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To the READER.

F long Experience make all Fools wife,

It will enable me to criticize ;
A, poor Mind, if known, might be conceal’d,
Mean Poverty is thewn when its reveal’d.
A Lady claims fuch Skill in drefling Meat,
Prefcribes to Lords and Ladies what to eat;
From what fhe does colle@ makes up a Book,
Aflumes the Author and the fov’reign Cook.
Of {o much Art, that each ignorant Maid
By reading it, is Miftrefs of the Trade;
Shall know to do the Art of Cook’ty well,
Examines not for Judgment, Tafte or Smell.
Look and behold the Lady’s Introduion,
Her noble Progrefs promis'd by Inftruttion,
The lower Sort makes Choice of, for to {way,
And fays, will treat them in their own Way,
For fuch a Teacher’s Reformation pray |
- a Te
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To fleece the poor low Servants to get Wealth,
And colle&t Surfeits to dcf’cro}r all Health, % |
Can this be honefty or pelf’ring Stealth ;

Robbers on the Highway may take a Purfe

But who fteals away Health is ten Times worfc,%
Good Cooks are Bleffings and bad Cooks aCurfe.
Th Cook’ry Art got Birthright and a Blefling,
Which all true Ifr-a’lites are ftill poflefling ;
Jacob’s good Broth, Rebecca’s fav'ry Meat,

Sets forth the Worth of Cooks that are compleat.
-She fteals from ev’ry Author to her Book,
Infamoufly branding the pillag’d Cook,

With Trick, Booby, Juggler, L¢gerdf:mair-i,
Right Pag-::s— to bear up vain Glory’s Train.

Can this be Honour to the Brififh Nation,

To gild her Book with Defamation?

As Slander harbours in the Dunghill Kind,

So Heroines abounds in a gen’rous Mind. :
If Genealogy was underftood,

It’s all a Farce, her Title is not good ;

Can Seed of noble Blood, or renown’d “Squires,
Teach Drudges to clean Splts, and build up Fires?
Two Preface Cullify’s goes far to flow,

W hether the Pedigree be high or low ;

Such Eaws, Thrift, and meer: Oﬁentatmn,

Sets forth th great Roaft-ruler of the Nation,
Well has the marketed her little Wit,
By a great Artifice link’d clofe to it:
- Poor
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Poor cunning Art fometimes finds W ays to rifc
Up to fuch Heights as might the World {urprize;
Can Cream be thought a proper Sauce for Fifh,
Or Salmon bak’d in Milk a wholefome Difh?

If Epicures full of fuch Meat thould cram,

Their Stomachs they might lofe, and the Cooks
damn,

When Appetite is gone Health may depart,

But fhe relieves this by her Cook’ry Art:

A Chapter for the Sick the has.prepar’d,

Wherein fhe thews her Skill and great Regard ;

Says, fhe meddles not in the Phyfick Way,

But Nurfe and Cooks muft her Precepts obey: -

Directions proper for fick Ladies Meat,

Befides what Docors fhall preferibe to cat ;

Her firlt Charge given to Nurfe and Cook for
Food, -

Ts Mutton and Roots be they bad or good,

"To abate the Sicknefs or inflame the Blood.

Of Butchers Meat-gravy as ftrong as Glue,

To reftore Health and give them Spirits new ;

And when fo weak as to take little Food,

Affirms the Cordial will do them moft Good :

To very weak Becef-broths a hearty Drink,

Let fainting Ladics on their Matron think ;

Another Cordial Draught fhcﬁas in Store,

And bids the Nurfe give thﬂﬁﬁfc one Dréught
more: S 1T
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A Jill of Pork-broth in the Morning foon,
If their Stomachs will take the fame at Noon ;
If Nurfe and Cook obey their Teacher’s Will,
Sore may the Sick mourn at her uncouth Skill.
Bad does fhe boil, and full as 11l the roafts,

Good Meat does fpoil, yet of her Cook’ry boafts,
Had the of Tom Thuméb made 2 new Tranflation,
Such Di&ates might divert the whole Nation :
So great a Progeny of Lady Blunder,

Might make Beaus laugh till their Sides burft
afunder ;

So many Criticks in Novel and Hift'ry,

- Yet very few knows ought of the Cook’s My ft'ry.
She muft defcend down from the Sapfcul Race,
That fuch great Surfeits gives {0 bold a Grace;
And onc likewife whofe Fancies was {cant,
Malkes up a Book for to relieve that Want.

Here, there, and yonder Cook’ry Fragments ga-
thers, '

And drefies up her Daw in borrow’d Feathers:
Adds to her Pickings up a Cook’ry Guefs,

- Commits the grand Affair into the Prefs:

Cries, of all Books yet printed her’s th’ beft,
Read it but Maids, and foon your Dinner’s drefs'd;
Be Kitchen Buttlers, learn both Trade and Trick,
Your Teacher thews to furfeit whole and fick.,

Lhen cries, who prints her Book orany Part,
Bhe’ll profecute for ftealing Cook’ry Art;

Look
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Look at the Lady in her Title Page,
How faft it {ells the Book, and gulls the Age.
A Kitchen Dairy is the Lady’s Book,
And fays, there’s all Things fitting for the Cook.
Bids other Ladies fit and take their Eafe,
She’ll teach them Cooks that fhall with Judgment

pleafe: |
Ignorant Maids fays, as they arc great Sinners,
They’ll buy the Book, and drefs up Ladies Din-

ners: _
And fpell and put together, it will read,

And in the Art of Cook’ry thall proceed.
Famous Artift, great Kitchen Diredor,

W hy might fhe not as well turn’d Archite@or?
Laid Plans for Houfes, fet forth Rules and Lines,
And bid the Ploughman build up her Defigns.
Delude illit'rate Men as well as Maids,

To profefs'd Builders and Mafters of Trades;

And when fhe’s fill'd the World brim full ofs
Wonder,

To fee her various Ways found out to plunder,
Vain Glory bratling forth like Blafts o”T hunder.
Sole Houfe Dire&tor of the Britifh Ile,
Sounds out the Trumpet of Self-praifcs, while
A profefs’d Cook, born in a homely Cottage’,
Beholds the Surfeits of her Meat and Pottage;
Mutfes upon the Purport of the Book,
With God fends Meat, but who could {end the
Cook.

T his
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This Cottager efteems herfelf free-born,

‘That trick and bite, and all Impoftors {corn.

She ne’er beheld the Splendour of a Court,

Nor has fhe Learning Rhetorick to fupport ;

Had fhe known Grammar, might made better

Rhyme, -

Words more connelt, and of a Style fublime.

Criticks may pick the Faults out of her Satyr,

And fee the Want of Letters, not of Nature

Or fay, the Lady might expe& Submiffion,

From one fo far beneath her in Condition.

'To better Birth, fuperior Worth and Merit,

She Homage pays with Body, Soul, and Spirit;

Yet-Criticizers Sentiments may pafs,

What Title can be due to broken Glafs:

But if th’ Book want Juftice, Truth, and Reafon,

Fair regulating can’t be deem’d a Treafon.

Cooks of found Judgment may be call’d difcreet,

Who ufe Precaution what they give to eat:

Would rather to their Breafts prefent a Knife,

As make known Surfeits to give Pain to Life.

Right Kitchen Cook’ry purifies the Blood,

Helps to keep Health and Conftitution good;

Which to preferve requires th' pureft Reafon,

Who corrupts Meat with Mixtures out o’ Seafon, >

Health impairs, and guilty is of Treafon:

Or teaches what they do not underftand,

Grudge not them getting publick Reprimand;
Or
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Or claims an Art of which they are no Judge,
If they’re deteéted by a labour'ng Drudge. = -
Who thinks the Crinie on Artifice to foar,
The fame to lath Tmpoftors till they roar:
She on a Proverb oftentimes have thought,
It’s beft for Ladics what is deareft bought.
Iffo her Cook’ry does them good,
Which to refine the many a hot Fire ftood ;
Bought it with Health, Strength, and Refolution,
And paid for it a robuft Conftitution.
A Gem that far exceeds Talents of Gold, 4
For this fuperior Gem fhe fairly fold ;
Opprefs'd with Akes and Pains, "twas her Pleafure,

W hat gave thefc Pairis brought forth th’ Cook’ry
"Treafure.

In Perfecution her Soul did afpfre,

" To a Reward for what fhe loft by Fire;

Yet as the Drudge ne’er had a fervile Spir’t,

Nothing the asks but what’s due to Merit,

She want’s no Praife, if fhe’s not beft deferving,

In her flow Pace can keep herfclf from ftarving;

If Approbation is giv'n to her Myit'ry,

And fhe enabl'd to write out her Hiftry

The World will then fee which Way, what Way

how | |

Hardthips was laid for her to wrefile through

Bighteen Years Cook, and Miftrefs of art.Inn,

During the Whol¢ encourag’d not lude Sin ;
Drules,



[ %]

Dukes, Lords, Ladies, many worthy Efquire,
Came to her Inn, and often did admire,

How fhe found Cook’ry to fit all their Palates,
Both Nobles, Gentles, to de Chamber Valets:
'I” pleafe her virtuous Guefts took great Delight,
Would not connive with Vice to gain their Mite.

AN
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LapyYs ART of COOKERY.

L AIN Roafting and Boiling is a material

Part of the Houlewife, when it is done to
Perfetion; and this is roafting and boiling

to Perfection, when every fcparate Order

1s punctually obeyed : Some léve Mutton or Beef
boiled very rear; fome love it thoroughly roafted or
boiled; but at the fame Time to be fent up full of
Gravy ; others choole it roafted or boiled to Rags:
And every Mafter or Miftrefs expeéts their Roaft
done to their Liking; and more or lefs roafted, re-
quires more or lefs Time in roafting.  All roaft Meat
requires a clear brisk Fire; to be fpitted level, fo
that the Fire ‘plays equally round the Meat. I never
falc Beef till it is {pitted; laid to the Fire, and baft-
ed; then carefully firew Salt all over it, and it takes -
n as much as it requires. I never paper any Sert
of Roafts for this Reafon, the Paper is a Hin-
drance to the Roafting, which waftes Time and Fire
and: the Pins that holds it faft to the Roaft, are as
many Taps after the Paper is taken off, that all the
Gravy of the Meat runs out at: And here the Lady
Teacher differs from me in her Charge to be fure to.
paper the Beef, and to bafte it all the Time it is
roafting: This is a hard Task to the Cook, if fheos
beys her Teacher’s Order, the will be half roafted
herfelf if it is a large Piece of Beef; and if the balles
. A it
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it all the Time it roafts with the hot Drippings, it
will burn the Beef on the Outfide before it is tho-
roughly roafted. The Lady fays, that the Loins and
Necks of Mutton are to be papered, and the Fat of
the Loin of Veal; and if the Fat of the Loin of
Veal be papered, what will become of the Lean of
the Back of the Loin? It muft be burnt before the
Kidney and Fillet be thoroughly roafted when it is pa-
pered : Therefore I advife none to paper the Fat of a
Loin of Veal at anrHv Rate ; the bafting with Butter
at laying dewn, and before it is drawn is right, but
no papering. The Lady bids cut the Skin of a Loin
of Pork a-crofs with a tharp Pen-knife, but forbids
cutting the Skin of the Chine: But my Advice to
all my Readers, is to make checker Work of the
Chine as well as the Loin of Pork, left the Carver of
it complain of the Cook. This Lady adds, that the
beft Way to roaft a Leg, is firft to parboil it; this
I call a Leg of Pork perfecuted: My Way of 2
roafted Leg of Pork, is to falt it with common Salt-
and Salt-petre, and let it lie a Week in a Tray, turn-
ing it three Times; then to fpit it and lay it down
to the Fire, and put a Bottle of rough Cider into 2
very clean Dripping-pan, and bafte it with this all
the Time it is roafting ; and when it is enough, draw
it on the Difh in which you fend it to the Table,
take off the Skinj for Sauce, have fome boiled Ap-
ples and Sugar, and warm Vinegar and Muftard in
the Difh: By this Way of roafting a Leg of Pork,
it cats as delicious cold as hot; but half boiling the
Leg, and then roafting, muft make a fad Martyr of
that venerable Part of the Swine. _
7o roaft a Pig. Always contrive to lay the Pig
down warm to the Fire that is newly killed and
drefled 5 put Sage cut finall into the Belly of it, with
a Crult of Bread; then few up the Vent, fpit it, lay
it down to the Fire and finge all the Hairs; then
drudge it with Flour, and (o let it roaft till it is of
a
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a light Brown; then take a Bunch of clean Feathers
and whisk all the Flour clean from it; then take 2
little clean Beet or Mutton Drippings into a long
Brafs-fpoon, and fet.it into the Drippin -pan till i
is melted, into which dip the Ends of the Bunch,
whisk it with the Feathers, and when it is well
greafed, throw all over it a handful of Salt; let the
Fire be brisk all the Time it roafts ; and when it is
- dark Brown, duft off all the Salt with the Feathers,
draw it before it lofe any of the Gravy. This Lady
Teacher bids, duft it all over with Flour, and keep
Flouring it all the Time it is roafting; this waftes
Abundance of Flour and Time, and hinders the Pig
from roafting. She adds, as foon as the Gravy begins
to run from ity the Firc is to be ftirred up, Balons
to be fet into the Dripping-pan to receive the Gravy :
Now every Bafon will take Tribute of the Gravy,
and there s no Gravy fo preferable to its own mixed
with melted Butter and the Brains, with a little of
the Sage that is in the Belly of it. The illiterate
Maid is by her Teacher’s Order, to puta Quarter of a
Pound of Butter into a coarle Cloth, to rub the Pig
after its Eyes have dropt out and Gravy run from ir.
Now in my Opinion this Pig muft be over-roafted
before this Operation is perform’d, and if the Maid
rub it with this coarfe Cloth till all the Butger is
confumed, what Pig that ever was roafted could
have a Skin to endure fuch a rubbing Bout? For
by my Computation it would be a full half Hour,
before fuch a Quantity of Butter could be confumed,
as is in the coarfe Cloth; which would not only
rub off all the young Animal’s Skin of its Back, but
the unskilled Hand rubbing muft make Execution
mto the Fleth; fo the martyr’d Pig thews this roaft-
ing to Perfetion. '
Zo voaft a Hare. If the Skin can be taken off clean,
that there is none of the Down matted in the Fleth
of the Harc; do not wath her, but keep her Blood
. S with-
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within her; make a Pudding of her Liver, Beef-
fuet, Thyme, Sweet-marjoram, Parfley, Shalot, an
Egg, a little grated Bread, an Anchove cut fmall;
mix all together with Pepper, Nutmeg, and  Salr,
and put into the Belly of ‘the Hare, and few it up;
cut ‘fome Rathers of Bacon, and with very {mall
wooden Skewers, prick thele Rafhers on the Back
and Buttocks of her; bafte her with Butter, and
when fhe is enough, have plain melted Butter in the
Difh, which the Company mixes with the {avoury
Pudding. The Lady Teacher has prefcrib’d for a large
Hare, two Quarts of Milk and half 2 Pound of But-
ter, which the' Hare is to foak all up, -and then the
will be enough, and to have a fit Sauce: A Pint of
Cream, and’ half a Pound of Butter muft, in my Opi-
nion, take all the Tafte of the Hare from her, and the
muft be aboil’d Hare, for T cannot think her roafted;
nor can the be palatable, nor fo much Cream o' fo
little Flefh wholefome, but pernicious to Health.
_ To roaft Venifon. A large Hanch of Venifon, make
Pafte, and roll as thin as a Lid for a Famiily ftanding
Pye; lay this all over the Venifon, but put no Butter
i the Pafte; lay whitith brown Paper all over the
Pafte, and roaft it at 2 brisk Fire: A large Hanch
will take fix Hours roaifting, the Pafte keeps the
Far oi the Venifon from wafting 5 have boil’d Bread;
Water, and Cinnamon, put Half the Quantity of
Red-wine, and fweeten it with Sugar; fend up the
Sauce ina Sauce-bafon; the Venifon will have Gra-
vy {ufficient for the Difh. g
To roaff Ducks. “Be fure to pick the Ducks well,
be cautious in drawing the Guts, cut not to burlt
them, lay them warm to the Fire with Sage and
Onion within them; the Necks, Livers, and Gizzards
boil’d with alittle Onion and Pepper will be Gravy,
and Red-wine Sauce for them. ' -
To voaft Pigeons. By no Means roaft them on the
poor Man’s Spit with the fix Hooks at the End, for
‘ : this
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this ‘Reafon; the Backs of the Pigeons will bé raw
when their Breafls are roafted, then they are all to be
turn’d their Backs to the Fire; befides the Danger
of dafhing the Pigeons againit the Barrs, by the
Swinging ‘of the String; as.they muft be untraéta-
ble Rope-dancers: Lay them warm to the Fire with
Parfley and Butter in their Bellies; let them have a -
clear “Fire, and the long Spit againft the Beggar’s
Spit, moft Gravy for any Meney ; let the Sauce be
Parfley and melted Butter. ‘In the Chapter of Roafls
and Boils, the Lady Teacher has recommended the
Twining-band as the beft Way to roaft a Pigeon;
and in her fecond Chapter of Made Difhes, is the
Piece of Iron with fix Hooks at the End, on which
the Pigeons are to be roafted: And where the, this
Teacher fays, the Pigeons will fwim with their own
Gravy, although Reafon told me the Contrary; yet
I was Fool enough to believe that there might be
fome Magick Art in the long String tyed to the.
Chimney Top, by which Art the Pigeons might re-
ceive fo much more Gravy than any other Pigeons ever
known'to have; fo I fulfilled the Order, for I filled
the Pigeon full of Butter and Parfley, tyed the String:
(according ‘ to Order) to the Chimney, and when 1
had perform’d all: this Operation with a Pigeon, I
found lefs'Gravy in it than there would have been if
it had ‘been roafted in the common Way; befides
this fingle Pigeon had double the Advantage of the
Six, as 1t had all the Fire playing round it as it swas
turning, which Part I very diligently perform’d, as
at that Time I had a proper Kitchen, which was my
Bed-chamber, whofe Chimney-piece was very fuitable
for a poor Man’s Spit: Now as one Pigeon was o
far from’anfwering fuch a Quantity of Gravy, as to
make it {wim, how much worfe will the Six hang
on fix Hooks, for the Fire can but play half Round
them, for their Brealts muit fcreen their Backs, or

