fit for eating till they begin to run in Murchs
therefore what I have to fay relating to pre aring Eels
~for the Table, will be fet down in the Month o March,

FEBRUARY.

S our Poultry will begin to lay plentifully in this

. Month, it may not be improper to fay {fomething

of them before we proceed to give the Receipts

for drefling and preparing their Eggs for the Table. It
is neceffary to be known firft, the Difference between
Fowls and Birds; a Fowl always leads it’s young Ones to
the Meat,and a Bird carries the Meat to the Young: For
this Reafon, we find that Fowls always make their Nefts
upon the Ground, while Birds, for the moft part. build
their Neftsaloft ; {o then our common Poultry are Puw!s,
the Pheafont, Partridge, Peacock, Turkey, Buftard, Quail,
: C Lapwing,
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Lapwing, Duck, and fuch like are all Fowls: But 2
Pigeon 1s a Bird, and a Stork, or Crane, and a He-
ron, are Birds, they build their Nefts aloft, and car-
ry Meat to their young ones. :

The Charaéteriftick Marks of the Poultry Kind are,
befides what 1 have faid above, to have fhort, ftrong,
and fomewhat crooked Bills, which are beft adapted to

ick up Grains of Corn, Pulfe, and other Seeds, which
1s chiefly what thefe Fowls Feed upon; and we may ob-
ferve, that as neither Rirds nor Fowls have Teeth to
macerate their Food with, {o Nature has provided them
not only with a Crop, to foften their Meat, but a Sto-
mach furnith’d with thick ftrong Mufcles, whofe ufe ..
is to grind the Grains of Corn, or any hard Meat
{wallow’d whole, which they perform by the help of
Tittle Stones, which Birds and Fowls {wallow now and
then. and which fupply the defe& of Teeth. It is ob-
fervable, that Fowls, for the moft part, lay a greater
aumber of Eggs than Birds, even many more than they
can fit upon at one time. I have known about qhirtf_r
Fges lay’d by one common Poultry Hen, but it is fel-
dom thatany Birdlays more than five or fix, except the
Wren, and the Tom-tit, and the Pigeon not more
than two. Again, thie Poultry, contrary to others of
the winged Race, are armed with Spurs; and it is ob-
fervabie. that theCocks of the common Poultry diftin-
zuith themfelves from diurnal Fowls, by crowing or fing-
ing in the Night, asthe Nightingale diftinguifhes it {elf
from the reft of the Bird-kind. As for the length of
Life in common Poultry, “Aldrovandus .makes it to be a-
bout ten Years, but that the Cock becomes unfi¢ for
the Hens when he is four Years old; and we find by
eyverience the fame, as well as that a Cock fhould not
Lave more than fix or feven Hens, if we expelt health-
fil and firong Broods of Chickens. About the Laying-
time of thefe Fowls, Spurry Seed and Buck-Wheat is an
excellent {trengthening Food for them.
~ There is another thing relating to Fowls of this kind
well- worthy obfervation ; and that is, of Capons be-
ing made to bring up 2 Brood of Chickens like a Hen,
clucking of ’em, btooding them, and leading them to
their Meat. with asmuch Care and Tendernefs as their
Dams would do. 'To bring this about, Fo. Baptifte Porta,
in fib. 4. Mag. Nar. prefcribes to makea Capon very
tame and familiar, fo as to take Meat out of one’s Higlld?-

en
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. then about Evening-time pluck the Feathers off his
Breaft, and rub the bare Skin with Nettles, and then

ut the Chickens to him, which will prefently run un-
- der his Breaft and Belly; the Chickens then rubbing his
Breaft gently with their Heads perhaps-allay the ftinging
and itching occafioned by the Nettles, or perhaps they
may contribute to warm that part where the Feathers
are away ; however, the bare part muft be rubb'd with
Nettles three or four Nights fucceflively, till he begins
to love and delight in the Chickens.

When a Capon is ance accuftomed to this Service, he
will noteafily leave it off; bucas fodnas he has brought
up one Brood of Chickens, we may put another tg
him, and when they are fit to fhift for themfelves, we
may give him the Care of a third.

The forts of the Houfe Pullen, or common Poultry,
are many; but as the ufe of them for the Table is the
fame. 1 fhall only take notice of fuch as are of the
large Dunghill kind, or of the Himbuwrg fort, of the
Game kind, and of the {mall Dutch kind 3 which laft is
admired by fome for the finenefls of their Flefh, and for
. being great layers, efpecially in the Winter : But it is
certain that the larger fort fell the beft at Market, and
lay the largeft Eggs, and therefore fhould be the moft
cultivated abaut a Farm. As for the Game Breed, fome
fancy that their Flefh is more white and tender than
the other forts; but they are always quarrelling, which
contributes to make themfelves and their Brood Weak.

Where we propofe to raife a large Stock of Poultry,
we fhould be careful to fecure our Hen-Houfe from Ver-
min ofall forts,and keepitdryandclean, allowingalfo as
much Air as poflible; for if itis not often clean’d, the
icent of the Dung will give your Fowl the Roop: So
likewife there muft be eafy Convenience for perch-
ing of the Fowls, difpofed in fuch a manner, that the
Pearches be not placed over any of the Hen’s Nefts
‘which muft always lie dry and clean, bedded with Straw,
for Hay is apt to make the fitcting Hens faint and weak.
‘When we defign to fet a Hen, we fhould fave her Eggs
in dry Bran. and when fhe clucks, put no merein her
Neft "than fhe can well cover; for as to certain
numbers to be more lucky in hatching - there is
nothing 'in that : And if we fat Fowls, then
ufe the method prefcribed in my Country Gentleman

and Farmer’s Monthly Direlor in the Month of Fsmuary, which
, 15
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is much the beft way of any that has yet been difca-
vered. In the chuicg of Fowls for eating, thofe ‘which
are white feather’d and white legg’d, are much tender-
er and finer in their Elefh than thofe of other Colours,
and are much weaker; for which reafon, thofe who un-
derftand Cocking, do not approve of fuch as happen
to be white feather'd: and thofe which are black Fea-
ther'd, are accounted thz hotteft and moft fiery, and
their Flefh is coarfer than in other Fowls. But let us
now come to the ufe of the Flefh of thefe Fowls, which
is either eaten roafted, boiled, fricaffed, baked, or broil-
ed either flitor whole. Itis to be noted, that the Flefh
of thele Fowls or Chickens boiled is more eafily digeft-
ed than the Flefh of thofe that are roafted, and the
Flefh of the Legs is more ealy of Digeftion than that of
the Breaft. Mr. Rey takes notice, that thofe parts of Fowls, .
which are continually in A&ion, are efteem’d the beft,
for which reafon he prefers the Legs of tame Fowls, and
what we call the Wingsin wild Fow!, that is, the flefhy

art on the Breaft. Gefner and Aldrovandus have both large-
f}' treated of the ufe of the Fleth and Eggs of thefe Fowls,
but I believe fome of the following Receipts for dreflin
them, will not be unacceptable, they being more adapte
to the tafte of our Times.

I fhall begin with fome curious ways of drefling of
Egﬁs, which I'had from a Gentleman of Brufels, who had
collected them from moft parts of Eurgpe.

Firft Way of dreffing of Eggs.

Oil your Eggs till they are hard, and cut the Whites
only into Ringsor large pieces; then cut fome Par-
*  Afley, and Onions {mall. anﬁ ftew them with a little
Salt, Pepper, and Nutmeg in half 2 Pint of Water, till’
the Onion and Parfley is tender ; when this is done, put
in your Eggs well flower'd, and as {oon as they are hot,
Fut half a Pint of Cream to them, and thicken them for
ervin

540 Di,i%_a; the Table. The Yolks may he fr];’d_Fu garnifh

a

. Secand
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Second Way of preparing of Eggs.

Oil your Eggs hard as before, and cut the Whites)
likewifeas direted in the above Receipt, and then
prepare fome Gravy, a bunch of {weet Herbs, a lit-

i tle Salt, fome Lemon Peel, fome Famaica Pepper beaten
fmall, an Onion fhred fmall, and let thefe ftew together
till it is fufficiently feafon’d ; after which, ftrain it off,
and put in the Eggsto heat them thoroughly, and then
thicken the whole with burnt Butter.

Third Way of preparing of Eggs.

Reak fome Eggs, beat them well, and feafon them with

Salt and fome Famaica Pepper finely powder’d, then

make fome Butter very hot in a Pan, and pour in

the Mixture to fry.till it is hard enough to hold together;

then it muft be taken out, and cut into feveral Pieces,

aRnd ferved with the fame Sauce direéted in the foregoing
eceipt.

Fourth Way of dreffing of Eggs.

Ake the Hearts of two or three Cabbage Lettuces, a
little Sorrel, Parfley, Cherville, and a large Mufh-
room, put them in Water over the Fire till they

are tender, then chop them together very fmall with fome

Yolks of hard Eggs, and feafon the whole with Salt, Pep-

'peror Nutmeg; and when the Mafs is well mixt together,

;Fut them i:}Ipa&e, making them into {mall flat Puffs, and

liry them. This may be diverfify'd, by adding fome {weet

}Hﬂf{bs chop’d fmall to the Mixture, before it is put into
afte,

Fifth
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Fifth Way of dreffing of Eggs.

W) Fat as many Eggs as you think convenient, and at the
fame time fqueeze the Juice of an Orange among
them ; being well beaten, feafon them with a little

Salt, then take a Stew-Pan,and if itis a Faft-day, put fome

Butter into it and pour in your Eggs, keeping them ftir-

ring continually over the Fire till they are enough, then

pour them intoa Plate upon Sippets. Buton Flefh-days,
inftead of Butter ufe ftrong Gravy. or on Fifh-days fome

Mufhroom-Gravy may be ufed inftead of Butter, or with
it.

Sixth Way of ordering qf Eggs.

0il Eggs till they are hard, peel them, and cut them
length-ways, then quarter each half and dip the fe-
~ veral quarters in Batter made of Flower, Eggs and
milk; fry them then in Burcter very hot, over a quick Fire,
and lay them a while before the Fire to drain. In the
mean while prepare for them the following Sauce of burnt
or brown Butter, feafoned with {fweet Herbs, Salt, Pep-
per, Nutmeg, and a lictle Elder Vinegar, with fome Mufﬁ-
rooms ftew’d, and hafh’d; and garnith your Difh, or
Plate, with fry’d Bread, Parfley, and fry’d Mufhrooms.

Thefearea few out of many Receipts, which the above
Gentieman Eave me.and may {erve as Direions for many
others; for by what Ican find, all the others depend upon
the fame Principles. The variation of tlmeg::a depends
upon the variety of Taftes : Some like Amletts, or Frazes
of Eggs, with Bacon, or with Clary, or other high-tafted
Herbs, which every good Houfewife knows how to diret.
The fame Gentleman obferves, that Amletts with boiled
Artichoke Bottoms flic’'d, Amletts with the Tops of boil’d
Afparagus, green Peafe boiled, Mufhrooms ftew’d and
{i¢'d or Truffles, thefe he tells me are extraordinary.

As
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~ As to the particulais relating to the drefling of fatted
‘Fowls, the methods which moft agrée with my Palate, and

have been admired by the beft Judges of my Acquains
tance, are the following, which I had from Funce.

To drefs a Capon, or other Fowl.

Hen your Fowl is trufs’d for Roafting, cover the
Breaft with a thin {lice of fat Bacon, and put an
Onion ftuck with Cloves inte the Belly, with
fome Salt and Pepper; when it is roafted enough, take off
the Bacon, and ftrew it with grated Bread, till it isbrown.
This is eaten, either with Orange Juiceand Salt, or if Oy-
ftersareat hand, as they are about many Farms in England,
they may be ftew’d gently, with a little white Wine, Spice,
‘and a little Butter. which will make an agreeable Sauce
for it. Orelfe it may be eaten with a very good Sauce,
which I have often met with, and have lik'd as well,
which is made with fmall Beer and Water, equal quanti-
|ties, an Onion flic’'d, fome Pepper and Salt, and about an
1Ounce of Flefh, either of Muttori or Beef, to boil till it
icomes to about half, fuppofing at firft °tis not above half
:a Pint; andat fome places, inftead of Mutton, &%. this
‘Sauce has been only made of the Neck of a Fowl. ‘This
‘Sauce, in my Opinion, has a very rich Tafte, and has been
well approv’d of by fome curious Travellers: Where we
tcould have this, we rather chofe it than Wine Sauce. Cax
| }mns, Pullets, or others of thisfort of Fowl, may be alfo
i{ arded with Bacon, if they are roafted ; but the Gentleman
waforefaid, who gave me this Receipt, told me that no
"Water-Fowl muft be larded with Bacon.

To farce o fiuff @ Fowl, ¥ ro};é My,
| Agneau. R

] Hen your Fowl is made ready for Roafting, take

the Liver boil’d. a Shallot,a little Fat of Bacon,

ifome grated Bread, the Bottom of a boil’d Artichoke, and

{fome Mufhrooms, chop thefe very fmall, and ﬂi;_!gq.-,;
aJc
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forc'd Meat of them, feafon’d with Saltand Spicesat plea:
fure ; fill the Belly of the Fowl with this.and then trufsic,
eovering the Breaft with a thin flice of fat Bacon, and o-
ver that put 2 piece of writing Paper. Roaft this, and
ferve it up witli: the following Sauce : Make a hath of
Mufhrooms, an Anchovy, a few Capers and fome Gravy,

"boiled together with fuch Seafoning as you approve, the
sauce {liould be thicken’d or brotwn’d, 4nd it is fit for the
Table.

To fdme Fowls another way. me.
h the [ame.

T *Ake Pullets and roaft them. then take the Flefh of
the Breaft, and mince it {mall, with fome Fat of Ba-
con boiled, a_few Mufhrooms, a little Onion and

Parfley, and fome Crumbs of Bread foak’d in Cream over
a gentle Fire ; when all thefe are well minc'd, add the Yolks
of two or three Eggs, and mix all together ; then with
thisforced Meat fill the Breaft of the Fowls in their proper
fhape, and beat fome Whites of Eggs to go over them.ard
then cover them thick with Crum%us of Bread, having firft
laid your Fowls commodioufly ina Difh. and then put
them in the Oven till they have takena fine brown Colour.
1f youhave more of thisfarc’d Meat than you ufe in making
good the Fowls, either make it into Balls and fry them,
or elfe make a Batter of Eggs. Milk, and Wheat Flower,
and dip fmall parcels of the Farce intoit to fry for gar-
nifhing. You may make a Sauce to thefe farc’d Fowls
with ftew’d Mufhrooms tofs’d up with Cream, the fame
may be done with Turkeys, Pheafants, .

To make a brown or white Fricaffee of
Chickens.  From the [ame

Trip the Chickens of their Skins as foon as they aré
kill'd, and when they are drawn cut their Wings,
Legs,and moft flefhly partsin Pieces, then fry them a lictle
i
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Butter and Gravy, for a brown Fricaffee, or Butter and
Water for a white Ericaflee ; to either of thefe add a
Glafs of white Wine, with 2 Seafoning of salt, Pepper,
Nutmeg, Cherville cut fmall, and three or four young
Onions whole, that they may be withdrawn when the
Fricaffee isenough : Then brown the Sayce with fome of
the fameLard the Chickens were fryed in,and thicken it
with burnt Flower. to this you may add fry’d or ftew’d
Mufhrooms. But for a white Fricaflee, inftead of the
browning with the Lard and burnt Flower, thicken the
Sauce with three orfour Yolks of Eggs.and a little Verjuice
or elfe when the Fricaffee is Hew’dgennugh, take off the
Fat as much as poffible,and tofs it up with Cream; this
will ferve to fricaflee Rabbits.

In Lent,and on Faft-days. I have eiten very good Soups
abroad, that were made without any Flefh. And as that
1S Not verv common in England, 1 thought it convenient
to bring over the Receipts with me, that we may know
how to make the beft of every thing about a Farm.

To make Fifb-Gravy for Soups,

0 make this Fith-Gravy, which may {erve fora Foun-
dation of all Fifh Soups, take Tench or Eels, or
both, well fecour'd from Mud, and their Outfides fcour'd
well with Salt; then pull ont their Gills, and put them
in a Kettle with Water, Salt. 3 bunch of fiveet Herbs,
and an Onion ftuck with Cloves; boilthefe an hotir and
a half, and then ftrain off the Liquor thro’ a Cloth; add
to this the Peelings of Mufhrooms well wafh’d, or Mu-
fhrooms themfelves cut fmall; boil thefe together, and
Htrain the Liqiior thro’ a S$ieve into a Stew-Pan, upon
{ome burnt or fry’d Flower. and a li¢tle Lemon which
'will foon render it of a good Colour, and delicate Ela-
'vour, fit for Soups, which may be varied according to
ithe Palate, by putting in Pot-Herbs and Spices to every
tone’s liking ; this will keep good fome time. When you
rmake any of this into Soup, remember to puta Glafs of
white Wine into your Soup a little before you ferve it.

D A Foun-
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A Foundation for Herb Soups.

ke a quantity of good Herbs, fuch as Chefvilllc,
ASpinage, Sallré?r}', Lgt:eksh Beet-Cards, and fuch like,
with two or three large Crufts of Bread. fome Butter, a
bunch of fweet Herbs, and a licele Sale; put thefe, with
a moderate quantity of Water, into a Kettle, and boil
chem an hour and half, and ftrain off the Liquor thro’ a
sieve. and it will be a good Foundation for Soups, either
of Afparagus Buds, Lettuce, or any other kind, fit for
Lent or Falt-Days. Thefe Herb Soupsare fometimes ftrength-
ened with two or three Yolks of Eggs, 2 lictle before they
are ferv’d to the Table. e 1
As in this Month there is plenty of Oranges, o 1t 1s 2
roper Seafon to make Orange Wine, which is a moft plea-
- nt and refrefhing Liquor in the Summer Sealon. The
following Receipt isan approved one for it.

Ty make Orange Wine. From Mys. E. B

Ake twenty Gallons of Water, and forty Pounds of|

fine Sugar, mix thefe together, boil and clarify it

with the Whites of Eggs: againft this is done, have two!
hundred middling Oranges, pared {o thin that no White:
appear upon the Rinds; and as foon as the Syrup is taken
off the Fire, put the Peels of five and twenty Orangesin-
to it; and when the Liquor is quite cold, put in the Juice:
of the Oranges, with fome frefh Ale-Yeaft fpread upon a
warm Toaft of white Bread; let this work two days, and
then put itinto the Veffel or Cask, adding at the fame time,
two Gallons of white Port Wine; and then to every Gal-
lon of Liguor, add an Ounce of Syrup of Citron, orsy-

II;HP ?f Lemon, and in two Months time it will be fit to
ottie.

In this Month it may not be unneceffary to obferve
that Oranges aredeclining. and wafte apace; but they are
commonly very cheap, and therefore {uch as havea great
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Call for Orange-peel. as Confeftioners, ¢’c. now bu
them in quantities; but a lictle Carriage by Land will
contribute to their quicker decay. The Orange, tho’itis
not found in every Garden. yet I efteem it as a neceffary
Fruit in many Cafes,and what a Family can hardly be
without; and truly confidering howgood Oranges we
might have in our Gardens,.and how eafily they may
be cultivated againit Garden-walls, I much wonder that
they are not more generally planted with us. There is
a very good Inftance of their profpering well againfta
Wall, and thriving in the natural Ground, at Mr. Hes-
ther’s, a curious Gentleman at Twittenbam, which Trees bear
very well.and bring very large Fruit.

But as [ have oblerv’d above, that this is the Seafon
when foreign Oranges are Eenerall}r in the greateft plen-
ty about London, it isa good time to preferve their Juices
efpecially it may prove ufefu! to fuch as have opportuni-
ties of vending Punch in large Quantities, or for fuch who
find that Liquoragreeable to them : For tho’ I have known
{everal who have exprefs'd the Juice of Oranges and Le-

“mons, and bottled itupagainfta dear Time, yet fuch Juice
has turn’d to be of a very difagreeable Sournefs in a Thort
feafon. The Method which I have taken to preferve this
Juice to be ufed in Punch. was to exprefs the Juice, and

-pafs it thro’a Jelly-bag, with about two Ounces of double

. refined Loaf-Sugar to each Pint of Juice, and a Pint of
Brandy. or Arrack ; bottle this up, and cork it well with
found Corks, and you may keep it a Year. Before you
pafs this Liquor thro’ the Bag. yon may put about the
Rind of two Orangesto fteep for two Hours, into each
Quart of Liquor, which will give it'a rich Elavour,
When you have occafion to ufe it for Punch. itis at
the difcretion of the maker to add what quantity of
Brandy, or Arrack, he thinks proper, only remember-
ing that there is already a Pint in each Bottle. This
may be of good advantage to Inn-keepers.. ¢c. who
live remote from London; and by this way they need not
run the hazard of lofing this fort of Fruit, by bruif-
ing or roting, which they will be fubjeét to, if they
are not well pack'd. aud have bad Roads. And befides,
confidering the vaft difference that there is in the Price
of Oranges, fo much. thatat fome Seafonsyou muft pay
asmuch forone, aswill at another time purchafe neard
Dozen. itis the beft to confider of this when they are

at the cheapeft Price. Wemay likewife ufe the fame Me
D2 thod
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thod with Lemons; but it is not convenient to fteep
any of the Peels in the Liquor, for they will give it a
difagrecable Flavour. Butitis to be underftood alfa,
that Lemons are to be met with in perfetion all the
‘Year ; only this Seafon they are at the cheapeft Price.
The Peel of an Orange or twomay be put to each Quart
of Juice, to fteepas above direéted, bruifing every piece
of Peel as you put it into the Juice. Note, that the Le-
mon and Orange Juice muft not be mix’d together in the
{ame Bottles.

HI1S Month all forts of Pond-filh are in Seafon;
viz. the Jack, the Carp, the Tench, the Perch
and the Eel; but it muft be noted, that both the Males
and Females of every kind of Fifh are in their greateft Per-
fetion before the Spawning-time, and they are fick
and unwhaolefom for three Weeks after Spawning. The
Eel, indeed, has not yet beenknown to ?ﬁ}’ any Spawn,
- but is likely to be Viviparous, as I have mention’d in
the Month of Fanuary. The Jack, or Pike, this Month
runs, as the Sportimen call it;  that is, they retire into
the Ditches, if thereare any in their way, and feed up.
on Frogs; or elfe in warm Days, lie upon the top of
the Waters and are eafily taken by Snares: However,
they are this Month full row’d, and are then in their
greateft Strength, and in the beft condition for the Ta-
ble. We judge thofeare the beft which are broad-back’d,
and deep Fifh; for thofe that are long and flender, have
not their Flefh firm, which is reckon’d the Perfeétion of
‘a Fith. The way of preparing this Fith in the beft man-
ner. in my Opinion, if it islarge, is to roaft it accord-
ing to the following Receipt, which I had from Mr. Fobn |
Hughs, an excellent Cook inLonden. = =

| HEN a Jack or Pike is difcharged of its Scales and
Entrails, and well clean’d, prepare a Mixture in the
Hc_m}illﬂ.wmﬁ manner, to be few’d up in the Belly of the

Filh ; Take of grated Bread about one third part, the Ri-

vet,
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vet, or Liver of the Fith cut fmall, with Oyfters chopp’d,
or the Flefh of Eels cut fmall ; mix thefe with three or
four Eggs butter’d in a Sauce-pan, to which add Pepper
. and salt, with fome dry’d Sweet Morjoram well pouderd,
- or fuch other Sweet-herbs as are moft grateful to the Pa-
late, with an Anchovy fhred fmall, fll the Belly of the
Fifh with the Preparation, and few it up. When this is
‘done, cut two {mall Laths of Willow, or any other Wood,
except Deal. or fuch as has a Turpentine Juice in it, of
the length of the Fifh, and lay the Fith upon the Spit,
with the two Laths upon the Fifh, and bind them toge-
ther with a Fillet of Linnen, about.an Inch wide, which
muft be wrapp’d round them in a Screw-like manner,
and then laid down to the Fire, and bafted very well
with Butter, and drudged with Crumbs of Bread, and
the fame fort of Sweet-herbs that were ufed in the Mix-
“ture above-mention’d. Where you have not the conve-
niency of Oyfters, or Eels. to compofe the afore-mention’d
‘Mixture, you may add a larger quantity of butter’d Eggs.
- Where there is the conveniency of an Oven, we may
 bake fuch a Fith with lefs trouble than roafting it ; and
in that cafe rub the outfide with the Yolk of an Egg,and
roll it in fome of the Mixture above-mention’d, the An-
chovy and butter’d Eggs'excepted, putting fome Vinegar
and Butter in the Pan. The Sauce to this Fith is Butter
-melted, a lictle White-wine, mix’d with a third-
- part of feafon'd Beef Gravy, a Spoonful or two
of Mufhroom Ketchup, and an Anchovy or two
“diffolved. '

The fmaller Sort of thefe Fifh, i. e. fuch as are about a
Foot long, are moft commonly boiled, but they will do
well baked, as above direfted. The fame Sauce may be
“ufed with the boil'd Fifh; or inflead of Beef Gravy. may
be ufed the Mufhroom Gravy. as direéted in this Work,
which will have a much finer Relifh than the Beef Gravy.

In this Month likewife. the Carp is fit for the Table,
and is commonly much admir'd, if it be well ffew'd; o-
therwife I think it makes but an indifferent Difh. being
a Fifh full of Crofs-bones. The Head is accaunted much
~ the beft part of the Fifh, and is therefore prefented as
a Compliment to the greateft Stranger at the Table. The
Carp, as it is a Fifh which thrives beft in black. deep,
ftanding Waters, is therefore commonly given to tal{,e
of the Mud ; but to cure this, thofe Carps you intend
fer theTable fhould be putinto aclear Water for 3gfi;egk

= before
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before you ufe them, that they may purge themfelves.
You may keep two Brace of large Carps well enough in
a two-dozen Hamper. plung’'d into any part of a River
where there is a clear Stream, or Trench that 1s fed by a
Spring. and they will become of an extraordinary {weet
Tafte. And fo we may do with Tench and Eels, when
we catch them in f?jul feeding Waters, When your Fith
are thus purified, drefs your Carps after the following
manner : '

To Steww Carps or Tench.

Ake a Brace of live Carps, fcale them, gut and walh
them, and bleed them in the Tails, fo that the Blood

be not loft; for according to all the Receipts for ftew-
ing this kind of Fifh, the Blood. however {mall the Quan-
tity is of it, muft make part of the Sauce ; Lay thefe in
a Stew-pan with the Blood, a Pint of Beef Gravy,a Pint
of Claret, a large Onion ftuck with Cloves, three large
Anchovies, a Stick of Horfe-radifh fliced, the peel of half
a large Lemon, Pepper and Salt at pleafyre, a Bunch of
Sweet-herbs, two or three Spoonfuls of Vinegar. This
Liquor fhould nearly cover the Carps ; fo that if the
Gravy and Claret, mention’d above, be not fufficient, add
equal quantities of each till you have enough ; cover this
clofe, and fet the Stew-pan over a gentle Fire, till the
lower-fide of the Fifh are ftew'd enough; then turn them,
and keep them ftewing as before, clofe cover'd, till they
are enough; after which, lay them in a Difh upon Sippets
of fry’d Bread, and ftrain off the Sauce, to be thicken’d .
and brown’d with burnt Butter. ‘This muft be poured

over the Fifh, and the Difh garnifh’d with the Row or
Milt, Barberries, and Lemons fliced. : :

The fame Method is alfo ufed for ftewing of large
Roach. Dace, and Chubb 3 but a Tench ftew’d this way.
1s much better than a Carp. The Back of this Fifh, and
the Head. are the Pieces which are moft in efteem.

It 15 worth our remark, that when we find our Tench
cover'd with black Scales, they will always tafte muddy,

which is the fault of the River-Tench about Canbridee 3
but where we find Tench of a golden Colour, we are ﬁf;

of good Fifh, that will eat fiveet without the trouble of
putting ‘em 1nto clear Water to purify,

As
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As there is fonf trouble in_the drefling of this Fifh,
they may be ftew’d the Night before they are to be eaten,
and will keep very well; and half an hour before they

~are to beferv'd up, fet them over the Fire to be thorough-
ly hot, and then brown their Sauce as before directed.
It is to. be obferv’d, that to bake thefe Fifh with the
above Ingredients is as good a Way as the ftewing them.
It is likewife neceffary to obferve, that all Fifh which
i keep a long time alive out of Water, will ficken, and
their Flefh become unfirm by lying in the Air; therefore,
if Fifh are to be fent a long Journey, or kept 2 Day be-
fore they are dreft, kill them as foon as they are taken out
of the Water, and the Flefh will be firm.

I fhall add one thing more concerning the boyling of
- Fifh, which was communicated to me by a very ingeni-
- ousGentleman, who has made Fifhing his Study for man
Years : He fays, that the Goodnefs of boil'd Fifh confifts
chiefly in the Firmnefs of the Flefh ; and in the next
place, that the Fifh parts eafily from the the Bone; todo.
which, he direéts to kill the Fith immediately after they
are taken out of the Water ; and when you defign to
boil ‘em, put a large handful of Salt into about two or
three quarts of Water, and fo in proportion: Put in the
Fith while the Water is cold ; then fet them over the
Fire, and make them boil as quick as poffible, without
any Cover over the Pan. This is approved to do very
well. This Receipt is particularly good for boiling of
Flounders. His Receipt for Sauce for boil’d Fifh, is the
following.

Sauce for botld 12713

Ake Beef-Gravy, an Onion, a little White-wine.
fome Horfe-radifh fliced, Lemon Peel,an Anchovy,
a Bunch of Sweet herbs, boil them well together, and
ftrain off the Liquor, then puta Spoonful of Mufhroom
Ketchup to it, and thicken it with Butter mix’d with
Flower : or for Faft-days the Gravy may be omitted, and
in the Flace of it put Muthroom-Gravy, ora larger quan-
tity of Muthroom-Ketchup, or fome of the Fith-Gravy
mention’d in Ebryary which is good to put in Sauce for
any fort of Fifh.