their Backs muft {creen their Breatts, fo that by turn-
- ing



8.

ing them muft confume their Juice; but if the Pi-
geon be done by the skillfulleft Cook in the Uhiverfe,
fill it 1s but a Pigeon, and cannot difcharge Gravy
to make it fwim in the Difh; but the poor Man's
Spit is a Dellroyer of the Gravy,and not a Preferver
of it. And as to Fowls roafting, to tell to a Minute
the Time they take roafting, there fhould be an ex-~
act Diftance from the Fire, for the Illiterate and
Ignorant may very eafily err in proportioning the
proper Diftance ot the Spit from the Fire; and in
Cale you be fo fortunate as to find it out, you may do
very well in roafting a large Turkey and a fmall one,
Likewife in roatting 2 Goofe, the fame may be ob-
{erved; but if it is a clear Fire and at a proper Dif-
tance from it, the Goofe will lofe her Gravy; for an
Hour will roaft the beft Goofe I cver faw. By her
Rules for Roafting, there is an Hour and 2 Quarter,
and no Fowl is {o infipid as a Goofe ferv’d up with-
out her Gravy. 1T had a very worthy Gueft that did
practice the Law, wasa Critick in no Part of Cook-
ery but in a Goofe roafting, and he would fee the Fire
and the Goole laid down, and never allowed more
then Forty-five Minutes ; he had his Watch by him,
and would not let the Goofe have one Minuté more
than the above forty-five Minutes; then there was a
Dith full of the Gravy of the Goofe. By thefe Rules
awild Duck is to have ten Minutes roafting, W ood-
cocks, Snipes, and Partridges, will take Twenty,
Now {uppofe there is Woodcocks and wild Ducks
for Dioner, the Ignorant and Illiterate are by thefe
Rules of their Teacher, to lay the Woodcocks to
the Fire five or ten Minutes before the Ducks 5 and
it the Pucks are well roafted, the Woodcocks muit
certainly be over-much; for a Woodcock will but
take half the Time of a wild Duck’s roafting.

A5 10 Roots and Greens boiling. Why a wooden
Vieliel 15 not proper to wath or lay the Greens in,
for Dult and Dirt may bang round a Pan as well as

2
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a Pail, and a Pail is more common to wafh or lay
Greens in for KitchenUfe, and may be {ooner clean-
ed than a Pan. No Meat is to be boiled with the
Greens, for that difcolours; but I rather think that
the Greens would difcolour the Meat. Ufe no Iron
Pan to them, for they are not proper, but let them
be Copper, Brafs, or Silver. T think 1 durft venture
a Wagei, to boil Greens in an Iron Pan, as well as
this Lady Teacher fhall boil in a Silver one. All
Sorts of young Sprouts is by this Teacher’s Order to
be boiled in a great deal of Water, and when the
Stalks falls to the Bottom they are enough. 1 differ
from the Teacher in boiling yc-u\nﬁ Sprouts in a great
deal of Water; old Sprouts or Winter Cabbage will
take a great deal of boiling ; but young Sprouts the
lefs Water, and the clofer they. are boiled, the brighter
Green they will be: But ilyyﬂung Sprouts are put
into a great deal of Water, and boiled till the Stalks
fall to the Bottom, the Sprouts will be boiied very
Yellow; which will make a very bad Appearance a-
mongit a Company of Gentlemen and Ladies ar a
Thable.

In Parfuips boiling. 'They require a great deal of
boiling, and you may know when they are foft by
running a Fork into them; a Fork may get entrance
mnto a Parfnip before it is boiled ar all, although it
will not enter fo eafily as when it is boiled {ofr,
which you may know as well by your Finger and
Thumb prefling it, and the Fork may not be fo
ready ; after they are boiled they are to be raken
up and all the Dirt to be carefully {craped off them :
But I advife you to fcrape all the Dirt off them
before they are put into the Pot to boil, were ir but
tor the Sake of your Hands; for you will find it
much eafier fcraping a cold Parfnip than 2 boiling
hot one; befides it is more like a goad Houlewite
to wath and ferape the Dirt off them before they
are boiled. TR

The
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* ke Boiling a Collyflower. Isordered by this T'each-
er to be cut in four and boiled in aSauce-pan; then
taken up, and one half ftewed in a Hath-pan, in a Pan
full of Water, a Duft of Flour, and a Quarter of a
Pound of Butter: But my Advice is to boil the Col-
lyflower in clean Water ; make Sauce of the Quarter
of the Pound of Butter; and fend up the Collyflowet
i a Difh, and the Butter in a Sauce-bafon, for this
Reafon: The ten Minutes which is ordered to flew
the one half of the Flower, will perhaps ftarve the
other half ; this is faving Trouble and likewife
Butrer; for if the Flower be turned and thaked ac-
cording to her Order, the flewed will take up all the
Butter; and there muft be more Butter drawn for the
boiled half of the Collyflower, as the Hath-pan will
take Tribute of the Butter.

In drefling Artichokes. You are ordered to wring
off the Sralks, and put them in cold Water with the
Tops down, that all the Duft and Sand may boil our,
and an Hour and a half will boil them: Bat my Ad-
vice is to cut the Stalks from them, and wath off all the
Duft and Sand before they are put into the Pot, and
not to truft to the Water boiling the Sand and Duft
out of them; for inflead of boiling out the Sand and -
Dutft, and Twitchbells, which arc often lodged there,
the boiling may obftruct the Paflage, and I.am apt
to think that it would rather boil them further into
the.Artichoke : If this Advice be reafonable, take it,
if not, thy Will be done. But it is amazing to
- me, that the Lady fhould order burnt Butter, for
thickening Sauces, or to boil Butter in a Pan till
it 1s Brown, and ftir Flour into it till it is thick, and
to put it by and keep it for Ufe: She likewife makes
Ule of this for thickening and browning Sauces;
and adds, that there are few Stomachs that ‘they
agrec with, therefore it is feldom to be ufed: But
my Advice to you is, never to ufe it at all, don’t give
thy Matler or Lady a known Offender to the Sto-
| mach ;
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mach; for in {o doing you . deftroy their _ﬂ_pgactitq
and .impair. their, Health; and confider what -a Risk
you run in giving Offence to great Ones, notwith-
ftanding you haye got your Teacher’s Commiffion to
ule; it feldom: *Tis as much as to fay, that if the Fa-
mily pleafes me;- they fhall not have “burnt Sauces ;-
but if they vex or difoblige me, they fhall meet with
a burnt Butter Stemach Tincture; which by ftanding
a_little; Time,. will be as ftrong.as ' Whale Qil: So.
has “this Lady Inftructor taught, her Pupils, - to re-
venge themlelyes on their Superiors if offended.,, "
i4n. Page 245 i 4 _white Fig ¢y, To. boil three,
~ Chickens tender in Milk and Water; and to throw
away ‘what they were boiled n. | 'But my Advice is
toglet, alone . the. Milk, and. carefully preferve the
Chicken Broth, it being a Cordial 1o a tender Sto-.
magh, or is a help o rich _BJ:'q;ths_ ;- but throwin
the; Broth away, 1 doing an, Injury to. your Mafter
and Miftrefs. And although fome are of Opinion that
I&(!ﬁrk,anfj Water, boil the: Chickens white, - I aver
the Contrary s Milk will curdle, and boil them b]}};lélier'
than. Water alope.. I bhave feed great want of one
fingle Chicken for the Sake of the Broth, and could
not be-had for. Loye or Price: And does this an(wer.
the thrifty Lady Teacher’s Propofals and Pretences ?
dr Page 20, Is a Breaft of ¥eal in Hodge-podge. Cur
your Brealt of Veal into imall Pieces, and fry it brown
with Half a Pound of Butter put into a Stew-pan ;
and filPd up with Water, green Peale, hot Spices,
fweet Herbs, Lettice, and Onions; if no Peafe, three
or four Cucumbers, Scllery; and if no Lettice, Cab-
bage Sprouts: And if you would have a very fine
Difh, fill your Letrice with Force-mear, and tie the
Tops clole with Thread: Place your Lettice in the
Middle, and the Meat all round it; then pour. on
your Sauce. Thus the Lady orders her delicare Difh,
and fays, it will ferve Abundance of People: And I
believe it will, and have plenty of Fragments remain-
o ing.
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ng "The Lady is'4 little out of her Element toucks
“ing het Leétrice bitidin ? “for before the'Meat can bé’
dnne the Bindings o fier Lettice will be unlnﬂ{bd
fpi tht ‘of all flc‘r profound Wifdom ih ‘Cookery.
'I%z age 310, K 10 Collar @ Breaft of Mutton. Do
it the ﬁmde W’a “Ahd take off zhc Skm, and it ¢ats

eﬁ well, fays :I;-: Lad ges
ad Itewsfe prefcti anmher Way of tonkmg
Mutton, by dbllhﬂ ‘it as above, ‘and bafting it
with" H#jFa Pint ‘6f ine; and when it has drufik
the Wine well up, bafte' it with Butter and Gravy.
But in h my Op‘mmh ‘the Matton will be {o ﬂmngly
intoxicated with the Wine, that tt Wﬂl be apt to
lothe the Butter ahd G‘r;wy 3 -
‘And the Lady forther adds, tHat ‘the Inﬁfde MT
Sirloin of Bcﬁf’ is Vet ty 8o good done the above Wiys'
and if you don’t appd'b{rc of Wine, a%ﬂ of Milk,
and 4 Quarter of a Pourd of Buttér, 10 bafte the. Ih-
fide ‘of ‘your Sirloitt, “Here T dif 51’6& ‘with the cele~
bratéd Inftriictor; and advife, yoif not to' fuddle the
Mutton with Wine; nor take out the Infide of tﬁi,-,‘
Sirloin of Beef, %mfr is the moft juicy Part of its’
nor {usféit it with lf itk 3' nor ‘fpoil 'a ‘goad rnaﬂﬁfg
Picce ‘of Becef; bj’ bbmg it df it's moft di:lrcio‘usi
Part. :
In Page 34, To w’.:'a the Infide of 4 Sivloin of Bee
She' md‘grsgf; tfzk{:, out all the Fféﬂ'l to thefﬂcn{:‘c
But T advife you By ‘no Means to take it from the
Bone; becaufe, after thou haft taken the Flefh, and
made Force-mear with Suet and Bread, How then
wilt thou get this fine Meat to ftick to the Bone'
again? A Fillet of Beef, of a Steer, or fpav’d Quay,
or 2 thorough fed Law, will weigh eight or nine.
Pounds ; befides the Suér, Bread, and other Ingre-
dients, thus laid on the Eane again ; the Fat skewer’d
down upon it, and over that a Paper; yet nntW1th-
ftanding, the Force-meat will make Wa ¢ throu
Far'and Paper into the Dripping-pan': Aithmtgh %1?
‘Teacher’s
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Teacher’s Order is not to let the Paper be taken off
till the Meat is in the Dith ; yet the Far and Paper
will not have Sfrmgi;h to bear up the Force-meat ;
fo that fall it muft, if it be done as this Teacher
orders. There is much Labour loft, and the Sisloin
is disﬁgurﬂd 3 befides the Fillet would have been bet-
ter plamn roafted; than by all this ftupid, expenfive
Art of the Lady Teacher’s. oy

I come now to fhew the Extravagancy of the rol-
led Rump of Beef. For there is the Flefh of two
Fowls, Beef-fuet, cold Ham, and Abundance of o-
ther Irems: But you will gain more Credit by keep-
ing the Rump whole, and fave your Mafter’s Charges.
For by P. 37. Therolled Beef is to boil eight or ten
Hours in a Por that can juft hold it; and yet this
Pot is to be fill’d with Water : But as the Bones are

‘taken out of it, it will pack fo clofe in the Por, as to
leave Room for very little Water; {o that Reafon
would dictate, that eight or ten Hours is fufficient to
boil the Pot dry. But the Teacher thinks that the
Sauce will not be boil’d enough, as the has ordered
the Beef to be taken up till it is better boil'd: And
to add red Wine, Yolks of Eggs, Butter and Flour;
and when it is enough, to pour it over the Mear.
Though many Rumps, Sirloins, and Beef Buttocks
are deitroyed;) yet it’s much if you keep the Por-
bottom from burning. '

. dn Page 37. The Lady’s Beef Collops are made
thus: ‘They are to be ten Minutes in {calding Water,
with fweet Herbs; and fent to Table. e

Next are flfew’d Beef-flakes. Firft, flew the Stakes
. Water, Wine, Butter, Flour, and Herbs; ‘then
to flour and fry them. P

Zo Fry Beef-flakes. Take Half a Pint of Ale that
is not bitter; and fry them in Rump-ftakes.