As



- b

24 The Country Lady's A

As this is the Month when Eels begin to be good, I
thall give two or three Receiﬁts for the Drefling of
them in the belt manner : Thefirft for Roafting of Eels,
or Pitch-cotting them, I had from the Crown at Bafing-
stoke fome Years ago; and that for Collaring of Eels,
from Mr. Fobn Hughs, a celebrated Cook in London. But
T (hall firft obferve, that the Silver Eel is counted the
beft; and that all fuch as lie and feed in clear Streams,
may be nfed without purging them, as I haye directed
above; but all Pond-Eels muft be put into clear Waters
for a Week, at leaft, before they are ufed, if you would
have them in Perfeftion. And now to the Receipts.

To Roaﬂ or Broil an Eel, from the
Crown at Bafingftoke, An. 1713.

Ake a large Eel, rub the Skin well with Salt, then

gut it and wath itwell ; cut off the Head and skin

it, laying by the Skin in Water and Salt, then lay your

Fel ina clean Difh, and pour about a Pint of Vinegar

upon it, lettingit remain in the Vinegar near an hour;

then withdraw your Eel from the Vinegar, and make fe-

veral Incifions at proper diftances in the Flefh of the

Back and Sides, which Spaces miuft be fill’d with the fol-
lowing Mixture: .

Take grated Bread, the Yolks of two or three hard
Fggs, one Anchovy, minced {mall, fome Sweet-Marjoram
dry’d and Pouder’'d ; or for want of that, fome Green-
Marjoram fhred fmall: to this add Pepper, Salt, a little
Pouder of Cloves, or Famaica Pepper, and a little frefh
Butter, to be beat all together in a Stone Mortar, till it
becomes likea Pafte; with which Mixture fill all the In-
cifions that youcut in the Fel, and draw the Skin over
it : then tie the end of the Skin next the Head, and prick
it with a Fork in feveral Places; then tieit toa Spitto
roaft, or lay it on a Grid-iron to broil, without bafting.

The Sauce for thisis Butter, Anchovy, a little Pepper
and Lemon-juice. ’ T M0, SSH0EY

To
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Ta Pitcheor Eels.

‘Ake a large Eel, clean it well with Salt and Water,
~ both the Skin and the Infide, then pull off the
Skin,and prepare the following Mixture of Bread grated,
Sweet-herbs pouder’d, or minced fmall, fuch as Sweet-
! marjoram. Sage, and fome Pepper and Salt; then rub
vour Eel with Yolksof Eggs, and after that, roll it in
,the Mixture, then draw the Skin over it, and cut your
Eel in feveral pieces about three Inches in length, dip-
ping them again in Yolks of Eggs, and after that, in the
above Mixture : then lay them on the Grid-iron, and
when they are enough, ferve them to the Table, with
thedSauce prefcribed for the Roafted Eels, above-menti-
ofr'd.

| To CollarEels, from My. JohnHughs,

a famous Cook 1n London.

Ake a large Fel, and fcour the Skin and the Infide

: very well with Salt, cut off the Head and fplit it

down the Back, then lay it abroad upon your Drefer,and
feafon it well with Spice, Salt, and a good quantity of
Red Sage minced {mall: mix thefe well and fprinkle the
Mixture thick uYnn your Eel, then roll itup, and tye it
clofein a thin Cloth at each end,and in the middle; boil
it thenina ftrong Pickle of Vinegar, Water, Salt, fome
Spice,and a Bay-leaf or two ;and whenit s boiled enough,

take out the Eel, and let it ftand till it is quite cold, and
when the Pickle is cold likewife, pour the Pickleintoa
glazed Earthen Pan, and put your Eel into it to keep
%nr Ufe; this will remain good feveral Weeks, if it is
kept clofe cover'd. When the Eel is quite cold, take off
1the Cloth. ‘

The Eel is alfo good in Pyes fry’d and boil'd, which
ievery one knows how to prepare, _

About the end of this Month, the Trout begins to
«come in Seafon; for before this time, it’s Body is co-
wver’d with little Infe@s, which isa Demonftration of it’s
Ibeing fick and unwholefom. The hgﬂ,‘lfﬂ}' of e&ti}l‘:g

E this
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this Fifh is to boil it,and ferve it with Butter and Ancho- -
vy for Sauce; as is commonly praétisd about Hungerford,
Spnham-Land. and other noted Places for Trout.

If the feafon is now mild, about the end of the Month
the Sapin the Birch?I'ree will begin to be very fluent.
And fo in the Choice of Fifh to be feafonable, we muft
have regard to the Temper of the Air; for if the Air be
mild and gentle, fooner or latcr all parts of the Creation
are govern'd by it: but when I direft for this Month
or another any thing to be done. I fuppofe the Temper
of the Air to be what it is for the generality; but the
Birch-Tree Sap we will fuppofe begins now to flow, and
thenweare to take the opportunity of making Wine of
it. The beft Reccipt T have met with for making this
Wine, 1s the following. |

To make Birch-Wine. From Lady W.

' 7?‘,-’[311 the Sap of the Birch-Free will run, cut a
. large’ Notch in the Bark of the Trunk of the
ree. 10 {uch a place as one may conveniently place 2
Veflel to receive the Sap; which will lowat the Incifion
very plentifylly. without doing any harm to the Tree.
f the Tre¢s are pretey large you may expelt about a
sallon of Liguor from each'of them which muft be or-
der'd in the following manner. Take five Gallons of
the Liquor, to which put five Pounds of Powder-Sugar,
and two Pounds of Raifins of the Sun ftoned; to this,
ut the Peel of one large Lemon, and ‘about forty large
refh Cloves: boil all thefe together. taking of the Scum
carefully as itrifes; then pour it of into fome Veffel to
cool. and as foon as it is cool enough to put Yeaft to it,
work it as you would do Ale for two days, and then
tunn it, taking care not to flop the Veffel till it has done
Working, and in a Month’s time it will be ready
to Bottle. This is not only a very Pleafant, but a very
Wholefom Wine, A
This Month s efteem’d one of the principal Seafons
for brewing of Malt Liguors for long keeping; the
Reafon is, becaufe the Air at this time of the Year is
temperate. and contributes to the good Working or Fer-
menting the Drink. which chiefly promotes its Preferva-
tion and good Keeping : for very cold Weather prevents
_ the
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the free Fermentation or Working of Liguors. as well as
very hot Weather ; fo thatif we brew in very cold W ea-
ther. unlefs we ufe fome Means to warm the Cellar while
new Drinkis Working, it will néver clear it (elf as it ought
to do; and the fame Misfortune will it lie undet, if in .
very hot Weather the Cellar is not put i a2 temperate
flate. the Confequence of which will bg, that fuch Drink
will be Muddy and Soiir, and, perhdps, never recover
or ifit does, perhaps not under two or thrée Years. A-
gain, fuch Misfortunes are often owing to the badnefs
of the Cellars; for where they are dug in fpringy Ground,
orarefubjeét to Wet in the Winter. then the Drink will
chill. and grow flac and dead. But where Cellars are
of this fort, it is advifable to make your grear Brewings
in this Month rather than in 0ffbr; for you may keep
fiich Cellars temperate in Summer. butcannct warm them
in Winter, and fo yourDrink brewed in Auich will have
due time to fectleand ‘adjnt it felf before the cold can do
it any great harm It is advifeable likewilt to build your
 Cellars for keeping of Drink, after fuch a Manner. that
none of the external Air may come into them; for the
variation of the Air abroad, was there free admiffion of
it into the Cellars, would caufeas many Alterations, in
the Liqours,and fowould keep them perpetually difturb'd
and unfic for Drinking. I know fome curious Gentle-
men in thefe things, that keep double Doors to their Cel-
lars, on purpofe that nene of the outward Air may get
into them, and they have good Reafon to boaft of their
‘Malt Liquors. The meaning of the double Doors, is to
keep once fhut while the other is open. that the out-
ward Air may be excluded ; fuch Cellars. if they lie dry
as they ought to do. ave faid to be cool in Summer. and
warm in Winter. tho’ in reality. they areconflantly the
fame in point of Temper: they feem indeed cool in hot
Weather, but that is becaule we comie into them from a
hotter abroad ; and fo they feem to us warm in Winter,
becaufe we come out ofa colder Air to them; fo that they
are only ¢old or warm compzratively. as the Air we come
out of is hotter or colder.  This is the Cafe. and a Cel-

ar fhould be thusdifpos’d if we expe& good Drink. As
for the Brewing Parcitfelf I{hallleave that to the Brew-
ers in the {everal Counties in Fngland. who have moft of
%hém different Manners even of Brewing honeftly. What
{hall chiefly touch upon, befides what I fhall fpeak of
E 3 Cellaring,
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Cellaring, will relate to Water, Malt, Hopps, and the keep-
ing Liquors. A i

The beft Water, to fpeak in general, is River Water,
fuch asis foft, and has partook of the Air and Sun; for
this eafily infinuates it felf into the Malt, and extracts
its Virtue: whereas the hard Waters aftringe and bind
the Parts of the Malt, fo that its Virtue is not freely com-
municated to the Liquor. It isaRule with a Friend of
mine, that all Water that will mix with Soap is fit for
Brewing, and he will by no meansallow of any other; and
1 have more than once experienc'd, that where the {fame
Quantity of Malt has been ufed to a Barrel of River Wa-
ter, and the {ame to a Barrel of Spring Water, the River
Water Brewing has excell’d the other in Strength above
five degrees in twelve Months, as I E‘rov‘d by a fmall Glafs
Tube with a Seal, and was much preferable to the tafte. I
muft obferve too, that the Malt was not only in Quantity
the {ame for one Barrel as for another, but was the fame
in Quality, having beenall meafur’d from the fame Heap;
fo alfo the Hops were the fame both in Quality and Quan-
tity, and the. Time of boiling, and both work'd in the
fame manner,and tunn’d and kept in the fame Cellar. Here
it was plain that there was no difference but the Water,
and yet one Barrel was worth two of the other. :

There is one thing which has long puzzled the beft
Brewers, which I fhall here endeavour to explain; and that
1s. where feveral Gentlemen in the fame Town have em-
ploy’d the fame Brewer. have had the fame Malt, the fame
Hops, and the fame Water too. and brew'd all in the
fame Month, and broach’d their Drink at the fame time ;
and yet one has had Beer which has been extremely fine,
ftrong, and well tafted, while the others have hardly had
any worth drinking. I conjefture there may be three
Reafons for this difference: One may be the different
Weather which might happen at the different Brewings
in this Month. which might make an Alteration in the
Working of the Liquors: or, fecondly, that the Yeaft
or Barm might be of different forts. or in different ftates,
wherewith thefe Liquors were work’d 5 and thirdly, that
the Cellars were not equally good : for Tam very fenfible,
the goodnefs of fuch Drink, as is brewed for keeping, de-
pendsupon the goodnefs of the Cellars where it is kept;
for ata Gentleman’s of my Acquaintance. who for many
Years hasufed the fame Brewer, and the fame Method, his

- Beer
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Beer isalways of the fame Tafte, his Cellars, or Vaults,age
very dry, and have two or three Doors to them.

The Dorchefter Beer, which is efteem’d preferable to moft
of the Malt Liquor in Eng/and, is for the moft part brew’d
of Chalky Water, which is almoft every where in that
County, and as the Soil is generally Chalk there, I am
of Opinion, that the Cellars being dug in that dry Soil
contributes to the good keeping of their Drink, it being
ofaclofe texture, and of a drying quality, fo as to diffipate
Damps; fordamp Cellars, we find by experience, are inju-
rious to keeping Liquors. as well as deftruétive to the
Casks. The Malt of this Country is of a pale Colour ; and
the beft Drink of this County that I have met with to be
fold, is at a fmall Houfe againft the Church at Blackwater,
four Miles beyond Dorchefter, in the Road to Bridsorr. in
Dn:'{{'erfr’u'rf; they broach no Beertill itisa Year old. and has
had time tomellow. But there muft be fuch Cellars as I
fpeak of, which inclofe a temperate Air. to ripen Drink
in; the conftant temperate Air, 'digefts and foftens thefe
Malt Liquors, fo that they drink igmunth as 01l ; but in
‘the Cellars which are unequal, by letting in Heats and
Colds, the Drink is fubjeét to grow ftale and {harp: For
this reafon itis that Drink, which is brewed for a long
Voyage at Sea. fhould be perfeétly ripe and fine before it
is exported, for when it has had {ufficient time to digeft in
the Cask, and is rack’d from the Bottom or Lee, it will
bear carriage without injury. It is farther to be noted,
thatiin proportion to the quantity of Liquor, which is
enclofed in one Cask, fo will it be a longer or a fhorter
time inripening. A Veflel which will contain two Hog-
fheads of Beer, will require twice as much time to perfeét it
felf asone of a Hogthead; and from my experience I find
there fhould be no Veffel ufed for ftrong Beer. which we
defign to keep, lefs than a Hogfhead : for one of that quan-
tity, if it be fit to draw in a Year, has Body enough to
fupport it two, or three, or four Years. if it has ftrength
of Maltand Hopps in it, as the Dorfetfhire Beer has 3 and
this will bear the Sea very well, as we find every day.

There is one thing more to be confidered in the pre-
fervation of Beer ; and that is, when once the Veffel is
broach’'d, we ought to have regard to the time in which
it will Expendej: for if there happens to be a quick
Draught for it, then it will laft good to the very bottom ;
but if there is likely to be a flow draught, then do not
draw off quite half, before you bottle it, or elfe anur

eer
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Beer will grow flat, dead, or four. This is obferved very
much among the Curious. '

One great piece of Oeconomy is the good management
of Small Beer 3 for if that is not good, the Drinkers of
it will be feeble in Summer-time; and incapable of ftrong
Work, and will be very fubjet to Diftempers; and be-
fides, when Drink is notgood, a great deal will be thrown
away. The ufe of Drink, as well as Meat, is to nourifh
the Body; and the more Labour there is upon any one.
thé more fubftantial thould be the Dyet. In the time of
Harvelt 1 have often feen the bad effetts of had Small-Beer
among the Workmen ; and in great Families, where thdt
Article has not been taken care of, the Apothecaries Bills
have amounted to twice as much more as the Malt would
have come to. that would have kept the Servantsin ftrength
and good healch; befides one thing more, which I obfer-
ved above, good wholefom Drink is feldom flung away
by Servants, fo that the {paring of a little Malt ends in
lofs to the Mafter. Where there isgood Cellaring, there-
fore. itis advifeable to brew aflock of Small-Beer, either
in this Month or Ofsber, or in hoth Months, and to be,
kept in Hogfheads, if poffible: The Beer brewed in March
to begin drawing in Ofober,and that brewed in Offsber to
begin in Murch, for Summer drinking; having this regard
to the quantity, that a Family of the fame number of
working Perfons, will drink a third more in Summer than
in Winter. .ot

If Waterhappens to be of a hard nature, it may bé {oft-
ened by fecting it expofed to the Air and Sun. and put-
ting into it fome Piéces of foft Chalk to infufe, orelfe
when the Warer is fet on to boil, for pouring upon the
Male, putinto it a quantity of Bran, which will help a
litrle to foften it. _

I thall now mention two or three Particulars relating
to Malt, which may help thofe who are unacquainted with
brewing: In the fitft place. the general Diftinétions. bé-
tween one Malt and another, is only, that one is hig
dried. the other low dried; that which we call high dried,
will. by brewing, produce a Liguor of a brmtrn..ﬁeep
Colour; and the other, which is the low dried. will give
us a Liquor of a pale Colour. Thefirft isdried in fucha
manner. as may be faid rather to be fcorch’d than dried,
and will promote the Gravel and Stone, and is mitch lefs
nourifhing than the low dried, or pale Male, as they call
ity for all Corn in the moft fimple way is the moft feed-
iz ing
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ing to the Body. I have experienc’d too, that the brown
‘Malt, even tho'it be well brew’d, will fooner turp fharp
than the pale Malt, if that be fairly brewed. I knew 2
‘Gentleman in Northampronfbire who dried his Malt u on the
Leads of a Houfe,and has made very good Drink of it: And
the Method of drying Malt by hot Air, which was once
propofed to the Puglick, will do very well for a f{inall
quantity, but’tis much too tediousto be ever rendered
‘profitable ; however, any means that can be ufed to dry
""Malt without parching of it, will certainly contribute to
ithe goodnefs of the Malt. At the Greyhound at Marlborough
Thave drank of the paleft-colour’d Alé I ever faw, and the
‘beft tafted. and the firongeft that I have met with. In
ithat place they dry their Malt very tenderly, and brew
'with chalky Water, and their Cellars are dug in Chalk : So
‘at the Crown at Hockrell near Bifhop-Starford in Hertfordfbire, is
cexcellent Beer of'a pale Colour, ftrong, and well tafted;
ithere the Male is tenderly dried and the Soil chalky : like-
\wife at Nostinghan and Darby they brew with pale Male,
«chalky Water, and their Cellarsare dug in Chalk. '
- Thefe Places are noted for the Goodnefs of their Ale all
over Englunt, infomuch that it has been computed, thae
tthere has been above two Hundred Thoufand Pounds
worth of Ale fold in and abaut Londsn under the Denomi-
mation of Nottingbam, Derby, Dorcheffer, &c. in one Year’s
ttime :. butit is not in London that we muft expect to tafte

tthefe Liquors in Perfection; forit is rare to find any of
tthem there without being adulterated, or elft fuch Liquors
are fold for them asare unskilful Imitations of them; and
I may add. are unwholefom into the bargain. While Tam
wyriting this, a Gentleman of good Iuggmenr in this Af-
ffair informsme, that the brown Malt he finds makes the
tbeft Drink when it is brew’d with a coarfe River Water,
Huch as that of the River Thames about London; and that like-
wife being brew’d with fuch Water, it makes very good
/Ale - But that it will not keep above fix Months, withoue
turning ftale, and a little fharp, even tho” he allows four-
tteen Bufhels to the_Hnifhead. Headds, that he has try’d
ithe high dry’d Malt to brew Beer with for keeging, an

fHopp'd itaccordingly ; and yet he could never brew it fo
us to drink foft and mellow, like that brew’d with ﬁah
Walt. There is an acid Quality in the hi%h-ﬁh‘}"d alt,
wyhich occafions that Diftemper commonly cafled the Hearts
thurn, in thofe that drink of the Ale or Beer made of it.
Wyhen I mention Mals, in what I bave already f2id ab_mfﬂf
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1mean only Malt made of Barley; for Wheat-malt,
Pea-malt, or thefe mix’d with Barly-malt, tho’ they pro-
duce a high-colour’d Liquor, will keep many Years,
and drink foftand fmooth ; but then they have the Mum-
Flavour. I have known fome People, who ufed Brew-
ing with high-dry’d Barley-Malt, to put a Bag, con-
taining about three Pints of Wheart, into every Hogfhead
of Drink, and that has fined it. and made it to drink mel-
low : others I have feen put about three Pintsof Wheat-
malt into a Hogfhead, which has produced the fame Effet.
But all Malt-Liquors, however they magr be well-brew’d,
may be fpoiled by bad Cellaring, and be now and then
{ubjeét to ferment in the Cask, and confequently turn
thick and four. The beft way to help this, and bring the
Drink to it felf, is to open the Bung of the Cask for two
or three Days. and if that does not ftop the Fermentation,
then putabout two or threePounds of Oy fter-fhells wath’d
and dry’d well inan Oven, and then beaten to fine Pow-
der and ftirring it a little, it will prefently fettle the
Drink, make it fine, and take off the Hgarp Tafteof it; and
as foon as that is done. draw it off intoanother Veflel, and

ut a fmall Bag of Wheat or Wheat-maltinto it, asabove
gire&edﬁor in proportion, as the Veflel is larger or fmaller.

Sometimes {uch Fermentationswill happen in Drink, by
change of Weather, if it isin a bad Cellar, and it will
inafew Months fall fine of it {elf, and grow mellow.

Itis remarkable, that high-dry’d Malt fhould not be u-
fed in brewingtill it has been ground ten Days, or a Fort-
night, it vielﬁs much ftronger Drink than the fame quan-
tity of Malt frefh ground ; butif you defign to keep Malt
{ometime before you ufe it, you muft takecare to keep it
very dry, and the Air at that time fhould likewife be dry.
And as for pale Malt, which has not partaken fo muchof
the Fire, it muft not remain ground above a Week before
you feit.

As for Hopps, the neweft are much the beft, tho’ they
will remain very good two Years; but after that, they
begin to decay, and lofe their good Flavour, unlefs great
Quantities have been kept tnﬁeﬂ:er; for in that cafe they
will keep much longer good than in fmall Quantities.
Thefe for their better prefervation, {hould be kept in a
very dry Place, tho® the Dealers in them rather chufe
fuch Placesas are moderately between moiftand dry, that-
they may notlofe of their Weight. Icannot help tak-
ing notice here of a Method which was ufed to fome ﬂirﬁ

a
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and decay’d Hopps the laft Year 1725, to make them re-
cover their Bitternefs; which was to unbag them, and
Iprinkle them with Aloes and Water, which, together
with the badnefs of the Malt of the fame Years rowth,
fpoil’d great quantities of Drink about London; for even
where the Water, the Malt, and the Brewer, and Cellars
are good, a bad Hop will fpoil all : So that every one of
tth% Particulars fhould be well-chofen before the Brew-
ing is fet about, or elfe we muft expeét but a bad Ac-
count of our Labour. And fo likewife the Yeaft or Barm
that you work your Drink with, muft be well confider-
ed, or a good Brewing may be fpoil’d by that alone;and
be fure that be always provided before you begin Brew-
ing, for your Wort will not flay for it.
| ?n fome remote Places from Towns it is pradtifed to
dip Whisks into Yeaft, and beat it well, and fo han
up the Whisks with the Yeaft in them to dry; and i
there is no Brewing till two Months afterwards. the beat-
ing and ftirring one of thefe Whisks in new Wort, will
raife a Working or Fermentation in jc. It is a Rule,
that all Drink fhould be work’d in the Tun. or Keel, be
fore it be put in the Veflel, or elfe it will not eafily
grow fine. Some follow the Rule of beating down the
Yeaft pretty often while it is in the Tun, and keep it
there working for two or three Days, obferving to putit
in the Veffel juft when the Yeaff begins to fall. "This
Drink is commonly very fine; whereas that, which is
put into the Veflel quickly after *tis brew’d, will not be
‘fine in many Months.

We may yet obferve, that with relation to the Seafon
{for brewing of Drink for keeping, if the Cellars are {ub-
ject to the heat of the Sun, or warm Summer Air, it is
{ ft to brew in O&ober, that the Drink may have time to
«digeft before the warm Seafon comeson. And if Cellars
tare inclinable to Damps. and to recejve Water, the beft
ttime is to brew in March, and I know fome experienced
IBrewers, who always chufe the brewing of Pale-Malt in
IMarch, and the Brown in Ofober ; for they guefs that the
[Pale-Malt being made with a leffer degree of Fire than the
cother, wants the Summer-Seafon to ri pen in; and {o on
tthe contrary, the Brown having had a larger fhare of the
fFire to dry it. is more capable of defending it felf againft
ithe cold of the Winter-Seafon. But how far thefe Rea-
[fons may be juft, I fhall not pretend to determine; but
in fucha Work as this, nothing fhould be omitted thag

F mav
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may contribute to give the leaft Hint towards meliora-.
ting fo valuable a Manufacture; the Artifis in the Brewing;
Way are at liberty to judge as they pleafe. 3
" 'But when we have been careful inall the above Parti--
enlars, if the Casksaré not in good order, flill the Brew--
ingmay be fpoil’d. New Casks are apt to give Drinkani
ill Taffe, if they arenot well fcalded and feafon’d feverall
Days fucceflively, before theyare putin ufe; and for old!
Casks, if they fland any time out of ufe. they are apt to
row multy: unflack’d Lime, about a Gallon to a Hog-
thead, with about fix Gallons of Water put in with it,,
and the Hogfhead prefently ftopp'd up, will cleat it ofl
its Taint; if the fame be repeated fouror five times; or:
burning of Linnen dipp’d in Brimftone, to be clofe fiop--
ped in a Cask, three or four times repeated, will do the:
fame: or elfe put Water in your Veflels, and throw ini
fome burning Coals, and ftop themclofe, will do the like,.
if it be often repeated. |
T have now but little more to fay about the Manage--
ment of Drink, and that is concerning the Bottling of it.,
The Bottles firt muft be well clean’d and dry’d; for wet:
Bottles will make the Drink turn mouldy, or motherry,
as they call it; and by wet Bottles, many Veffels of good!
Drink are fpoil'd : but if the Bottles are clean and dry.
yet if the Corks are not new and found, the drink is ftilll
liable to be damaged; for if the Aircanget into the Bot-
tles, the Drink wi%l grow flat and will never rife. 1 have:
known many who have flatter'd themfelves that they!
knew how to he faving, and have ufed old Corks on this
occafion. that have {poiled as much Liquor as has ftood!
them in four or five Pounds, only for wantof laying oug
three or four thillings. If Bottlesarecork’d as they {hould|
‘be, it ishard to pull out the Corks without a Screw, and!
to be fure todraw the Cork without breaking. the Screw
ought to go throughthe Cork, and then the Air muft ne-
ceflarily find a Paflage where the Screw has pafs’d, and!
therefore the Cork is good for nothing; orifa Cork has!
once been 1n a Bottle, and has been drawn without a Screw,
vet that Cork will turn mufty as foon as it is expofed tol
the Air, and will communicate its ill Flavour to the Bot-:
tle where itis next put, and {poil the Drink that way.
In thechoice of Corks, chufe thofe that are foft, and|
clear from Specks, and lay them in Water a day or two|
before you ufe them; buc let them dry again before you
put them inthe Bottles, left they fhould happen to turn
mouldy :
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mouldy : with this care you may make good Drink, and
preferve it to anfwer your expeltation.

In the bottling of Drink, you may alfo obferve, that
the top and middle of the Hogthead is the ftrongeft, and
will fooner rife in the Bottles than the bottom: And
when once you begin to Bottlea Veflel of any Liquor, be
fure not to leave it till all is compleated, for elfe you will
have fome of one Tafte and fome of another. :

If you find thata Veflel of Drink begins to graw flat,
whilft it is in common draught. bottle it, and into every
Bottle put a piece of Loaf-Sugar, about the quan-
tity of 4 Walnut. which will make the Drink rife and come
to it felf: and to forward its ripening, you may fet fome
Bottles in Hay in a warm place; but Straw will not af-
fift its ripening,.

Where there are not good Cellars, I have known Holes
funk in the Ground, and large Oil Jars put into them,
and the Earth filled clofe about the fides: One of thefe
Jars may hold about a dozen quart Bottles, and will keep
the Drink very well; but the tops of the Jars mult be
“kept clofe cover’d up. And in Winter-time, when the
Weather is frofty, fhut up all the Lights or Windows
into fuch Cellars, and cover them clofe with frefh Horfe-
Dung, or Horfe-Litter; but ’tis much better to have no
Lightsor Windows at all toany Cellar, for the reafons
I have given above.

If there has been opportunity of brewing a good ftock
of Small Beer in Mzrch and 0Fsber, fome of 1t may be bot-
tled at fix Months end, putting into every Bottlea lump
of Loaf-Sugar as bigas 2 Walnut; thisefpecially will be
very refrefhing Drink in the Summer : Or if you hap-
pen to brew inSummer, and are defirous of brisk Smaﬁ—
Beer, bottle it, as above, as foon as it has done wark-

ng.

K ¥ Bwd L

R O M the beginning of this Month, the :}'erch is In
great Perfettion, and holds good till Winter, One
Fa af
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of the ways of drefling this Fifh, according to the Hollun-

ders, and which is much admired by Travellers, isafter the
following manner, and is called Water-Soochy.

To make a Water-Soochy.

A K E Perch about five Incheslong, fcale and clean

them well ; then lay them in a Difh,and pour Vine-

gar upon them, and let them lie an Hour in it ; after
which put them into a Skellet with Water and Salt, fome
Parfley Leaves and Parfley Roots. well wafh'd and fcrap-
ed : let thefe boil over a quick Fire till they are enough,
and then pour the Fifh, Roots, and Water intoa Soop-
_Difh, and ferve them up hot with a Garnifh about the
Difh of Lemon fliced. Pl"he{'e Fith and Roots are com-

monly eaten with Bread and Butter in Holland, or there
may be melted Butter in a little Bafon for thofe who chufe
it- It is to be noted, that the Parfley Roots muft be taken
before they run to Seed ; and if they happen to be very large,
they fhould be boiled by themfelves, for they will require

more boiling than the Fith. This I had from Mr. Rozelfi
at the Hague.

The following Receipt for drefling of Perch, I had like-
wife from the fame Perfon, and is an excellent Difh.

To prepare Pevch with Mufbrooms.

[ CK, and clean, and cut your Mufhrooms into
{mall Eiecvs. and put them in a Sauce-pan, to flew

tender without any Liquor, but what will come from
them ; then pour off their Liquor, and put a little Cream
to them; having ready at the fame time. a Brace of large
Perch well fcaled, wafh'd. and cut in Fillets or thick Sli-
ces,and parboiled : put your Perch thus repared to vour
Muthrooms, and with them the Yolks ufpthree cges beat-
en. fome Parfley boiled and cut fmall, fome Nutmeg gra-
ted, a little Salt, and a little Lemon-Juice : keep all thefe
firring gently over a flow Fire. taking care not to break
your Fifh; and when they are enough, garnifh them with

Slices of Lemon, and pickled Barberries

The following general Sauce I had from the fame Per-
fon; it is always ready to be ufed with every kind of
Fleth,
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Flefh, Fowl, or Fifh, that require rich Sauces, and will
keep good twelve Months.

A Travelling Sauce.

) I 'Ake two Quarts of Claret, a quarter of a Pint of

Vinegar, and as much Ver-juice ; put thefe toge-
ther in a new Stone-Jarr, that will admit of being ftop’d
clofe: put to this a quarter of a2 Pound of Salt that Eas
been well dry’d over the Fire, an Ounce of Black-Pepper,
2 Drachm of Nutmeg beaten fine, and as much Cloves ;
a Scruple of Ginger, two or three little Bits of dry’d
Orange-Peel. half an Ounce of Muftard-Seed bruifed. half
,a dozen Shallots bruifed a little, five or fix Bay-Leaves, a
little Sprig of Sweet Bafil, or Sweet Marjoram, a Sprig of

hyme, and a little Cinnamon 3 then ftop your Jarr

clofe, and let the Mixture infufe for twenty-four Hours
upon hot Embers : when this is done, firain your Com-
pofition through a Linnen-Cloth, till you have exprefs’d
as much Liquor as pofiible. and put it in a dry Stone-
Bottle or Jarr.and ftop it clofe as foon as 'tis cold. You
muft keep this in a dry Place. and it will remain good
twelve Months. This is a good Companion for Travel-
lers, who more frequently find good Meat than good
Cooks. My Author adds, that thofe who are Admirers
of the Tafle of Garlick, may add it to this Sauce, or di-
minifh, or leave out any particular Ingredient that they
‘do not approve of. It may alfo be made of Water on-
1y, or of Ver-juice, or of Wine. or of Orange or Lemon-
Juice 5 but if it is made of Water, it will keep but a
‘Mont*. good ; if it be made of Ver-juice, it will laft good
ithree Months ; if we make it of Vinegar, it will laft a
‘Year ; or of Wine, it will laft as long. Ufe a lictle of
tthis at a time, flirring it well when you ufe it.

In this Month I likewife judge it will be a good Sea-
fon, to make the following curious Preparation for the
‘fe of Gentlemen that travel ; the Ufe of which I efteem
ito be of extraordinary Service, to fuch as travel in wild
@and open Countries, where few or no Provifions are to
tbe met with ; and it will be of no lefs Benefit to fuch
fFamilies as have not immediate Recourfe to Markets. for
tthe Readinefs of it for making of Soups. or its Ufe,
wrhere Gravy is required : and particularly to thofe that
itravel, the lightnefs of its Carriage, the fmall rnomkit

takes
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rakes up, and the eafy way of putting it in ufe, renders
it extremely ferviceable.  'This is what one may call
Veal-Glue.

To md& Veal-Glue, or Cak.e-Sﬂup, 0
be carried in the Pocket.

Ake a Leg of Veal, ftrip it of the Skin and the Fat,
then take all the Mufcular or flethy Parts from the
Bones ; boil this Flefh gently in fuch a quantity of
Water. and fo long a time, till the Liquor will make a
firong Jelly when °tis cold : this you may try b}r‘takmi;
out a {fmall Spoonful now and then, and letting it cool.
Here it is to be fuppofed, that tho’ it will jelly prefently
in fmall guantities, yet all the Juice of the Meat may not
be extratted ; however, when you find it very ftrong,
firain the Liguor thro’ a Sieve,and let it fectle, then pro-
vide a large Stew-Pan with Water, and fome China«CLgm
or glazed Earthen-Ware ; fill thefe Cups with the Jelly
taken clear from the Settling,'and fet them in the Stew-
Pan of Water, and let the Water boil gently till the Jelly
becomes thick as Glue : after which, let them ftand to.
cool, and then turn out the Glue upon a piece of new
Flannel, which will draw out the Moifture ; turn them
in fix or eight Hours, and put them upon a frefh Flan--
nel, and fo continue to do till they are quite dry, and .
keep it ina dry warm Place : this will harden fo much,.
thar it will be {iff and hard as Glue in a little time, and|
may be carried in the Pocket without Inconvenience.,
We are to ufe this by boiling abouta Pint-of Water, and|
pouring it upon a Piece of the Glue or Cake of the big-:
nefs of a fmall Walnut. and ftirring it with a Spoon tilll
the Cake diffolves, which will make very ftrong good!
Broth. As for the Seafoning part, every one may addl
Pepper and Salt as they pleafe, for there muft be no-
thing of that kind putamong the Veal when we make the!
Glue, forany thing of that fort would make it mouldy.
Some of this fort of Cake Gravev has lately been fold,
as [ am inform’d at {ome of the Taverns near Temple-Bar,
where, [ fuppofe, it may now be had. As T have ob-
ferv’d above, that there is nothing of Seafoning in this
Soup, {o there may be always added what we defire, ei-
ther of Spices or Herbs, to make it favory to the PaIaﬁe;
ue
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but it muft be noted, that all the Herbs that are ufed
on this occafion, muft be boiled tender in plain Water,
and that Water muft be ufed to pour upon the Cake
Gravey inftead of fimple Water: fo may a Difh of good
Soup be made without trouble, only allowing the Pro-
portion if Cake Gravey an{wering to the above-faid
Dirvetion. Or if Gravey be wanted for Sauce, double
the Quantity may be ufed that is prefcribed for Broth
or Soup. I am inform’d by a Perfon of Honour, that
' upon this Foundation, there has been made a Cake
Gravey of Beef. which for high Sauces and ftrong Sto-
machs, is {till of good ufe ; and therefore I fhall here
give the Method of it.

To make Cake-Soup of Beef, &c.

| Ake a Leg, or what they call in fome Places a
| Shin of Beef, prepare it as prefcribed above for
the Le§ of Veal, and ufe the mufcular parts only, as
diretted in the foregoing Receipt; do every thing as a-
bove-mention'd, am% you will have a Beef Glue, which,
for Sauces, may be more defirable in a Country Houfe,
as Beef is of the ftrongeft nature of any Eleth. Some
prefcribe to add to the Fleth of the Leg of Beef, the
Flefh of two old Hares, and of old Cocks to ftrengthen
it the more; this may be done at pleafirre, but the Foun-
dation of all thefe Cake Graveys or Glues is the firfl.
Thefe indeed are good for Soups and Sauces, and may
be enrich’d by Cellary, Cherville, beat Chards, Leaks,
or other Soup Herbs. A little of this is alfo good to
put into Sauces, either of Eleth, Fifh, or Fowl, and will
make a fine mixture with the Travelling Sauce. So
that whenever there is mentioned the lfe of Gravey
in any of the Receipts contained in this Treatife, this
may be ufed on Feaft-Days, and the Mufhroom Gravey,
or Travelling Sauce on Faft-Days.

This is alfo a time of the Year when potted Meats
begin to come in fathion'; to do which, the following
Receipt may be an Example,

k(]
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Topot a Lég of Beef to imitate potted
Ventfon, from Col. Bradbury of
Wicken-Hall.

Rovide a Leg of Beef, and take off che Skin as whole
as you can, then cut off all the Flefh, and feafon
it with Pepper, Salt, and All-fpice; then break the Bones
and take out what Marrow you can to mix among your
flices of Beef, which muft be put ina deep Earthen Pot;
cover then the whole with the Skin, and lay the Bones
over that, covering all with Paper, and tying it down
clofe; after which, bake it with grated Bread, and let
it {ftand 1n the Oven all Night. When this is done,
take off the Bones and the Skin, and clear it from the
Liquor as well as you can, then put the Meat into a
Wooden Bowl, and beat it as fmall as poflible with 2
Wooden Peftle, often putting in fome Butter, and fome
of the Fat of the Marrow, which will fwim upon the
Gravey, but fuffer none of the Gravey to go in with
it: when this is beat enough, while it is warm, butter
the Bottoms and Sides of the Pan which you defign to
keep it in, and prefs down your Meat in it as hard as
}m ible; when that is done, cover it with melted Butter,
f you would have your Meat look red. rub it with a
little Salt-peter before you feafon it. By the fame Me-
thod vou may pot Venifon, Mutton, or what Flefh elfe
vou pleafe, obferving that 'tis only the flethy or muf-
cular Parts that are ufed in that way ; and that they
muft be feafon’d and bak’d till they are tender, and then
beatinto a fort of Pafte, with a little Butter added now
and then while the Meat is'beating. Keep thefe Meats
1 a cool dry Place, and you may preferve them good
feveral Weeks. If you defire to pot a Hare, take the
following Receipr. gt | :

Ty Pot a Hare, from the [ame.

Ake a Hare and bone it, then mince the Flefh
very fmall, with a Pound of the Fat of Baconj

after which, beat thefe in a Mortar, and then feafon
your
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your Meat with Pepper, Salt, Cloves and Mace, adding
to it an Ounce of Salt-peter : mix“dll thefe’ well, and let
the Meat lie twenty-four Hours, then put it'in an ear-
then glazed Pot, and bake it three ours; after which,
take it out, and dry it from the Gravey, then return
it to the Pot again, and cover it with clarified But-
ter. This Receipt might have been put in fome of the
former Months, as the Hare is then in feafon; but as it
depends upon the foregoing Receipt, I thought conye
nient to infert itin this Place : however, a Jack-Hare
may now be drels'd in this fafhion, but the Doe:Hare
are now either with Young, or have Young-ones, fo
that they are out of feafon. Thefe potted Meats are
ufeful in Houfe-keeping, being always ready for the
Table: So likewife the following Receipt for Collar'd
Beef is of the fame fervice. :

To C'ofzﬁfz? Beaf.

f 1ET the Rand or Flank of Beef cut about a foot

in length 5 bone it, and then mix two Ounces of
Salt-peter. with a good handful of common Salt: after
which, carbonade the outward Skin of the Beef, and rub
the whole well with the Salts, letting it lie for twenty-
four hours in Salt before you collar it but obfervin
'to turn it twiceaday, at leaft, whilft it is in' Sale. Wheﬁ
it has lain thus to feafon, get fome Sweet-Marjoram. a
little Winter-savoury, fome Red Sage-leaves, and a lit-
tle Thyme, and fhred them fmall ; among which put
an Ounce of Pepper ground finall, half an Ounce of
'Cloves and Mace beat, and a handful of Salt; mix thefe
‘together, and ftréw the mixture thick over the infide
‘of your Meat, that when it is roll’d up, it may be equal-
Iy bound in with the Turnings of the Beef: then pro-
'vide fome thin Slices of the fame Beef to lay before the
it Turn., that the Collar may not be holloty in the
\middle. This mift be roll'd as"hard 'as poffible; fo that
‘every Part is equally prefs’d to each other 5 then gét
\fome Tape about ‘an Inch wide, and bind it hard about
\your Collar of Beef. in a Screw:like manner, till yon
Ihave ‘clofed your Collar from top’ to bottom as tight
:as can be 5 obferving to bind the top and bottom in
‘4fi extraordinary manner with ftfong’ Packthread. * Put
ithis in a glazed earthen Pag,-whli-' as ‘much Claret aﬁ
| wi



42 The Country Lady's

ing over the whole fome coarfe Pafte,

will cover it, putt | _
and fend it °o the Oven to ftand five of fix Hours.

When it is. baked eneugh. rake out yotrr Collar, and
fet it upright till it be cold. and then take off the Fil-
lets. or the Tape that braced it together, and Keep it
for ufe. This is cut in thin Slices, and eaten with
Vinegar, as are moft of the Collar'd-meats and Potted-
smeats. 'This Example is enﬂuih for any one cither: to
Collar other Meats by, only obferving that {fuch Elefh
as.is tender, as Pig and a_Breaft of Veal. muft not be
{alted before they are collar'd, and the Spice of Herbs
to be roll'd vp with them, may be at difcretion ; but

for the boiling or baking, the Time muft be in propor-
tion. to their Size, or natural Tendernefs. Tt muft ne-
verthelefs be obferved, that they muft be baked or boil-
ed till all the Gravey is out of them ; for the Grivey

being in them, will contribute to their {poiling by

growing mufty. or other ways foetid.

We have now-Flounders in good Perfection. and be-
fides the common Way of Drefling them either by boil--
ing them, as mention’d in' the former Months they are:
al{o fometimes fried. and fometimes. broil’d ; but the:
following is after {uch a manner, as is extremely agree--
able: and will preferve them good a long time. Thefe,,
or other Fith fry'd, are kept after the fame manmner::
the Receipt 1 had from a worthy Gentleman, where 1 eat:

fome in great Perfection.
Pickled Fifb. From Aaron Harring:
ton,:dfgs =

I ET the Fith be fry’d after the common manner, and |

when they are cold lay them in a Difh. and pour
on the following Pickle : “Water and Vinegar equal
quantities. Famaica Pepper, Pepper and Salt, a little Mace, |
a few Bay-leaves,-and {ome White-wine : when thefe
have boiled together, pour the Pickle on the Fith while:
it'is not too hot} thefe ear extremely well. 5,
- Trouts are now inggood perfeftion in _the South |
parts of our Country 5 that is where the Weather has
been favourable in the former Month ; and then befides
‘the common way of boiling them we may have them
‘potted, which will make them as valuable as potted
Charrs, which are 3 fort of Trout.- il
Tl
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Th pott Tyouts. From Mrs. R, S. of
~ Prelton 2» Lancaflure. = .7 "

Cale and clean your Trouts very well, walh them
in Vinegar, and flit them down the Back, after
which put Pepper and Salt into the Incifion, and on
' their Outfides, and let them lie upon a Difh three Hours,
then lay them in an earthen glaz’d Pan, with pieces
of Butter upon them, and put them in an Oveu two
Hours, if they are Trouts fourteen Inches long, or lefs
in proportion, taking care to tie fome Paper clofe o-
ver the Pan. When this is done, take away from them
all the Liquor, and put them in a Pot, and as foon as
they are quite cold, pour fome clarified Butter upon
them to cover them : Thefe will eat as well as potted
Charrs. Some will take out the Bone upon flitting the
Back, and thefe "have been often taken for Charrs,
‘tho’ ] don’t know above two Places where the Charrs
are, one is a Pool where a River or Brook runs thro’
in Lancafbire, and the other is in a Pool at N, with-
in four Miles of Cszernarvan. But the Charr is of the
Trout kind, and it muft be a good Judge in Fifh to
“diftinguith one from another ; however. there is fome
fmall cf[iﬁ‘erence, which the Criticks in fithing take no-
tice of, |

Fith may alfo be kept in pickle feveral Weeks, as the
Jack and Trout efpecially are agreeable Varieties.

This time is a proper Seafon for making a pleafane
and ftrong Wine of Malagz Raifins, which will keep good
‘many Years, and among the beft Judges of Wine is
much admired ; it is not unlike a ftrong Mountair
Wine, at this time alfo the Raifins are very cheap.

To make Raifin Wine.

“Ake half a hundred weight of Ma/age Raifins, pick
them clean from the Stalks, and chop the Raifins
{mall, then put them -into a large Tub, and bail ten
Gallons of River Water, or fuch Water as is foft, and
pour it hot upon them ; let this be ftirr'd twice or
thrice every Day for twelve Days fucceflively, and then
G 2 pouy
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pour the Liguor into a Cask, and make a Toaft of Bread,

and whileit is hot, {pread it on both fides with Yeaft or

Barm, and put it into the Veflel to the Wine, and at

will make it ferment gently, which you may know by

its making a hiffing Noife; du"rin%--the time of working,

the Bung of the Veflel muft be left open. and asfoon

as.that is over, ftop it up clofe. This will he fine and

§it for Drinking in about four .Months time; but if you

make twice the gquangity, it thould fland five or fix

Months before you broach it : Obferve that you fet it:
an agond Cellar, Tuch as [ have mentioned in the Month
of March, under the Article of Brewing.

"To make Frontemac Wine.

N HE foregoing Receipt muft.be followed in every par-

ticulr, only when you put it into the Veflel, add!
#o it fome of the Syrup of the white Fronteniac Grape,,
which we ma]r,ma,gejin England, tho’ the Seafon 1is not!
favourable enough to ripen that fort of Grape ; for in
asbad Year, when the white Fronteniac, or the Mufca-
della Grapes are hard and nnripe, and without Flavour,,
et if you bake them they will take ‘the rich Elavour,
which a good fhare of Sun wonld have given them.
You may either bake the Eronteniac Grapes with Sugar,
or bail them to a Syrup of their Juice, about a Quare
of which Syrup will be enough to put to five Quartsof
ithe Raifin Wine. When thefe have work’d together;
and ftopd 2 time. as directed jin the foregoing Receipt,
wou will havea Fronteniac Wine of as rich a Flavour as
ithe French {ort. (befides .the Pleafure of knowing that all
ithe Ingredients are wholefome.

This Month is the principal time for Afparagus, which
every one knows how to prepare in the common way;
but there are fome particulars relating to the fitting them
for the Table, which 1 had from a curious Gentleman
at Amwerp, which 1 {hall here fet down. ‘

To preferve Afparagus.

A VT away all the hard part of your Afi us, and
C juft boil them up with Butter and Sﬁl? ﬁ&nﬂfgﬁ
then into cold Water, and prefently s;d,lﬁﬁf;hemﬁgu;ﬁgﬂll;

- “ang
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and let them drain; when they are cold, put them ina
Gally-pot, large enough for them to Aie’without bend-
Ing, putting to them fome whole “Cloyes, fome salt,
and as much Vinegar and Water, in equal Quantities,
as will cover them half an Inch, than take afingle Lin-
nen Cloth. and let it into the Pot upon the ‘Water,
and pour melted Butter over it, and keep-them in a
temperate Placé: When you ufe them, lay them to flee
in warm Water. and drefs them as you would dn__freﬂl:
Afparagus. Tt iis to be nated. that in Hyllgnd, ;and imoft
Places abroad, the Abparagusis always.white, which is
done according«to a Methotl swhich I have inferted in
my other Works; the Method of bringing them to Table
the foreign Way, is to ferve them with, melted Butter,
Salt.-Vinegar, and Nutm grated. £

The Tops or Heads n?i&fgar us being broken in

dmall Pieces and boiled, are wfed in Saups like green
Peafe. i

gﬂ’_@wm‘gw in Gream. EFrom the [ame.

Reak the Tops.of your A fpar us, i fmall Bieces,then
4D blanch ..th'gtsn 2 little in ,ﬁgﬂing Water, or par-
\bail t.hem,‘,gftqr;whic_h Jut them in a Stew-pan or Exy-
gngTPﬂn -W“ih E_u_t_terfqrﬁHﬂgfs,-Lard, ,at_u;l :lﬂ.t,fgem Temain
8 licele while .over,a hrisk’ Fire. taking .care that,th
are not too greafy, but well drain’d; then put them in
a clean Stew-pan with fome Milk and Cream, a gentle
Seafoning of Salt and Spice, with a finall Bunch.of fiveet
Herbs; and juft when they are enough. add to them the
Yolks of two or three Eggs beaten, with a little Cream
to bind your Sauce.

The Greens, which are naw fitifor boiling, are Sprouts
of Cabbage, and young Cabbage-plants, which every
«one knows how to prepare. There .is .alfo Spinage,
which is beft ftew'd without any Water, its own (Juice
being fufficient; and we have fHll plenty of Lupines,
that is. the flowring Stalks of Turpips, which eat very
@greeably; they fhould 'be gather'd about the length of
Alparagus, when the Tops -are .knatted for owering,
and the Strings in .the Outfide of the Stalks ftripp'd from
them ; then tie them jin Bunches, as %ﬂu do Alfparagus,
.}agui @ﬁgh&mzn: iling Water with fome Salt, and Jet
~#hem bail chree or fous Minyges, thenilay them *'*'f:;-df‘-“,;

| ithou
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without prefling. and ferve them to Table as you would
do Afparagus. The fame Way is ufed in the Manage-
ment of Brocoli.

The Middle of this Month the Cowllip is in flower, or
as fome call it the Peigle. and now is the seafon to make
2 moft Pleafant Wine of the Flowers. This Receipt is
the beft I have met with.

To make Peigle, or Cowflip Wine.
From Mys. E. B.

f I 'O three Gallons of Wine, put fix Pounds of fine
Sugar, boil thefe together half an Hour, and as
the Scum rifes. take it off; then fet the Liquor to cool,
and when it is quite cold, take a Spoonful of the beft
Ale-Yeaft, and beat it well with three Ounces of Syrup
of Citron, or Syrup of Lemon; mix thefe very well to-
gether with the Liquor; and then put into ita Pound
and three C%uarters of the yellow Part of the Cow-
flip. or Peigle Flowers, which muft be cut from tge
stalks a little before-hand, but no other Part muft be
ufed : Let thefe infufe and work three Days in an Earthen
Veflel. cover’d with a Cloth; then ftrain them, and put
your Liguor into a clean dry Cask, and let it ftand to
fettle three Weeks, or a Month before you bottle it

S this is the bufy Month in the Dairy, I (hall here

infert the Remarks I have by me concerning the

making of Cheefes; and in this Work it is firft necef-
fary to know how to manage the Rennet.

The Rennet is made of the Calves Bag, which is taken
as foon as the Calf is killed, and fcour’d Infide and
outfide with Salt. after having firft difcharg’d, it of the
Curd, which is always found in it; this Curd muft
likewife be well wafh’d in a Cullender with Water,
and the Hairs pick’d out of it till it becomes very whitt‘:-

: theny
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then return the Curd again into the Bag, and add to it
two good Handfuls of Salt, and fhut the Mouth of the
Bag jofe with a Skewer, then lay the Bag in an Earthen
Pan, and cover it clofe, and keep it in a dry Place;
this will remain At for ufe twelve Months. When you
would ufe it, boil a Quart of Water, after you have
falted it, fo as to bear an Egg, and letting it fland to
be quite cold, pour it into the Bag, and prick the Bag
 full of very fmzll Holes, and lay 1t in a clean Pan for
ufe. While this Rennet is frefh, a Spoonful of the Li-
quor will turn or fet about fixteen or twenty Gallons
of Milk; but as it is longer kept, it grows weaker,
and muft be ufed in greater Quantity : This Rennet will
- laft good about a Month. This is the Effex and Hertford-
- fhire Way., '

Another Way of preparing of Rennet Bags, is to take
the Calves Bag. amf wafh and fcour it with Salt, and
the Curd likewife, as direted above; and then, falting
it very well, hang it up in the Corher of a Kitchen
Chimney, and dry it ; and as foon as you want to ufe
1it, boil Water and Salt as before, and fill the Bag with
it, making fmall Holes in the Bag, as before direfted,
and keeping it in a clean Pan.

It is to be noted, that the Bag of the Calf, which is the
pdrc that receives the Milk, is fo difpofed, as to change
the Milk into Curd, as foon as it is received into it; and
the Curd, which is found in it, partaking of that quali-
ty of the Bag, which difpofes it to harden the Milks;
thefe are therefore to be preferv’d for the fame ufe,
when we employ common Milk to be made into Curd:
But as the Calves Bag is warm, when it naturally receives
the Milk from the Cow, and it then curdles in it; fo,
when we want to fet or turn Milk, for Cheefe, or other
ufe, we muft have the Milk warm as one may guefs the Bo-
'dy of the Calf was, and the Milk was likewife, when the
‘Calfreceiv’d it from the Cow. There is great danger if
'the Milk be too hot when the Rennet is put to it, for
ithen it fets or turns to Curd very quick, and the Cheefe
‘will be hard; but itis good to let the Milk beof fuch z
'warmth as not to come too foon, as it is called in the
IDairies, but to have it of fuch a warmth, as to let the
(Curd feteafily, and come moderately, for the quicker the
{Curd comes, the harder it is, and the harder the Curd is,
ithe harder is the Cheefe. Again, we muft have fome re-

@gard to the Pafture where our Cows feed; thofe that feed
in




Sy P 5 R =
48 The Country Lady's
i rank Grafs have more watry parts in their Milk than
thafe Cows which feed on fhort Grafs : And fometimes,
- as L have obferved before, in my other Works, the Cows
which feed upon Crow Garlick, or the Alliaria, or Sauce a-
loné, nn-&ﬁkh} the Hedge, or Goofe-grals, or Clivers, or
Rennet Wort, and their Milk willeither be ill tafted, or
elfe turn: oy curd of it felf, altho’ the Cow has had a due
time after Calving; and if the Goofe-grafs or Clivers
happen to be the occafion of the turning of the Milk,
thet # lefs quanticy of Rennet fhould be ufed : For the on-
ly nfe of Rennetis to fix the Mill;:, and turn itto Cur_:f,—
and if alveady there is nearan equivalent for Rennet in
the Milk, by the Cows eating fuch Herbs, then a little of
it willdo. But as I have obfefv’d above, where Cattle
féed upon long rank Grafs, the Milk is watery, and does
fiot contain two thirds of the Cream, or Richnefs that
there is in the fame quantity of Milk from Cows fed upon
rt fihe Grafs: So thatif one was to make Cheefe, one
would chufe the Milk of Cows that feed upon the pureft:
fine:Grafs.. Here the Milk would be rich, and if the Ren-
niet is good ahd well proportion’d, the Cheefe will be fo-
too. [Itistobeo fefv’g likewife, that when Cows feed
upon fuch Weeds as  have mention’d, I mean the Clivers,,
which turn their Milk, the Curd is,a.l-wags hard and fcat--
ter'd; and never comesinto a Body, as the pure Milk will
do that i {ét with Rennet. and confequently the Cheefe:
will be: bawd. - There isone thing Iﬁ"ewife- to be taken
notice-of. with régard to the Rennet, that as the Bag, of’
which it i made, happens to be good, {o is the Rennet:
good in proportion. I'mean the Bag is good when the:
Milk-of the Cow: that fuckled the Calf,is good; for the:
goodnefs 6f the Food of the Cow does not only difpofe:
th¢ Body of the Calf to produce a gentlenefs or fﬂftr&tﬁ;
in the Acid, which promotes the curdling of the Milk,,
when it is received 1nto the Body of the Calf, but makes
the Rennet more. tender. to the fetting of the Cheefe:
Curd; and fo the Cheefe will confequently be the bettes:
forit: And I jadge that onereafon why the suffork Cheefe:
is fo much noted for it’s hardnéfs, is on account of the:
badnefs of the Rennet, -the’it is certain, that the worft|
Cheefes of thét Country are made of Skim- Milk; howeves,
the nature of the Milk-is fuch. according to my Obfervati-
on, that it.makes very rich Butter, but the Cream rifes
on it:fo quickly, and fo fubftancially, that it -fea?é%.tigl
fatnefs or richnefs in the other part, which we calki: |
. Skim-
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Skim-Milk, but that remains little better than Water; fo
that ‘tisno wonder in this Cafe,and thro’ the rank Food
of the Cows, that the Cheefes of thofe partsare not good.
I think however the Cheefe of suffslk might be helpt ina
good meafure, if the Farmers there were to have their Ren-
net Baggs from places where the Grafs was fhort and fine 3
for 1 guefs then, from the above reafoning, that the
Curd would be of a more tender nature, or not of fo bind-
ing a quality as it now is, and the Cheefe confequently
' would be the better. But befides the goodnefs of the
Milk and the Rennert, if a Cheefe is over prefsd, it will
be hard and unpleafant; but it is to be remark’d, that
all Cheefes that are hard prefs’d will keep longer than
thofe that are gently prefs'd, and bear tranfporting thro®
the hotteft Climates, which the more tender-made Cheefes
will not without corrupting. unlefs they are put into
Oil. There is one thing which I may obferve particularly,
relating to the Rennet Bag; which is, that the Calf fhould
fuck it full about an hour before itis kill’d, that there
may be more and frefher Curd in it; tho’ in the killing
of Calves it is a rule to let the Calf faft fome time before
killing, which weare told contributes to the Whitenefs
of the Flefh. Again, it would bean advantage in the mak-
ing of Cheefe to have your Cartle all of one fort, and to
feed all upon the fame fort of Pafture; for when it hap-
pens to be otherwife, the Cheefes are apt to decay, from
the different Tempers of the Milk; but let our Milk be
what it will, becareful of the former method prefcribid,
. e. to_break the Curd by gentle degrees, and as equally
as poffible every where : The little pains extraordinary
will be paid in the goodnefs of thé Cheefe, for then it
will not be full of Eyes or Hollows. and will fell the better.
But befides the ways of preparing the Rennet, as I
have here fet down, it is practifed to make an artificial
Rennet, which will do very well for making of Cheefe 3
and that is. to boil the Cliver, or as fome call it Goofe-
grafs, or others Rennet-Wort, in Water, and you may
add fome tops of {weet Bryar; about a fpoonful of which
Decoétion. or boiled Liguor, will, turn a Pail-full of
Milk, of about five Gallons, without any other help; but
in the preparation of this, as well as the other, for the
Improvement of the Cheefes, in giving them rich fla-
vours, it is advifable to infert, while we are boiling the
Waters for them, either fome of fuch fweet Herbs as we
like, or fuch Spices as weHmoﬁ covet the tafte of. As flt:r
e
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the famous Si/ron Cheefe, which I have already publifhed
the Receipt of, we are to make the Rennet {trong of Mace,
by boiling the Mace in the Salt and Water, for without
that is done, the Cheefe will not have the true Relifly
that the firlt famous Srilton Cheefes had 3 and without the
People of Stilron keep up the antient way of making it,
agreeable to the old Receipt, they muft of neceflity lofe
the Reputation they have gain’d by their Cheefes. [
{hall not pretend to afirm why the Cheefes now in that
Town are not generally fo good as they were formerly
but perhapsitis becaufe fome of the Cheefe-Sellers there
depend upon the reputation of the firft Cheefes. and now
buy Cheefes from other parts. where nothing of the true
Receipt is known but the Figure. However, it would
be injuftice in me if I did not take notice, that the Mafter
of the Blue-Bell Inn in Stilton provided me with cne that
was excellent in it’s way, and yearly furnithes as many
Cuftomers with them as give him timely Notice: But as-
thefe Cheefesrequire time in the Dajry. before they are
fit for eating, and the feafon of making them is in the
Bloom of the Year, {o it is neceflary to fpeak for them be-
times, to have them to one’s mind. T fhall not give the
Receipt of it at this time, as it has already fallen intoa

ood number of hands with my former Pieces, and has
Eem thought good enough to have been copied from me,
with many other Articles, and publifhed by Mr. Lawrence.
I fhall proceed therefore to give the Receipts for making
of fome other kinds of Cheefes, which yet have not ap-
pear’din the World, which I have colle¢ted from fome of
the beft Dairiesin England. The following is the famous
Buckingham Cheefe, which I had from Mr. Forrd, 2 very cu-
rious Gentleman of that place.