Her {fecond Way s to fry them in Butter, as much
as ‘will greafe the Panj to cut off the F aty, and fry
it by itlelf, and the Lean by itfelf.

' Ano-
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Another Way to do Reef-ftakes: Is to half broil
them; then put them in a Stew-pan with Pepper,
Salt, Gravy, and Butter rolled in Flour; and let them
ftew Half an Hour. 'But her rolled Becf-ftakes ex-
ceed; for four Beef- ftakes there are to be Force- meat
made of the Flefh of a large Fowl, a Pound of Veal,
Half 'a Pound of cold Ham, the Kidney-far of a
Loin of Veal, Sweet-bread cut in Pieces, the Yolks
of four Eggs, an Ounce of Truffles, Morels, Pepper,
Salt, and half a Pint of Cream ; thefe fhe pounds all
together, and lays upon the Stakes: Which in my
Opinion, will be about ten Pounds of Force-meat, to
her four Beef-ftakes; and is a fufficient Quantity of

Force-meat for twenty Difhes. '

The Kidney-fat of a good Loin of Veal, by m

Computation, muft weigh three Pounds; the F]efﬁ
of a large Fowl, (I call a Turkey) three Pounds;
a Pound of Beef-fuet; Veal Sweet-bread, Half a
Pound; a Pound of Veal ; and Half a Pound of
Ham; Eggs, Cream, Truffles, Morels, Herbs, and
Seafoning, I call a Pound; this makes up the above
Computaiion : Of which I propofe to make five
very good Dithes; Three of which Subftantial, with
‘the Help of a Pound 6f Spice, and 2 Pound of Flour :
There can be no lefs than a Pound and a Half of
Beef, to roll two Pounds and a Half of Force-meat
in each Stake; for the four Stakes I have {ix Pounds
of Beef, of which I make a very good Ragoo ; the
Kidney Fat of the Loin of Veal, will make Stuffing
for the Turkey’s Crop, and Force-meat to the other
Difhes; the Pound of Veal, and half Pound of Ba-
con, with the Help of the Force-meat, will make a
Side-difh of Scotch Collops; the Sweet-bread, with
Half an Ounce of the Truffles and Morels, will make
a2 Fricafley ; the Pound of Beef-fuet, Cream, and the
Egos, with the Pound of Flour, and a Pound of
Fruit, will make a Hunter’s Pudding; the other
halt Ounce of Truffles and Morels, with F orceiam{:at
' alls,
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Balls, Mufhrooms, and the Gravy, that the Lady
orders to the Beef-ftakes, I thus divide; three half
Jills of it I give to the Ragoo; the other half Jill ro
the Scotch Collops ; and white Sauce to the Fricafs
fey: 8o Llet my Ragoo at the Head ; my roaft Tur-
key at the Foor; the Hunter’s Pudding in the Middle;
one Side is the Collops ; the Fricafley the other: All
thefe cram’d ‘together would be a Surfeit; feparate
them in the above Manner, and they may appear be-
fore a Nobleman.

Reafon 1s a notable Inftructor in Cookery; it
teaches the profefs’d Cook to have Mercy on the
Matfter’s Property, and not wilfully to deftroy his
Subftance, by making fuch Havock, as Beef-ftakes
have done in all the Shapes now mentioned ; for
none of them are fit to appear at the Table of a Gen-
tleman : And to fee the Beef defac’d, and fo fhame-
fully wafted, would be a great Crime in any Perfon
not to detect.

In Page 43, Is to roaft Ox Palates. 'To boil them
tender, and cut them in Slices two Inches long; to
lard Half with Bacon; to have three Pigeons; three
Chicken Peepers, to be filled with Force-meat, and
nicely larded ; to fpit them thus, a Bird, a Sage-leaf,
and a Piece of Bacon, till all is fpited. =

7o lard Cocks-combs. Parboil Oyfters, and Lamb-
ftones with Bacon; {pit and roaft them with Sage-
leaf and Bacon berween them; bafte them with
Bread grated, the Yolks of Eggs, and Nutmeg, all
the Time they are roafting. Now the Query is, how
thefe tender Lamb-ftones and Cocks-combs, but more
efpecially the larded Oyfters, will endure the Buffets
of the Bread and Eggs? the Oyiters will bafte to
pieces, and beyond Art to keep them on the Spit ;
although the Task will be hard to lard a parboil’d
Oyfter; yet if large it may be done: But where to
find a Stomach to digeft thefe larded Qyfiers wich

Bacon, will be the greatelt Hardihip,

In
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I Page g0, To bake Lamb apd Rice. ~ Take a
Neck and Lein of Lamb, and half roaft it; boil
~half 2 Pound of Rice in a Quart of Gravy, tll it is
thick 3 and ftir in a Pound of BEutter the Yolks of
fix Eggs; butter the Difh all over; dip the Stakes
i0to melred Butter; lay them in the Dith, and pour
three Yolks of Eggs over the Rice; bake it in an
Oven half an Hour. The half Pound of Rice is but-
ter’d extravagantly ; boiled in Grayy, it feems to be
a Pudding : But a Gravy Rice Pudding is as uncom-
mon as it {eems to be unreafonmable; for the Pound of
Butter being ftirred into the Rice; the Difh butter'd
over; the Stakes dipt in melted Butter, will take
another Pound, and muft make a great Well of Qil
upon the Rice and Lamb: For it will be far out of
the Power of the Rice to keep them from {wim-
ming. To me it feems to be a Surfeit to a hungry
Plough-man.

In Page 72, To flew a Lamb or Calf’s Head. She
takes for Force-meat two Pounds of Veal, and two
Pounds of Beef-fuet, to be chopt all together; two
ftale Rolls to be grated, four Yolks of Eggs, two
Anchovies, with other Scafoning. But my Advice
15, never to make half a Pound of Force-meat for a
Calf’s Head; and Half that Quantity for a Lamb’s,
15 {ufficient: Although this Lady Teacher has be-
tween. five or fix Pounds of Force-meat; befides a
Jill of Oyfters, Mufhrooms half a Pint, Trufes,
Morels, and more Mufhrooms; it is very great Ex-
Ifﬂ\fﬂgﬂﬂﬂ}’. :

In Page g4, Is bombarded Feal. Qut of a Fillet
of Veal, cut five lean Pieces as thick as your Hand ;
to which is ordered five Sheep Tongues to be Jard-
ed; then make a well fealoned Force-mear of Veal,
Bacon, Ham, Anchovy. And to make another ten-
der Force-meat of Veal, Beef-fuer, Mufhrooms,
Spinage, Parfley, Thyme, Sweeet-marjoram, Winter~
lavoury, green Onions, Pepper, and Magce: The well

fcaloned
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feafonred is to be bakéd for the Middle; the otlier is
to be fill'd by Way of Bolggnia Savfige; to boil it,
and then cut andfry it ¢ So theré is: Force-meat bak-
ed, boiled, and fry’d:" Thus by Mifmanagement,
the Vulgar in this Céuntty often are Sufferers: For
when their Market is made, they will have roafted,
boiled, and baked ; ‘bit in the latter End of the Week
they fuffer Hunger. < And indeed I'cannet help com-
pating the' Lady’s bombatded Veal to valgar Extra<
vagahoy, 00 S L efidi 1heed 2
- Scotch Collops z'la Francois.  Cut & Leg of Veal
intovery thin Collops, and lard” them: with Bacon,
:iffd'ﬁ“ni:f{ipil’ g Ale'over them, to'take out the Blood's
to pour the Ale off into a Bafon; to fry the Veal in
Buteet; ‘the Collops laid ‘in a Difh withi toafted Ba-
con round it the Ale'to be put in a Stew-pan, with
a Glaft ‘of Wine, Nutmeg, Pepper; two Anchovies,
and‘a Piece of Butter. ' This is monftrous Sauce, for
thet¢'is neither Gravy nor Water in ity bue Ale and
Wine thickened with Yélks of Egps; Butter aid
In ‘Page §6, Are larded Scotch Gollsps. A Tillér
of Vedl '1s'to be cut ifito thin Slicés; thé Skin and
Fat is to be cut off ; lard them with Bacens fry them
Brownj pour out all the Butter; lay thie Collops on
a2 Difh; take 2 Quarter of a Pound of Butter, mclt
it it the Pan, and ftrew in a2 Handfil of Flour; ftew
it till they be Brown; and put three Pints of Gravy,
with Hetbs and Oriion; the Collops to be pat in'and
flew’d Half a Quartér of an Hour s and the Yolks
of two Egps, Force-meat Balls, a° Piece of Butter,
fome Mufhrooms; ftir all together 2 Minute or two
till all is thick. Reafon-fays, that the burnt Buttey
anda Handful of Flour might ‘niake the Gravy thiel-
etiough, * without the' Yolks of Egos.” “When /this
Teacher ‘bid 'pat by ‘the burit Butied for Ule  {lie.
did dot'rell what Quantity was i e put in to
thicken and brown the Gravy for a Madé-difly,  Bus

43
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if ‘her Readers have Penetration, they may find out
the Quantity in Larded Scorch Collops : By which
Collops, the Gentry may fee the Teacher’s Care of
giving their Stomachs Offence.: . - e g
*In her Calf Head Surprife: The Teacher, propofes
a Task, that fhe cannot perform herfelf, if Tﬁe do it
as the has prefcribed to others; .which is to bone the
Head, and fill it with a Ragoo, as.in the Form. it
was_before 5 it is to be filld. with Sweart-breads,
Cocks-combs, Truffles, Morels, Mufhrooms, Arti-
choke-bottoms, Afparagus-tops, ftew’d in Gravy. fea-
foned, Cream,, Yolks ot Eggs, and W hite-wine, added
to the Ragooj, to keep it dtirring.one Way for fear of
turning ; making it thick and {mooth with Butter and
Flour.. This choice colleéted Ragoo;  with twenty
Force-meat,Balls, is to be’ put into the Head;. and
then to be fafltened with fine, Skewers ; Force-meat
laid over it and the Yolksrof Eggs, Pieces of But-
ter over all the,Head; to-be bak’d two Hours;in an
Oven. Indeed my Opinion is, that this Calf’s Head
Surprife very well brooks its Name; and plainly
makes maniteft the Teacher’s Art of Cookery: For
if fhe had but made a Trial, fhe would then haye feen
mto the Error of her Imagination; Can a reafonabie
Perfon believe that this Ragoo could have the Strength
of the Bones of the Calf’s Head, to bear it up. in the
Form it was before the Bones was taken out? For if
fhe had the true Art of Cookery, fhe would not have
made this choice Collection. of tender Rarities into a
Ragoo, ready for difhing up ; thickening it with
Cream and Eggs; giving Orders to turn it one Way,
for fear of breaking; and after it is fmooth and
thick, to put it into the raw Calf’s Head, to bake two
Hours: During which Time, what muft become of
the thick {mooth Sauce? Would not the Yolks of
Eggs break it into Tears of Envy, for the Indignity
done the Ragoo? W hat was the Ornament of every
Difh, i1s now become Swuffing for a Calf’s Head:

W hich
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Which inftead of raifing it into its Form, makes it
an Object of Infamy : The Force-meat all bedaub’d
and baked upon it, muft appear at the Table, as if
the Head was fcabbed : And the Rivers of Tears
from the Ragoo, difcharg’d out of the Eyes, Ears,
and Mouth, muft have the Symptoms of the Glan-
ders in the Head : But when it is cut up, whar a
Hodge-podge will the baked Ragoo make in their
various Colours. A Gentleman Critick, when he
fces the fcabbed Head appear at the Table, would
fwear it had been feized with the Plague, by the
Botches, Biles, and Marks of Viclence upon it.

In Page 79, 4 Hamn & la Braife. Slices of Beef
and Bacon, Herbs and Roots, are laid in the Bottom
of a Kettle; upon which lies the Ham, with the fat
Side uppermott ; which is ordered to be covered
with Slices of Beef, Bacon, Heibs, and Roots; to
be covered clofe with a Lid, and pafted; Fire to be
put under and over it; to be ftewed twelve Hours
with a {low Fire. A Ham indeed may be 4 /a
Braifed y bur it will take a large Quantity of Slices
of Beet and Bacon to keep it gently boiling twelve
Hours in the Juice of this Beet and Bacon, as there
is no Water ordered: A middling Ham will weigh
fourteen Pounds; Beef and Bacon to ditcharge as
much Juice as will flew the Ham twelve Hours,
Fire under and over it: The leaft that I can com-
pute is fix Stone of Beef and Bacon; and if there
15y afrer it has ftewed twelve Hours, a Pint of Gia-
vy, it will be furprifing, when the Fat is skim’d off, .
1f the Fat and Gravy will part; as Ham-far is more
clammy than any other Fat. The Teacher has re-
commended this Liquor to be Sauce for 2 Ragoo to
the Ham; which fhe fays will do as well as Effence
of Ham. It is a flrange Effence; bur the pernicious
Part of the Strength of the.Ham is fo ftrong, that a
bungry Hound from the Ficid would refufe it: Buc
fince this is {o plain a Demonfiration, Who couid

C | beileve
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believe that a Lady would prefcribe 2 Dith fo ex-
travagant, and likewife Sauce fit to furfeit a Sow ?
The Excellency of the Teacher’s Tafte and Fan-
¢y is further fet forth, by various Ways of drefling a
Pig: The Pig is to be skin’d up to the Ears; and
a good Plumb-pudding Batter to be made of Milk,
Eggs, Flour, and Beet-fat; the Skin to be fill’d and
baken in the Form of a Pig. But what would this
Attift fay, if the Eggs make the Pudding rife in the
baking, and leap out of the Skin? had the not bet-
ter have boil'd 1t in a Bag, than to have robbed it
of its Skin, for a Bag for her Pudding. Although
fhe has told how to difpofe of the four Quarters, by
roatting them with Well-crefles and Mint-fauce’;
or to try them with Spinage; or Ragoo it, for a
‘Top-dith, the firft Courfe; or a Bottom-difh, the
Second ; or white Fricaffey it for a Top, or Side-
dith, the fecond Courfe: But after all, it would have
been better roafted, with the favourite Piece, even
the Skin beautifully crifped.—Next it is to be skin’d,
and filled with Force-meat, made of two Pounds of
young Pork fat and lean, two Pounds of Veal; the
fame to fill it, and few it up; and either roaft or
bake ir, after the Skin is taken off. Query, How
will this Pig’s Belly hold the four Pounds of Pud-
ding? And will not its Weight give it a fall into
the Dripping-pan? Or you may have a very good
Pye of it; as you fee in the Chapter for Pyes: Or
you may {pit, and let it roafl till it is thoroughly
warm; then cut it into twenty Pieces, and {tew
them 1 a Pint of White-wine, and a Pint of ftrong
Broth: Or cut off the Head, and divide the Quar-
ters, and lard them with Bacon, and lay a Leat of
fat Bacon at the Bottom of the Kettle s upon which
lay the Pig’s Head, and the four Quarters, Bay-
leaves, Lemon, Currans, Parfnips, Parfley ; and cover
ail with Bacon, ftewed in ftrong Broth,
o)
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4 Pig Matelote. The Pig to be quartered; to be
put 1nto a Stew-pan, upon Slices of Bacon 3 to be
covered with more Slices of I'acon; to be ftewed
in a Bottle of Wine: And when it is half done,
cut two large Ecls in fix Inches Lengths; ftew
them with a Dozen of boiled Craw-fith : Scum the
Fat off the Liquor that they were flew’d in; addtoita
Pint of ftrong Gravy, thickened with burnt Burrer.

4 Pig like a fat Lamb. The Pig isto be trufled up
like a Lamb, when it is cut through the Middle,
and skin'd, parboil it; then throw Parfley over it;
roaft and drudge it : Let your Sauce be half a Pound
of Butter, and a Pint of Cream, ftewed all roge-
ther till it is fmooth.

Zo roaft a Pig with the Hair on. Cut off its Feet,
and trufs ir, prick up the Belly, fpit it; lay it to the
Fire, but take Care not to {corch it; and when the
Skin begins to rife up in Rlifters, pull off the Skin
and Hair ; and alfo bafte it wirh Butter and Cream
or half a Pound of Butter, and a Pint of Milk .
Drudge it with Crumbs of Bread, till it is half an
Inch thick : The Sauce is to be Gravy and Butter
or elfe half a Pound of Butter, and a Pint of Cream.

Tbe Pig newly killed, to be roafted with the Skin on.
A Hard-meat made of a Pint of Cream, Yolks
of Eggs, grated Bread, and Beef-fuet; with Seafon-
ing made in a {tiff Pudding; its Relly is to be ftuf
fed; and then to be {pitted and laid to the Fire:
And drudge it with Flour and Lemon-peel, and a
Pint of Red-wine in the Dripping-pan; and when
it is enough, fhake Flour overs and fend it up with
a fine Froth: The Sauce in the Dripping-pan is to
be thickened with Butter: You are to take greir
Care no Athes fall into the Dripping-pan; which
may be prevented by making a good IFire, which
will not want any ftiring. "In my Opinion, the
Treaching Lady has tried all the Ways of drefling a
Pig, but the right one, and that fhe has not rouch.

B ed
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ed upon: And if her Stomach can digeft fuch Food,
as fhe prefcribes in her various Ways of dreffing a

Pig, it will be very hard to difturb it: For the va- -

rious Tortures the puts the poor Pig to, might give
juft Sufpicion, that the Teacher’s Defire is to wafte
and confume Wealth by Extravagancy, and create
good Bufinefs to the Doétor. How often is the Pig
robb’d of its Skin, the moit delicious Morfel, and
liked by every Body: Can Cream and Burter be
proper Sauce for the Pig, or Eels, Craw-fith, and
{o much Bacon to ftew with it? Who would bid
roaft a Pig with the Hair on; and order both Skin
and Hair to be torn off together, even when it is
~roalting ? Although it is rather more decent than to
fend 1t to the Table with the Hair on. But if I had
feen the Operation made on it at the firft, without
reading the Orders, I would certainly have thought
the Cook had broke out of Bedlam: For none in
their Senles covid perform Cookery fo inconfiftent
with Reafon,

In Page 70, To drefs a Turkey or Fowl to Perfec-
tion. Bone them, and make Force-meat of the Fleth
of a Fowl, a Pound of Veal, half a Pound of Beef-
fuer, as much Crumbs of Bread, Mufhrooms, Truf-
fies and Morels “cut fmall, fweet Herbs and Spices ;
all this is made into Force-mear, with Yolks of Eggs;
and the Turkey to be filled with.” 1f Extravagance
will drefs the Turkey to perfe€tion, it is not want-
ing; but it is attended with great Hazard of being
very imperfectly roafted.

Then there 1s To flew a Turkey brown the nice Way.
It 15 to be boned, and fill'd with Force-meat, made
thus; the Fleth of a Fowl, half a Pound of Veal,
the Fleth of two Pigeens, a well pickled or dry’d
Tongue, peal and chop it all together, and beat it in
a Morter with the Marrow of a Keef-bone, or a
Pound of Kidney-fat of a Loin of Veal. 1 fay, a
‘Tongue is a good Difh in any Town in Englaud:

' A
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A pretty Side-difh may be made of a good Fowl:
Two Pigeons may make another by good Manage-
ment: And the truc Art of Cookery, this half
Pound of Veal, and the Pound of the Kidney-fut of
the Loin of Veal, may make another: But if you
chop all thefe together, it is but one; and in my O-
pinion, a very aukward onc too. For, after ali this
Stuffing is put into the Turkey, it’s to be pur into
a Pot that will juft hold it; fothat the Bones bcing
taken out of it, and fo much Force-meat ftuffed in,
and put into a Pot that juft holds it and as there
is no Bones in it, it muit be in the Shape ot the
Por; becaufe the Pot will be a Mould to thape it:
As an additional and needlefs Expence, is Muth-
rooms, Truffles, Morels, and Oyflers ftewed, and
put into little Loafs to furround this Turkey. Now,
I think, 1 could make fix tolerable Difhes out of
this intolerable one: I would boil my well pick-
led Tongue with Turnips, for the Head: Make a
Side-difh of the IFfowl: Paradife my Pigeons, for the
Middle: Of the half Pound of Veal, and the Pound
of Kidney-fat, I would make a Side-difh of Veal-
olives: My Oyfters, the other Side-difh: And I
would plain roaft my Turkey, for the Bottom.

To force a Fowl. The Teacher has a particular and
wonderful Mecthad 3 the Skin is to be raken off the
Fowl firft, and then the Fleth pick’d from the
Bones, which is to be minced fmall; a Pound of
Beef-fuet thred, and a Pint of large Oyfters chopr,
two Anchovies, a Shailot, grated Bread, and Sweet-
herbs thred and mixed together, and wrought up
with Yolks of Eggs; all thefe are to be laid on the
Bones of the Fowl; the Skin to be drawn over all,
and fewed up the Back. 'The Teacher ought to
have ordered the Skin to be tann’d, to enable it to
ftand the Fire, and keep its Burden from falling inro
the Dripping-pan, beforc it is halt roafted: The
Teacher bids either boil it in a Bladder a Quarter ot

an
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an Hour, or roaft it: But if is to be boil’d, is not a
Pint of Ogyfters fufficient, without flewing more
which fhe has ordered to be made for Sauce, for
this Fowl? By which you may fee the wild Ex-
travagancy of her Cookery in every Article I men-
tioned. and all the Dithes {poiled into the Bargain.
In Page 73, Chicken Surprife. ls as furprifingly
cook’d as any of the Reft: The Chicken is to be
roafted ; for a fmall Difh one large Fowl; the Lean
to be taken from the Bone; flew’d in feven Spoon-
fuls of Cream, Buttei and Flour ; then is feven Slices
of Bacon to be cut, upon which is feven Rolls made
of Force-meat, with a hollow Place in each Roll,
into which 1s the flewed Chicken to be put; cover-
ed with Force-meat, and baked in an Oven; the
Rolls are to be the Height and Bignels of French
Rolis: Each of which in my Opinton will take a
Pound and a Half of Force-meat ; a fufficient Quan-
tity for twenty made Dithes: And all this for the
lean Flefh of a Fowl to be baked in; and recom-
mended by the Teacher as a pretty Side-dith for the
firtt Courfe, Summer or Winter, when it can be
got. I think you may have it all the Year round if
vou pleafe, for Chickens or Fowls are never out of
Scalon both at once; and it may be a large Top or
Bottom-dith: For feven Force-meat Rolls in the
Size, as they are ordered, will fill a large ‘Top-dith
with Gravy-fauce; and the Expence of as much
Force-meat, may make four Top or Bottom-difhes.
Iz Page 74, Chickens roafted with Force-meat and
Cuacumbers : For two Chickens, take the Fleth of a
Fowl, and two Pigeons, and fome Slices of Ham
or Bacon, chop all well together; foak the Crumb
of a Penny Loaf in Milk, boil it, and when it is
cool, mix all together ; and feafon with Herbs and
opice. T'his is to ftuff two Chickensy and four
Cucambers, with the rich fry’d Gravy fhe makes
the Sauce, far exceed the Price of the Chickens.

Page
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Page 7othy Is to drefs a Duck with Green Peafe. A
deep Stew-pan to be put over the Fire, with frefh
Butter 5 into which is the Duck to be put, and turn-
ed two or three Minutes; then is the Fat to be put
out, and half a Pint of Gravy purt to it; with two
Lettices cut {mall, a Bundle of Sweet-herbs, and a
Pint of Peafe: Cover your Pan clofe, let them flew
haif an Hour ; then put Mace and Nutmeg ; thick-
en it with Butter and Flour; or with the Yolks of
Eggs and Cream, three Spoonfuls.

Would not any reafonable Perfon think, that a
Pint of Green Pcas and two Lettices, ftewed half an
Hour in half a Pint of Gravy, would be thick e-
nough, if not over thick? I fhould think that ic
would have rather wanred to be made thinner, than
to have Eggs and Cream to thicken it: For to me,
the Cream and Eggs would make a very odd Fi-
gure mixt with ftew’d Lertices, Green Peas, and
a Duck.

In Page 83, Is a Goofz 4 la Mode. Skin and bone
the Goole; rtake the Fat off it: Do a Fowl the
fame Way ; boil a dry’d Tongue; put the Fowl
and Tongue into the Goofe; feafon all with Salr,
Pepper, and Mace; few it up in the fame Form ic
was before, and put it into a little Pot that will jutt
hold it; put two Quarts of Beef-gravy to it, a Bun-
dlc of Sweet-herbs, an Onion, Slices of Ham, or
good Bacon, between it and the Fowl; let it ftew
an Hour, and when it begins to boil take it up:
Add to the Gravy Red-wine, Sweet-biead of Veal,
Mufthrooms, Batter, and Flour.

Now after all this Expence, the Goofe is ill ufed,
fo 1s the Tongue and Fowl; for it would have been
much better roafted with its Skin, Bones and Fat
on it; (I fay this large fine Goole is very ill ufed)
for its own Gravy is {uflicient for Sauce; with ip-
ples boil’d, a little Vinegar, and Muftard, which
will not exceed T'wo-pence: The other Stuffing and

Sauce
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Sauce will coft fix Shillings; yet at the fame Time,
the Teacher would have! herfelf thought Thrifty, by
adding M. B. To boil the Bones of the Goofe and
Fowl in the Gravy.

In Page 92, Is to drefs Partridges d la Braife. Lard
two Brace of Partridges with Bacon; grate Pepper,
Salty, and Mace on them; lay in a few Slices of Ba-
con, Beef; and Veal in the Pan; upon which lay

our Partridges, with Carrots, Onions, and Sweet-
Kcrbs; the Breafts of them are to be downwards;
Slices of Beef and Veal laid over them; ftew them
eight Minutes over a flow Fire, then give the Pan
a fhake, and put a Pint of boiling Water to them
ftew them half an Hour, and then take up the Birds,
and put in a Pint of thin Gravy, boil it to half a
Pint; then take a Veals Sweet-bread, Truffles, Mo-
rels, Fowls-livers, and Cocks-combs, ftew’d ina Pint
of good Gravy half an Hour; adding Artichoke-
bottoms, Afparagus-tops, and Mufhrooms; add the
other Gravy to tﬁis; put in your Partridges to heat ;
and if it is not thick enough, take Butter and Flour,
tofs it up; or if youw'll be at the Expence, take
Veal, and Ham-cullis.

For Guarnifhing two roafted Partridges, and the
Fleth of a Jarge Fowl, a little parboil’d Bacon, fome
Marrow ‘or Beef-fuet cut fine, Mufhrooms chopt
fmall, Truffles, Artichoke-botroms, Mace, Pepper,
Nutmeg, Salt, and Sweet-herbs chopt fine, the
Crumb of a Two-penny Loaf foak’d in hot Gravy;
mix all well together with the Yolks of two Eggs;
make your Pains on Paper of a round Figure, and
the Thicknefs of an Egg, form them with the Point
of a Knite, which muit be dipt in the Egg-yolk,
- 10 order to fhape them; then neatly bake them a
gnarter of an Hour in a quick Oven.

Now, I think, I could make a Dinner for eight
Gendemen and Ladies, with the feparate Ingredicnts
that are perlerib’d to Parsridges d la Braife, Par-

ridges
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tridges Pains, to garnith, (Je. In the following
Manner I make the Entertainment : With the Slices
of Veal that are under and above the Partridges, T
make a Dith ,of Seorch Collops with fome of the
Slices of Bacon that is under and over the Patridges,
the Pint of thin Gravg, alittle of the Seafoning, the
- Mufhrooms that are firft prefcribed : And the Slices
of Beef that are laid under and over them, I make a
very good Beef-ftake Pye; the Value of the over-
plus Bacon will make the Cruft: The Fowls Livers
and Cocks-combs will be a Fricafley, that may appear
at a Prince’s Table: A Veal’s Sweet-bread, if it be 2
very. good one, by the Help of Trufiles, Morels,
and half of the Pint of ftrong Gravy the other: The
other Half of the Cocks-combs, and Fowls Livers,
boil’d Afparagus, Toaft and Butter, isa Side-difh : The
Crumbs of a Two-penny Loaf will make a very
good Pudding : The Gravy that it is foak’d in will
make a very good Soop, by the Help of the Herbs and
Roots that are ordered to the Partridges: A Ragoo
of Artichokes is a pretty Difth: The large Fow] and
- Muthroom-fauce cannot be objeéted to for aTop-dith :
And the Beft of all is three Brace of Partridges, in
their natural Shape and Tafle, roafted with butter’d
Crumbs. So thus I place my Dinner: The large
Fowl and Muthroom-fauee boil’d, at the Head
Seotch Collops at the Foot; the Soop in the Mid-
dle; one Side is a Fricafley of Fowls Livers, and
Cocks-combs ; Toafls and Afparagus the other: The
fecond Courfe is my fix roafted Partridges at the
‘Top; Beef-flake Pye a: the Bottoms Pudding in
the Middle; one Side is the Sweet-bread ; ragoo’d
Artichokes the other; 'and has Gravy fuflicient for
all, befides the hot Gravy fhe orders the Bread to
be foak’d in.—She adds, if you will be at the Ex-
pence, thicken it with Veal and Ham-cullis; but
fays the, it will be full as good without. In that I
think her very right, for the Tafte of the Partridges

were
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were {o barbaroufly deftroyed before the Veal and
Ham- cullis, which was no further required, than to
add to the Surfeit, and enlarge the Expence.

In Page 93, is a flew’d Pheafant. She bids the
Pheafant be ftew’d in Veal Gravy, till there is e-
nough for Sauce; and to parboil Artichoke-bot-
toms; and to roaft and blanch Chefnuts; and add
to this Sauce, with Mace, Pepper, and W hite-wine,
and fry’d Force-meat Balls.