To make Buckingham Cheefe.  From
Mpy. ¥oord of that Place.

gure, fix Inches over, and nine Inches deep, full of

all Holes for the convenience of lecting out the W hey
when the Curd is putinto it : Then take the Néght’s
- ream

Pkepare a Cheefe Vator Cheefe Mote of a fquare Fi-
m
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Cream, and mix it with the Morning’s Milk, and put the
Rennet toitcool. When the Curd is come, take it gent-
-ly from the Whey and fill the Cheefe Vat with it, and la
a Board upon the Curd, and as that finks fill up the Cheefe
Vat with frefh Curds; this fhould be done once every
Hour till Night. The next Day turn your Cheefe up-fide
down, and continue turning itevery Nightand Morning
tillit fhrinks from the Vat or Cheefe Mote, and is {tift"
enough to rake out without breaking. and then lay it upon
1 thesShelfto be turn'd, and fhift it Nightand Morning till
‘tisdry for ufe. This Mr. Foord tells me is the beft fort of
Cheefe he has met with in England.
The following I have experienced to be an extraordi-
nary Cheefe; in fome places *tis call’d the Gold en Cheefe,
‘and in others the Marygold Cheefe, which it is properly.
The Juiceof the Marygoldsadds a very great richnefs to
the Milk, and contributes almoft as much to it as Cream
'woulddo. 'The follo wing isa Receiptto make it.

To make Marygild Cheefe,

‘Gﬁther your Marygold Flowers in a Dry Day, and
pick the golden-colour'd Leaves from them, (thefe
iwe call the Petals of the Flowers:) As foon ‘as you have
pick’d a fufficient quantity of thefe Leaves for your ufe,
tbruife them in a Mortar or grind them. if you have Con-
weniency, and ftrain out the Juice ; this Juice, when you
jput the Rennet to the Milk, muft be put into the Milk,
mand ftirr'd into it. The Milk muft then be fet,and as foon
13s the Curd is come, break it gently. and as equally as pofe
Mible,and putitinto the Cheefe Vat, and prefs it with a

entle Weight, letting the bottom part of the Vat have

uch a number of Holes in it, as will let out the Whey
ezafily, or elfe a Spout to carry off the Whey; but the
iHoles are much better than the Spout. This Cheefe,
which ismade ina Cloth, muft be ufed like other Cheefes
made after that manner.

As for the making of Sage-Cheefe, the following s the
weft way that I have met with, and therefore I think the
Receipt may be ufefal to the Publick.

H 2 To
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To make aplain Sage-Cheefe.

Ather the young Tops of red Sage, and bruife them

in 2 Mortar till you can prefs the Juice from them,.

then take Leaves of Spinach or Spinage, and bruile them-
ikewile, and prefs out the Juice to mix with the Sage.
}uiﬁe;for the Sage Juice of it felf is not of a plealant
ﬁreen Colour,and the Spinach Juice isadded to it to ren- -
er it more bright to the Sight; it alfo ferves to take off
the bitternefs of the Sage. When this Juice is prepared,
put your Rennet to the Milk.and, at the fame time, mix-
as much of your Sage and Spinach Juice with it, as will
give the Miﬁ: the green Colour you defire. If you would
have it {trong of the Sage, you muft have the greater fhare
of Sage Juice; or weaker of the Sage, the greater fhare.
of Spinach Juice. When the Curd is come, break the
Curc{)gﬁntl}r,and when it is all equally broken, put it in-
to the Vat or Cheefe: Mote, and prefs it gently ; remember
that the equal and due breaking of the Curd will keep
your Cheefe from having Hollows or Eyes in it, ard the
gentle prefling of Cheefe will make it eat tender and
mellow. This, aswell as the Marygold Cheefe, muftbe

falted, when it has been pre{s’d about eight Hours.

To make Sage-Cheefe in Figures.
; II"‘H'nFé that are willing to Ea\fe ﬁgur’d, Cheefes, firch,

Cheefes as are partly green and partly otherwife, .
muit take the following Method. Provide two Cheefe -
Vatsof the fame bignefs, and fet your Milk in two dif-
ferent Veffels; one part with plain Rennet only, and the
other with Rennet and Sage F,uif:e, as direCed in the a-
bave Receipt: Make thefe as you would do. two, diftinét
Cheefes, and l:pm: them into the Preffesat the {fame tinjej
when each of thefe Cheefes has been preft half an hour,
take them out and cut {ome fquare Pjeces, or long Slips,
quite out of the plain Cheefe, and lay them upona Plate; .
thencut asmany Pieces out of the Sage Cheefe, of the
fame Size and Figure of thofe that were cut out of the
plain Cheefe, and prefently put the pieces of th(e: Ifagfe

eele
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Cheefe into the holes that were cut in the plain Cheefe,
and the pieces cut out of the plain Cheefe, into the holes
of the Sage Cheele. contriving to make them fit exaétly :
For this ufe fome have Tin Plate, made into Figures of
feveral Shapes, with which they cut out the pieces of their
Cheefes fo exaltly, that they fit without trouble. When
this is done, recurn them to the Preffes, and treat them
like common Cheefes, fo will you have one Cheefe Sage,
with white or plain Figures in it. and the other a white
Cheefe, with green Figures in it. In the making of thefe
Cheefes you muft particularly obferve to break your
Curd very equally, and prefs both your Cheefes as e-
qually as poflible before you cut out the Figures; for
elfe when they come to be prefs'd for the laft time, your
Figures will prefsunequally and lofe their Shapes. When
thefe Cheefes are magm they muft be frequently turnd
and fhifted on the Shelf, and often rub’d with a coarfe
Cloth. Thefe Cheefes may be made about two Inches
thick, for if they are thicker, it will be more difficult to
make the figures regular; thefe will be fit to eatin about
eight Months,

To make Cheefe in imitation of Che-
| {hire Cheefe.

- Hen your Milk is fet, and the Curd is come, it
muft not be broken with a Difh, as is ufual in

the making of other Cheefes. but drawn together by the
' Hands to one Side of the Veffel, gently and regularly bro-
ken;for if it is mu;i-,hly prefs'd, a great deal of the Rich-
nefls of the Milk will go into the Whey. As you thus ga-
ther your Curd, put it into Vat or Cheefe Mote till it is
full, ‘then prefs.it and turn it often, falting it at feve-
ral times. It isto be noted, that the Cheefes {hould be
fix or eight Inches thick, and will be fit toeat in a Year;
they muft be frequently turn’d and fhifted npon the
shelf, and rubb’d often with a dry coarfe Cloth, and at
the Year’s End may have a Hole bored in the Middle. fo -
as to contain a (%umer of a Pint of Sack, which muft be
pour’d into it. and then theHole ftopp’d clofe with fome -
of the fame Cheefe, and the Cheefe fet ina Wine ﬂ.lﬂl-
arg
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lar for fix Months to mellow; at the End of which

Time, the Sack will be al] loft, and the Hole will be in
amanner clos'd up.

To make Cheefe in imitation of thofe
made in Gloucefterfhire.

Hefe Cheefes are to be about two Tnches thick,
and the Vats or Cheefe Motes muft be provided
accordingly ; fer your Milk as directed in the former Re-
ceipts, and breaking it as equally and tenderly as podi-.
€ _put it in a Cloth into the Vat, and fet it in the
Prefs for an Hour; then take it out of the Prefs. and
cut it in fmall Pieces, as big as Nutmegs, into a Pan of
calding Water, taking them again foon out of the Wa-
ter, and fprinkle them with Sale at your Pleafure, and
Teturn them again to the Vat or Cheefe Mote, and keep
them in the Prefs till the next Morning, after that
turn them and wipe them often, till they come to be
very dry: Or elfe when you have let one of thefe Cheefes
prefs about two Hours) falt it on the upper Side, and .
turn it at Night, and falt the Side that lies uppermoft,
to lie in the Prefs ¢i]l Morning; but the firlt Way of
cutting and falting it is much the beft. Thefe Cheefes -
will be fit to cut when they have been made eight
Months; it is to be obferv’d, that if we falt them in the
Manner firft mencion’d. that is by cutting the Cheefe,
fuch Cheefes will be imooth-coated. gL,

To make Slip-Coar Cheefe which 7s the
thin Summer Cheefe, call'd in Lon-
don Cream Cheefe. From the Farm

call'd th Vailes 75 Effex._ |

| Ake fix Quarters of new Mil k, and 2 Pintof Cream,
put it together with a Spoonful of Rennet )Iuﬂ:
warm, and let it ftand till the Curd is come ; then la

8 Cloth in your Cheefe Vat, and with a Skimming-d;
cug
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cutout the Curd, and lay it in the Vat til] i¢ is full, turn-
ing your Cheefe-cloth over it 5 and as the Curd fettles,
lay more on, till you have laid onall. When the Whey
is drain’d out, turn the Cheefe into a dry Cloth, and
then lay a Weight of a Pound upon it;at Night turn it
into another dry Cloth, and the next Morning fale it
a little, then make a Bed of Nettles or Afh-Leaves to lay
it on, and cover it with the fame, fhifting them twice
a Day, till the Cheefe is fit to eat, which will be in a-
bout ten Days. This Cheele is approved-to be the beft
of the kind in the whole Country, and may be made
all the Summer.

It is to be obferv’d, that if in any fort of Cheefe,
which is here mentioned. there is not a ftrength or
brisknefs of Tafte agreeable to every Palate, it may be
ltrengthned, by putting either Spice into the Rennet
Bag. as Pepper, or Mace, or Gloves, which will make
the Rennec very firong, and the Cheefe of confequence
more tharp to the Palate; or elfe add the Juices of firong
{weet Herbs to the Milk, when the Rennet is put in : the
Juice of Marygolds efpecially helps the richnefy of the
'Milk, or Cheefe. The Mace in good quantity put into
‘the Rennet will give the Cheefe 3 moft agreeable warmch.
_As for the Antipathy which fome People bear to
(Cheefe, T judge that it muft proceed from the firft im-
ipreflion made from the Nurfe that fuckles Children, or
itrom the firft Cow’s Milk that is given them: for as the
‘Stomach is the firft part which the Nourithment is re-
«ceived into; fo, as that Nourifhment is at firft favou-
irably receivid into the Stomach, fo the Tone of the
'Stomach will ever remain afterwards, unlefs it could be
do clear’d from the firft Impreffion by fuch a tryal as
‘humane Nature can hardly bear. I guefs too, that from
ithis prejudice in the Stomach proceeds the Averfion
‘which fome People have to the {mell of Cheefe ; and if
It may go a lictle farther this way, I fuppofe ‘that the
diflike to Cats, and the Antipathy fome People bear to
‘them, is from Frights which the Mothers have receiv’d
‘from them during their Pre nancy . concerning which
daft Particular, I have offer’ my Sentiments in the Ar-
iticle of the Longing of Women, in my Phifofophical Ac-
‘count of the Works of Nuture. But as for the other things,
which fome People bear an averfion to, as the Mut.
‘ton of black Sheep, or breaft of Mutton, €. they
depend upon the oathing of the Stomach, from the

firft
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firft Impreffion. What I have remark'd here, concern-
ing the preparing and foftning of the ‘quality of the
Rennet Bag, is in part a reafon for the firlt good or bad
Impreflion that may be made upon Mankind with re-
gard to Cheefe ; and I think the following relation,
which I had from a noble Peer, from whom 1 have
learnt many curious and ufeful things, tending to the
good of my Country, will be acceptable to the World

some Gentlemen that had been hunting, and were led
by their Sport to a retir'd part of the Country, where
they found only a Cottage to refrefh themfelves in,
were forc’d to take up with Bread and Cheefe ; there
was nothing elfe to be had, and they had craving Sto-
machs: but one of the Company was {o unfortunate as
to have an averfion to, Cheefe, and could never bear
either the tafte or fmell of it ; however, at this time
feeing how heartily it was eaten by his Companions,
and being very hungry, he refolved to venture upon it
and eat heartily of it; but aboutan Hour after was taken
fo very ill with Purging and Vomiting, that in a fhort
time his Life was defpair’d of. He had the Advice of the
belt Phyficians, but no Medicine took place, and he was
given over, after he had lain in that condition a Week 3
however, at length the Diftemper went off, and by de-
grees he got ftrength enough to go homeward, and in
his way happening to ftop at an Inn, where there ftood
a Waggon Load of Chefhire Cheefes. he found that he had
a ftrong Appetite to eat fome of that fort, and had one
cut on purpofe, and eat heartily of it, without fuffering
the leaft inconvenience. and has been ever fince a greatlo#'
ver of Cheefe. So that there is an Example of getting oyer

.this Averfion; but confidering the difficulty he went

‘thro’, it fhews the danger of fuch an Actempt : Nothing
lefs than the violent Scouring he underwent could have
chang’d the firlt Impreflion made in his Stomach. But
thus far of Cheefe.

It is negeflary, in the next place, to fay fomething of
Butter. and how far that may be mended in many parts
of Enmgland. as well for private as for more general ufe.

In the firft place itis to be remark’d, that fome Grounds
will ‘never produce good Butter, and others will not
produce good Cheefe, tho’ there is the beft management
in the Dairy. Again, there is one fort of Cattle,
which tho’ we feed them in the fineft Grafs, and beft
Pafture, will never yield arich Milk ; while on thehuf

ther
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(other hand, there are fome forts of Cartle which will
iyield a rich Milk for Butter in any Pafture: tho’, as I
fgave obferv’d before, the Milk and Butter will be ill
itafted if the Cows fed upon Crow Garlick, Alliaria, or
‘Saxifrage. What I have faid of this, with regard to the
‘making of Cheefe, muft here be confider’d ; that is, 1f the
'Cows feed upon fhort fine Grafs, there will be more
 Cream in the Milk than if they feed upon long Grafs.
Indeed the long rank Grafs will give more Milk than
the fhort, bur lefs Butter, and worfe into the Bargain.
Again, the Milk of one Cow fhall give richer and bet-
ter Butter than the Milk of others, tho’ they all feed on
the fame Pafture, even fo that the Milk of one Cow will
cover or enrich the Butter made from nine or ten o-
ther Cows ; her Milk will make Butter of a rich yellow
Colour. full of Fatnefs, and the others will only pro-
duce a pale, lean Butter, but all together will be good
I know feveral Inftances of this, and every one who is
skilful in a Dairy may obferve it. I have already treat-
ed largely concerning this Particular, in my Works of
Husbandry, and I fhall therefore proceed to fpeak of the
managment of Milk in the Dairy for making Butter; for
I am very fenfible, that many Farmers might have twice
the benefit from their Dairies, if the Articles of Butter
and Cheefe were confider’d in a rational way, and the
old Cuftom could be broke through; and moreover; if
the beft Rules for managing of the Dairy were known
and put in praétice, the whole Country would be the
better for it, every one might enjoy the benefit of good
things : whereas for want of knowledge among fome
Farmers, their Goods are of {fmall value, and the People
are alfo diffatisfied. : :
In many parts of England it is common to fet Milk in
Brafs Pans, and that gives an ill Tafte to the Milk ; and
again; there is a cuftom of fetting the Cream in Brafs-
ettles over the Fire, and as it warms to {troak the But-
ter as it rifes to the edge of the Kettle: this way is very
bad for Butter, for the warm Brafs affuredly will {poil
the Tafte of the Cream, and it is often fmoak’d. e
fureft way is to fet the Milk in glaz’d Earthen Pans,
or in Leaden Pans, but the Earthen Pans are preferable.
It fhould be particularly obferv'd, that the Dairy be
kept cool, for that in hot Weather contributes greatly
to the advantage of the Butter: I have known fome that
have had ftreams of Water Irunning thro’ them, and at

the
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the farhe places; inftead of Glafs Windows, there have:
been no Lightsat all to them but thro® Wyer, and Shut~
ters to them, to open or clofe as the Sun chang'd 1ts
Courfe. The thatching of the Dairy i1s much cooler:
alfo than Tyling; and whatever will contribute to keep:
off the Sun fhould be praétis'd. There are yet in fome:
Places in England fome Farmets that do not know the:
ufe of the Churnj; however, it is certain, that there is;
no better way of making Butter than by that means,,
or fomething equivalent to it; that is, by beating the:
Créam, fo that the Oily, or Fat Parts {eparate from
the watery Parts, in the moft conftant and gentle way
that is poflible, for to ufe this beating of the Cream.
too violently, will make the Butter like Greafe ; where-
as a gentle beating of the Cream will render it more:
frm or {}iff; and befides, when the Cream is beat with

téo much hurry, the Butter will ferment. and prefent..
ly change to be of a bad Tafte: but if it be gently

beat or churn’d, it will be firm, and will be fit for keep-

ing. Again, it muft be obferv’d, that as the beating

or churning of ‘Cream, to bring it to Butter, is only to

feparate the Oily from the watery Parts of the Cream,

fo when once you begin to churn, or beat the Cream,

you muft continue to churn or beat it in the moft con-

qtant manner you can till the Butter is made : for if you

had perhaps beat the Cream within three or four Minu-

wes of its becoming Butter, if you leave off the Work

‘but a Minute, the Oily and watery Parts will return to

one another, and will require as much Labour as hefore
to feparate them : it is like Oil and Vinegar that have .
ibeen mix’d by Labour; and then let alone for aMinute

or two, they will divide and feparate from one ano-
ther, as much as if they had never been mix'd; but the
beating of it too violently, will make the Butter Oily,
as obferv’d before. As for the Figure of our common

Churn, I fhall not give a draught of it, becaufe fuchas
are unacquainted with it may underftand it much bets

ter by feeing a Model of it, which may be had at any
Toy-Shop in Lendon; nay, the very beating of Cream
with a Spoon, in a {mall Bowl, will bring 1t to Butter;
but it muft be beat regularly. '

In the great Daires in Holland. where one Farmer keeps
four or five hundred Cows, the Cream 1s put into a large
Well, lined with Lead, and a large Beam fet with crofs
‘Barsis turn’d in the Cream bya Horfe; but the ﬁolenc%

0
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of the Motion makes the Butter rather like Oil than But-
ter; and the confequence is, that it will not keep long,
and as 1 have heard fay, will not melt well. like the But-
ter that is made by more gentle means. Where a gentle
way is ufed in making Butter, it will cut like Wax, and
it fhould efpecially be well wrought with the Hands. when
it is frefh taken from the Churn and falted for common
ufe; for if the Milk be not well work’d out of it, the
Butter will not keep. However, if Butter begins to de-
cay in goodnefs. or change to an ill Tafte, let it bework’d
well, and wath'd with Water, and it will come to it felf,
and will bear falting and potting as well as frefh Butter;
but alwaysobferve not to put up Butters of feveral forts
into the {ame Pot or Veflel, but chufe that of the fame
Dairy, and of the fame making, if poffible. One of the
moft curious Women I have met with in this way. is Mrs.
Cowen, 2 Shopkeeper at Newpors Pond in Eéﬂ%x? who pots
great quantities every Year; there are undoubtedly many
others who are very good in this way, butas I donot
know them, therefore I may be excus’d if 1 mention her
in particular. |

Again Butter that was good originally, and well pot-
ted. may be wath'd and beaten in the Winter, {o as to be
made more fweet and palatable than fre(h Butter, made in
many Places. at that time of the Year; and this is fre-
quently praétifed about London, where the workers of it
%Et more than twice the firft Price of the Butter, by their
Care and Labour.

Before I conclude this Article, it may be neceflary to
obferve, that the beft managers of the Dairy frequently
fill up their Churns with cold Water. before they put in
the Cream to Churn, in the heat of the Summer. for fear
of over-heating the Butter in the making, and in the
Winter heat their Churns with warm Water before they
ufe them. but the over-heating of the Churns fpoils the
Butter; the beft way is to fet the bottom of the Churn in
warm Water, when you chuen in cold Weather, to fave
Trouble.

I fhall now proceed to fay fomething of preparing Cor-
dial Waters; for this Month gives us a valt variety of
Herbs in full perfe@ion.and in the moft proper condition
for the ufe of the Shops, whether for cﬁying, infufing,
diftilling, ¢.

In the firft place. all Herbs defign’d to be dried, muft

be gather'd in dry Weather, and laid in fome Room, of
| g caver'd
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cover’d Place, to dry in the Shade, to be afterwards ufed
for infufion or diftillation, for which Bufinefs the dried .
‘Herbs are as ufeful as the green Herbs, if they be fuch as:
are -Aromatick, viz. Thyme, Sweet Marjoram. Savory,,
Hyfop, Sage, Mint, Rofemary, the Leaves of the Bay Tree,,
the Topsof Juniper, Gill, or Ground-Ivy, and fuch like::
The Infufions, or Spirits, drawn from dried Herbs are:
more free from the Farthy and Watery Parts, than the In--
fufions, or Spirits drawn from green Herbs. I obferve,,
that in making fuch Infufionsas Tea’s of dried Herbs. the:
beft way is to pour boiling Water upon them, and in half’
.a Minute, at moft, pour out the %’Vater again from che:
Herbs, if we have them in {mall quantities, as we do Sage:
Tea, or other Tea; fuch Tea will then be of a fine green:
~Colour. and full of Spirit: but if the Herbs ftand longer
‘with Water upon them, the Water will change of a
brownifh Colour, will lofe the fine Flavour of the Herb,,
and became ill-tafted ; fo that in the making of Sage Tea,,
far example, pour on your boiling Water, and when itt
has been ﬂalf aMinute upon the Sage-Leaves, pour it off’
and fling away the Leaves; for if you pour more Water:
upon them, you muft expect your Tea of a dark Colour:
and ill tafted; therefore have frefh Sage to every frefh
quantity of Water. And the {fame method fhould be ufed!
in the making of all kinds of Teas, to make them palatable:
and more wholefome. But when I fpeak of Teas having;
good ctlua]ities in them, I muft not be underftood to mean:
any of the Foreign Teas. fuch as Green. and Bohea Teas, .
©'. For I'have had experience enough in them to know:
that they are injurious to the Body, of which I fhall fay
more in a Treatife by it felf. What I mention here, is;
only with regard to the infufing of Herbs in the Tea man--
ner; but there are Infufions of Herbs in Spirits; heres
the Spirits that the Herbsare put into. muft be cold. or u-+
fed withoutany Fireatall, and the Herbs in this cafe may’
be ufed either green or dry; here they may ftand feverall
davs before the Spirit that they are infus'd in be drawn.

off. as the following Cordial, call'd surfeit Water, may "
ferve ta inftance, ' | |

To
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To male red Surfeit.-WaIer, Erom
Mys. B,

! I '0 three Gallons of Brandy, put the Flower Leaves
of a Buthel of red Poppies, one Pound of Raifins
of the Sun ftoned, a large Stick of Liquorice fliced, a
narter Pound of Caraway-Seeds bruifed, a large Hand-
ul of Angelica, Sweet Marjoram, red Sage, Dragon’s Mint,
and Baulm. of each an handful; let all thefe be cover’d
clofe in a Glafs, or glaz’d Farthen Veffel, and ftand to
infufe or fteep in the Brandy for nine Days, keeping it,
durin§ that time, in a Cellar; then ftrain it off upon a
Pound and half of loaf Sugar, and put it into Bottles.
This is a good Cordial if ufed only when occafion re-
quires.

In this Month, Orange Flowers are in the greateft plen-
ty ; about half a Pound of them put into a Gallon of
Brandy, with a quarter Pound of Orange-Peel, and half a
Pound of double refin’d loaf Sugar, makes a very agreea-
ble Cordial: We may let thefe Ingredients infufe in the
Brandy nine or ten Days before we pour the Brandy
from them. Some chufe ratherto put the Sugar to the
Brandy after it is pour'd from the Orange-Flowers.

As for the diﬂilijing part, we have already feveral Books
which treat largely of that Bufinefs. both with refpect to
management of what is call’d the cold Still, and the Alem-
bick, to which I fhall refer : But in this place I fhall only
take notice, that whereas feveral kinds of diftill’d Waters
are drawn from many Herbs. which do not appear all the
- Year about; foif one has not an opportunity of collec-
ting all our Herbs together, juft when we want them. we
may yet diftil thofe we can get at one time, and make a-
nather Diftillation of thofe we colleét at another time,
and fo mix both Spirits or Water together : For example,
‘in thofe Cordial Waters where the Ros Solis, or Rofa So-
lis is ufed, which is an Herb not always to be found, and
will not keep abovea Day or two after ’tis gather'd, this
I fay may be diftill'd by it felf, and kept ta ufe with other
Waters at pleafure; putting of this fgch a proportion as
wauld have been produc’d from the quantity direfted, of
the Plant, in the Receipt, if it had been diftill'd with the
other Herhs: and fo of any other Herh that is hard to
come by. " This
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This Herb, however, I may inform my Reader, grows
in Bogs,and when we find it we may preferve it artifici-
ally, by either planting it immediately in other boggy
places, or elfe in artificial Bogs,. made of Earth and Water
in Tubs, or Earthen Pots, made without holes at the bot-

tom.
This Seafon affords us great variety of Neceffaries for
ood,in the Farmand Garden ; the Pond Fifh, as Pike or
Fack, Carp. Tench and Perch, ag well as Eels are in Seafon,
and may be prepared for the Table, as direfted in March;
there are likewife green Geefe, young Ducks, Chickens,
Pidgeons,and Rabbits in the artificial Warren;and in the
Garden, Spinage and Cabbage Lettuce to boil. fome for-
ward Peafe and Beans, Afparagus, Artichokes, the frft Cab-
~bages. and Caulyflowers, Cucumbers for ftewingand in
raw Sallads : However, in this Seafon all raw Sallads
fhould yet partake of fome warm Herbs, as I have direéted
in my New Improvement of Planting and Gardening. The method
which I moft approve of for drefling a Sallad, is, after we
have duly proportion’d the Herbs, to take two thirds
Oil Olive, one third true Vinegar, fome hard Eggs
cur imall, both the Whites and Yolks, a lictle salt and
fome Muftard, all which muft be well mix’d and pour’d
over the Sallad, having firft cut the large Herbs, fuch as Sal-
lery, Endive, or Cabbage Lettuce, but none of the {mall
ones: Then mix all thefe well together. that it may be rea-
dy juft when you want to ufe it, for the 0il will make it
prefently foften. and lofe its brisknefs. Onions fhould
always be kept in referve, becaufe it is not every one
that like their relifh. nor is Oil agreeable to every one 3
but where Oil is not liked, the Yolks of hard Eggs, bruis’d
and mix’d with the Vinegar, may be ufed as above. The
difficuley of getting good Oil in Fmpland is, I fuppofe, the
reafon why every one does not admire it; for I was once
of opinion  could never like it: But when I was once
perfuaded to tafte fuch as was of the beft fort. I « ould ne-
verafter like a Sallad withqut it. 'The beft Oil that Ihave
met with in Esgland, isat Mr. Crofle’s, a Genouefe Merchant,
at the Gencouefe Armsin Katherine-Streetin the Syrand London.

Asfor the ordering of the above Animals and Vegeta«
bles for the Table, wemay find Direions in this Work,
In this Month gather Elder-Elowers when they are dry,
and pick them from the Stalks; let them dryin the Shade,
and then putan Ounce to each Quart of White-Wine Vi-
mnegar. to ftand in the Vinegarfor two Months, then pout
the Vinegar from them for ufe. About
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About the end of this Month is a proper time to make
Sage-Wine, which is a very plealant one, and I think wor-
thy a place among the beft Receipts.

To make Sage—-ane. From Mys. E. B.

three Gallons of Water, put fix Pounds of Sugar,

| boil thefe together, and as the Scum rifes take itoff,
and when it is well boiled put it in a Tub boiling hot, in
which there isalreadya Gallon of red Sage Leaves clean
pick’d and wafh’'d »when the Liquor is near cold, put in
the Juice of four large Lemons, beaten well with a little
Ale Yeaft, mix thefe all well together, and cover it very
clofe from the Air, and let it ftand forty eight Hours,
then ftrain all thro’ a fine Hair Sieve, and put it intoa
Veffel that will but juft hold it, and when it has done
working, ftop it downclofe, and let it ftand three Weeks
or a Month before you bottle it, putting a Lump of loaf
‘Sugar into every Bottle. This Wine is beft when it is
three Months old. After this manner you may make
Wine of any other Herb or Flower. :

JUN E

’Til_-l 1S Month is a proper Seafon for makinﬁ feveral.
o e

rts of Wine, whether it be that of Goofeberries,
' Currants, Cherries, Apricots or Rasberries, all which are
‘very agreeableand worth the trouble 3 the Expence, where
‘thefe Fruits are growing, being very inconfiderable. The
following Receiptsare approved to be very excellent.

Preliminayiesto the making Iaf Goofe-
berry-Wine.

k Oosberry-Wine is one of the richeft and ftrongeft

Q_J Wines made in England, it will keep many Years,
«and improve by keeping, if it be well made j and is not,
‘48 my opinion, inferior toMountain Maazs, To
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T'o make this Wine, we muft have regard to the fort of
Goosberry we defign to ufe, for there isa greatdeal of differ- -
ence in the time of one fort’s ripening and another: The
earlieft ripe are the Champaign, the Green, the Black, and
Red hairy Goosberries, every one of which has a flavour:
diftin& from the other forts, and fo will yield each of
them a2 Wine of as different a relith from the reft, as one:
may expeét to find among_the feveral Varieties of che:
French growth. ‘The moft forward of thefe kinds about:
London ripen early in this Month, if the Seafon be good ;;
but the latter forts are not generally ripe till the end of
the Month, or in Fuly. The latter {orts are commonly
the white Dutch, the Amber, and the Walnut Goosber-.
ries. each of which has likewife a different fort of tafte ;;
of the Amber efpecially I have known an excellent Wine:
to be made. ‘Again, we muft confider, that as to the time:
of their ripening, the diverfity of Situations will for--
ward or retard them a Fortnight or three Weeks ; andl
befides, as we have obferved above, every Seafon is not:
alike, and we muft have regard alfo to the difference off
Climate one part of Britamn is three Weeks fooner orr
later than another: Andwhen I fay in any one of mys
Kalenders, or Monthly Directories, that any particularr
Fruit is ripe, or any particular thing is to be done 1im
fucha Month, it may be underftood that it is generally/
{o, but will vary now and then, as the Seafon is more or:
lefs forward. There is likewife another thing to be con-
fider'd relating to the ripenefs of Fruits. and that is, the!
different Opinions or Taftes of Mankind ; fome call them:
ripe when they juft begin to turn: But what I mean byi
ripenefs, is, when a Fruit is as tender as it can be, and!

offefling its higheft Flavour: And by thofe Fruits whichi
fcall half ripe. I mean fuch as have their inward Juicess
fweet. and their outward Partsa little hard and four. Im
this ftate fhould the Goosberry be gather’d for making of!
Wine. Seeche following Receipt.

To make Goa:&erry-Wi ne.

GAther your Goosberries in dry Weather, when they;
A\_J are half ripe, as I have explained in the above Pre-
liminaries, pick them and.bruife them in a Tub, with &
wooden Mallet, or other fuch' like Inftrument, for no
Metal is proper ; then take about the quantity of a Pec%
0
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of the bruifed Goosberries, put them into a Bag made
of Horfe-Hair, and prefs them as much as pofiible, with-
out breaking the Kernels, repeat this Work till all your
Goosberries are prefs'd, and adding to this prefs’d Juice,
_ the other which you will find in the Tub, add to every
Gallon three Pounds of powder Sugar, for Lisbon Sugar
will give the Wine a tafte which may be difagreeable to
fome People, and befides it will {weeten much more than
the dry powder Sugar; ftir this together till the Sugar
is diffolved, and then put it in a Veflel or Cask, which
muft be quite fill'd with it. If the Veffel holds about
ten or twelve Gallons, it muft ftand a Fortnight or three
Weeks, or if about twenty Gallons, then about four or
five Weeks, to fettle, in a cool Place : then draw o
the Wine from the Lee, and after you have difcharg'd
the Veflel from the Lees, return the clear Liquor again
into the Veffel, and let it ftand three Months, if the
Cask is about ten Gallons ; or between four and five
Months, if it be twenty Gallons, and then bottle it
off. We muft note, that a {mall Cask of any Liquor is
always fooner ripe and fit for drinking than the Liquor
“of a larger Cask will be; but a fmall Body of Liquor will
fooner change four than that which is in a larger Cask.
The Wine. 1f it is truly prepared, according to the a-

bove Diretions, will improve every Year, and laft feve-
ral Years. At

Preliminaries to the making of Cur-
vant Wine.

T is to be noted, that tho’ there are two forts of
Currants, which may be ufed for making of Wine,
that 1s, the Red and the White; yet the Tafte and Good-
nefs will be the fame, whether °tis made of the White
or the Red, for they have both the fame qualities, ex-
cept in the colour. Obferve alfo, that the Fruit be
gather’d in a dry time, and that if you make a large
uantity it muft ftand longer in the Veflel, before botts
ing, than a fmall quantity.

K | To
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To make Curmnr-Wifm

R A /Hen your Currantsare full ripe, gather themand
pick them from the Stalks and weigh them, in
order to proportion your Water and Sugar to them.
When this is done, bruife them to pieces with your Hands,
and add to every three Pounds of Currantsa quart of
Water, ftirring all together, and letting it fland three
Hours, at the end of which time, ftrain it n&'gent}y thro’
a Sieve, and put your Sugar into your Liquor, after the
rate of a Pound to every three Pounds of the Currants.
This Sugar fhould be powder Sugar, for Lishon Sugar
would give the Winean ill Tafte. Stir this well together.
and boil it till you have taken offall the Scum, which will
rife plentifully; fet it then to cool. at leaft fixteen Hours,
before you putit into the Vefltl. If you make the'quan-
tity of twenty Gallofs. it may fland in the Veffel three
Weeks before it will be fit for bottling; and if you make
thirty Gallons, then it may ftand a Month before it ‘be
bottled off,obierving then to puta fmall lump of Sugar
into every Bottle ; it muft be kept inacool place. to pre-
vent its fretting. By this method it will keep good many
Years, and bea very flrong and pleafant Wine, at a very
cheap rate. :
Itis neceflary to obferve, that the fame fort of Currang
isnotalways of the fame (Weetnels when it is ripe, thofe
growing in the fhade will belefs fweet than thofe thac
are more expofed to the Sun. And when the Summer
happens to be wet and cold, they will not be fo {weet as
in a dry warm Seafon j therefore tho’ the Standard of
the above Receipt be one Pound of Sugar to three Pounds
of pick’d Currants, yet the Palate of the Perfon who
makes the Wine [hould be the Regulator, when the Su-
gar is put to the Juice, confidering at the fame time. that
it'is;a Wine they are making, and nota Syrup. The Su-
gar is only put to {often and preferve the Juice, and too
much will make the Wine ropey. : 11 Y
This Seafon is proper for making Cherry Wine, the
Kenrifh and Femifh C]?erries being now full ripe, which
-aremuch the beft for this purpofe: This isa very plea-
fant ftrong Wine.
To
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To make Cherry Wine.

\ Ather your Cherries in dry Weather, when they
( ; are full ripe. pick them from the Stalks, and
bruite them well with your Hands till they are all bro-
ken; then put them into a Hair Bag. and prefs them till
vou have as much Liquor from them as will run with-

| out breaking the Stones. To every Gallon of this Juice
put one Pound of powder Sugar, and having ftirr'd it
well together, boil it and fcum it as long as any Scum
will rife ; then fet it in a cool place till it is quite cold,
and put it into your Veflel, when it will prefently
begin to work. When the working is over, {top the
Veflel clofe, and let it ffand four Months; if it holds

- the quantity of twenty Gallons, 6r more or lefs, as the
quantity happensto be. then bottle it off, putting a lump
of loaf Sugarinto each Bottle. It will keep two orthree
Years. if it be fetina cool place.

I have now done with the Wines that are to be made in
this Month: I fhall in the next place fet down the me-
thod of keeping or preferving Fruits for Tarts all che
Year about. as I had it from a very curious Perfon, in
whofe Houfe I have feen it praétifed with extraordinary
succefs. The Fruits which are chiefly to be put up this
‘Month, are Goosberries, Currants and Cherries.

To preferve Fruits for Tarts all the

Year.

HE Goosberries muft be full grown, but not ripe,

they muft be gather'd in dry Weather, and piclg’d
clean of their Stalks and Tops; then put theminto quart
Bottles, that are made on purpofe, with large wide Necks,
and cork them gently with new found Corks, and put
them into an Oven after the Bread isdrawn, letting them
ftand there till they have fhrunk abouta fourth part;
obferving to change them now and then, becaufe thofe
which you fet at the further part of the Oven will be
fooneft done. When you find them enough, according
to the above Direfion, take them out,and immediately

beat the Corksin as tight as you can, and cut the Tops off
Ka even
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even with the Bottles, and pitch them over; you muft
then fet your Bottles by. in a dry Place. I have tafted
of Fruits done this way, that have made as good Tarts at
the Year’s end. as thofe that were frefh gather’d : The on-
ly difference between the preferving Goosberries and
Currants, is, that the Currants muft be full ripe when
we put them into the Bottles, and fo likewife the Cher-
ries.

There isanother way of putting up Fruits for this ufe,
which is, by half preferving them with Sugar,i.e. half a
Pound of Sugar to every Pound of Fruit. Apricots ef-
pecially, when they are near ripe, make excelfent Tarts,
being fplitand pared from the Skin, and boiled in a Sy-
rup, they will keep the Year round. as an ingenious La-
dy has told me. Ft is alfo to be remark’d, that ripe Goos-
berries make very fine Tarts.

The beginning of this Month, when the Goosberries
are full grown, but not ripe, is the' right Seafon for pre-
ferving of them in fweet-meat: The white Dutch Goos-
berry 15 the beft for this ufe.

So likewife if you have plenty of Kentifb Cherries, pick
fome of them from the Stalks,and lay the Cherries upon
a fine Wire Sieve, and dry themin an Oven; when they
are dried enough. and quite cold, putthem inan Earthen
glazed far.and ftop them up clofe : Thefe muft be kept
in adry place.

Upon the foot of theabove Receipt, for preferving of
Fruits, I have a Notion that we may preferve green
Peafe. after the fame manner, in Bottles, that I have men-
tion’d for the preferving of Goosberries, Currants, ¢c.
So that they will eat tender and well tafted at Chriftmas : |
It is well worth the tryal, feeing that a Bottle or two
cannot beany great Expence, and that Peafe are accepta- |
ble almoft to every one. ThisI have perfuaded fome of
my Acquaintance to try, but particularly a very curious
Perfon in fuch matters, who tells me, that provided this
method anfwers what we aimat, he fuppofes they will be
the moft agreeable, either to be boiled with Cream, or
ftew’d in Gravy, after the French manner, foritis a difpute
with him, whether they will hold their green Colour 3
but, as I obferv'd before, it may be try’d at an eafy Ex-
pence.

The beginning of this Month is the time to pickle -
Walnuts, for then the Walnuts have not begun to fhell,
and moreover are not fo bitter nor hollow as they will
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be afterwards; they will now be full fle(h’d, and you
will have no lofs. 'The following method I learnt from
Mr. Foord, a Curious Gentleman of Buckingham, and has
been experienced to be the beft way. There is one thing
- indeed which muft be regarded in this Pickle, which is,
that every one does not love the Tafte of Onion or Gar-
lick; but that may be omitted as we pleafe, only fupply-
ing the place with Ginger,

'To Pfc_éfe Walnuts.

TI—I E Walnuts being fit for pickling, wafh them, and
put them into a Kettle to fcald ; then with a piece
of Flannel rub off the outer Skin, and let them lie till
they are quite cold, after which put them into a Veffel
of Salt and Water for 24 Hours more ; then fhift them as
before, and continue this Practice for fourteen Days, at
theend of which time wipe them dry, and lay themina
glazed Earthen Pot, Stratum fuper Sratum, with Spice, whole
- Muftard-Seed, Horfe Radifh flic’d, and Garlick, or Efcha-
lots : That is to fay, makea Layer of Walnuts, and ftrew
over it whole Pepper, Ginger {lic’d, Horfe-Radifh, flic’d,
fome whole Muftard-Seed, and three or four Cloves of
Garlick ; or if Garlick be too ftrong, as many Cloves of
Shalots. Then lay upon thefe another Layer of Walnuts,
and upon them the Roots and Spices as before, and fo
continue till your Pot is full ; then pour over the whole,
as much boiling Vinegar as will cover them, and immedi-
ately cover the Pot clofe, and let it fland till - the next
Day, when we may again pour off the Vinegar frgm them,
without difturbing them; and make itagain boiling hot,
our it upon them, and ftop themclofe, as before. to be
et by forufe. But thefe will not be fit for eating under
three Weeks or a Month, and will be much better by
keeping a few Months.

This Month is a proper time tc make Syrup of Clove-
Gillyflowers, and likewife to make Gillyflower Wine,
which isa very rich Liquor. and may be made in the beft
manner, by the following Receipt from Mrs. B. B.

To
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To make Giliyflowwer Wine.

. I 'Ake nine Gallons of Water, and twenty four

Pounds of Sugar, boil thefe on a gentle Fire till
one Gallon is loft, or evaporated, talking off the Scum as
it rifes. ‘Then having prepared a Bufhel of Clove Gilly-
flowers, the red Flower Leaves only, pour the Liquor
fcalding hot upon them, and cover them clofe till the
next Day, then prefling them with a Screw Prefs. When
this 15 done, bake a piece of Bread hard, without fcorch-
ing, before the Fire, and while it is warm fpread fome
Ale Yeaft uponit,and put it into the Liquor, man open
Tub, till it begins to work or ferment; the next Day
after which. add two quarts of Sack, and one of Rhenifh
Wine.and barrel it for three Weeks or a Month; let it
then be bottled. and kept in a cool Place.

In this Month fuch Carp and Tench are good as have
not lately fpawn'd ; the drefling of them, and of Pikes, or
Jacks. fee in March. ~Perch are now very good, the large
ones for {tewing. as recommended for Carp, or boiled or
try'd. orelfe in the Dutch manner, calld Water Soochy ;
which is to boil the Perches with Saltin the Water, and
Parfley- Roots and Parfley-Ieaves, to be brought to Table
in the Water they are boiled in, and eaten with Bread
and Butter. “Tis an odd way to the Eng/ifh, but is much
admig’d by many Gentlemen who have travell’d.

The Garden'is now very rich in Eatables, as may be
feen inmy Gardener’s Kalendar printed for Mr. Mears,

The Tragopogan. or Goatsbeard. is now, as well as in
the former Monrth, fit for boiling, it is in much requeft in
fome of the Wellern parts of England, efpecially about
Briftol, as Tam inform’d. where the Country People call it
Trangompoop. or Crangompoop, a corruption, as I fup-
pofe, from the true Name above written : This is eaten -
like Afparagus. and drefs'd the fame way, the part which |
1s eaten is the bloffomy Bud. a little before it would fow-
er with aboutfix Inches of the Stalk to it. . ]

There are now Chickens. Pidgeons, Ducks and fome
voung wild Ducks, and Rabbets, which may not only
make great Variety at a Table. to be dreft after the com-
man plain way, but may alfo be madeinto elegant Difhes,
after the feveral manners mention’d in this Work, if
there is an occaflion to entertain particular People of
fine Tafte. The
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The Ronceval and Mooretto Peafe, and Windfor Beans, are
‘alfo good Helps to a Table: Inecd fay Nothing of their
‘Drefling; but chat Iam of Opinion, that the #indfer Beans
‘when they are blanch'd, that is, boiled long enough till
1we can take off their Skins, and then put into large-neck’d
'Bottles, and order'd as I have prefcribed for che prefer-
'ving of Peafes by this Means I fuppofe they may be pre-
iferv’d many Months . But wemay defer this Experiment
(tillthe End of Seprember, to be tryed uponthe latter Crovs.

Near the Sca we have Mackrel in the Height of Perfec- .
ition, and Mullet, Turbut, Herrings, Scate, and Soles, as
ialfo Lobftersand Crabs; and in the Rivers, Salmon and
‘Troutare ftill good, and fome Cray-Fifh.

"Tisnowa proper Seafon to put up Rafberries, ejther
iin Sweetmeat, or to infufe in Brandy; but they muft be
igather'd dry. There are certain People who know how
ito mix ‘thefe with Porr Wine, and imitate the richeft
| Horence Wine.

About Midlummer isa proper time to put up a Boar for
IBrawn againft Chriftmas, or againft the beginning of Decem=
tber, for then is the Seafon it fells beft, anﬁ is chiefly in re-
‘quefl, felling at that time for twelve Pence per Pound.

For this end we {hould chufe an old Boar, for the old-
ter he is, the more horny will the Brawn be: We muft
iprovide for this ufe a Frank, as the Farmerscall it, which
imuft be built very ftrong to keep the Boar in. The f-
igure of the Prank fhould be fomewhat like a Dog-Ken-
inela littlelonger than the Boar, which we putup 150 clofe
ton the Sides that the Boar cannot turn about in it ; the
IBack of this Frank muft havea fliding Board. to open and
thutat pleafure, for the conveniency of taking away the
Dung, which fhould be done every Day.’' When all this
iis very fecure, and made as direcled, put up your Boar,
and take care that he is {o placed, as never to fee or even
thear any Hogs, for if he does, he will pineaway, and lofe
more good Flefh in one Day than he getsin a Fortnight:
‘He muit then be fed with as many Peafe as he will eat,
and as much skim’d Milk, or flet Milk, as is neceffary for
thim. This method muft be ufed with him till he declines
this Meat, or will eat very little of it, and then the Peafe
rmuft be left off, and muft be fed with Pafte of Barley
'Meal, made into Balls as bi% as lar%e Hen-Eggs. and ftill
ithe Skim-Milk continued, till you find him decline that
Jikewife, at which time he will be fit to kill for 'Brawr;l 3

the
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the Direftions for making of which. With the
Pickle for it, fee in the Month of December. During
the time he is thus feeding, great care muft be taken that
he has always Meat before Eim, for negleét in this will
{poil the whole Defign. * !

This is the way nfg feeding a Boar for Brawn, but I can-
not help thinking ’tis 2 little barbarous, and efpecially
as the greatureis by fome People putin fo clofe a Pen,
that, as I hear, it cannot lie down all the while ’tis feed-
in%; and at laft, canfidering the expence of Food, Brawn
is but an infipid kind of Meat: However, as fome are lo-
vers of it, it 1s neceffary to prefcribe the method which
fhould be ufed in the preparing it. -

In this Month we have plenty of Artichokes, and itisa
Fmd seafon to put them up for Winter Ufe, to be ufed
imply, or to be putin Sauces, or in compound Difhes;
they are eafily dried or pickled, to bekept, and if they are
not gather'd as foon as they are in their perfeétion, they
will loofe the goodnefs of their Hearts, or the Bottoms,,
as fome call them. In a plentiful Year of them I have:
had a great number dried for Winter ufe, in the follow-.
ing Manner. '

Canceming the gathering, and ordering
Artichokes for drying.

N the gathering of Artichokes, obferve, that the Leaves:

of what is call’d the Artichoke be pointing inwards,.
and lieclofe at the Top, tor then the Bootom will be large:
and full; but if you find many of the Leaves of the Ar--
tichoke {pread from the Top, then the Choke, or briftly
part is fhot fo much, that it hasdrawn out much of the:
Heart of the Artichoke, and as the Flower comes for--
ward, the more that grows, the thinner will be the Bot--
ttom, which is the beft part of it.

When you cut the Artichoke, cut it with a long Stalk,,
that when you ufe it you may clear it well of it’s Strings,,
which will elfe fpoil the goodnefs of the Bottom, where--
in theStrings will remain ; to do this, lay the Artichoke:
upon 2 Table, and hold it down hard with one Hand,,
while with the other Hand you pull the Stalk hard up and!
dnwn,‘tzll it quits the Artichoke, and will then pull away"
the Strings along with it; this being done, lay the #rﬂ:i--

chokes:

F
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chokes in Water for an Hour, and then put them into a
Kettle of cold Water to boil, till they are tender enough
to feparate the Leavesand Chokes from them. When
this is done, lay the Hearts, or Bottoms upon a Cullender,
or fome other thing, to drain conveniently ; then dry
them upon a Wire Sieve, or Gridiron, in a gentle Oven,
by.degrees, till they are hard as Wood. Thefe will keep
good twelve Months if they arelain by ina dry Place.
When we want toufe thefe for boiling, frying, or to
accompany other Meats, we muft put them into warm
Water, often repeating it to them for eight and forty
Hours; by which means they will come to themfelves,
and be as good when they come to be fcalded as if they
were frefh gather’d. But they may alfo be preferv’d af-
ter the following manner. .

Second Way to preferve Artichokes.

Aving chofen your A:tichokes according to the
above Direftions, cut the Bottoms, with a fharp
Knife, clear of their Leaves and their Choaks, flinging
them immediately into cold Water, to prevent their
turning black. When they have lain in the Water for
{even or eight Minutes, wafh themand drain them a little,
and then fling them into Wheat or Barley Flower, fo
that they be all over cover'd with it; after which, lay
them upon Wire-Sieves, or Pieces of Wicker-work to dry
in an Oven gently, till they are quite dry and hard:
Thefe muft be keptina dry Place, and when they are
to be ufed, fteep them in Water four and twenty Hours,
and boil them till they are tender, they will eatas well as
if they were frefh cut. : )
The Artichoke may likewife be pickled in the follow-

ing manner. v
To preferve Artichokeby Pickling.

Ather and prepare your Artichokes as before, ‘and

put them into cold Water to boil, with a mode-

rate quantity of Salt; then take them off the Fire, and let
the Water ftand in the Kettle for a quarter of an hour,

2ill the Salt is fettled to the bottom ; then Pour off your

‘Water clear into an EarthenLglazed Veffel where }ruurde-
‘lgl’!
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fign to put your Artichokes, and clearing them from the

Leaves and Chokes, wafth them well in two or three Was
ters,and put them in the Brine or Pickle they were boil-
ed in, when both are quite cold ; upon which pour as
much Oil as will cover it half an Inch thick, or where
0il is wanting, melted Butter will ferve : Be fure you put
fo much as will keep the Air from the Artichokes. Some
will add Vinegar to the Water, but that is at plea-
fure; when this is done, cover the top of the Earthen
Pot clofe with Paper, and lay a Board over it to keep it
from any Air, or elfe cover the Pot with a wet Bladder,
and tie it down clofe. They will keep good a Year, and
when we want to ufe them, lay thein to fteep in cold
Water to take out the Salt; you may fhift the Water
three or four times, they will be the better for it, and
then ufe them in Pyes, or other compound Difhes.

In Holland 1 have often eat the {mall Suckers of Arti-
chokes fry’d, which have made an agreeable Difth. The
Receipt for preparing them is the following.

To fry fmall Suckers of Artichokes, or
[mall Artichokes.

Ather the young Heads of Artichokes, and boil them

with Saltand Water till they are tender; thefe Arti-

chokes fhould be no bigger than middling Apples; {plit

them in four or fix Parts each, flower them weﬁ, and fry

them crifp in Hogs-lard, then eat them with Butter,Pepper,
and a little Verjuice or Orange-Juice.

[t is a common practice in France to eat the {mall Heads

of Artichokes raw, with Vinegar, Pepper and Salt; the
method 1s to pull off the fingle Leaves, and dip the fi
part of the Leaves into it and eat that. They are agree-
ably bitter; and createan Apetite.

This Month Rasberries are ripe; and as they make a
moft pleafant Wine, I fhall here give the Receipt for
making it. :

To

efhy.
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To make Rasberry Wine,

~§ 'O every Quart of the .Juice of Rasberries, put a
: Pint of Water, and to every Quart of Liquor a
Pound of fine Sugar; then fet iton the Fire to boil half
an hour, taking off the Scum as it rifes: Then fet it to
cool, and when it is quite cold, put itin a Veflel, and let
it ftand ten Weeks or fomething more if the Weather
prove cold ; when it is fettled, bottle it, and it will keep
two Years. Altho’ I have fet down in this Month 2
good experienced way of making Goosberry Wine,
which will keep twenty Years, and grow becter by
Age, yet I cannot pafs by a Receipt which is highly
commended for making Wine of Red Goosberries, which
Thad froman Acquaintance who frequently makes it,

To mabe Red Ga&sﬁgrry Mne.l

Hen the Red Goosberries are well colour'd and
. notover-ripe, but grateful to the Tafte, gather
them in a dry Day ; take a Peck of thefe, and flit them
alittle more than half thro’ the middle, putting them in-
to a large glazed Farthen Pan, with eight Pounds of fine
owder’d Sugar ftrew'd over them; then boil four Gal-
ans of Cyder, and pour it boiling hot upon the Sugar
and Goosberries: This muft ftand eight or ten Days, ftir-
ring it once each Day.and at length ftrain it thro’a Elen-
nel ina Prefs, and put the Liquor into the Veflel with
a warm Toaft of Wheat-bread, fpread on both fides with
Ale-Yeaft ; it muft ftand two or three Months till it ig
fine,and then bottle it. Thisisa very firong Wing,and
\@f a bright red Colour. -

L2 ) ot D
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§H IS Month is the principal Seafon for pickling of
Cucumbers, for that Fruit is now in the greateft
Perfetion, as well for pickling them in imitation of
Mango’s, or as Girkins. They are now to be had in
great plenty, and are free from Spots. feil

The following is an extraordinary

 Receipt for pickling of Cucumbers

- -

$0 tmitate Mango's.

Ather large Cucumbers of as green as Colouras may
be, walh them well in common Water, and then
either cut off their Tops,and fcoop outall the feedy part,
or elfe cut a Slice out of the Side of each of them, and
fcrape out the Seedy part with a fmall Spoon, taking
care not to mifmatch the Slices or Tops of the Cucum-
bers, that they may tie up the better when we come to
fill them with Spices, @’¢. When we have thus prepa- |
red enough tofill the Jar or Earthen Veffel which we de-
fign for them, peel fome Garlick or Shalots, which you
.liigce beft, and puteither two Cloves of Shalot into each
Cucumber, or one middling Clove of Garlick ; and alfo
into every one put a thin flice or two of Horfe-radifh,
a {lice of Ginger, and, according to cuftom, a Tea
spoonful of whole Muftard feed; but, in my opinion
that may beleft out. Then putting on the tops of the
Cucumbers. or the Slices that were cut out of them, tie
them clofe with ftrong Thread. and place them in your
gar. Then prepare your Pickle of Vinegar, which we
uppofe to beabout five Quarts totwo dozen of large
Cucumbers, to which put a pound of Bay Salt, half an
: Qunce
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Ounce of whole Pepper, about an Ounce of Ginger fliced,
and a large Root of Horfe-Radith {liced; boil thefe in
a Brafs Sauce-pan for above fifteen Minutes, taking off
the Scum as it rifes, and then pour it upon your Cucum-
- bers,and cover the top of the Veflel with a coarfe Lin-
nen Cloath four orfive times double, and {et the Ve(fel
near the Fire to keep warm; the day following you will
find them changed to a yellow Colour, but that will alter
. in aday or two to be much greener than they were at
firft, if you ufe the following Method: Pour all your
Pickleintoa brafs Skellet,and add to ita pieceof Allum
as big as a Walnut, and fet it over the Fire till it boils,
then pour it on your Cucumbers as before, and repeat
the fame every day till the Cucumbers are of the Green-
nefs you defire. When you have pour’d on your Pickle
for the laft time, the Jar muft be cover’d as before, but
remain without Corking till it is quite cold, then ftop it
clofe and fet it by, in a dry place. The Corks for the
ftopping of thefe Lara {hould be cover’d with foft glove-
leather, for the naked Corks will make the Pickles muf-
ty. See the Mango’s made of green Melonsin the Month

of Sprember.
To preferve Green Cucumbers for [li-

cing in the Wintery by My. Foor
of Buckingham. |

Ather Cucumbers half grown; that is, before they
incline to be feedy, put them in Salt and Water

for five or fix days, fhifting it every day; then wipe
them dry, and put them in Vinegar with a little Allum
to green over the fire; then take out the Cucumbers, and
boil the Pickle to pour hot upon them, covering the
‘Mouth of the Tar with acoarfe Cloth four or. five times
doubled, and let the Tar ftand near the fire. When this
Pickle is quite cold, ftop the Jar clofe with a leather’d
'Cork. as mention’d in the forégoing Receipt for Mango
Cucumbers. Thefe Cucnmbers may be ufed in the Win-
‘ter to be pared and fliced like thofe gather’d frefh from
the Garden; you may cut an Onion with them, and eat

“them with Pepper, Vinegar and Oil,
To
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To Pickle Cucumbers, from My.Foord

of Buckingham.

( ;Ather the fmalleft Cucumbers you can find, for it is’

the {fmalleft Size  which is moft commoniy brought
to Table among People of the firft Rank; tho’ a Cucum-
ber of two Inches long will do very well, or even one of
three Inches. Thefe muft be put inSalt and Water, to
be fhifted every Day till they change to a yellow Colour :
Wipe them dry, and prepare Pickle of Vinegar, a piece
of Allum as big as a2 Walnut to a Gallon, orin proporti-
on, Ginger {liced. Mace, whole Pepper, a few Bay-leaves,
and fome Dill-Seed, which willdo li:etter than the Herb it
felf. 'Tye the Seeds in a piece of Muflin, that when the
Pickle by boiling is ftrong enough of the Dill, you may
take it out. This Pickle, when it is of a right Flavour,
muft be pour’d boiling hot upon the Cucumbers, which
muft be laid in a Stone Jar or Gallypot proper for them,
and then cover’d with a coarfe Linnen Cloth. folded in
feveral Doubles, and let them ftand near the Fire: Re-
peat the boiling of the Pickle every Day, pouring it hop
ulfmn the Cucumbers, and covering them as before. til}
they become of the green Colour you Defire.  When
they are quite cold, ftop them clofe witha leather’d Cork,
es cirected in the former Receipt, if you ufe a Jar, orelfe
if you make ufe of a Gallypot, tye them down with Lea-
ther or a wet Bladder. It is to be underftood,. that Allum
and boiling Vinegar will ftrike a green Colour to any
unripe Fruit; but care muft be taken that too much Al-

lum be not ufed, left the ftomach beoffended by it. 'Itis

2 cuftom in fome Places to pickle the green Pods of Capfi-

exm Indicum with their Cucumbers, which will contribute.

to make them much hotter or warmer to the Stomach, and
promote Digeftion in cold Conftitutions. . But the G-
cums fhould be boiled in Water gently, and wiped dry,
before you put them among the Cucumbers, where they
muft be placed befare the Pickleis poured upon them.

Kidney-Beans are pickled the fame way as the Cucum- ]

bers, only leaving out the Dill ; and the Dill alfo may be

left out of the Cucumber-Pickle, if it isnot agreeable to, -

the Palate ; and fo likewife in other Pickles, Garlick or f_)-'
miens, or any particular Spice may be left out which is
difagree:
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«difagreeable, for it is not the bufinefs here to pin down
ithe Palate of any one to a certain Relith that I may like
any felf, but to put it in the Power of every one to pre-
iferve or order fuch things asa Farm or Garden affords, fo
tthat they may be pleafed with them. The Receipts which

have here given, are what I have generally found to be
rthe moft approved. We have {ome who pickle the green
IFruit of the Paflion-Tree, the Berougella, and Fig; but
ffor my part I can find nothing to recommend them, but
tthe relil% of the Pickle, neither are they by any means
'wholefome.

The Flowers of the Nifturtium Indicums make an excel-
Jent Sallad in this Month, and the Seeds of the Plant,
while they are green, may be pickled to our Satisfaction:
TThe Receipt for pickling themis as follows.

To pickle Nafburtium Seeds.

Gﬂthtr the Seeds when they are full grown and gteen,
in adry Day, and lay them in S:jt and Water for
ttwo or three Days; then boil Vinegar, with fome Mace,
(Ginger {liced, and a few Bay Leaves, for fifteen Minutes,
and pour it boiling hot upon them, covering them with
@ Cloth, as prefcri%ed in this Month for the other Pickles,
and repeat the boiling of the Pickle, and fcalding them
writh it for three Days fucceffively ; and when the laft is
ured on, let it be cold before you crock it up. The
ifolded Cloth which fhould be put over the mouth of the
lJar, will fuffer fome of the Steam of the Pickle to pafs
tthro® it, and by that means the Pickles will not turn
mouldy, fo foon as they might otherwife do, and befides
wvill be much greener than if they were to be clofe ftop-
ed. 'All thefe Pickles fhould be kept inadry Place, and
look’d into every Month, left by chance they turn moul-
H}r; which if you find they incline to, boil the Pickle
iafrefh, and pour it on themas before.