Pbheafant & la Braife. She bids lay a Lair of Beef
all over your Pan, then a Lair of Veal, a Piece of
Bacon, Carrot, Onion, fix Cloves of Mace, a Spoon-
ful of Pepper, a Bundle of Sweet-herbs; then to
lay in the Pheafant, then a Lair of Veal, and a Lair
of Beef to cover it then rto fer it on the Fire fix
Mimutes, next to pour in two Quarts of boiling
Water ; let it ftew foftly an Hour and a Half; then
orders to take up the Pheafant and keep it hot, and
let the Gravy boil till there is about a Pint; then
. {train it off, and put it in again, and put in a Veal
‘Sweet-bread, fome Truffles and Morels, fome Livers
of Fowls, Artichoke-bottoms, Afparagus-tops, two
Spoonfuls of Catchup, two of Red-wine, Butter,
and Flour, fhake all together; put in your Pheafant,
let them ftew all rogether, witha few Muthrooms,
about five or fix Minutes more; then take up your
Pheafant, and pour your Ragoo all over with a few
Force-meat Bails: You may lard it if you chufe.

Beautiful Bird how forry am I to fee thee fo tofs’d
up with Inconfiftancies: I lived in a Family that
took fuch Delight in their Pheafants, that neither
Malter nor Lady would fuffer the Game-keeper to
thoot any wild Fowl in the Wood, where the
Pheafants inhabited, for fear of frightening them in-
to the neighbouring Woods: That Gentleman had
been ar fome Expence in procuring a Brood of them,
which he took fuch Care to preferve and increafe,
that chere was never one feen at his Table, although

none
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none in the North entertained more grandly then he
did: He would let his Company fee his fine Birds,
but at the fame Time faid they muft not tafte them.
He rtold a Nobleman, that thefe Birds had been very
fafely proteted by him, for he had let them increafe
and multiply thefe nine Years, without taking one
Bird out of their Flock : And as long, faid he, as I'm
Mafter of that Wood, none thall difturb them;
they are my Harmony in the Summer Mornings and
Evenings. Had he ordered a Pheafant to have been
dreflfed, how far would he have been difappointed,
had it been ftewed with Chefnuts, and Artichoke-
bottoms; or & Ja Braifed with fo many firong Mix-
tures, which would not leave the leaft natural Tafte;
befide the unneceflury Trouble and extravagant Ex-
pence. She fays, for a roafted Pheafant, have Gra-
vy in the Difh, and Bread-fauce in Plates; or fcald-
-ed Well-creffes laid underit; or make Sellery-fauce
ftewed tender, ftrained and mixed with Cream, and
poured into the Dith. She fays, a Frenchman would
order Fifh-fauce to them, but then youw’ll quite fpoil
your Pheafants. But I fay, that Sellery and Cream
are not {o proper Sauce as fome Fifh-fauce is: For
many ufe plain Butter for Fith-fauce, which would
be more proper Sauce than Sellery, Cream, and
fcalded Well-creffes to furfeit Pheafants. Her Fan-
cy extends itfelf to great Lengths in wild Fowl
{poiling.

In Page oy, Snipes in a Sourtont, or Wood:ocks.
Take Force-meat, made with Veal, Beefuet, an c-
qual Quantity of Crumbs of Bread, Mace, Pepper,
Salt, Parfley, and Sweet-herbsy; mix them with the
Yolk of an Egg; lay fome of this Meat round the
Difh; then lay in the Snipes, being firft drawn and
half roafied: Take Care of the Trail, chop it, and
throw it all over. the Dith. Says fhe; take good
Gravy, according to the Bignels of your Sour-
tout, fome Truflles, Morels, Mufhrooms, a Sweet-
- D2 bread
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bread cut to Pieces, Artichoke-bottoms cut finall;
and let all ftew together. She adds, take the Yolks
of two.or three Eggs, according as you want them,
beat them up with W hite-wine, ftir altogether one
Way ; when it is thick, let it cool, and pour it into
the Surtout: Take the Yolks of a few hard Eggs,
Mace, Pepper, and Salt; and after all, cover it all
over with Force-meats rub the Yolks all over to
collar, and fend it to an Oven: And, the fays, Half
~an Hour will do it. This Surtout, to me, looks
fomething like a Force-meat Puff-pafte Pye, drefled
very cunningly, contrived as the Force-meat is laid
round the Difh: And as this Teacher fays, cover it
with Force-meat 5 fo Reafon would think, that
the Time that this Force-meat required baking,
would be fufficient to bake the Snipes; for the
Bread, Suer, Herbs, and other Ingredients will not
roll out fo thin as Puff-pafte, very far from it: Then
who in common Realon would order the Guts to
be puiled out of Snipes, and to half roaft them, and
then to ‘bake them. I've feen a Wager on the
Weight of a Snipe, that it would not weigh two
Ounces, which it did not.

Next, the Teacher gives Orders o boil Snipes or
Hocdeocks : Says fhe, boil them in good ftrong
Broth, or Beet-gravy made thus: So fummons a
a large Colleétion of Beef, Onions, Herbs, Mace,
Cloves, Pepper; and while the Snipes are boiling,
{tew the Guts and Livers, with Part of the Gravy
the Snipes are boiled in. In my Opinion, this Lady
‘Feacher pronounces double Deftruétion to Snipes
and Woodcocks: [irfl, in Surtout: Secondly, in
boiling them in fuch Variety of Mixtures, to rob
them of their naural Tafte; the moft eftecemed tame
Fowl may be fometimes mafqueraded in Cookery,
where they are more plentiful: But wild Fowl are
Rarities, that be very ill to catch hold of at fome
Scafons of the Year, and in their natural Shapes

grace
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grace every Table; and a Dinner is very feldom
thought elegant that has not wild Fowl plain roafted.
This Teacher puts great Hard{hips on the ignorant
Maids, by giving them very unneceflary Trouble;
but far greater, the Impofition on their Mafters,
whofe Fortunes fufter greatly by Extravagance; and
if they eat thofe odd Mixtures and Jumbles, they
will confume Health as faft as their Wealth.

In Page 97, o fcare a Hare. This Teacher bids
lard your Hare, and put a Pudding in her Belly;
and then put her in a Pot or Fifh-kettle, with two
Quarts of ftrong draw’d Gravy, one of Red-wine,
a Lemon cut, a Faggot of Sweet-herbs, Nutmeg,
Pepper, Salt, and Cloves; to ftew till it be thice
Parts done; then it is to be taken out of the Li-
quor and put into a Difh, and ftrewed over with
Crumbs of Bread, chopt Sweet-herbs, gmtcd Lemon-
peel, and half a Nutmeg; to be boiled and brown’d
before the Fire: Then fays the, in the mean Time
take the FFat of the Gravy, and thicken it with the
Yolk of an Egg; take fix boil’d hard Eggs chopt
{mall, fome pickled Cucumbers cut thin; mix thele
with the Sauce, and pour into the Dith. But I fay,
that a Quart of Wine would intoxicate a Man, much
more a Hare, my only Favourite: I like the Hare
fo well, that I am very angry to fee her fo much
abufed 3 for I never robb’d her of her natural Tafte,
but fhewed the Art of Cookery in preferving ir :
How many Mixtures, and what various Colours,
Red, White, Green, and Yellow Sauce, and Extra-
vagance to a Degree.

She adds, that a Fillet of Mutton, or Neck of
Venifon, may be done the fame Way. And 1i a Ii-
let of the largeft Mutton weighs a Pound, it excecds
the Weight of any I ever faw: Now, I think, fhe
fhould have told the Iiliterate what Part of the
Mutton the calls the Fillet (if {he knows it herfelf:)
The Fillet is the Collop that lies in the Infide of

- the
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the Loin of Mutton, next to the Chain; and if the
ignorant Maid has of herfelf found it out, it will not
be to her Mafter’s Profir.

_ Although her Miftrefs fays, that you may do
Rabbits the fame Way. But inftead of Beef, it
muft be Veal-gravy; and the Red-wine turned 1nto
White-wine, adding Cucumbers for Mufhrooms.

Page 08, She ftews a Hare with as many Mix-
tures ; but does not intoxicate her o extravagantly
with Wine, prefcribing only one Spoonful.

Next is, 4 Hare Civer. She bids bone the Hare,
and take out the Sinews; then cut one Half into
thin Slices, and the other Half in Pieces an: Inch
thick ; to flour and fry them in Butter like Collops
cLuicI-:, and to have ready fome good Gravy made of
the Hare’s Bones and Beef; put a Pint of it into 2
Pan to the Hare, a little Muftard and Elder-vine-
gar; to ftew it ull it be as thick as Cream.

This Teacher has no Conneétion with the true
Art of Cookery : For ftrong Meat, as Pork, Beef, or
Goole, Muftard and Vinegar, may help Digeflion,
and is very proper: But the harmlels Hare that never
gave Offence to any Stomach, except {uch Cookery
as this ‘Leacher has prefcribed to the Hare.

Her next is, Portuguefe Rabbits. 1 have., fays the,
in the Beginning of m Book, given Directions for
Boiled and Roafted. Get fome Rabbits, trufs them
Chicken Fathion; their Heads muft be cut off, and
~ the Rabbits turned with their Back upwards, and
two of the Legs ftripped to the Claw-end, and fo
truffed with two Skewers: Lard and roaft them
with what Sauce you pleafe. If you want Chickens,
and they are to appear as fuch, they muft be drefs’d
i this Manner: Or if they are to be boiled for
Chickens, cut off their Heads, and cover them with
white Sellery-fauce, or Rice-fauce, toffed up with
Cream, fays the.

When I fee this Teacher’s Transformation of

Rabbits
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Rabbits into Chickens, it raifed me from very low
to high Spirits 3 being but newly recovered from a
long Sicknefs, which had funk my Spirits very low,
till Portuguefe Rabbits raifed them to their full
Height: When 1 faw how eafy it was to the Teach-
er to make Rabbits into Chickens, no more than cut
off their Heads, turn up their Backs, aud ftrip the
two Legs to the Claw-end, and fo trufs’d with two
Skewers. I thought myfelf in the Midft of an Af-
fembly of illiterate Maids; every one had a Rabbit
trying their utmoft Skill to make a Chicken of the
four footed Creature; fome ftripped the Fore-legs
to the Claw-end ; fome the Hind-legs ; but none of
them could make the Links of the Back ply into
the Form of a Chicken Breaft: And by the Strength
of Imagination, I thought I heard the whole Pupil
Aflembly give their Teacher a general Curfe for af-
firming her Art of Cookery ealy; which by Trial
they found impracticable, and her Transformation a
mere Cheat on their Underftandings.

Next 1s, 4 Rabbit Surprize. 'To roaflt two half
grown Rabbits; you muft cut off their Heads and
firft Joints; then tofs the Lean of the Back-bones
with Cream and Butter, till it is thick and good ;
and then upon the Back-bone of each Rabbit is a
long Trough of Force-meat to be fix’d, and filled
with the tofs’d up Flefh that is taken of the roafted
Rabbits Backs, which.is to be cover’d with Force-
meat, rubb’d over with raw Egg ; make your Troughs
fquare at ecach End, and to be baked three Qua-
ters of an Hour. Query, Whether fhe gave the
Force-meat a proper Foundation, to fecurethe Gravy
or Cream-fauce from being let out by the Back-
links of the Rabbits? or let it be double and treble
Query’dy. whether ever Troughs were built on Rab-
‘bits;Backs betore? It the Ludy’s Ingenuity enables
her' ;g0 smetamorphize Rabbits into Chickens, and
build largedquarc ended Troughs on their Back, ne

T doubt
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“doubt but through the Profoundity of her Contri-
vances, fhe’ll be finding out the Myftery of tranf-
forming them to Elephants, and ereting Force-
meat Caftles on their Backs.

In Page 100, is a Neck of Mutton, call’d The bafty
Difh. ‘This Teacher bids take a large Pewter or
Silver Difh, with an Edge about an Inch deep on
the Infide, on which the Lid fixes, with a Handle
at Top, fo faft that you may lift it up full by the
Handle without falling; this Dith is called a Ne-
cromancer: She bids take a Neck of Mutton of fix
Pounds, cut into Chops, a fliced French Roll, a
large Onion, four Turnips, a Bundle of Sweet-herbs,
three Blades of Mace; all thefe are to be put into
this Difh, in their eparate Lairs, and to fill it with
boiling Water, and cover it clofe; to hang the Difh
on the Backs of two Chairs by the Rim; to tear
three Sheets of brown Paper ‘into fifteen Pieces,
whichare to be drawn through your Hand; light one
Piece of Paper, and hold it under the Bottom of
your Difh, moving the Paper about, and as faft as
one burns light another, till all is burnt, and your
- Meat will be enough ; fifteen Minutes juft does it :
This Difh, fays the, was firft contrived by Mr. Rich,
and is much admired by the Nobility. Very likely
Mr. Rich might be on his Travels in a very poor
Country, where there might be great Scarcity of
firing and good Cooks; fo Neceflity, the Mother of
Invention, might produce the above Contrivance to
get Support on the Road : But will Reafon, or the
f‘:aﬂ: Art of Cookery dictate, that the Flame of three
Sheets of*Paper will boil fix Pounds of Mutton cut
into Chops, with Turnips, Onions, Herbs, 7¢. not=
withftanding the boiling Water the orders at firft to
be poured on the Meat, ¢9c. The very Quantity of
Fleth, Herbs, &c. will fo much abate the Heat of
the Water, that to me it feems very unreafonable,
that fuch a{mall Force.of Heat, as can proceed i;;;om

: three
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three fired Sheets, will never make her Meat and
Broth to boil ; and if fuch Cookery amounts to a
tolerable {cald, ’tis as much as any reafonable Perfon
might expect, unlefs there be more Heat and Strength
in Paper than my Imagination ditates, Trial muft
be allowed the beft Proof: And whoever has a-mind
to be befool’d into fuch a ridiculous Expeériment,
have my free Leave; as for my Part, 1 fhall not
make an Apri/ Idiot of myfelf, nor perfwade any of
my Readers thereto. If this Inventor, Mr. Rich, be
r. Rich, the famous Harlequin and Mafter-player,
at the New Theatre, Covent Gardens it may not be
altogether impoffible, but that he might put fuch
2 Pun on the Lady Teacher, and fuch others of her
Pretenfions, that have laboured hard to impofe on
their Betters, by calling black white, fweet bitter,
bitter {weet, unwholefome wholelome, &7¢. Query,
whether a Perfon going haftily by might not with
their Cloths move one of the Chairs, or a Dog be-
ing in the Room, puthing by or through the Chairs,
would not bring down this fine Invention in the
Twinkling of an Eye?
Page 102, Another Way to make a Pellow. Take
a Leg of Veal of twelve or fourteen Pounds Weighr,
and an old Cock skinned s chop both to Picces, and
put into a Pot with fix Blades of Mace, fome whole
W hite-pepper, and three Galions of Water, half a
Pound of Bacon, two Onions and fix Cloves; cover
1t clofe, and when it boils let it do very’ foftly, till
the Meat is good for nothing, and above two Thirds
wafted, then ftrain it; the next Day put this Soop
into a Sagce-pan, with a Pound of Rice, fet it over a
{low Fire, take Care it don’t burn; when the Rice
i1s thick and dry, turn into a Dith. Garnifh wjth
hard Eggs cut in twoj and have roafted Fowls in
another Dith.
By the Rice and Eggs in one Difh, and the roaft-
ed Fowls in another; in all likelihood the Teacher
E defigns
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defigns ‘the thick dry Rice and hard Egg-fauce,
for the roafted Fowls; but whoever gets the Rice
in their Mouths, ’twill ftick to their Teeth like
Bird-lime; for the old Cock muft weich at leaft
fourPounds, and fourteen of Veal; fo thatt 1e Strength
of eighteen Pounds of Meat to a Pound of Rice,
will make it of (o glutonous a Nature, that whoever
has it in their Mouths, will find it ftick fo clofe,
that they’ll be thankful to have it out again; fo
there is wafted what would have made feven Difhes
of Meat.—I divide the Veal into four Parts 3 five
Pounds I cut to the Knockel, and boil with Greens
and the half Pound of Bacon ; then I cut four Pounds
to the Fillet, and this I make a Ragoo of ; and of
three Pounds 1 make a Dith of Scozch Collops ; and
- two Pounds T A-lz-mond; and the Gravy of the
Knockel will be Sauce for the Made Difhes; and of
the Pound of Rice and hard Eggs, I make two
Rice-puddings, the one baked and the other boil’d;
then, inftead of the old Cock, I take a young Pout,
(which may be as eafily purchafed in the Market as
an old one) this I roaft, with Egg-fauce: So far
Teachers differ in their Opinions in Cookery; for
as the Cock, Bacon, and 'Veal are to boil till the
Meat be good for nothing ; and as the Rice was or-
dered, it was good for nothing; fo I make feven
Difhes of Meat out of nothing, by the Lady Teach-
er’s nothing arian Ingenuity. -

Next is, Efence of Ham. Take the Fat off the
Ham, and cut the Lean in Slices 3 beat them well,
and lay them in the Bottom of a Stew-pan, with
lices of Carrots, Parfnips, and Onions; let them
flew over a gentle Fire till they begin .to ftick,
then iprinkle a little Flour, and turn them ; then
moilien wirth Broth and Veal-gravy ; feafon them
with three or four Muthrooms, as many Truffles;
a whole Leak, or a Clove of Garlick, fome Parfley,
and half a Dozen of Cloves put in {fome Crufts of

Bread,
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Bread, and let them fimmer over the Fire fora Quar-
ter of an Hour; ftrain it, and fet it away for Ulfe.
Any Pork or Ham does for this, that is well made.

Thus far the Lady direéts, thofe who do not know
the right Way, are apt to take the Wrong, fay I: For
this Teacher reminds me of the Fable of the Hen that
laid the golden Eggs every Day; but the covetous
Owner not being fatisfied, cut up the Hen to catch
all at once; but he pay’d dear for his covetous Scarch,
lofing all 5 even o has this Teacher done the golden
Effence of Ham, by cutting it in Pieces, although
the keeps the Drofs for Ule, which is only fit to
give to Dogs.  And as an Inftance of her fine judi-
cious Tafte of Ham Effence; fhe fays, any Pork Ham
does for this Ufe; and fo far I hold with hker, for
any Thing of that Kind is too good to wafte; but
that the Difference of Tafte between new and old
Ham Effence, is as widely different, as is the Tafle
of good old Beer, and New in the working Fat,
Now the Difference between the Teacher’s Effence,
and the true Effence of Ham is this: I rake a two
Years old Ham, wathes it in hot Water with a
coarfe Cloth ; then lays it in warm Water four Hours,
and afterwards puts it into a large Pot in cold Wa-
ter, makes a brisk Fire to it, and when it is boil-
ed enough, I take it up and run it through in feve-
ral Places with an Iron Skewer, and the Gravy that
runs from it, is the true Effence; and this Gravy
put mto Jelly-glafies hor, the Fat that iffues out
along with the Gravy will be as a Seal to preferve
the Effence, and it will keep fix Months, and the
Ham will ftill remain very palatable; although I
can’t but acknowledge, that a Ham ought to go to
the Table full of its Juice, if you would have it in
its Perfection; but, as I above obferved, it will il
remain Taitable, and be a very good cold Relith.

E 2 Nexe,
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Next, the Teacher’s Rules to be obferved in all Made
Difbes 3 Arey that all W hite-fauces havealirtle Tart-
nefs, {mooth, and of a fine Thicknefs; and that all
the Time the Sauces are over the Fire, keep ftirring
them one Way: And that Brown-fauces are not to
{fwim with Fat on the Top, but to be {mooth, and
as thick as good Cream, and not to tafte of one
Thing more than of another; and as to Pepper and
Salt, feafon to your Palate; but don’t put too much
of either Sort, left yon take away the fine Flavour
of every Thing: And as to moft Made Difhes, you
may put in what you think proper, to enrich or
make it good, as pickel’d Mufthrooms, Cocks-combs,
Ox-palates, Artichoke-bottoms, Afparagus, .

Here the Lady leaves her Pupils ina Wood, andto.
their own wild Imaginations; fo that their Cookery
may as probably be vitiated as made wholfome, by
young Beginners in the Art of Cookery; and as to
the judicious Cook, the might as well have remain-
ed filent ; and if the bare reading thefe, and fuch like
her Rules compleat the Houfe-wife, Cookery will
be very eafily attained. And here I differ in my
Judgment with the Lady’s ordering Sauces to be
ftirred but one Way, all the Time they are on the Fire;
for the perfect experienced Cook has many various
Methods in tofling and turning Sauces; and for her
Brown-fauce to be as thick as good Cream, then
will 2 Spoon ftand upright in the Sauce; and as to
her Seafoning to the Palate, if the illiterate Cook be
void of Palate and Judgment; then fhe may copy
after her Teacher, by heaping in all Rarities at once,
without regard to Quantity, Weight, or Meafure,
doing all at Random, hit or mifs, Luck’s all.

-In Page 103, This Lady Teacher bids read this
Chaptery and youw will find bow expenfive French Cook
Sauce is: Wherein is contained two Sauces), viz. E{-
fence of Ham, and five Culliffes. Partridge Sauce,
{he calls, an odd Jumble of Trath; and when all the

Ingredients
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Ingredients are reckoned, the Partridge will come to
a fine Penny of Money.

A Cullis for all Sorts of Ragoo: This the bids com-
pute the Expence, and fee if this Dith cannot be
drefled full as well withour this Expence.

Cullis the Italian Way: To which fhe fays, now
this Jtalian, or French-fauce is faucy. Concludes with,
they will make as many fine Ingredients to ftew a
Pigeon or Fowl, as would make a very fine Difh
which is equal with boiling a Leg of Mutton in
Champain ; and adds, it would be needlefs to name
any more, though you have much more expenfive
Sauce than this: However,{he thinks hereis enough
to fhew the Folly of the fine French Cooks. She
{ays, in their own Country, they will make a grand
Entertainment with the Expence of one of thefe
Difhes; but here they want the little petty Profit,
and by fuch Sort of Legerdemain, fome fine Eftates
are jugled into Framce. By thefe Afperfions the La-
dy Teacher gives the French Cooks, it may be fup-
pofed, that her great Fortune has been impaired by
the Extravagancy of a French Cook 5 for in this La-
dy’s Preface, the fays, if Gentlemen will have Freach
Cooks,. they muft pay for Fremch Tricks, and feems
to be grieved at the blind olly of the Age; f(ays,
they would rather be impofled on by a French Booby,
than give Encouragement to a good Exglifs Cook.
It appears to me, that the Lady builds her Monu-
ment of Fame upon the Ruins fhc makes of the
French Cooks Characters: I don’t like the Foundari-
on the has chofen; for notwithftanding all her great
Bravadoes of Thrift, the has tenfold more extrava-
vagant French Cookery in her Book, thenin the Chap-
ter the bids you read. As to her firft Charge of
Partridge Sauce, it comes far fhort of her Partridge
@ la Braife; and as to the French Coolks Effence of
Ham, which fhe has placed in that Chapter for Ex-
travagance ; that very individual Eflencc of Ha?,

ihe
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fhe has in the very Page before; therefore I fee no
Reafon why it thould be a Mark of Infamy on the
French Cook, and a Trophy of Honour to her,

T'he French Cooks Cullis for all Sorts of Ragoo: She
bids, compute the Expence, and fee if this Difh
cannot be drefled full as well without. I have ar
her Requelt made a Computation, and cannot juftl
make the Charge amount to above two Shillings,
and that exceeds the Thrift of her Preface Cullis,
which the braves them with yet this Fremch Cul-
lis for all Sorts of Ragoo, is one Shilling cheaper
than that very thrifty Preface Cullis is.

Now her fecond Chapter, which this Teacher
calls Made Difbes. 1 have not feen a Book of Cook-
€ty yct printed, that the has not plundered to make
up this Chapter, which contains Two hundred and
thirty Dithes and upwards. And although fhe feems
to have been a great Traveller by the Cookery
preferibed from different Nations, iz, Turkey, Ger-
manyy Portygal, and India s yet put all the Cookery
fthe quotes from them together, fhe has twenty
Fieyeh Difhes in this Chapter to each one Difh of
all the feparate Nations.

I think fhe has made publick Demonftration of
the Regard the pays to French Cooks, by engrofling
{o many of their Difhes of Surfeits and Inconfiften-
- cies in her Chapter; that the had not left a fufficient
INumber to make out the eight expenfive Sauces,
till the broke Bulk for Efience of Ham, and was {o
pinched as to charge them with ftalizn Extravagance,
or take more out of her own Chaprter.  As to all
the French Cookery I ever fee in Prinr, I thought
it a Burlefque upon the Englifby, whom they fay
would exceed all the World tor Wifdom if they
did not eat fuch grofs Food: And as there was but
hittie Regard taken of their Prefcriptions, *ris poffible
that it was gencrally looked on in the fame Light.

. Yct this Lady ‘Teacher has artfully abufed the
i Freneh
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French Cooks, and as cunningly recommended theis
Cookery for her own; {o by what fhe colletts from
them and other Authors, the becomes Miftrefs of
the Art, and fays fhe has made it plain and eafy,
concluding her Preface with; fhe hopes her Book
will anlwer the Ends fhe intended it for, which are
to improve the Servants, and fave the Ladies a great
deal of Trouble. And begins her firft Chapter by
faying, that profeft Cooks will find Fault with touch-
ng upon a Branch of Cookery, which they never
thought worth their Notice, is what I expe&, ¢5e.
And adds, that fhe does not pretend to teach pro-
fefs’'d Cooks, but defigns to inflruct the ignoranc
and unlearned, (which will likewife be of grear Ufe
in all private Families) and in fo plain and full a Man-
nery that the moft illiterate and ignorant Perfon,
who can but read, will know how to do every
Thing in Cookery well.

A noble Pennyworth in Cookery, if this Teacher
has performed the publick Promifes of the Benefirs
the Ignorant and Unlearned thould receive by the
reading her Book : But if not, it was a Puff o help
the Sale of it, as the could not give them the Know-
ledge the has not herfelf, nor ever will poflefs it
Therefore muft be a double Impofition: Firft, In
deluding and depriving the Ladics of their Healths.
Secondly, In caufing the ignorant Servants to throw
away their Money, and filling them full of vain
Glory. Now, if there is fuch a fovereign Virtuc in
the naked reading of her Book, withour a Capacity
of Underftanding, which poflibly cannot be in the
Ignorant: Then which Way does every ignorant
Maid arrive to fuch an exalted Pitch of Knowledge
in Cookery, as to do every Thing therein well -
Why might the not as well pretend o teach profei-
fed Cooks? Ior it is my Opinion, that the Univerfe
cannot produce that Cook who knows how to do
every Branch in Cookery well. Does not every f{e-
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arate Nation produce fomething that their Neigh-
Ecaurs want, and differ in their various Ways of
 Cookery? And let a Cook fearch into thofe Arts,
and be his Genius as great as poflible, if he fays he
can do all Cookery well, I will not believe him. I
have a Circumftance of Error to produce, which T
can affirm for Truth, that a Houfe-keeper to a Per-
fon of Diftinction, robb’d the Sirloin of the Infide
of the Fillet of Beef, the moft delicious Part of the
four Quarters; which the took for a Made Difh, and
fent up the Sirloin to the Table with the Out-fide;
but no In-fide was there, which is the Favourite of
all Beef Eaters: Some Gentlemen being then at Din-
ner, and who were difappointed of their favourite
Piece of roaft Beef, put the Lady to the Bluth; who
enquired of her Houfe-keeper, the Reafon of her
{fending to the Table fuch a naked Sirloin of Beef :
She anfwered her Lady, that fhe made a fine Dith of
the Fillet; but, (anfwers the Lady) you have fpoil’d
a much finery and therefore I difcharge you for ever
to commit the fame Fault. Yet, notwithftanding,
this Houfe-keeper prepofieft in favour of, and de-
pending upon the Infallibity of her Lady Teacher;
and as her Lady Miftrefs was but young, confidered
which of thele two Ladies fhe owed moft Duty to;
and after an inward doubting, gave her Teacher the
Preference, who had given her tull Aflurance of do-
ing every Thing in C%Duktr}? well. So fhe cuts off
the Fillet a fecond Time, and fent up a naked Sir-
loin to the Table ; for which fhe got her Difcharge,
lott a good Place, and fhed Floods of Tears for her
vain Glory; for which fhe might thank her Lady
"Teacher. 'This plainly demontitrates, that the Age
is not fo blind, as that all are to be impofed upon E}f
the Follies of this, celebrated Lady Teacher. The
Wifdom of the young Lady, Miftrefs of her Houfe
thows, in turning oft her Servant, both for wafting
her Meat, and dilobeying her Orders. And if thefe
are



g

are the Teacher’s promifed Bencfits to the Ignorant,
fhe cheats them both of their Money and Places;
and inftead of faving the Ladies a great deal of
Trouble, teaches their Cooks to prepare fuch Sur-
feits as may give them Pain. *

In Page 107, Is to éﬂ?‘f&' Hogs Ears : This Teacher
fays, the Ears are to be boiled, and a Force-meat to
be made; to {lit the Ears very carefully to make a
Place for your Stufhing; fhe bids alfo fill and flour
them, fry them; then ftew them in Wine, Muftard,
Pepper, Onion and Gravy : Difh them up and pour
on the Sauce. '

It feems very ealy to the Teacher, to bid flit the
Hogs Ears very carefully to make a Place for the
Stufhing ; yet it is out of her Power to divide the
Griffel of thefe Ears to fill them with Force-mear ;
and when fhe has made the beft of them fhe can,
fthe will not make filken Purfes of her Hogs Ears.

Next is, 7o force Cocks-combs : Parboil your Cocks-
- combs, fays the; then open them with the Point of
a Knife at the Great—eng; then take the White of
a Fowl, as much Bacon and Beef-marrow, beat in a
Mortar, with an Egg and Sealoning, to fill the
Cocks-combs, and ftew them in Gravy.