There is now the Skerret fit to be eaten; it is a ve
mourifhing and pleafant Root,and is prepared in the fol-
lowing Manner for the Table : The Culture of it is fet
mt large in my new Improvements of Planting and Gardening,
wprinted for Mr. Mears, near Temple-Bar.

H E skerret, tho’ it is none of the largeft Roots, yet
i is certainly one of the beft Products of the Garden,
it be rightly drefi'd ; the way of doing which, is a}l‘:

w
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walh the Roots very well, and boil them till they ares
tender, which need not be very long. Then the Skin off
the Roots muft be taken off, and a Sauce of melted But-:
ter and Sack pour’d over them. In this manner are theyy
ferved at the %‘able, and eaten with the Juice of Orange;,
and fome likewife ufe Sugar with them, but the Root isi
very fweet of it felf. ;

Some after the Root is boil'd, and the Skin is taken off;
fry them, and ufe the Sauce as above : So likewife thee
lé‘uhots of Salfifie and Scorzonera are to be prepared for thes

able.

The Apple call’d the Codlin is in good perfetion forr
fcalding, the manner of doing which, that they may bes
brought to Table, of afine green Colaur, is as follows..

Ather vour Codlins half grown, and without Spots;,
( ; for if they are fpotted, they are commonly Worm..
eaten ; {cald them in Water till the skin will come offi
eafily, then put them again into cold Water, and a {malll
piece of Allum to green in a Brafs Pan over the Firej
which they will foon do if they are kept clofe cover’d.
The following Receipt is fent me by a curious Perfom
for pickling of Codlins, in imitation of Mangos
" Gather Codlins green and near full grown, blanchthem,
that is, fcald them in foft Water tiﬁ the skin will peell
off, then prepare your Pickle of Vinegar and Bay Salt;
about alarge Spoonful of Salt to a Quart of Vinegar,,
three or four Cloves of Garlick, a quarter of an Ounce:
of Ginger fliced, and as much whole Pepper; boil this im
a Brafs Pan, witha piece of Allum as big as a Horfe-bean,,
for half a quarter of ap Hour, and pour it hot upon
your Codlins, covering the Mouth of the Jar with ai
Cloath, and let it ftand by the Fire fide ; boil the Pickle!
again the Day following, and apply it as before, and re-
peat the fame till your Codlins are as green as you defire,,
and when they are quite cold, cork them clofe, ‘and fett
them by ina dry Place. 'There is one thing muft how--
ever be obferved in all thefe Picklings, whichis, that if!
the Pickles do not come to their fine green Colour pre--
fently ; by boiling often of the Pickle at firft, yet by’
ftanding three or four Weeks, and then boiling the Pic--
kle afrefh, they will come to a good Colour; “and then;
your Pickles will eat the firmer and keep the longerjwhen|
they are not too foon brought to Colour. - =

In
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In this Month we have the Morello and Black Cherry
tipe, which both are pleafant in Brandy ; to thofe who
would have Drams by them, the way of making black
Cherry brandy, is only to pick the Chérries from the
. Stalks, and put them whole into the Brandy, about a
Pound of Cherries toa Quart; this may remain for a-
bout a Month before it isfit to drink, and then the Brank
dy may be pour’d from the Cherries, and the Cherries
put then into a Veffel of Ale will make it extremely
ftrong. only about the proportion of a Pound of Cher-
ries to a Gallon of Ale; but fome will put fréfh Brandy
to them, and the Cherries will'turn the Brandy ofa deep
Colour, and give itaﬂronlg tafte of Ratafia; others wiﬁ
diftil thefe Cherriesin a cold Still. with as much Water as
will cover them, and draw afine Cordial from them.

To make Vifney.

is Vifney is made of pure Brandy, and as many
Morello Cherries as will fill the Bottles or Casks;
with one Ounce of Loaf-Sugar to each full Quart; thefe
Veflels or Bottles muft be gently ftopp’d, when the Cher-
riesare putin, and ftand in a cool Cellar for two Months
before the Liquor is poured from them, and then the Li-
uor may be putin {mall Bottles for ufe : It is not very
ﬂmng, but very pleafant. The Cherries. when they are
takex out, may be diftill’d, and will yield a fine Spirit.

In fome Places, where there are Laurels grow wild, with-
out cutting or pruning. I mean, the Lauro-Cerafus, as we
find in many old Gardens. that Plant is apt to bear Ber-
ries, which inreality are Cherries. from whence it has its
Name ; thefe Berries. or Cherries, are ripe about this
time, and make a fine Cordial, if we infufe them in Bran-
dy for two or three Months, with a lictle Sugar ; thiswill
have a Flavour of Apricot Kernels. and be of a rich red
Colour. While Tam fpeaking of this, I cannot help tak-
ing Notice of a particular Dram which I tafted at a curi-
ous Gentleman’s Houfe at Putney in' Surrey, W. Curtis Efq;
which he made by infufing of the Cornelian Cherry in
Brandy ; that Gentleman is the only one who I think has

et tryed it, and to my Palate it feems to be fo like Tockay
ine, that it muft be a very good judge who can difco-
ver the difference. I have drank that Wine in Perfeéti-
en, and this preparation has both the Colour, Tafte, and
: M - Propors
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Proportionof ftrengthequalto itj for the great ftrength
of the Brandy is loft in the Cornelian Cherry, and the’’
thie Cornelian Clierry is of a bright red Colour, yet this:
Liguet is of the Colour of Tockdy Wine. - .
hofe who live near London, may, about this Seafon,

buy Geefe out of the Flocks, which are now drove up to
that City, at about five and twenty, or thirty Shillings
a fcore 3 and till the Seafon we are to turn them into the
stubble; we may feed them chiefly with the Offals of the
Garden, Lettuce efpecially, which will fatten them, if
you have enough: But as for their particular Food for
fatting, I fhall {peak of that in another Place.

About this Seafon Apricots are ripe. and where there
are plenty of them, we may make a pleafant Wine with
them. The following Receipt is a very good one.

To make ﬁj)}’f&bt Wine. From DMys.
Ji L. |

O every Quart of water puta Poufid dnd half of A-

pricots, thatare notover-ripe, let thém be wiped
clean, and cutih Pieces ; boil thele till the Liquor isftrong
of the Apricot Elavour ; then ftrain the Liguor thro’ 4
Sieve, a_ns put to every Quart four or five Ounces of white
Sugar, boilit again, and fcum itas it rifes, and when the
scum rifes no more, pour it into an Farthen Po™ the
Day following bottleit, putting into évety Bottlea lump
of Loaf-Sugar, as big as a Nutmeg. This will prefently
be fit for drini{in'g, 15 a very pleafant Liquor 5 but will |
ot keep long.

AU GU 8T,

I,N this Month there are many Delicacies about a Couns
try Seat; all kinds of Pond:Fifh are good, - there is
plenty of Poultry of all kinds both wild and tamé, ex=
cept the Water-Fowl, which fhould yet remain un-
touch’d. Turkey Poults, Pheafant Poults, Partidgesi_and

) ome
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fome fort of Pigeons, are good ; but for the moft part
the Dove-cote Pigeons are iftemper'd, and are now full
of Knots in their Skins, and unwholefome. The Eggs of
¥owls likewife at this Seafon, as well as in the former
Month, are unhealthful. Towards the end, Pork comes
again in Seafon, and young Pigsalio are pretty plenti-
ful ; 'tis a good time likewife to faye young Pigs to grow
up, for now you may turn them with their Dams inta
the Stubbles. and foon after into the Woods. About
the end of this Months, you have Rabbets full grown in
common Warrens, and young wild Ducks ; and thofe
who live near the Sea, have plenty of Oyfters, and in
great Perfection, much berrer, in my Opinion; than in
the Winter. Hares arealfo now good, and Buck Venifon
is fHll good. Turnips, Carrots, Cabbages. Caulyflow-.
ers, Artichokes, Melons, Cucumbers, and fuch like, are
in prime ; Sallary and Endive, Naftursium Indicum Flowers,
©Cahbage Lettice, and blanch’d fiveet Fennel is now good
for Sallads. Peas and Beans, and Kidney-beans, are like-
wile to be met with, fo that a Country Gentleman and
Farmer may have every thingat home, and fetouta Table
‘it for a Prince, without being beholden to the Markets 3
and the great variety of Eruits which this Seafon produ-
ces. rendersit ftill more delightful and profitable.

Now Elder-berries are ripe and fit for making of Wine,
as well the white as the red fort; thefe are both very
good if they are rightly managed. The following Drinks
very much like the French Wine call’d Hermitage, and is
full as ftrong- ;o :

" "To make ved Elder Wine.

~AKE twenty Pounds of Mgz Raifins pick’d and
rubb’d clean. but notwafh’d; ihred them fmall, and

ftéep them in fiveGallons of Spring Water, putting the
Water cold to them, and ftirring them every Day ; then
pafs the Liquor tho’ a Hair Sieve, prefling the Raifins with
your Hands, and haye in readinefs fix Pints of the Juice
of Elder-Berries that have been firlt pick’d from the Stalks,
and then drawn by boiling the Berriesin a glaz’d Farthen
Pot, fet in a Pan of Water oyer the Fire. Put this Juice
cold into the Liquor. ftirring it well together, and then
tunning it in 2 Veffel that will juft hold it, and let it
ftand fix Weeks or two Months in a warm place; then
M 2 bottle
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bottle it, and it will keep a Year if the Bottles are welf
Atopp’d. Note, that the Elder-Berries muft be full ripe,
aﬂil gather’d in a dry Day; and when you have tunn’d
your Wine, let the place where you fet it be warm and
dry, where no external Air is admiteed, _that it may fer-
ment or work duly, for that is a material Point. If it
be otherwife difpofed.  fo that is ftands in 2 Place which
is fubject-to Heats and Cold, the Ferment will ftopupon
Cold. or be too violent upon Heats ; but in cold Wea-
ther put fome Straw about it. See more of the working
of Liquors in March, in the Article of Brewing, and
likewife take care that your Bottles are dry when you
bottle your Wine, and that you have good Corks; take
care likewife that your Wine be clear before you bottle
it,’or it will be good for nothing. If this Wine be
rightly managed according to the above Drireétions, it
will be fic for drinking after it has been bottleda Month.
In the making of white Elder-Wine, there is no differ-
ence if you make it with Raifins; but itis much the beft,
in my Opinion, if you make it with Sugar after the fol-
lowing Manner : Only it is to be confider’d, that white
Elder-Berries are yet very fcarce, and there muft be more
of them ufed in theSugar Wine than in the Raifin Wine.

To make zobite Elder-IV, iney or red Ef
 der-Wine, with Sugar,

~ /\ther the Elder-Berries ripe and dry, pick them,
bruife them with your Hands, and ffrain them; then

fet the Liquor by in glaz’d Earthen Veffels for twelve
Houirs to ?E‘[‘!'IE', ‘then put to every Pint cf‘__[uice a Pint
and half of Water, and to every Gallon of this Liquor
put three Pounds of Lisken Sugar: Set thisin a Kettle over
the Fire, and when it is ready to boil clarify it with the
Whites of four or five Fggs 5 let it boil an Hour, and |
when it is almoft cold, work it with fome ftrong Ale-
Yeaft, and then tun it, filling up. the Veffel from time to .

time with the fame Liquor faved on Purpofe, as it finks

by Working. Ina Menth’s time, if the Veffel holds a-

after bottling, will be fit to drink in two Months : But
remember, that all Liquors mu® be fine before they are
hottled, or elfe they will grow fharp and ferment in the
Bottles, and never be gopcf for any thing, N B
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N. B. Add to every Gallon of this Liquor 2 Pint of
ftrong Mountain Wine, but not fuch as has the Borachio
or Hogskin flavour. This Wine will be very ftrong and
- pleafant, and will keep feveral Years,

We muft prepare our red Elder-Wine in the fame man-
ner that we make with Sugar, and if eur Veflel hold a-
bout eight or ten Gallons, it will be fit for bottling in a-
bout 2 Month; but if the Veffel be larger, it mui% ftand
[llonger in proportion three or four Months at leaft for a
|Hogfhead,

This Month Barberries are ripe and fit for pickling 3
'they make a pretty Garnifh, and are prepared as follows.

To pfcéfgﬂarfwrriﬂ; or Pipperages, as
- calld in [ome Places.

'( ;A,th_er your Barberries in dry Weather, and lay them

. in their Bunches into an Earthen glazed Pot, then -
'boil a quantity of Water made ftrong with salt, fcum-
ming it as ic rifes, and let it fland to be quite cold ; then
jpour itupon the Barberries, fo as to cover them an Inch,
fiand cover itclofe. Some iife half Vinegar and half Water
ifor this Pickle. but it'is atevery one’s Pleafure, I think
fone is as good as the other. A _
Partridges are now in Seafon. and ‘are preparéd after
feveral Mannersi fome of the Principal are the follow-
g Liw 1 L 9d1 Yo i1}

Boild Partridgeswith flew’d Sallery,
- from Lady W=~

- 'HE Partridges being clean’d and truffed, boil them
tender, and make the following Sauce for them.
ake half a fcore large sallary Plants that are well whi-
cen’d or blanched, boil them firft in Water and Salt, and
then ftew them tender with Gravey, Salt, fome Pepper,
ind a Spoonful or two of white Wine; and when they
ire enough, thicken and brown the Sauce they are ftew’d
m with burnt Butter, lay your Sallery at the bottom of
the Difh. and your Partridgesupon that, then pour your
auce overall, and garnifh with Lemmon or Orange flic’d.
Thisis the method of ftewing Sallery, which isan agree-
le Plate of itfelf.- From
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From the fame Lady I had the following Direétions
for roafted Partridges : Partridges which are defigned for -
roalting may be larded with fine Bacon-Fat on the Breaft,
or roafted without larding; but in a Difh of thefe Fowls,
there fhould be fome of one and fome of the other. The
Sauce for them fhould be of two forts, one of Gravey
in the Dith with them, and the other of Bread in Saucers
on the fides of the Difh. 'The Gravey is made of Beef, an
Onion, a Bunch of {weet Herbs, fome Salt and Pepper,
ftew’d halfan Hour together, in alittle more Water than.
will cover them, then l%rain off the Liquor into the Dith.

- The Pap-Sauce, is made of grated Crumb of Bread, boil.
ed with as much Water as wﬂ% coverit, a little Butter, an
Onion, and fome whole Pepper ; this muft be kept ftirr-
ing often, and when itis very thick, withdraw the Oni-
on, and ferve it in a Saucer with your Partridges. Thefe
Sauces may likewife be ferved with Pheafants, or Quails.
Thefe may alfo be ftew’d, farced, baked, or putin Soups,
or ufed in Fricaffees, Thus far the Lady. Y

‘Hares begin now to be in ﬁﬂafﬂn, and are well drefs’d
by the following Receipt, which I purchafed:a few Yeais'
ago, at a noted Tavern in London.

A Hare and iss Sauces.”

F you kill.a Hare by Courfing, you may keep it if the
Weather be ¢ool three Days before youroaft it; but if
it has been run hard by the Hounds, then it will not’
keep fo long. When the Skin is taken off, it isthe fafhi-
on to leayée the Ears on, but that is‘at Pleafure ; then |
trufs it for Roafting, and take the Liver and boil it. and ",
mince it very fmall ; add t this grated Bread, a little |
All-Spice, but fine, fome butter'd Eggs, alittle dry’d fweet-
Marjoram, with a feafoning of Pepper and Salt at difcre--
tion, and fome Parfley thred fimall : Mix thiswell toge-
ther, and add the Yolk of an Egg to it to bind jt; th@ﬁ.a
fll the Body of the Hare moderately with this Farce, and
lew up the Belly. 'When the Hare isficft laid down to the
Fire. put about three Pints of Water wjth an Onion,
fome Salt and whole Pepper, in the Dripping-pan, and |
bafte the Hare with this till it is near roafted énough, and
bafte it with a piece of fat burning Bacon, or in the place
of that. common Butter ; but the Bacon is beft. if the
Perfon knows how to ufeit.’ 'When it is enough, pnuh; 3
B s . the
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the following Saitce into the Difh with it: Take the Li.
quor, with the Onion and Pepper in the Dripping-pan,
_out before you bafte the Hare with Butter or Racon, and
boil it witﬂ a glafs of Claret ;. it will be-very rich when
it comes to be mixt with the Farce out of the Belly of
the Hare, and is little tronble. You may_thicken this
with alittle Bucter and Flower, if you pleafe.

The following is alfo a very Emd one: Take a Pound
of lean Beef, boil it in about three Pints of Water with
an Onion, a Bunch of {weet Herbs, fome All-fpice, Pep-
per and Salt, till the Beef is boil’d halfenough ; then cut
the Beef in feveral Places to let out the Gravey, and con-
tinue to boil all thofe till the Liquor has loft a third
Part ; then add alittle Claret to it, and firain the Liquor
througha Sieve, pouring the Gravey hot into the Difh be-
fore you put the Hare in it; and when you lay in the
Hare. cut away the part that wasfew’d up, or take away
the Thread that few’d it. Some chufe to skewer up the
‘Belly of the Hare, rather than few it. You may ferve
this with Lemmeon {liced, and in a Plate by it have the
following Sauce. |

Swweet Venifon Sauce.

: A KE half a Pint of Claret, a little Stick of Cinna-
mon, and boil them together till the Flavour of
ithe Cinnamon is in the Claret ; then fweeten it to your
!Mind with double-refined Loaf-Sugar. Or elfe.
Grate fome Crumb of Bread, and put to it as much
(Claret as will make it like thin Pap; add to this a {mall
ipiece of Cinnamon, and boil it well, then fweeten it
with double-refined Loaf-Sugar grated fmall. Thefe are
tthe {weet Sauces pfed for Hare, and all other Venifon.

To drefs @ Hare withewhite or brown

Sauce. F; yom tf?e Zata CUrLous M-.

Harrifon of Henley upon Thames.
UT your Hare in four or eight Pieces, and flit tly_s 1
va.-ativ 5 fry italittle in Hog’s Lard, and then Eut it

“0 ftew in an Earthen glazed Veflel, with Gravey, ai}f' a
int
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Pint of White-wine, Pepper, Nutmeg, Salt, 2 bunch of
fweet Herbs, and a flice or two of Lemmon-peel; keep:
this clofe covered,and ftew it gently till ’tis tender, then:
firain off the Sauce, and brown it with fry’d Flower, or:
burnt Butter : Pour the Sauce hot over the Hare, andl
ferve it withaGarnifh of Lemmon in Slices; but if you!
would have your Sauce of a brighter Colour, inftead of?
the burnt Butter, or fry’d Flower, thicken it with the:
Yolks of three or four Eggs. This isan excellent way of
dﬁeﬁing a Hare, and more generally admired than any o--
ther.

This being the Seafon for taking Honey, I {hall here:
fet down the Method of making of Mead, after two)
Ways, whichare both extraordinary.

To make Mead, from Lady G.

A KE eight Gallons of Water, and as much Honey'

as will make it bearan Egg ; add to this the Rine of?
fix Lemmons, and boil it well, fcumming it carefully as it:
- rifes. When °tis off the Fire, put to it the Juice of the:
fix Lemmons. and pour it into a clean Tub, or open ear--
then Veflel, if you have one large enough, to work thgee:
Days ; then fcum itwell, and pour off the clear into the:
Cask, and let it ftand open till it has done making a hifs--
ing Noife; after which, ftop it up clofe, and in three:
Months time it will be fine, and fit for bottling: ”

To make Hydromell, or Mead.

A KE eight Gallons of Water, and as much Honey
aswill make the Water bear an” Egg; put to this ai
quarter of a Pound of Cloves tied in three or four pieces;
of Muilin or Linnen Cloth, and fet it to boil till the Scum
has donerifing. fcumming it as it rifes; then take it off!
the Fire, and take out the Cloves, which may be wafh’d!
anddry’d for other Ufes, and pour your Mead into an oe:
en Tub to ferment for about three Days, till the Vio-:
ence of the Working is overj after which, fcum it ve--
ry well, and pour the clear intoa Veflel, leaving the Bung!
open till it has done hiffing. which you may know byl
holding your Ear clofe to it for at a diftance you cam
hardly difcover it. When this hifling is over, ﬂnlp .
0

c
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“clofe, and let it ftarid three Months till it is fine. before
you bottle it; remember in bﬂttlinge this, as well as all
other Liquors, that the Bottles muft be clean. and perfeét-
ly dry.and that every Bottle be well cork'd. This will
keep good feveral Years.

Befides this way of making Mead, there is anothes
which I have approved to be very good, which. in all par-
ticulars, except the Water. is the fame with this; and'in-
ftead of the Water, put the like Quantity of fmall Ale-
Wort. brew'd with pale Malt : But this will require lefs
Honey than the former, and will require more time in
the Veffel beforeit is fine and fit to bottle; but it will
laft many Years good and will drink like Gprus Wine
when it isa Year old. In this Liquor take particular
care that your Cloves are frefh and found, or elfe you
muftadd a Quantity in proportion. |

N. B. We may make thefe Meads in the Spring of the
Year, as well as at this Seafon; only the advantage of
making it now, is. that you have an opportunity of
wathing the Honey-Combs after the Honey is run off,
and thereby will fave Fxpence in Honey. .

he Potatoe now begins to be gather’d, and is a very
ufeful Root, being either boil’d or roafted in hot Embers 3
and after it is boiled, to be broiled, or after boiling it
tender, and beaten in a Mortar, it is ufed to thicken
Sauces. and for making of rich Puddings, as Iam inform'd
by a skilful Perfon in this way.

The Roots of red Beets now begin to' come in feafon,
‘and are very good boiled, and fliced. to be putina Pickle
rof Vinegar only': Thus you may keep them to garnifth
‘Sallads of fmall Herbs, and in fome Intervails put Horfe-
IRadih feraped. Thefe Roots will hold all the Winter.
‘The Root of the red Beet makesan excellerit Dih. prepa-
ired after the following manner, which I got abroad.

To fry the Roots of Red Bﬁﬁff /

A SH your Beet-Roots. and lay them in an earth-
en glazed Pan, bake them in an Oven, and then
ipeel the skin off them: After this is done, flit them from
ithe Top to the Tail, and cut them in the fhape of the
IFifh call’d aSole,about the thicknefs of the third part of
1an Inch; dip thefe in a thick Batter, made of White. ine,
ffine Flower, fweet Creai“qn, the Whites and Yolks of Fggs,

: ' rather
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rather more Yolks than W hites, fome Pepper, Salt, and
Cloves beaten fine. all well mix’d; as you cf;e;).ever;r piece
of Beet-Root in this Batter, firew them over thick with
fine Flower mix’d with grated Bread, and Parfley fhred
{mall and then fry themin Lard : When they are enough,
let them dry, and {erve them witha Garnifh of Lemmon.
Thefe likewife may be put about ftew’d Carps, Tench,
or roafled Jacks, by way of Garnifh, with fcraped Hoxfe-
Radifh.and pickled Barberries.

In the Heats of this Month, the following Jelly is ufed
hy a curions Gentleman abroad. who gave.me the Re-
ceipt of it. under the Name of The Felly of Health: It is of
great ufe to weak People, and extremely pleatant.

" To make the Jelly of Health.

A K E fome Calves Feet. according to the Jelly you
defign ro make. and alfo get a Cock of the common
Poulery kind ; wafh thefe well and put them in a Kettle
to boil. witha proportionable Quantity of Water, par-
ticularly taking off the Scum as it rifes. When t efe
feats are boiled almoft to pieces, it is a fign that your
elly is boiled enongh; but rake care that it 1S not too
fiff, which you may try by taking 2 little out witha
Spoon. and then fetting it to coel. Then pour the Li-
or thro’ a Sieve intoa Stew-pan and take off all the Fat;

=

after which. put'to the Liquor a proportionable Quan-
tity of donble-refined Loaf Sugar, a fmall Stick or two
of Cinnamon. three or feur Cloves. and the Rines of
two or three Lemmons: Boil all thefe together gently
for about a guarter of an hour. till it is well tafted. and
then beat up the Whites of four or five Fges. with the
Tuice of the 111]:: Lemmons. and pour them into the Jelly,
{tirring the whole a little time ever the Fire; then let
this Mixture fand f#ill upon the Fire till it rifes ready
to boil over; at which time. you muft take it off and
pour it into the Jelly-Bag, and as itruns thro’ into a Pan
fex to receive it. pour it again into the Jelly-Bag for three
*or four times till it comesclear, and then let it drop inte
ly-Glaffes. Sometimes. the above Gentleman. told me,

has put a ljttle nginine into the Liquor while the

- e

Meats wege boiling in it, which he thinks helpsit.

SE P-
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" SEPTEMBER.

AS this Month produces great numbers of Mufhrooms
in the Fields, it is now chiefly that we ought to
provide our felves with them for making of Ketchup, and
Mufhroom Gravey: And it isalfo a proper Seafon for
pickling them. Indeed. where we have Mufhroom-Beds,
we may do thefe Works atany time of the Year. It isto
be remark’d, that the beft Mufhrooms have their Gills of
a Flefh Colour, even while the Muthrooms are in buctton;
and as they tend to fpread in their Head, or to open their
Cap. the Gills turn redder, till at length, when théir Hedds
are fully fpread open, they will become quite black.
Thefe large-flap Muthrooms are ftill good for ftewing o
broiling, {o long as they have no Worms in them and
‘the Gills are then in the beft ftate for making Ketchup,
or Mufhroom Gravey; altho’ the red Gills will do. but
;.'!1% fmaller Buttonsare what moft People covet for Pick-
ing. S
In the gathering of Muthrooms we are fure to meet
with fome ofall fizes; the very fmall for pickling, the
_large Buttons for ftewing or making Mufhroom-Loaves,
and Muthroom-Gravey. and the large Flaps for broiling
or ma:kin% of Ragous, or ftewing, and Ketchup: There-
fore to follow the common way, we {hould make two or
three Parcels of them.
~ The cleaning of Mufhrooms, or préparing them for
any of the above Ufes, will afford us nothing but what is
ufeful; the Parings fhould be faved by themfelves to be
wafh’d towards the making of what is called Mafhroom-
Gravey ; the Gills muft be faved by themTelves for making
either Keschup, or Mufhroom-Gravey; and the Parts to-
wards the Roots, and the Roots themfelves. muft be kept*
todry in the Sun, or a warm Room, toraife Mufhrooms
from, efpecially if they are ofa large good fort that has
red Gills, for thofe which have white Gills. prove often-
times unwholefome, and areapt to turn yellow when they
N are
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are cut and put in Water: However. fome People eat of
this fort, and I have eaten of fuch a fort my feifP ; but as
there are fome with white Gills that are deadly, it is
dangerous for unskilful Perfons to meddle withany of
that fort: And therefore I thought it convenient when I
was in France, to learn the Method of raifing them in Beds,
that we might be fure of our fort,and have them all the
Year about: The Method of doing which, is inmy Appex-
dix to my New Improvements of Planting and Gardening. printed
for Mr. Mears, at Temple-Bar. :

The following Receipts for making of Mufhroom-
Ketchup. and Mufhroom-Gravey, I had from a Gentleman
named Gamean, whom I metat Bruffels,and by Experience
find them to be very good.

To make Mufbroom Ketchup.

TAKE the Gills of large Mufhrooms, fuch as are
fpread quite open, put them into a Skellet of Bell-
Metal, or a Veffel of Earthen-Ware glazed, and fet
them over a gentle Fire till they begin to change into
Water; and then frequently ftirring them till there is as
much Liquor come out of them as can be expeéted, prefling
them often with a Spoon againft the fide of the Veffel ;
then ftrain off the Liquor, and put to every Quart ofit
about eighty Cloves, if they are frefhand good, er half
as many more, if they aredry, or have been kept a long
time, and about a Drachm of Mace; add to this abouta
Pint of ftrong red Porr Wine that has not been adultera-
ted, and boil themall together till you judge that every
Quart has loft about a fourth Part or half a Pint; then
pafs it thro’ a Sieve, and let it ftand to cool, and when
it is quite cold, bottle it up in dry Bottles of Pints or
Half-pints, and cork them clofe, for it is the fureft way
to keep thefe kind of Liquorsin fuch fmall quantities as
may be ufed quickly, when they come to be expofed to
the Air for fear of growing mouldy ; but T have had 2 Bot-
tle of thisfore of Ketchup.that bas been open’d and [et by for above a
Tear, vhat bas nor veceived the leaft Damage ; and fome Acquain-
. tance of mine have made of the fame fort, and have kept
itin Quarc-Bottles to ufeas occafion required, and have
kept it good much longer than I have done. A little of
it isvery rich in any Sauce, and efpecially when Gravey
is wanting: Therefore it may be of fervice to Travellell;s,

who
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who too frequently meet with good Fifh, and other
Meats, in Brirain, as well as in feveral other parts of Ey
rope, that are fpoiled in the dreffling; but it muft be con.
‘fider d, that there is no Saltin this. fo that whenever it
Jdsufed Salt Anchovies. or other fuch like relifhing things
‘may be ufed with it, if they are agreeable to the Palate,
‘and fo likewife with the Mufhroom Gravey in the follow-
hing Receipt.

Of Mzﬁﬂardﬂm Grawvey.