So {mall is the Morfel that grows on the Crown
of the Cocks Heads, that the Stuffing this Teacher
has ordered to be made, all the Cocks-combs in
England, opened at the Great-end, will not have
Room to hold it. The Morfel is an Ornament in
Made Dithes; but where to find Room for Stuffing
in that {mall Matter, is the Query.

Next the tells, How o preferve Cocks-combs : To
put them into a Pot with melted Bacon, and let
them boil half an Hour ; add Bay-falt, Pepper, Vine-
gar, {liced Lemon, and an Onion ftuck with Cloves :
When the Bacon begins to ftick to the Por, to
take them up, and put them into the Pan, and pour
- I clari-
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clarified Butter over them : Thefe, fays fhe, make a
pretty Plate at Su%pcr.

This Teacher bids boil the {mall Morfels of
Cocks-combs in melted Bacon half an Hour : A fuf-
ficient Time indeed to burn them to as many black
Cinders; and after -the many other Ingredients are
added, viz. Vinegar, fliced Liemon, Onion, Cloves;
and thefe, fays the, makes a pretty Difh for Supper.
The above-mentioned are the Product of this Teach-
er’s own Cookery, but preferv’d Cocks-combs fets
forth the Truth of her Art of Cookery; for, after
the Cocks-combs have boiled half an Hour in Ba-
con; a little Vinegar, and the fliced Lemon are to
be put into the boiling Fat, which would give a
Crack like a Cannonj fo that there would be no
need of the Chimney {weeping ; for the Blaft would
bring down the Soot at once, and deftroy the pretty
Supper-plate; although the Tcacher had taken a Me-
thmF to blaft the Beauty, by the half Hour’s boiling,

~* 10 the Bacon-fat.

Is Page x12, A forced Cabbage: Take a White-
heart Cabbage, as big as a Quarter of a Peck, half
boil it, and cut out the Heart, but take Carc not to
break off any of the out-fide Leaves; to make 2
Force-meat of a Pound of Veal, half a Pound of
Ham, four hard Eggs, Herbs and Seafonings; Mufh-
rooms and the Cabbage-coftick chopt amongit the
Rett finely, all mixt with the Yolk of an Egg, and
put into the hollow Part of the Cabbage, tie it with
Pack-thread ; Slices of Bacon are to be laid on the
Bottom of a Stew-pan, upon which is a Pound of
Beef ent thin to be itilj, and the Cabbage to be laid
above all clofe: "Tis to be covered and fet to flew
over a Fire till the Bacon fticks to the Pan; then,
fays fhe, fhake Flour and pour in 2 Quart of Broth,
* Onion, Cloves, Mace, W hite-pepper, a Bundle ot
Swect-herbs 5 clofe cover it, and let it ftew an Hour
and an Half; then puot in a Glals of Red-wine, and

give
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give it a boil ; -then, fays fhe, take it up and lay it
in the Difh, and ftrain the Gravy over, untie it ﬁ‘:'ft
This, fays the, is a fine Difh, and the next Day
makes a fine Hafh, with a Veal Stake nicely broiled
and laid on it.

In my Opinion, this forced Cabbage would be 2
Hafh the firft Day ; which would give all Stomachs
that receiv’d it fuch a Difguft, as would make them
fay, from Cabbage-coftick, Force-mear, Good Lord
deliver us

In Page 125, Is a White Peas Soop: W herein the
Teacher bids, take three Pounds of thick Flank of
Beef, half a Pound of Bacon, 2 Bundle of Sweet-
herbs, and a good Q?anti-.ty of dry’d Miat, a Bunch
of the green Tops of Sellery, a Quart of iplit Peas,
and three Gallons of Water, to be cloie covered,
and fet on the Fire, and let it boil ull two Parts
are wafted; then to be ftrained, and {ix Heads of
Sellery cut fmall and put in it; to boil to three
Quarts; then cut fat and lean Bacon, and Bread into
Dices, and fry’d; to fealon the Soop with Salt, and
rub dry’d Mint over, after it is poured into the
Dith, and fo fend it to the Table: She fays, you may
add Force-meat Balls fry’d, Cocks-combs boil’d in
it, an Ox’s Palate ftewed tender and {mall.

The Teacher fets forth, Auother Way to make it :
She fays, when you boil a Leg of Pork, or a good
Picce of Beef, fave the Liquor: The next Day boil
a Leg of Mutton, fave the Liguor, when it is cold
take off the Fat, and fet it on the Firc with two
Quarts of Peas, let them boil till they are tender ;
then put in the Pork and Beef Liquer, with the In-
gredients as above, and let it boil till it be as thick
as you would have it, allowing for thic boiling. A-
gain, fays {he, firain it off, and add the Ingredients
as above. Likewife, you may make your Soop of
Veal, or Mutton-gravy, if you pleaf¢, that 1s accord-

ing to your Fancy.
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None boils 2 Leg of Pork before it is firft falted ;

fo it is as common to falt Beef, the Broth of which
very few Gentry will let their Servants eat; but 1o
make a Peas Soop withal. The Ingredients which
this Lady has cram’d into the above, and the under
Soop, fcarce any Dog’s Stomach, 1 think, is able
to digeft ; or if it could, it would certainly throw
them into fome Leprofy : The firft Time I perufed
this Soop, I loathed Meat for three Days.
_ 1n Page 127, T0 make Hodge-podge : To which fhe
takes a Pound of Beef, a Pound of Veal, and a Pound
of a Scraig of Mutton cut into little Pieces; to be fet
on the Fire with two Quarts of Water, an Ounce of
Barley, Onion, Sweet-herbs, four Heads of Sellery,
Mace, Cloves, Whole-pepper, three Turnips, one
Carrot, two Lettices cut fmall; put all in the Por,
and let it flew foftly over a flow Fire five or fix
- Hours; take out the Spice, Herbs, and Onion, and
pour all into a Soop-difh.

[ think there would be no Manner of Occafion
for a Soop-dith, nor any Broth to pour into it: It
would be a Wonder if the three Pounds of Mear,
Barley, Roots, and other Ingredients, were not burnt
to the Pot-bottom, let it ftew ever fo flowly ; for
two Quarts will not ftand five or fix Hours fimmer-
g without being exhaufted dry, if not burnt to
the Pot-bottom, as the Lady has prefcribed.

"~ In Page 128, I a Portable Soop: This Teach-
er bids, take two Legs of Becf, of fifty Pounds
Weight, and take off all the Skin and Far, and take
the Meat and Sinews clean from the Bones; which
Meat put into a large Pot with cight or nine Gal-
lons of Water. She bids, add to it twelve Ancho-
vies, Mace, and Pepper, each an Ounce, Cloves,
-a Quarter of an Ounce, fix large Onions, a Bundle
of Sweet-herbs, the Cruft of a Two-penny Loaf;
ftir all together, cover it clofe, and lay 2 Weight
on the Cover; and when it has boiled eight or nine
Hours

-]
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Hours uncover it, and ftir it altogether ; cover ita-
gain, and let it boil till it becomes a rich good Jelly.
She fays, when you think it is a thick Jelly, rake it
off and f{train it through a coarfe Hair-bag, prefs it
hard; then ftrain it through aHair-ficve into a large
Earthen-pan ; when it is quite cold take off the Skim
and Fart, and take the fine Jelly clear from the Set-

tlings.

1% ow for a good Wager, I could venture to make
more Glue of the Bones and Sinews, which this
Teacher feparates from the Meat of two fifty Pound
Legs of Beef, then {he fhall do with the Meat and
all hot Spices, Anchovies, {J¢. which to me is poi-
{foning any’Soop. Portable Soop was contrived to
fupport tender Travellers on the Road; but what
Support can reafonably be left in the Lady’s Glue?
for the Skin, Fat, Bones, and Sinews taken from
the Meat, as the Teacher terms it ; fo that the leaves |
as much of the two Legs as fhe takes; to which
nine Gallons of Water are to boil eight or nine
Hours; a fufficient Time for all the Strength and
Tafte of the Meat to fleam out in Smoak and Air;
yet it will take fixteen Hours to bring this Meat
to fo thick a Jelly, by {low boiling; and the Croft
of 2 Two-penny Loaf, boiling {fo long a Time in the
Broth, muft make it thick, atter preffing the Jelly {o
hard through a coarfe Hair-bag: Although, fhe ‘bids,
{train it through a Hair-fieve into a large Earthen-
pan; and when cold, to take oft the fine Jelly clear
from the Settlings. Now, I put the Query, how
this fine Jelly gets clear from the Cruft of the Two-
penny Loaf? becaufe boiling fo long it would be-
come a Paite-glue, rather than a clear Jelly; which
this Teacher makes manifeft, in boiling it afterwards
in a well tin'd Stew-pan; which, the bids, take
great ‘Care that it neither ftick to the Pan or burn,
as it will be Lumps about the Pan; which Lumps
arc to be put into China-cups fet into Water and
: bﬂﬂfdj
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boiled; and when the Glue is cool turn it on coarfe
Flaonel ; let it lic eight or nine Hours, keep it in a
warm dry Place, and turn it on freth Flannel till it
be quite dry, and the Glue will be quite hard. I
think the Method which this Teacher preferibes to
dry this Glue, muft be dangerous to the Stomach ;
for it would pull all the Wool from off the coarfe
new Flannels, and by turning it on freth Flannel till
it become quite dry, the Wool would be o interwo-
ven with the Glue, as to make a fad Speétacle, as
well as a dangerous Prefcription of it: And as the
Teacher has not given Orders to firain the Gravy
when the Glue was melted, it is very doubtful rhat
thofe who have fupp’d moft of her Soop, muit eat moft
Wool. Now, the Teacher bids, when you ufe it
to pour boiling Water on it, and keep it flirring all
the Time till it be melted: She fays, a Piece as big
as a large Walnut will make a Pint of Water very
rich: ‘And further the Lady direéts, how to make
Soops and flrong Sauces of this Glue; and fays, this
is only in the Room of a rich good Gravy. Yet I
will give any of her Adherents all this rich Glue,
that the has made of her two fifty Pound Legs of
Beet directed ; and for a2 Wager will make a better
Soop of five Pounds of Beef, with only the Help
of Roots.

In Page, 130: This Teacher bids bake an Oar
Pudding : She fays, of QOats decoricated, take two
Pounds, and of newMilk enoughto drown it, and eight
Ounces of Rafins ftoned, an equal Quantity of Cur-
rans neatly pick’d, a Pound of Sweet-fuet finely
thred, fix new-laid Eggs well beat; feafon with Nut-
meg, Ginger, and Salt : This, fays fhe, will make a bet-
ter Pudding than Rice. But I {ay that Rice is far fupe-
gior to halt-theel’d Oats for Puddings, nor would I
advile any to cat this Oat Pudding that has a fore
Throat, for the Seeds would certainly give them
great Pain.

Her
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Het next is, 4 Calf s Foot Pudding : 'Take of Calves
Feet 2 Pound minced fine, a Pound and a2 Half of
Suet fhred fmall, fix Eggs, but half the Whites
the Crumb of a Half-penny Roll grated, 3 Pound
of Currans, and a Handful of Flour, as much Milk
as will moiften it with the Eggs, Salt, Nutmeg, and
Sugar ; feafon it to your Tafte, and boil it, fays the,
nine Hours with your Meat.

What is there in this Pudding that can endure
nine Hours boiling ; the Calves Feet muft be tender
boil’d, or they will not mince fine; the fmall thred
Suet needs very little boiling, the Handful of Flour,
the Crumbs of the Half-penny Loaf grated, Eggs,
Fruit and all together, feems to me not to require
above an Hour’s boiling; and if it beils Nine, whar
will it be then, or what Limb of the Bullock can
ftand nine Hours boiling, and keep whole?

In Page 136, Is Ham Pye: The Teacher bids,
take fome cold boil'd Ham, and flice it abour half
an Inch thick, to make a good Cruft, and thick,
over the Difh, and lay a Lair of Ham, fhake Pepper
over it; then lay a large young Fowl on the Ham,
with Yolks of Eggs hard boil’d; and cover all with
Ham, and more Pepper to be thaked on ; then put on
the Top-cruft ; bake it well, and when it comes out
of the Oven, fill it with rich Beef-gravy : Adds, that
a frefh Ham will not be fo tender: So, fays fhe, I
always boil my Ham one Day and bring it to Table,
the next Day I make a Pye of it: It does better
than an unboil’d Ham. g

Burt, 1 fay, the Teacher might as reafonably fay,
that a Leg of Mutton fhould be firft boil’d, and
the next Day made into a Pye, as to boil the Ham,
and then to bake it: As to her own the might or-
der it her own Way, but when her Qrders are oe-
neral, her Judgment thould have been better in Ham
Pye making.

E-'.’
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In Page 193, Is to make a Yorkfhire Chrifimas Pye :
A Bufhel of Flour is to be made into a ftanding
Cruft; which according to her Directions in Page
145, for Standing Crufts will take 24 Pounds of But-
ter; a Turkey, Goofe, Fowl, Partridge, and a Pi-
geon, are to be boned, and put one within ano-
ther, and all to be put into a large Turkey ; Black-
pepper, Nutmeg, and Mace of each half an Ounce,
Cloves a quarter of an Ounce, two Spoonfuls of Salt 5
this great Turkey is laid in the Cruft, to look like a
whnﬁe onc; then is a Hare cut to Pieces, and laid

on one Side; on the other Side Woodcocks, Moor-

game, and what Sort of wild Fowl you can get:

All to be feafoned well, and laid clofe; four Pounds

of Butter at leaft is to be put into this Pye, and a

very thick Lid to be laid on; and it muft, fays the,

have a very hot Oven, and will take at leaft four

Hours baking.

- I thould think that a Pye with {uch a Cruft, and

fo well filled, would take fourteen Hours, if the

Walls ftood ; which in my Opinion is impoflible, for

the great Quantity of Butter fhe orders her ftand-

ing Crulls without Water, or as little as you can
. when you skim it offy fays the; fo this grealy Cruft
Jo well filled, and four Pounds of Butter put over
€all, muft make {uch a Stench in the Oven, as would
bring down the Pye; and if it was fer whole into
the Oven, it muft come out in Parcels; and Ithink

1 could make a Corporation Feaft of the Expence

of this Yerkflhire Chrifimas Pye.

In Page 144, is Pafle for Tarts. Take one Pound
ot I'lour, three Quarters of a Pound of Butter ; mixt
and beat well with a Rolling-pin.

Another Sort of Paffe for Zaits, which is Butrer,
Flour, and Sugar, of each half a Pound; mixt and
weil beat with a Rolling-pin, and then roll it out.

But, 1 fay, the half Pound of Flour is {o far out-
match'd with the Svugar and Butter, that the igno-

rant
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rant Girl muft exceed me in Paftry, if {he can roll
out a Lid for a Tarty, as fhe is direCted by her
Teacher.

~dn Page 147, I5s a Dﬂppmg Cmﬂ She. orders a.
Pound aud a Half of Beet-drippings to be boil’d up
five:' Times in Water, and fet to. cool; then to work
it-up well in threec Pounds of Flour as fine as you
can, and make it up into Pafte with cold Water:
It makes a very fine Cruft, fays the, of the Sort. Say
I, which Sort I would not wﬂhngiy rccummcnd to
dchcatﬂ Ladies Stomachs.