HE N you clean your Mufhrooms, fave the Par-
ings, and wafh them well from the Dirt, and
ithen put to them the Gills that have been fcraped from
ithe large Buttons, and with a verry little “Pater put
tthem in a Sauce-pan? and ftir them frequently till you
thave got all the JI:IEEE from them; then Hrain the Liquor
ffrom them, and fet it by to cool, or elfe till you have
fftew’d the Mufhrooms that they were taken from, and
tthen add the Liquor of the ftew’d Muthrooms to the afore-
ifaid Liguor, and boilthem both together, with about 8o
ICloves. about 2 Drachm of Mace, and two Drachms of
whole Pepper to each Quart of Liquor, which will be fit
tto take off the Fire when ic hasloftabout a third part by
'hoiling ; then pafs it thro’a dry Sieve, into a dry earchen
[Pan, and let it ftand till it be quite cold before you bot-
tle it, obferving then that the Bottles be very dry, for if
they happen to be wet, it will foon turn mouldy.” When
the Bottles are fill'd, cork them well with found new
orks, and tyea piece of Bladder, that has been foftened
in warm Water, over every Cork as tight as poflible, and
fet the Bottles in a dry Place; with this management it
ill keep a long time.

What I learn’d elfe from the above mention’d Gentle-
n. concerning the preparing of Mufhrooms for eating,
as, that they fhould be always ufed when they are frefh
zather’d, and then only fuch as are without Worms,
hich may be eafily perceived by cutting their Stems
rrofs-wife; and alfo that as foon as the Peel is pared off,
pind the Gills, let the large Mufhrooms be cut into pieces.
f the bignefs of Nutmegs, and thrown into Water, as
wvell as the Stems at the Caps, for they are both good ;
then wafh them well, and ftew themina Sauce-pan, with-
it putting any Liquor te them, or Spice, or Salt, Ifi“

L
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have difcharged a great deal of their own Liquor, and
begin to grow tender; you will then find them fhrink
into a very narrow compafs, and muft have the greateft
part of the Liquor poured from them. with which you
may make the Mafhroom-Gravey abovementiond. The
Mufhrooms being thus prepared, put to them a Seafontn
of Pepper. Salt, Mace, and {uch other Ingredients as will
fot rn% the Mufhrooms too much of their own natural
Flayour, and ftir them frequently till they are enough;
then put a little White-Wine and Butter to them, and
they will make an excellent good Difh: Or elfe they may
be made brown with fome burned Butter, or be made
into a Ragout. As for the broiling of the Caps of th
large Mufhrooms, the fame Perfon’s RECEIEt direlts to ru

~ the Caps with Butter on both fides, and ftrew Pepper
ahd Salt on them, and broil them till they are quite hot
through, turning them two or three times on the Fire,
they will make their own Sauce when they come to be
cut. Another way which hedirelts, is to make a pretty
thick Batter of Elower, Water, or Milk and Eggs beaten
together with fome Salt and Pepper to dip them in, and
then fry them like Tripe; and for their Sauce, he recoms
mends Butter, a little White-wine, and fome of the
Mufhroom-Gravey, to be well mix’d together.

some of my Acquaintance, who have try’d thefe Direc-
tions, approve of them; and, for my own part, I think
them as agreeable as any that I have eaten; but as the
Tafte is not alike in every one, I fhall add an Obfervati-
on or two more of Monfieur Garneau’s, concerning the
Muthroom, which I think not unworthy our notice. The
Mufhroom, fays that Gentleman, is not only 2 good |
Ground-work for all high Sauces, but itfelf a good Meat |
to be drefs’d after any manner, either to compofe a |
white or brown Ericaffee, or fry’d or broil’d, or baked in
Pyes with common Seafoning, and ftands in the room of
Fleth better than any thing that has yet been found .
out.

This Month is likewife a good time, if it is hot over=.
wet, to gather Mufhrooms for drying; but they fhould
chiefly be fuch asare newly open’d in their Caps, before
the Gills turn black. For thisend, take off the Gillsvery
clean, and wipe the Caps with wet Flannel, and as fuoff |
asthey are a little dry. run a String through them, and
hang them at fome diftance from the Fire, turning them
now and then till they are dry enough to be reduced to

Powder ¥

i
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Powder; when they are thus dry’d, keep them in dry
Bottles with wide Necks, clofe ftopp’d, till you have oc-
cafion to ufe them in Sauces. Keep thisin a dry place..
- Some dry them in Ovens after the Bread is drawn, but an

‘Oveninit’s full heat will be too ftrong for them,
To pickle Mufbrooms White.

Ake a Quart of fmall Buttons of Mufhrooms, cut off’
their Roots, and wath them well with Flannel dipt
in Warer and then fling them into clean Water, to re-
‘main thereabout two hours. In the next place, get rea-
'dy fome frefh Water in a well-tinn'd Veffel, or glaz’d
Veflel, to which put your Mufhrooms, and let them Eﬂ.ﬂ a
little to foften ; which being done, take out your Muth
rooms. and prefently put them into cold Water. and let
‘them remain there till they are quite cold; after this,
free them from the Water, and dry them well in a linnen
'Cloth, then put them either into a wide-neck’d Bottle,
‘or glaz’d earthen Veflel, difpofing hereand there among
‘them three or four Bay-leaves toa Quart, two Nutmegs
cut in quarters, about a quarter of an Ounce of Macej
and boil as much White-wine and Vinegar, in equa
quantities. as will ferve to cover the Mufhrooms. This
Pickle muft be put to them cold, and the Bottle, or earths-
‘en Veffel, clofe ftopt and ty’'d down with a wet Bladder.
The reafon why the Spice fhould not be boiled with the
Pickle, is, becaufe the Mufhrooms would change black by
means of the boil’d Spices; and if this plain Pickle was
to be pour’d upon the Mufhrooms hot, it would immedi-
ately draw a Colour from the Spices, which would darken
the Colour of the Mufhrooms : Therefore to fill up the
glaffes in the manner here related, is the beft way to have
your Mufhrooms look clean and white.
This Month is the proper time to pickle Onions, which
make an agreeable Pickle if they are prepared after the
following manner. . |

- To pickle Ontons, from Mis. A. W.

' Hen your Onions‘are dry enough to be laid up

' in tze Houfe, take the fmalleft of them, fuch as

areabout the bignefs of a fniall Walnut, and of that }Ilbrl::
whic
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which we call the Spanifh Onion. for thefe are not fo ftrong
flavour'd as the Strasburgh Onions; take off only the out-
ward dry Coat, and boil them in one Water without
fhifting. till they begin to grow tender; then take them
off the Fire, lay them ina Sieve or Cullendar to drain and
* cool 3 and as foon asthey are quite cold, take off two o-
ther Coats or Skins from each, and rub them gently in
a linnen Cloth todry.  When this isdone. put themin-
to wide mouth’d Glaffes, with abour fix or eight frefh
Bay-leaves to a Quart, a quarter of an Ounce of Mace,
two large Rafes of Ginger fliced. All thefe Ingredients
muft be interiperfed hereand there in the Glafles among
the Onions. and then boil your Vinegar with about two
Ounces of Bay-falt toeach Quart, taking off the Scum as
itrifes, and letting it ftand to be cold ; pour it into the
Glafles, and cover them clofe with wet Bladders. and
tie them down ; they will eat weil. and look very white.

About ' he end of this Month. if the Seafon has been to-
lerable, the Grapes in our Englifp Vineyards will he ripe,
and then we muft be careful to gather them in dry Wea-
ther, that the Wine may keep the better. [havealready
mention’d, in my other Works, the curious Vineyard
near Bath, and that belonging to Mr. Fohn Warner at Rother-
hith, where good Wines are made every year; and alfo
that at Darking at Surrey, belongiog to Mr. Howard, which is
a very good one; but as fome years are lefs favourable
than others to the Grape, as well with us asabroad, it will
not be unneceffary to take notice of a few Particulars,
which I have obferv’d this Year 1726, concerning the
management of Vines, which I have only communicated
to a few. = I fhall alfo fet down a few Dire&ions for the |
making of Wine. which have not been hitherto menti-
on’d in any of my Works, or by Mr. Evelyn, or Mr. Morti-

er.
Astothe firlt, we are to obferve, that the Situation of
our Ifland occafions our Seafons to be more uncertain
than on the Continent, or between the Tropics. The
cold and wet Summer, 1725, prevented the ripening of

our later kind of Grapes ; and indeed I did not meet an
where witha Grape that had its perfe&t Flavour, unlefs
the Vines were forced; but yet there were abundance.
However, this Year, 1726, on the contrary, there are very
fewGralpes, and thofe are likely to be very good, fome
_ being already ripe againft common Walls, without Art;
fuch as the white Mufcadine the 24th of Fuly, !tn(ti:I h}fck_
“* - Clufter-
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Clufter-Grape. And at Sir Nicholus Garrard's Garden in
Effex, 1 eat fome of the black Frontimiack full in perfection,
at.the fame time ;and then the grifly and white Frontiniack
Grapes, which are the lateft kinds, were tran{parent, and
within a little of being fit to gather : Which is a Novel-
ty lo great, that hasnot been obferv'd in England in my
time; for the Frontiniack Grapes feldom ripen till the end
of Sptember, and thenina bad Year we cannot ex peét them
without Art. However, the Vinesin this worthy Gen-
tleman’s Garden are of long ftanding, and have been, by
his own Direétions, order'd and manag’d in a very art-
ful manner for feveral Years. And tho’ this Year generals
ly we find {o fmall a quantity in other Gardens, yet at
this place there are as many as I judge are in the whole
Country befides. In moft’ other places that I have
obferv’d this Year, the common' way of management has
been rather regarded than the rational part; and even
the beft Gardeners have fail'd in their Pruning the laft
Year, for the produftion of this Year’s Fruit. I much
-wonder, that a%ter the Demonftrations I have given from
Fa(ts, ever fince the Year 1717, that Vines would growand
profper well to be planted in old dry Walls; and the In-
ftances I publifh’d in _the fame Year, in my new Improve-
ments of Vines bearing beft in dry Rubbifh, or the moft
dry Soil: I fay, it is furprizing, that fome of thofe to
whom I gave that fatisfaction, fhould not guard againft
excefs of Wet, efpecially when every one, who has judge-
ment in the Affair of Vegetation, muft know. that over-
abundant Moifture will deftroy the bearing Quality of
any Plant,and more efpecially of fuchakind of Plant as
delights in dry mountainous Countries, as the Vine is
known to do; but a common method of Management
has fo poflefs’d fome People, that they will not give them-
felves leave to think that an alteration of a Seafon from
a dry to a wet, will occafion an alteration in a Plant.
There is one inftance parrticularly, which I cannot help
mentioning, relating to Vines, and the neceffit of keep-
ing their Roots from Wet, which I obferv’d this Year at
Twittenbam, at Fobn Robarss’s, Efq ; This Gentleman has fe-
veral Vines laid up againft the fide of his Houfe, as full of
Grapes as | have ever feen any ; but at the bottom where
they grow, the Ground is paved with Bricks for about
ten or twelve foot from the Wall they are nail’d to. This
Pavement, in the laft wet Summer. kept the Roots from
imbibing, or receiving too much Moifture, and therefnl_:
Q t
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the Juices of the Vinesare digefted, and capable of produ-
cing Fruit this Year; whereds fuch ' Vines as were not

rowing in dry places naturally, or had therr Roots de-
ended  from the violent Wet by accident have few or
no Grapes at all: My Obfervations this Year, in fome
places where there are Pavements, {till confirms me in my
Opinion; and where there was any tolerable skill in
Pruning. I am perfvaded every one will find that there
have been Grapes this Year, of now is on thofe Vines that
have ftood in paved places, w here the Pavement defended
the Roots from the Wet of ‘the laft Year. Andas [ have
already mention’d in this. and other Works, the neceflity
of planting Vines in dry places. for regular Seafons ; and
thefe Inftances fhewing us the advantage jof ‘doing the
fame in wet Seafons; [ think one may reafonably judge;
that Pavements made over fuch places where: Vines are
planted, as well as Rubbifh and dry Ground to plant
them in. i the beftway we cantake for them. - This way,
particularly in' a- wet Year, will keep our Vines from

running into long Joints. and the Juices confequently in.

digefting as we find by experience 3 for no long-jointed
Shoots'of Vinesare fruitful as they ought to be, and rare-
ly bear any Fruit at all. °Tis the fhort-jointed Shoots
that will bear Fruit plentifully 5 and where there 1s much
Wet at the Root. you muft expectvery few fhort Joints,
and alfo very little Fruit: Therefore, in this cafe, the
Roots ought always to be defended from Wet. = o
This Year. 1726, was, at the beginning. 2 Eentle_and
moift Spring. but 4priland aaywere hot; which bréught
every thing fo forward, that our Harveft was about fiveor
fix Weeks forwarder than it has been for feveral Years
paft. The Cafe T have mention’d of the Grapesripen-
ing naturallyl’ was in proportion to the forwardnefs of
the Harveft; every thing that I have obferved in the fame
way was alike. The laft Year was as extraordinary in
the latenefs of the Crops. for then every thingwasas back-
ward through the perpetual Rainwe had 1n the Summer.
Some time or other this Memorandum may be of ufe, if
my Papers laft fo long; however, for the yrefent, confi~
Jer how thefe two different Years have Hﬂ-E&Ed the Vine;
the laft wet Year made the Vines fhoot firong and vigo-
cous. and there was no Fruit this Year : Nor wasthis nnlg
with us in Brifzin. but every where in Eurepe. The la

Year produced fuch Floods; from the continued Rains at’
unexpected Seafons, as was never known in the memory"

of
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of Man, the Vines fhot vigoroufly; and this: Year there
were very few Grapes of thefirlt Crop; but this Summer
was fo good and favourable, by its warm Monthsat the
beginning of the Summer, that the Vines abroad fhot
out frefh Crops, or fecond Crops of Grapes, which made
up for the other deficiency. I expeét the next Year from
hence, that the Vines will produce a full Crop of Grapes
abroad, becaufe this Year has fettled the: Juices, and di-
gefted them; but what Seafon there may be for ripening;
15 fhll uncertain, efpecially when we have the two la
Years in view. But in our Gardens, ] fear, we fhall
have worfe Succefs ; for what this Year has done, will
give the Gardeners generally a hard piece of Work; for,
as I imagine, there waslittle care taken in the beginning
of the Yearto lay up the Vines, efpecially becaufe there
was but a fmall. or no appearance of Grapes then ; and
the neglet of that Seafon in managing of Vines, will be
the occafion of lofing the Crop the next Year. What I
{ay here about the management of Vines in the early
art ;;f the Year, I have already treated of in my other
orks.

I thallnow proceed to give fome Particulars relating to
the making of Winesof Grapes, which I believemay help
thofe who make Winesin our Englifh Vineyards, and make
them ftronger and richer than they have ufually been,

Confidering the uncertainty of Seafons, and that eve-
ry fort of Grape will not always ripen without Art, it
will be neceffary to contrive how that Defeét may be a-
mended. The richnefs of Wine depends upon the ripe-
nefs of the Grapes ; and therefore when Grapes have not
had the advantage of a favonrable Seafon to ripen, the
Liguor prefs’d from the Grapes, may be amended by hgll-
ing ; for this extraordinary Heat will correft the Juice,
bv evaporating the too great quantity of watery parts.
This Method. however ripe the Grapes were among the
antient Greeks and Romans, was frequently, if not always
practifed ; and if praétifed in thofe more Southern Climes;
why 1s it not as reafonable in ours? But thac this is not
now pratifed any where in Europe is no reafon why
Wines may not be the better for it. I fuppofe the only
Reafon why it is not now pradtifed, is, becaufe it would
be an Expence and Trouble, more than the Mafters of
Vineyards have ufually been at; and fo long as they can
fell their Wines at a conftant Price. thev do not care to

go out of the way; butin a bad Seafon there is no
0 2 doubt
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doubt but even the Wines in France might be meliorated
by boiling: As in the Inftance of the Fromtinizck Grapes,
that are four'and unripe, and without Flavour, yet, by
boiling or baking, they will gain the high Flavour that 1s
found in them when they are well ripen’d by the Sun
but in baking or boiling unripe Grapes in the Skins, one
muft expeé&t chat the fournefs of the Skinswill communi-
catea fournefs to the Juices enclofed; but the Juices be-
ing prefs’d and boil’d, will ripen and become pleafant.
In my New Improvements of Plantmg and Gardening, 1 have gi-
ven large Diretions for making of Wine of Grapes, and
in this, have alfo given variety of Receipts for making of
Wines of Fruits of our own growth ; from whence we
may learn the life of boiling Juices of Fruits, and what
will require fermenting by Yeaft. and what do not. You
will find that fuch Wines as are boiled with Sugar are to
be fermented with Yeaft, and fuch as have Raifins for
their Foundation, will ferment in fome meafure of them-
felves. And efpecially obferve, that while any Liquor is
fermenting, the Veffel it is enclofed in muft be kept o-
pen till it hasquite done working ; forif we fhould ftop
it up before that Aétion is over, it will certainly burft
the Veflel 5 or'if it has room enough, will turn four, and
be always thick and troubled. Again, all Wines, and
othzr Liquors, muft be ftopt clofe as foon as thev have
done working. or elfe the Liquors will grow flat and
dead. Some Wines will ferment fix Weeks or two Months
after they are in the Veffel, as one may know by the
hifling Noife which they make; but when that is done,
then the ferment is over, and they fhould be clofed up.
But fome Wines will ferment much longer than two
Months, and then it isa fign that they ftand too hot;
then thev muft be put in a cooler Place. or the outfide of
the Veflel frequently cool'd, or refrefh’d with Water,
which will ftop the ferment. Again. fome will not fer-
ment as they ought ro do and then they muft be fet in
warmer Places. which will raife the ferment.

In very bad Yearswe may help our Wines with a fmall
quantity of Sugar. perhaps a Pound to a Gallon of Juice,
to boil together; but whether weadd Sugar or no, we
muft be fure to take the Scum off the Wines as it rifes
when they are bajling. ¥

In the colder €limates, we ought'not to prefs the Grapes
fo clofe as they do in the hot Countries, becaufe in the
colder parts of the World, and in places the moft re?utq 3

: rom
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from the Sun, the Skins of the Grapes are much thicker,
and carry a fournefs in them which fhould not be too
much prefs’d to mix with the richer part of the Grape ;
but in the hotter Climes the Skins of the Grapes are thin,
and the fournefs re¢tify’d by the Sun, and will bear prefs-
ing without injuring the finer Juices. :

There is one thing which I thall mention with regard
to the Endeavours that have been ufed to make Wine in
the Ifland of sy. Helens ; a Place fo fituate, that it lies as
a refting-place between thefe Northern Parts, and the
Eaft-Indies, and fo remote from other Places, that could
there be good Wine made there, it would be of great
helpand affiftance to the Ships that fail that way: But I
am informed by a curious Gentleman, who has had many
good Accounts of that Place, that the Vines which have
been planted there, are of fuch forts, as bring the Grapes
ripe and rotten on one fide of the Bunch, and greenon
the otherat the fame time, which furely can never make
good Wine. Butuponenquiry, they are only fuch forts
of Grapes as grow in clofe Clufters, and therefore the
fide next the Sun muft be ripe much fooner than the
other 5 for the Climate thereis fo violent hot. that there
are no Walls ufed behind them to refleét the Heat to ri-
pen the Backs of the Bunches.

Therefore, 1 fuppofe that the beft way to have good
Wine made in thofe Parts. is to furnifh that Place with
Vines which may bring their Grapes in open or loofe
Bunches, fuch as the Raifin-grape, and fome others, which
do not clufter ; for then the Sun would have an equal
effect upon all the Grapes, and good Wine might be made
of them : But the worthy Gentleman who told me of
this, has, I hear, fent to §. Helens a Colle&tion of fuch
Grapes as will anfwer the defired End.

This 1s likewife the Month when Saffron appearsabove
Ground ; fometimes fooner, fometimes later, according
as the Seafonis earlieror later.- This Year 1726, I was in
the Saffron Country, and in the beginning of Auguft the
Saffron-heads or Roots had thot up fo long in the flower-
ing part, that the Planters were forced to put them into
the Ground: I mean. fuch as were defign’d for new Plan.
tations, which is fooner by near a Month than they ufed
to fprout, though they lay dry in heaps, the Weather
‘had fo greatan Effet upon them.

Near Littlebury, Chefferford, Linton, and fome other Pla-

tces thereabouts, is certainly now the greateft quantity of
' Saffrom

é ke X
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saffron of any part of the Kingdom; the famous Place
noted formerly for it, call’d n-Walden, being at this
time without it. However, the People of the Places
which I have named, do not forbear bringing it to #zl-
den Market, or driving Bargains there for large Quanti-
vies of it, tho’ the Market at Linton is look’d wpon to be
much the beft. What I have faid in my Country Gentleman
and Earmer's Monthly Direffor, gives ample Inftruétions for
the management of Saffron, but I may here adda Word
or two more concerning it; which is, that confidering
how many Accidents the Saffron is fubjet to, thatisdry’'d
upon the common Kilns, by the fcorching of it by too
hot aFire, and the unskilfulnefs of the dryers; T do not
wonder that there is fo much Saffron fpoiled. Where
there are unskilful Hands employ’d in the df]"inli part,
one oughtto provide fuch Kilns for themas are largee-
nough to diftribute the Heat moderately, and as conftant
as poflible; which may partly be help'd by providing
fucha Fire as may be conftant. and not give more Heat at
one time than another; for there is a great deal of Judg-
ment in that. I find, that by the common way, fome
Saffron is fcorch’d, and fome unequally dry’d, for which
Reafon I have contriv’d fuch a Kiln as muft neceffarily
anf{wer the end which is propofed in the drying of saf-
fron ; that is, toput it into a ftate of keeping with its
Virtue in it, and to put it out of the danger of heing
fcorch’d in thedrying. This I fhall publifh in my Naru-
ral Hiftory of Cambridgefhire and Effex, which will foon ap-
pear in the World )

As for the way which is now commonly praétifed in
the drying of Saffron, it is; when you have provided a
Kiln, fuch as I have defcribed in my Fernser’s Monthly Di- |
vetor, with aCloth made of Horfe-hair on the top. flrain |
the Hair-cloth tight, and lay on two Sheetsof Saffron-pa-
per, that is. a fort of Paper made on purpofe for that
Ufe. which is very large 3 and prepare a little Veflel with
fome Small-beer, and as many Chives of Saffron as will
make it of a deep Colour to ftand by yoiur; {prinkle over
the Paper with 2 Brufh or Feather dipt in this Liquor, and’
fpread your Saffron upon it, either ina{quare oraround. -
Figure, about three Inches thick. and cover the Saffron
with two Sheets more of the fame kind of Paper, and lay:
a woollen Cloth upon them, and over thataBoard, which’
will cover the top of the Kiln ; View this now and then,

till you fee that the Steam of the Saﬂ'mri.cmnes'thrnuiim:
the
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_ the upper Papers; then take off the Board and Wollen-
cloth, and taking the Papers on each fide with your
hands, turn the Saffron in the Papers, fo that the under-
fide be uppermoft; taking oﬁ_'lfrefently after the Papers
which were firft the undermoft, and then fmooth down
the fide of the Saffron that was fift next the Fire with a
Knife, fo that it lie all equal; then cover it as it was at
firft, and after a little time turn the Saffronas you did be-
fore, and fpread then theupper fide even with a Knife
as you did at firft; then fprinkle your Saffron with the
Brufh diptin the prepared Liquor upon the dry parts of
‘the Cake, ‘and cover it as before ; let it lie a little,
and 'turn itasoccalion requires, which may be fooner or
later, as the Fire in the Kiln is quick orflow, minding e-
very timeasyou turh it. to fprinkle the dry parts with
the Liquor 3 the more it fhrinks, the oftner you muft turn
your Cake of Saffron, minding ftill to fprinkle the dry
arts; and when it has fhrunkabout three fourths ofthe
irft thicknefs, lay a Stone or Weight upon the Board at
-the top of the Kiln, ofabout feven or eight pound weight,
the Board already being about ten or a dozen Pounds :
‘Whenitis dry enough, take it off the Kiln, and the Pap-
ers it was dried in will be off good ufe; remember to
eep your Fire gentle and clear.  We may riote, that a
G‘hg;lEréI' of Saffron has his Year about ten Pence per Drain,
and that about fix Pounds, or fix Pounds and a half of
raw Saffron will dry toa Pound, but generally they allow
only fix Pounds of wet Saffron to a Pound of dry Saf-
ron ; But that depends upon the Dyers, who'fometimes
out ofa willingnefs to get Money, do not dry it fo much
as they ought todo. Itis a Rule among the Saffron Plan-
ters in Cambridgefbire, that fixtéen Quarts of Saffron-Roots,
or Heads, will Plant an Acre; and thata full Acre this
Year produces about feventeen or eighteen Pounds of
dry Saffron, tho’ the common rate is about fixteen
Pounds. ' 1o} '
About this time you have many green Melons upon
the Vines which will not ripen ;and befides, if they would,
‘that Fruit would now be too cold for the Stomach:
"Therefore it is advifable to pickle them to make them
Imitate Mango's, which fome prefer before Mango Cu-
icumbers. The following is'the Receipt to pickle them.

Ts



104 Tbe-C’au;;try Lady’s

To pickle green Melons, in imitation
of Mango.

HE Mango is a Fruit brought to us fromn the Eaff-

Indies,about the fhape and bignefs of a {mall Melon;
it hasa large Stone in it, and comes to us in a Pickle
which is firong tafted of Garlick, but approved by moft
People. When we gather Melons for this ufe, we muift
walh them and cut them, as directed for the Mango Cu-
cumbers, then lay them in Salt and Water, fhifting the
salt and Water every four and twenty hours for
nine Days fucceffively ; after which take them out and
wipe them dry.and put into theinfide of each, which has
been already fcraped, the fame Ingredients direfted for
your Mango Cucumbers, and tie them up: Then boil your
Pickle of Vinegar, Bay Salt, and Spices. with thefe Man-

goes in it; fcumming it as it rifes, and with ita piece of

Allum as direfted in the Receipt of Mango Cucumbers,
and afterwards follow that Receipt till your Melons are
fit toufe. : _ r 1t

Now we have Wild Ducks fit for the Table, and it iste
be noted that thefe {hould not be larded as Land-Fowls,
in theroafting of them. Itmuft be obferv'd. that they
be fent to Table with the Gravey in them ; but before
they are laid down to the Fire.it is praétis’d in many pla-
ces, to chop Onions, with the Leaves of red Sage.and mix
thefe with Pepper and Salt to be put in the Belly of the
- Ducks; and when they are brought to Table, pour a Glafs
of Claret warm’d through the Body of the Ducks, which
with fome Gravey, that muft be fent in the Difh, under
the Ducks, will makea proper Sauce for them.

Another agreeable way of eating Ducks, is roafting
them and eating them with boil'd Onions; they are fome
times ufed in Soups, and bak’d, and they likewife eat very
well when they are half roafted, and then cut to pieces
and ftew’d with their own Gravey and Claret.

Now Stubble Geefe will be in feafon, after they have

been taken upand fed for a Fortnight or thereabouts.in
a clofeplace, with Barley and Water; but during their
confinement, they muft never want Viétuals. Note, the
Barley muft have no more Water with it than will juft
cover it, and they muft never have their Corn dry. If

during
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during the time of their feeding you happen to let
them out to ramble for a few hours, they will lofe more
ﬁuc_jd Elefh in that time, than they can regain in three

ays ; therefore whé,z you have once put them up, keep
them up till they are ttokill: But if you would have them

-very fat, put themin a Coup fora Week or ten Days be-
- fore you kill them, and feed them with Barley-Meal and

Water, made almoft as thick as Pdfte ; and always let there
be feveral of them together; for a fingle one will pine, and
lofe Flefh inftead of increafing it by Eating. As to the
drefling of this Fowl while itis young, in the Spring un-
der the Charaéter of a Green Goofe, it is fatted in a Cou

tith Barley-Meal and Water, and being kill'd and feald-
&d when ’tis fat, tis roafted and edten with green Sauce,
or fealded Goosberries : But being full grown,asat thistime
of the Year, is roafted, being firft falted and pepper'd with-
in fide; and falted without fide. Some. put an Onion,
and fome Sage Leaves into the Bodyof the Goofe; and when
it is laid down to the Fire, and when it is brotuight to Ta-

bledte is ferved with Apples flew’d and mafh’d ina Plate

by the Side; but for the Sauce in the Difh; there need be
norne but fome Claret heated, and pour’d thro’ the Body
of'the Goofe, to mix with its own Gravey. Somealfo falt
Geefe,and boil them with Greens,as with other falt Meat;
a Goofe may alfo be bak'd in a Pye to be eaten cold. A
Goofe isto be kill’d; by pulling firft the Feathers at the
back of the Head, and cutting pretty deep with a fharp
Pen-knife, betweetl the back of the Head and the Neck,
taking care that it does not ftruggle, fo as to make the
Feathers bloody, for that will {poil them: And *tis to be
noted, the Feathers of d full-grown Goofe are worth four
Perice to be {old in the Counitry; this I had from a Gentle-
woman in Surrep. In Holiadd they {lit Geefe down. the
Back. and {alt them twith Salt Peter. and other Sale, and
then dry them like Bacon; they eat very well, if they are
boiled tender. '

b OCTO-
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O CTE O BER

H 1S Month is 2 noted Month for brewing of Mal¢

Liquors efpecially. Brown or high-dried Male is
to be ufed as I have mentioned at large in the Month of
March, under the Article of Brewing ;to which I refer my
Reader, to be fully fatished of fuch particulars relating
to it, as feem to be the leaft confider’d, altho’ they are the
moft contributing to the perfeftion of Malt Liquors.

At this Seafon, Oyiters, Muflels, Cockles, and fuch kind
of Shell-Fifh are good and in feafon ; as for the Oyfter, itis
not only to be eaten raw, but makes an agreeable Difh
ftew'd or in'Scallop Shells; and befides, being ufeful in
many Sauces, are extremely good when they are well
pickled. Altho’ the Oyfter may feem foreign to a Farm,
or fome parts of the Country, yet confidering that we live
in a part of the World' {furrounded with a Sea that pro-
duces the beft Oyfters, and that they are a fort of Shell-
Fifh which we can keep a2 long time, and feed them,I.
think it neceffary to take Notice of them. About Colchef-
ter the Oyfter-Pits are only fmall Holes about twelve foot
fquare, by the fide of the River, where the falt Water
comes up, and hasa paffage into them at the height of the
Tides; in thefe places the Oyfters are laid, and there grow
fat, and become green, by 2 fort of Weed which is called
Crow-Silk: And this may be done any where if there isa
Riverwith falt Water, as well as by Colehefier, and be kept
two or three Months ; fo that I wonder ’tis not praétifed
in other places.” But if we have not this conveniency,
yet if welay them in Salt and Water after the Shells are
well walh'd, juft when they come from the Sea, they will
keepa Fortnight in pretry good order, if the Weather be
cool, and they can have the open Air; but then the Salc
and Water fthould be changed every four and twenty
hours. The following Receipts are very good for prepa-
ring them for the Table. :

To
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Toflew Oyfters. From Exeter.

Ake large Oyfters, open them, and fave their Liquor
then when the Liquor is fettled, pour off the Clear,
and put it ina Stew-Pan, with fome Blades of Mace, a
lictle %rated Nutmeg, and fome whole Pepper, to boil gent-
ly, till it is ftrong enough of the Spices: Then take out
the Spices, and put in the Oyfters to ftew gently, that they
be not hard; and when they are near enough, add a piece
of Butter, and as much grated Bread as will thicken the
Liquor of the Oyfters; and juft before you take them from
the Fire, ftirin a Glafs of White-Wine.

Roafled Oyfters in Scallop Shells. From
Exeter.

Panide fome large fcallop Shells, firch asare the deepeft
and holloweft you can get, which Shells are fold at
the Fifhmonger’s at London; then open fuch a Number
of Oyfters as will near fill the Shells you defign, and fave
the Liquor te fettle; then pour a moderate quantity of
the Liquor into each Shell, and put a Blade of Mace, and
fome whole Pepper with it; after which, put into your
‘Shells a {mall piece of Butter, and cover the whole with
~grated Bread : Then fet thefe on a Grid-Iron over the
Fire, and when they are enough, give the grated Bread at
‘the tops of the shells a browning with a red-hot Iron,
:and ferve them.

The fame Perfon who fent the foregoing Receipts, con-
ccernin%ﬂyﬁers. advifes another way of roafting Oyfters,
'which I think is a very good one, andnot much known.
Tt is, to take large Oyfters. open them, and hang them by
tthe finny part on a fnall Spit, after having firlt dipt
tthem in the Yolk of an Egg, and roll’d themin Crumbs
tof Bread ; turn them three or four times before the Fire,
sand bafte them gently with Butter till the Crumbs of
IBread are erilp upon them. and ferve them hot. As
ifor their ufe in Sauces, they are proper with Fifh,
aand are fometimes ufed with Fowls; their own Liguon
i35 always put in fuch Sauces where they are ui;ed.
Feg or
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For pickling Oyfters, the following is an excellent Re-
ﬂEiPh Ll 2ty Y e TR
‘To pickle Oyfters.

Pen a quantity of large Oyfters, faving their Liquor,
J and letting it fectle; then pour the Liguor clear
off into a Stew-pan, and wafh the Oyfters in Water and
salt : After which, boil them gently in their own Liguor,
{o that they are not too hard. When they are enough,
take them out, and add to the Liquor fome Mace, a few
Cloves, fome whole Pepper, a little Ginger, and a2 Bay
Leaf or two, and let the Liguor boil, }lai;tt_‘,mg to itabout
a fourth part of White-wine Vinegar. letting it continue
to boil alittle more 3 then take it off, and let it ftand to
be quite cold. the‘n-t e Oyfters are cold, put them in-
to Jars ar Gally pots, and pour the Liquor with the Spice
cold upon them; then tie them down with Leather.

The Muflel and Cockle may be pickled after the fame-
manner. only allowing this difference ; . e. that Cockles
- and Muffels are taken out of their Shells by fettin them

over the Fire, and opening them by the Heat ; but before--
hand the Shells muft be w;ﬁh‘d very clean, and then muft
~ be put in the Sauce-pan without Water, they of them-
felves will foon produce Liquor enough : Then as the
Shells open. take out the Eith, and walh eyery one well
in Saltand Water; but as for the Muflels theg muft every
one be carefully look’d into, and difcharg'd from that
pare which is call'd the Beard, and alfo particular care.
muft be taken to examine whether there are any Crabsin
them. for they are very poifonous. and as they lie in
the Mouth of the Muflil may eafily be difcoverd; they
are commonly as large as a Pea. and of the fhape of a
sea-Crab, but are properly Sea $piders; the Muffels how-
ever where vou angd tllzmxji_ are not unwholefome, and it’
is only the eating of this little Animal, which has been
the accafion of Peoples : {welling after they had eaten
Maffels. bur the goodnefs of the Fifh is well enough
worth the Care of looking after that. "When your Muf=
fels, or Cockles are all clean pick’d and wafh'd, lay them
to cool; and when their Liquor is well fettled, posr off
* the Glear, and boil it up with the fame fort DF Spices
mentioned above for the pickled Oyfters, with the fame
prapoysion of Vinegar and legting it fland wll 1t 15

- ' : quite



guite cold, put your Fifhinto proper Pots, or little Bar-
sels, and ponr the Liquor upon them till they are co-
ver'd with it, and ftop them up clofe : They will kee
good two or three Months, if the Liguor is now a;
then boiled up, but it muft be always cold before it be
put upon the Fifh. ' \ |

In the management of Cockles for pickling, or for
eating any other Way, let the Shells be very well wafh'd,
and then lay the Cockles in a Pan of Salt and Water for
two or three Days to fcour themfelves from the Sand
that is in them at their firft taking; but obferve to {hift
the Salt and Water every Day. The largeft Cockles that
I have obferv’d on the Englifh Coafts are thofe found a-
bout Torbay, which are fometimes brought to Exeter Mar-
ket ; the Fifh is as large as a good Oyfler, and the shells
~of fome are above two Inches and a half Diameter.  Muf-
fels and Cockles may likewife be ftew’d and grill'd in
Scallop Shells, as directed for Oyfters. The Muflels after
they are well pick’d are flower’d and fryed in fome Pla-
. ces, and eaten with Butter and Muftard, and the French
make rich Soups of them. :
. As this is a Seafon when we have plenty of Quinces, I
fhall infert the following Receipt for making Wine of
them, which is very pleafant.

To make Quince Wine. From Mys,
E. B.

Gﬁrher your Quinces when they are dry, and wipe
them very clean with a coarfe Cloth, then grate
them with a coarfe Grater or a Rafp, as near the Corefas
you can ; but grate in none of the Core, nor the hard pare
about it : Then ftrain your grated Quinces into an ear-
then Pot, and to each Gallon of Liquor put two Pounds
of fine Loaf-Sugar. and ftir it till your Sugar is diffolved ;
then cover it clofe, and let it ftand twenty four Hours,
by which time it will be fic enough to bottle, taking care
in the bottling of it that none of the Settlement go into
the Bottles. This will keep good abouta Year ; obferve
that your Quinces muft be very ripe when you gather
them for this ufe. :

Rabbits flill continue in Seafon thisMonth, and be-

fides the common way of dreffing them, they may be
larded,
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larded, and dreft in the following Manner; which I had

from a Gentleman in Suffolk. Make a Farce for them, like

that mentioned for the Belly of a Hare in the preceding

Month, and order its management and Sauce as for a-
Hare. A young Rabbit, or Hare, is known by the ten-

dernefs of the Jaw-Bones, which will eafily break by

prefling with the Finger and Thumb.

Woedcocks are now in Seafon, and it is to be adver-
tifed of them, that they are to be only pull’d of their
Feathers, and not drawn like other Fowls, but the Guts
leftin them ; when they are roafted, they muft be ferv'd
upon Toafts of Bread, upon which the Guts are fpread
and eaten, when they are brought to Table. The iny ard
of this Bird eats like Marrow ; this is generally ea en.
with Juice of Orange, a little Salt and Pepper. without
other Sauce. The Legs of this Bird are efteem’d the moft,
and are therefore }JI’EFEIItEd to the greateft Strangers at
Table ; but the Wings and Breaft n?a Partridge are the
principal parts of that Fowl, for the Legs are full of
Strings, like the Legs of Turkeys and Pheafants.

The Snipe is of the fame nature with the Woodcock,
and is ordered in every refpeét like it. Thefe may be
larded with Bacon upon the Breaft, or elfe ftrew’d with
salt and Crumbs of Bread, while they are roafting. Be-
fides the Sauce ufed for Woodcocks and Snipes, the afore-
faid suffulk Gentleman has the following, which is Gra«
vey with a little minced Anchovy, a Rocambole, fome
Lemon-Juice. and a little White-wine boiled together ;
and when it is ftrain’d, pour it ina Saucer, and ferve it
with the Fowls. '

Thefe Birds are in plenty among - the woody parts of
Eagland. from Seprember till the end of March, and then
they all leave us at one time, except only fuch as have
heen lamed by the Sportfmen, and difabled for flight ;
and then they will breed in England, as there are Inftan-
ces enough : About Tiunbridge, it is frequent to find them
in Summer; and [ have known the {ame in Leicefterfhire. 1
think if one could take Woodcqcks here in Hay-Nets, as
they do in France. and pinion them or difable 2 Wing,
and then turn them loofe again, we might raife a Breed
of them that would ftay with us; but I have experien-~
ced that they .will not feed if they are confined in Cages
or Aviaries. for they muft have liberty to run in fearch
of their Food. which they find for the moft part in moift |
Places, near Springs: For I have often taken bn{ﬁlg th;,

ood,
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Woodcock and the Snipe with fuch Snares as are made for

Larks, by laying themin the N ight on the Bank of Rivy-
lets, or watry Trenches near Woods. |

NOVEMBER

P eafants are {till in Seafon, and arenow chiefly roaft-
ed, for they are not fo fr uently boiled, till about
April, and then nnI]: the Hens when they are full of Eggss
but that, I think, is too deftroying a Way. 'The boil-
ed Pheafants are generally drefs'd with Oy fter-Sauce, or
Egg-Sauce, but the rnaﬁedy are eirher larded an the Breaft
‘'with fine Bacan.Far. ar elie roafted and ftrew'd with
Crumbs of Bread : Thefe, faysthe Sgg‘g!kﬁcnﬂeman who
fent me the foregoing method of or Ermig the Woodcock
and Snipe, fhould be ferved with the {ame Sauces that
are us’d for Parnidﬁes, The sauces in his Directions are
within a trifle the {ameas thofe I have already fer down
in Sprember for Partridges or Quails, fo that all not re-
peat them here. . kb

The Truffle, which T have treated of at large as to its
Manner of Growth and Seafon of Maturity, in my Gen-
tleman and Farmer's Montbly Diredor, affords {uch variety of
agreeable Difhes, that I have taken care to fend to a Curi-
ous Gentleman abroad for the Receipt how to drefs it
They are very plenty in our Woods in England, as I un-
derftand by feveral who have found them this Summer by
my Direltions, and I belieye will be much morye fo, fince
feveral curious Gentlemen have followed my Advice in
propagating them. It is now, as well asin the two pre-
ceding Months, that we may find them of a fine Flayour :
but they being fomething more in perfe@ion in this
Month than in the others, I think it the propereft to
give the Methods of ordering them for the Table jn this
Plac: ; The ficlt manner is to broil them, :

TE?"
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. To WZTYW&! L X

HE Trufle being brought in frefh, wafh it well,
__and cut off the rough Coat on the out fide : Some
of thefe will be as large as one’s Fift, and they are the
beft for this Purpofe; but let them be of any Size, as
foon as the Coat is off, cut them through a little more
than half-way, and put Pe]ﬁ;er and Salt into the open-
ing, and clofe. it again; then wrap up each Truffie in
wet Paper clofe, and broil them over a gentle Fire of
Wood-Embers till you judge they are enough, which
will be as foon as they are very huthuigﬁ:;th_.tﬂ_!l.gh 5 let
them be turn’d as occafiofi requires, that. they may be
all equally done, and then ferve them to the Table 1n 2
folded Napkin. This is a very good way of cating them,
but the other I have more frequently eaten.. . .. =~ .

To ﬂﬂﬂﬁ?ﬂ'@[r‘fﬂ ;HIWt'ﬂﬁ

HE Truffes muft be peel'd from the rough Coat
- ' on the outfide, and well-wafh’d; then cut your
Truffles into flices, and flew them in White-wine, or"
Claret, ‘which you pleafe, with Salt, Pepper, and a Bay-
Yeaf'; of in the lien of that, fome Famdica i’éﬁgﬂi} and
i_'arvgd them. White-wine for this ufe is 'gﬂ’:érail}'-p’feﬂ--
erred. ' |

To ftew Tmﬂ'fe.f after another mﬁn—-- |

ner., |

( -:Ather Truffles, peel them and wafh them, and then
J @it them in flices; after which fry them a lit-
tle in a Stew-pan, with either Butter or Hog’s-Lard, and
a little Wheat-Flower; then take them out and drain
them, and put them again into a Stew-pan with Gravey
a bunch of Sweet-Herbs, fome Salt, Pepper, and Nut-
meg grated; and when they have ftewed a little in this,,
firain the Liquor, and difh them for the Table, garnifhed
with Slices of Lemmon. Befides this way. they may be
ufed in the fame manner as Fowls are ftew’d or fricaffeed,,

with
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with brown or white Sauces, after they have been fof-
ten’d a little by boiling.

While I am {peaking of the Truffle, I may wellenough
mention the Receipts for the Management of the Mnrilﬁ H
Altho’ the Morille grows in 4prif, which is the only time
when it may be gather’d freth, yet one may drefs the
dry’d ones now, by firft foftening them in warm Water
and Salt for three or four Minutes; but, as obferv'd bea
fore, they are beft frefh gather’d. And again, I chufe to
put the Receipts for their Mahagement in this Place, be.
caufe they are fo near a-kin to the Truffle. In the firft
place, I fhall fpeak of drying them, which I have done
in England, after the following manmner: Gather, and
wath them, and when they are well drain’d, then lay
them in a Difh, and dry them by degrees in a gentle O~
ven; and when they are thoroughly dry; keep them ina
dry Place, and in a cover'd earthen glazed Pot; but
when they are frefh, erder them according to the fol-
lowing Reeeiits. And I am the more ready to give thefe
to the Publick, becaufe all fuch who know the niceft

- way of eating, may not be difappointed in their Travels

thro’ England, and denied at the Inns fuch things as per-
haps are as agreeable in that way, as any in the Country.
Particularly I remember at Newburry, or Spimbamiani, in
the publick Road to Bah, I was at the moft publick and
noted Inn in that Road, and had got fome very good
Mufhrooms, and the People there were of opinion that
they were poifonous, or elfe did not know how to drefs
them, and by no means they would fend them to the Ta-
ble. 1 fay, if fuch Miftakes can be made in a Place where
fo many People pf Fafhion Travel continually, itisnot
likely that Morilles or Truffles will be received with
more Favour than my Mufhrooms; and I believe that
fome of the greateft Niceties of our Country may ever
remain unknown, without a Work of this nature, which
I have pick’d up Inch by Inch, viz.in my Travels. And
befides, confidering the firange &ifagreeable Compofiti-
ons which one meets with in fome of our Travels, as Su-

ar with pickled Trout, and many more as ridiculous;
i‘think this little Piece of Work not unworth my Time.
Again, there are many Families in England which have
plenty about them, and do not know what to do with
it; and therefore I think this the more neceflary. But

to come to my point, the Morille may be drefs’d when it
is
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iseither frefh or blanch’din warm Water, according te
the following Receipts, which I had from France. ]

Ty make a Ragouft of NMorilles.

I E Morilles being frefh gather’d, take off the Roots,

., and wafh themin many Waters, for the Wrinkles’

in their Tops harbour a great deal of Dirt and Sand;
then {lit them lengthways,and fry thema little in a Stew-
van, with Butter or Hog's Lard, letting either be very
ot when you put in the Morilles; then let them drain,

and put them ina frefh Srew-pan with’ Gravy, in which
{hrefﬁ:me Parfley and ;Chervil very fmall, witha young
Onion, fome Salt, and a little Nutmeg: Let thefe ftew
gently, and fend themto the Table sarnifh’d with Slices
of Lemmon, or they may be fent to the Table in Cream,
as we have already mentioned concernitig other thingsin
the fame manner. |

To frythe Morilles.

Repare your Morilles as dire@ed in the former Re:
ceipt, and boil them in a little Gravy gentl; when
they begin to be tender take them out of the Liquor, and
flower them very well, then fry them in Heg's-Lard:
When they are thus prepared, ahd make a Sauce for them
of the Liquor or Gravey the Morilles were ftew’d in, feas
fon’d with Salt, Nutmeg and alittle Juice of Lemmon.
The following Direftions 1 had froma Gentleman in

Suffik. The Turkey is now ingood Seafon, and may be |

either boiled or roafted ; when itis boiled, it is moft coms
monly ferved with Oyfter-Sauce, and when itis defigned
for roafting. it may be larded with fine Fat of Bacon on
the Breaft, or elfe well ffrew’d with Crums of Bread,
having firlt made a Farce tofill the Hollow of the Neck,
where the Crop lay; this Farce may be made of grat-
ed Bread, Spice, Salt, butter'd Eggs. and fome fweet
Herbs powder’d, the whole well mix’d and bound with the
Yolk of a raw Egg; or the Liver ofa Fowl may be boiled
and chop'd fmalland put into it. The Receipt as I re-
ceiv'd it direts Beef-Suet chop’d fmall inftead of butter'd
Eggss but Mr. Foba Haghs, a noted Cook in London, tellsme

that Suet fhould be avoided in thefe Farces, becaufe it is

apt
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apt tocool too foon. and offend the Roof of the Mouth,
and therefore direéts butter’d Eggs in their ftead. As for
the Sauce for the roafted Turkey, it muft be made with
Gravy, a Bunch of f{weet Herbs, fome Lemmon-peel, a
Shalot or two, and fome whole Pepper and All-fpice boil-
ed togetherand ftrained. _

Concerning the Lark, which'is now in feafon, the above-
mention’d Gentleman gives the following Direétions:
Let the Larks be pick’d only,and not gutted, trufs the
Legs witha Leaf of red Sage to every Lark between the
Joints of the Legs; then with a Feather dip'd in the Yolk
ofan Egg beaten, wath the Body of every Lark,and cover
it well with Crums of Bread ; after which, cut fome thin
Slices of fat Bacon, about three Incheslong. and an Inch
broad, and lay the Larks in a Row, Side to Side, witha
Piece of this Bacon between every two Larks; then have
{mall Spits about ten Inches long, and pafs the Spits thro’
the Sides of the Larks and the Bacon. fo that you have
halfa dozen Larks upon each Spit, obferving to have a
Piece of Bacon on both the Outfides of the half dozen
Larks; bafte thefe well while they are roafting, and for
the Sauce for them, fry fome grated Bread crifp in But-
ter, and fet them to drain before the Fire. that they may
harden ; ferve thefe under the Larks when you fend them
to Table, and garnifh with Slicés of Lemmon. Some haye
their Lark-Spits made of Silver. and ferve their Larks upon
the Spits to the Table, by which means they keep hot the
Jonger: You may eat them with Juice of Lemmon with
the fry’d Crums, but fome like {ich Gravey-Sauce with
them as is directed for the roafted Turkey. Tho’ the Guts
areleftin the Larks, yet they are not to beeaten.

Inmy Travels I obferved a kind of Soop, which was
very frequently ufed abroad, and quickly ready, that was
very taking to moft Travellers who delighted in favoury
Difhes, which the People abroad call Soop ¢/ Yurggne.  1tis
made as follows.

-8 I YAke halfa fcore Onions, peel them. and cut them in
fmall Pieces into a Stew-pan, and fry them brown

with Butter, and a little Pepper and Salt; and when they

are enough, pour fiicha quantity of Water upon them as
you think proper to make aSoop of them; then let thefe
boil together, and thicken it with as many Eggs as are

neceffary, keepingit ftirring to prevent the Eggs from

“Curdling. Some add to thisa large Glafs of White-wine,
! Q3 which

h
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which 1 think makes it better tafted than ‘tis without it}
This is ferved with a French Rowlin the middle. At the

fame time I met with the following Receipt for Beef 4-/a-
mode, which isasgood as any I have eaten.

To make .Beqf A-la-mode.

\Ake a flefhy Piece of Beef, without Fat, and beat it

well with a Rolling-pin.then lard it with pretty large
Pieces of Bacon-Fat, and if you pleafe put it over the Fire
ajlittle to fry till the Outfide 1s g]mwn, and then putitto
ftew in a deep Stew-pan, or glaz’d Farthen-Veffel, with
. salt, Pepper, Bay-Leaves, or Famaica Pepper, {fome Lem-
mon-Peel, halfaDozen Jarge Mufhrooms, two Cloves of
Garlick, or four or five Cloves of Shalot, half 2 Pint of
Wine, and a Pint of Water; cover it clofe, and let it
ftew gently till itis tender: When it is enough, fry fome
Flower in Hog’s Lard, and add toit, with fome Lemmon-
Yuice, or a little Verjuice. Thisis very good hot, but is
for the moft part eaten cold, cut in Slices of about half
an Inch thick.
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ND W isthe principal Seafon for killing of Hogs,

as well for Pork as for Bacon. and likewife for
Brawn. Ihave already in my other Works given Direc-
tions for making of pickled Pork and Bacon; fo thatl
fhall fay little of it in this Place, but give the Receipts
for ordering fome particular Parts of Hogs. ‘The follow-
ing Receipt I received from Framce. concerning the pre-
paring the Joleof a Wild Boar, and have had it try’din
Englanl with the Head of acommon Hog, and I find lictle

difference, efpecially if the Hog has been fed with Acorns.

To
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To drefs a Hog’s Iﬁad, in imitation
of the Fole of a wild Boar.

Tﬁke aHog’sHead and burn it well allover uponaclear
Fire, till all the Hair is burnt to the Skin, then take
a Piece of Brick, and rub the Head all over as hard as pof-
fible, to grind ‘off the Stumps of the Briftles, and finifh
the whole with your Knife, and then clean the Head very
well 3 when this is done, you muft take out all the Bones,
opening the Head in the under Part, and beginning
with the under Jaw-Bones and the Muzzle, then cleave
the Head, leaving only the Skin over the Scull to hold 1t
together: Take out the Tongue and-the Brains; when
thus you have taken away all the Bones, {tab the Flefth
with the Point of your Knife in many Places on the In-
fide, without wounding the Skin, and put Salt into eve-
ry Incifion, then join the Head together, and tie it well
" together with Packthread, and then wrapping it up in
a Napkin, putit in a Kettle with a large quantity of Wa-
ter, a large Bunch of all kinds of {weet Herbs, a little Co-
riander and Annife-Seeds, two or three Bay Leaves, fome
Cloves,and two or three Nutmegs cut in Pieces, and fome
galt, if you think there is any wanting; add likewife two
or three large Onions and a Sprig or two of Rofemary.
When this has boiled half enough. pour ina Bottle of
Wine, and letit boil three or four Hours longer, till ’tis
tender; for it will not be fo under feven or eight Hours
boiling, if the Hog be large, and if it is a Boar’s Head that
has been Il""t up for Brawn., it will take more time to boil.
~ Being boiled enough, let itcool in the Liquor. and then
take it oue and untie it,and lay it in a Difh to be carry’d.
cold to the Table, either whole or in Slices. If you will,
you may faltitthree or four Days before you boil it.

To make Saufages, from Lady M.

Ake the Fleth ofa Leg of Pork.and mince it {mall,

and to every Poumlgnf the Flefh minced, mince a-

bout a quarter of a Pound of the hard Fat of the Hog 3
then bear fome Famaica Pepper very fine, and mix with
it fome Pepper and Salt, with a little Sweet-Marjoram
powder’d,and fome Leaves of red Sage minced very fmall;
mtx
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mix all thefe very well, and if you fll them in to Guts,
etther of Hogs or Sheep, beat two or three Yolks of Egg
and mix with them, taking care not to fill the Guts too
ull, left-they burft: when you broil or fry them : But if
- you defign them to be eaten without putting them in
Guts, then put no Eggs to them, but heat the Flefh and
‘#he Fat in a Stone Mortar. and work the Spice and Herbs
well in it with your Hands, fo that it be well mix’d, and
keep it in a Mafs to ufe at your pleafure, breaking off
Pieces, and rolling them in your Hands, and then Hower-
ing them well before you fry them. If you ufe them in
uts, take fpecial care that the Gutsare well clean’d, and
lie fome time in a little warm White-wine and Spice be-

fore you ufe them; if any Herb happens to be difagreeable

in this Mixture, it may be left out, or others added at
pleafure. _ ;
The following Receipt to make Saufages of Fifh for

Faft-Days, I had at Bruxelles, which I have experienced to

be very good.
T make Saufages of Fifh.

~ § "Ake the Flefh of Eels, or of Tench. and to either of
thefe put fome of the Flefh of frefh Cod, or of Pike
or Jack, chop thefe well together with Parfley, anda few
fmall Onions; feafon thefe with a little salt, Pepper,
Clovesin powder, 2 little grated Nutmeg, and if you will,
a little powder’d Ginger, with fome Thyme, Sweet-Mar-
joram,a little Ba}r-Lea%,.all dry’d and powder'd; and mix
all thefe well together with a little Butter.

Then beat the Bones of the Fifh ina Mortar, pouring in

among them while they are beating a Glafs or two of

Claret, which muit afterwards be poured upon the above
Mixture; then take the Guts of a Calf well wafh'd and
clear'd of the Fat,for in that Condition I find there is no
fcruple to ufe them abroad, being well difcharged of the
Fat: Fill thefe Skins with your Mixture of Fith, @’

tying them at both Ends.and lay them for twenty-four |

Hours ina Pickle of Wine and Salt; and taking them out
from thence hang them in a Chimney. where they may
be well fmoak’d with a Waod-Fire. or burning Saw-duft
for twenty-four Hours, orlonger if you pleafe, provided
you have allow’d Salt and Spices enough. When you
-would ufe them, boi] them gently in White-wine, with
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- @ Bunch of {weet Herbs; or in Water, with one third
part White-wine, and Sweet-Herbs. Thefe are ferved
~¢old to the Table,and eat very well.

. The Boars that were put up for Brawn, are now fit to
~kill. It is to beobferv’d, that whatis ufed for Brawn, is
the Flitches only, without the Legs, and they muft have the
Bones taken out,and then {prinkled with salt. and lay’d
#n a Tray, or fone other thing, to drain off the Blood :
when this is done, falt italictle, and roll it up as hard as
poffible, fo that the length of the Collar of Brawn be as
much as one Side of the Boar will bear, and to be, when ig
isrolled up, about nine or ten Inches diameter. When

«you have rolled up your Collar as clofeas you can, tye it
with Linnen Tape, as tight as poflible, and then prepare
a Cauldron with a large Quantity of Water to boilit, In
this boil yourBrawn till it is tender enough for a Straw
to palsinto it,and thenlet it cool; and when it is quite
cold, put ic in the following Pickle. Putto every Gal-
'on of Water a Handful or two of Salt. and as much Wheat-

Bran; boil them well tofgether, and then firain the Li
quor as clear as you can 'rom the Brawn, and let it ftand
tillit is quitecold. at which time put your Brawn in it3
but this Pickle muft be renewed every three Weeks. Some
put half' fmall Beer and half Water; but then the fmall

scer fhould be brewed with pale Malt: But I think the firf
Pickle is the beft. Note, The fame Boar’s Head being
wellcleaned, may be boiled and pickled like the Brawn,
and 1s as much efteem’d.

_ This is a good Seafon to make what they call Hung-Beef:
The way of doing it, is, to take the thin Pieces of the Beef,
and falting them with Salt-Petre about two Ounces to a
’ound of common Salt, and rubbing it well into the Meat,
dry it in 2 Chimney with Wood Smoke. - When this is
thoroughly cured, it will be red quite through,which one
may try by cutting; for if there is any of the Flefh green,
it 1s not imoked enough. Itis; in my opinion, bettes
than any Bacon to be boiled and eaten hot.

This is what I fhall fay. concernirg the ufe of fuch
things as are generally found about -, Gentleman’s Coun-
try -Seat, or about a Farm, which I think will be very ufe-
“ul ,tho’ a little out of the common Road, and fo I {halt
riake no Apology for publifhing fuch Receipts as I‘F%

{urearegood. If I do notufeproper Terms in fomg/ of
. my Receipts in Cookery, I have at leaft put my Res

ceighs
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ceipts 1 co fuch a Method, as 1 fuppofe will make them
inteliizible, and what any one may underftand: Bue I
muft take notice before 1conclude, that the Meaning of.
publifhing this, isto inftruét thofe who may not haye had ¢

| O pportunity of obferving or colleéting fo much as I have
< done and not any way pretending to inform thofe who
are full enough of Knowledge already. However, I hope

my Readers will be contented with what L have here giver

them, and meet with fomething that is New and Ufeful. g
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- " Tn the Prefs and will be publifh’d in Egffer Term,

A [CTTONAIRE OECONOMIQUE: Or, The Féii-
B s R_7 Iy Ditionary. With a Preface by M. Bradley, containing ¢

: wers Methods of improving Eftates, and of preferving Healths ¢ =
Ways of Breeding, Keeping, and making Fﬂyfr of Horfes, Kine, Sheey .

Swine. Poultvy, Bees. &c. Great Variety of Rules, Directions, ond

new Difcoveries velating to Gardening and Husbandry. Soil and Manive

of all Sorisy planting Fruit-Trees, Foreft-Trees, Undermoods, Sirui:,

and their [everal Ufes, &c. The different Kinds of Nets and 7
gines for taking all Sorss of Fifb, Birds, and other Game. The beft
way of preparing feveral Sorss of Waters qpd Egynﬂ,fm- every Seafi,
By Diftillarion and otherwife; of prelerving all kind of Fruirsy ond

other profirable Curiofities.in the Confectionary and Culinary Ares. 7o
Method 1o take or defiroy Vermin and other Antmals injurious to Car-
dening and Husbandry s with @ Deﬁn}ﬁﬂﬂ of Garden and other Coivn-
“try Tools and Ukenfils, &c. Dluftrated with grear Variety of Bignis |

In two Folums in Folio.
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