Next follows 4 Cruft for Cuflards: Take eight
Ounces of Flour, to {ix Ounces of Butter, three
Spoonfuls of Crcam, mix all together, and lcr; them
ftand a C%la:ter of an Hour; then work it up and
down, and roll it thin. For my Part, I cannor find
out the meaning of this up and down Cuftard Cruft.

And next is, Pafle for Crackling. Crufis. This Cruit
is-to be made of four Handfuls of Almonds, throw
them into Watery dry them with a Cloth, and pound
them in a-Mortar very fine, with a lictle Orange-
flower-water, and the White of an Egg ; all to be well
pounded, and. put through a coarfe. Hair-fieve, to
clear them from all the Lumps or Clods, fays fhe;
then fpread it on a Difh till.it is very plmblc, let it
{tand a while, and then roll out a Piece for the Un-
der-cruft, and dry it in the Oven in the Pye-pan,
while- ntht'r Paftry-works are a making, as Knots,
Cyphcls ¢.-for garmihiag your Pyes.

This is very odd Paftry- cookery for the Ignorant
to-be improv'd by, for their Teacher has lefr them
in the Dark as to the finifhing this Pye, by putting the
Under-cruft into the Pye-pan, and fetting it in the
Oven to dry ; but does not tell them what this Un-
der-cruft is to be filled with, or how, or 1n what
Manner they are to pmcecd ‘with this Pye: 1 can
fee nothing the defigns for ir, but I\nors. and Cy-
‘phers tor gmmﬁluw, to this Under- cruft; fo 1 call

G 1t
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it 4 Cypher Pye, which in‘reality it muft be; for:
if there is a-Paftry-cook in England that can make
this Pafte fo pliable, (as fhe calls it) fo as to raife
either Tart or Pye, or.to turn either out of a Pan,
I have loft my Judgment. O HARE R RISE BHHO

In Page 166, Is to drefs @ Brace of Carp.' 'This
Teacher bids boil the Carp in Salt and Water ; and
for Sauce a Pint'of ftale Beer, and' a' Pint of Red-
wine; fhe adds, Mace, Cloves, Nutmeg, Pepper, O-
nion, Swect-herbs, Anchovy, Hérfe-raddifh, Cat-
chup, Muthroom-pickle, and a Quarter of a Pound
of cButrees - B178 I ewoiol

Cerrainly the Pint of Red-wine and'the Pint of
fale Beer boil'd with fo much hot Spice, would
fuddle the Brace of Carp’; vet this Teacher has or-
dered two baked Carp to'be put into'a Pan, with
a Bottle of White-witie, and as ‘many “Ingredicnts
as 18 above preferibed. 0 Aget 33

And, To fry Tench : ‘She givesa whole Page of fuch
Inconfiftences of Cream, %l-ggs, Bread, Herbs and
Spices, Gravy, Wine, (7. &, and after all, fays,
you may drefs them juft as you do Carp. |

Next is, 70 roaff a Cod's Hend: The Teacher bids,
after the Head is clean wafh’d, to falc it and lay it
m a Stew-pan before the Fire, with fomething be-
hind it that the Fire may roaft it ; and all the Wates
that comes from it the firit half Hour throw away s
then-firew on Nutmeg, Cloves, Mace, Salt, and
I'lour; then to be''batted with Butter: When that
has Tain {ome Time, feafon and Hour ity bafte the o-
ther Side the fame Way; turn - if often, and bafte
it with Crumbs of Bread: If it is'a large Head, it
will take four or five Hours baking, fays the - have
ready melted Butter, fome of the Fith Liver ‘bruifed,
and an Anchovy mixt well with two Yolks of Egps;
then to be ftrain'd through a Sieve, and pit into
“the Sauce-pan-again y add Shrimps; pickled Cockles,
Red-wine, and the Juics of a Lemon; pour it ‘into

the
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the Pan the Head was roafled in, and ftir it all to-
thery and pour it into the Sauce-pan; keep it
grin@; let it boily and pour it.into a Bafon: Gar-
pith the Head with fry’d Fifhy Lemon, and Horfe-
raddifh. PR TR
. .Five Hours voafting a Cod’s Head would: make
it more fir 'to.'grind 10 a.Mill, than to dend,up to
a Lady’s ‘Table, ~The TFeacher bids, at the firft
laying down, to turn, it often: It would be a very
great Wonder if -the ignorant Hand did not turn it
outtof its. mataral Shape:in four or five Hours; in
which Time fhe did net confider how many Cin-
ders the Pan it was. roafted in, would carch; nay,
the very Crumbs it was bafted with would roaft to
Cinders -in that Space of Time; yet has this Teach-
er bid, pour in ali her, tofs’d-up Sauce into this Pan,
and pour it into the Sauce-pan again, and boil i
all together; and, I only ask, would not the Yolks
of Eggs break the Sauce? Buct it could not. fpoil
the Head,, becaufe that has been done already.

In Page 376, To broil. Haddocks, when they. are iu
bigh Perfettion ;- She bids. gut and waily them clean,
but don’t rip epen their Bellies 3 take out the Gurs
and Gillsy and if there be Roes or Livers take
them out, but put them in again; flour them
well, have a clear good Fire and clean Gratejron,
let it be hoty lay them on, and turn them quick twe
or three Times for fear of flicking, and let enc Side
be enough; then turn the other. i
_This Feacher s as far out of the Art of Cookery
in broiling Haddocks, as in roafting .2 Cod’s Head:
Firlt, in putting the Roes and Livers into their Bellies ;
Secondly, in flouring them, and turning them quick
at firft on the Grateiron; for when Haddocks are
in high Perfection, I will lay. a Wager to broil a
Haddock as foon as any. Cook .in Englend will broil
‘the Roc: Then what muft the Haddock be, if it
is to broil till the Ro¢ within it be enough? And

G 2 | g
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as for flouring and turning it fo very foon, this would:
cement it'to the Grateiron; bur if fhe would broik
the Fith whole, inftead ‘of Flour; ldy ‘on plenty of
Salt, ‘and don’t turn' it till it’s half broil’d; then tutis
ity and broil the other Side. , LbORT

In Page 150, Is to make a Scate or Thornback Soop :
Take two Pounds of Seate ‘or Thornback, which is
to be skin’d and boil’'d in fix Quarts-of Water s
when ’tis enough take it' up, ‘pick’off ' the Flefh
and lay it by ; put in the Bones again, and take two
Pounds of any other Fith, Lemon-pealy Sweet-herbs,
Pepper, Mace, Horfe-raddith, a Cruft'of Bread, and
Parfley, boil it to two Quarts; frain'it off, and
add an Ounce of Vermicelli, and fet it to boil ; and
in the mean Time take 'a French Roll, cur a little
Hole in the Top, fry the Cruft brown in Batters
take the Fleth off the Fith you laid by, and put it in-
to a Sauce-pan, with three Spoonfuls of the Soop,
Flour and Butter, Peppertand Salt; thake them all
together in a Sauce-pan till it is quite-thick ; then
fill the Roll with it, pour your Soop into the Diih,
and let the Roll fwim in the Middle. 3

As the Roll is filled with Fifh, fhe gives it Leave
to fwim, though fhe had robb’d the Fith of Fins,
Skin and Bones, {o that it could not fwim, neither
would it let the French Roll {fwim 3 therefore it muft
be contented to ftand upon its own Bottom.

In Page 165, She bids, Make o Hedge-bor thus
for Change: Two Qpuarts of Almonds blanched, and
beat 1 a Mortar with Canary and Orange-flower-
water, two Spoonfuls of the Tinéture of Saffron,
rwo Spoonfuls of Sorrel-juice ; beat them into a fine
Pafte, put in half a Pound of melted Butter, Nut-
meg, Mace, Citron, and Orange, of cach an Ounce,
twelye Egas, half the W hites beat up and mixed in
half a Pint of Cream, a Pound of double-refined Su-
zar, and work it up all together; if it -be not Hff
enough to make into the Form yeu would have i,

' you
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you muft have a Mould for it; butter it well, then
put in.the Ingredients ahd bake it: But, fays fhe,
the Mould muft be made m fuch a Manner as to
have the Head peeping out, when it comes out of
the Dvent 03 JLE 12008 Sii1 :

A Mechanical Head requires well furnithed Gar-
rets, ' left ‘the Schemes run"as confufed as her Way
to make the'Hedge-hog for Change, with fuch an
odd Jumble as fcgtcs forth the Excellency of this
Teacher’s Tafte and Judgment: Now,1 pray, what
Mannet' of Right hath the Tinéture of Saffron, Sor-
rel-juice; ' Nurmeg,  Mace, Eggs, or Cream in the
Hedge-hog, baked or-boiled in a Mould ? If it were
either reafonable that:the Mould fhould be to make
after the Hog was made; or, where-can you find
an Artift to make the Head peep outiin the baking?
Befides, fhe fays, you may leave out ' the -Saffron,
and ‘make it up like Chickens, or in any Shape you
pleafe; or alter the Sauce to your Fancy. Butter,
Sugar, and White-wine is a pretty Sauce for either
baked" or boiled; or you may make the -Sauce of
what Colour you pleafe;:'or -put it into, 2 Mould
with half a Pound of Currans, and boil it for a Pud-
ding : “"You'may ufe Cocheneal inftead of Saffron.
She adds, Roch-allum and Cocheneal boiled in Wa-
ter: This, fays fhe, is to mix Sauces with; her Or-
ders are ‘to make it up like Chickens, or in any
Shape you pleafe. Now, fuppofe it was-made in
the Efnigy of the Lady Teacher, garnifhed with
Cocheneal, Roch-allum, . Saffron, and Sorrel, and
what other Colours the Artift fancies.. She muft
deferve garnithing that puts Roch-allum in Sauces;
for Roch-allum is an excellent Ingredient in tanning
Leather for Breeches; Dyers likewile fer their Co-
lours with'it; and fo does the Lady Teacher fet
Stomachs with jc. =~ i

In Page 180, To farce Eels «wvith W hite-fauce: The
Flelh is to be picked.off the Bone of the Eel; the

Head
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Head to be leftrwhole; the Flefh is to be beat in a
Mortar fine, with half the Quantity of Crumbs of
Bread, Trafiles, Anchovies, Pepper, Nutmeg, and
Mufhrooms, mix’d well with: Cream: - with  your
Hand, and lay it on the Bone; but to make it in
-the Shape of an Eely and bake it: For Sauce have
half a Pint of Creamy andra quarter of a Pound of
Butter; ftiv one Way till it is thick, and pout it o~
v the:Eeliasiiaosi sz rired 210 afetepr s d

To thicken the half Pound of Butter thisTeack-
et has ordered 2 Handful of Flour, and to thicken
@ quarter ‘of .a ‘Pound “of - Batter, thereiis half a
Pint of Cream ordéred, toflirione Way tilliv is thick,
T muft' not be flirred ‘overithe Fire to;be made
thicky for that- wilk {hortly: ' make it thin, and the
Butter will be uppermotty buc in Cafe it 18 thick,
where to find a'Stomach that can digeft Cream and
4 farced Eel mixed with Cream, in the above very
- odd Manneéry 1 khow not. o :
©In Page Y84y Is to make a Collar of Fifbin Ragoo,
fo look like @ Bieaft of Veal Collar’d: A Force-meat
made of'a large Eelj a Turbutt, Scatey or Thorn-
back is to be laid on a Drefler; take away all the
Bones and 'Fins, the Fith to 'be covered with the
Farce; then roll it up tight, and open the Eel Skin,
and bind the Collar with' it nicely, fo that it may
be flat Top and Bottom toftand well in the Difh;
then is dn Barthen-dith to.be buttered, upon which
fet the Collar upright, flour and butter it; let it be
well baked, but rake great Care it is hot broken.

So if the Maid by her “Teacher’s Order takes a
Turbutt, and accordingly rolls it up tight with this
Eel’s Skin, which muft be g long one, for fuch a
Roll will take a Skin a Yard :and half long: So fhe
fets this Cellar upnght in the Oven, but as foon as
the Heat does pierce the Eel Skin, crack: it goes;
and this upright Collar may ftand or fall; for the
Eel Skin is no longer a Bandage for ity and inftead

of



L PR ]
of a Collar: like a roll'd Breaft of Veal, fhe may
be difappointed with a broken Difh of Fifh Farce;
altogether, and learn by Experience never to truft
a Collar of 'Turbutt with an Eel Skin Bandage again:

In Page 188, is, T6 Ragoo Oyfters: This Teacher
bids, take aQuart of the larget Oyfters you can
get, wafle them, fave their Liquor and make a Bat-
ter thus'y take two Yolks of Eggs, grate half a Nurs
meg, Lemon-peal cut fmall, a good deal of Parfley,
a Spoonfal of Spinage-juice, two Spoonfuls of Cream
or Milk; beat all well up with Flour to a thick
Batter; have ready fome Butter in a Stew-pan, and
dip them one by one in the Batter; then have
Crumbs of Bread, and roll them in-its fr them
quick ; and brown fome with the Crumbs of Bread,
and fome without; then have ready a Quart of
Chefnuts fheel’d, fry them, rub Butteér and Flour all
over the Pan; and when it is thick, then put in the
Oyfter Liquor, four Blades of Mace, Piftaco Nuts
theel’d ; let them boil, then put in the Chefnuts,
and half a Pint of Wine; have in readinefs the Yolks
of two Eggs beat up with four Spoonfuls of Cream,
itir all rogether ; and whenit is thick lay the Ovyfters
in the Difh, and pour the Ragoo over them.

As much as to fay, {fmother the Opyfters with
Hodge-podge made of Oyfter-liquor, Butter and
Flour to make it thick, Yolks of Eggs and Cream
to make it thicker, Chefhuts, and Piftaco Nuats,
fuddled with Wine, all to fmother the Quart of
large Oyfters; which upon their own Shells might
-appear at 2 Nobleman’s Table, and create an Appe-
tite; but as the ragoos them, creates grear Trouble
to the Cook, extravagant Expence 1o the Matter,
and deftroys Appetite: And as to her thick Barter
of Cream, Eggs, Spinage-juice, and gll the reft of
her various Mixtures, it may be Labour in vain 3 al-
though fhe dips the Oyflers in the Batter, and rolls
them in Crumbs of Bread; yet ten to one bur they

make
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make an Efcape out of the Batter, and come out of
the Frying a plain Oyfter. "I U {end up Oyiters in
Maf{querade, I put a Coat on them, and takes great
Care to button it well, left my-{lippery Chaps play
me the Slip, and make their Efcape. = - "
- In Page 201, Is to fry Eggs as round as Balls:
Three Pints of clarified Butter is to be put into a
deep Frying-pan, to be ftirred with a Stick till it
runs round like a Whirlpool ; then is an Egg to be
dropt into the Middle of it, and made as hard as
potch’d Eggs ; fo whirl iit. on a Difh before the
Fire: They keep hot, fays fhe, half an Hour and
be foft 3 fo you may do as many as you pleafe: Adds,
you may ferve thofe with what you pleafe, but no-
thing better  than ftew’d Spinage; garnith with
Orange, fays fhe. . | |
I fay thofe Eggs will not be as round as Balls are,
as they are to lie on a Difh half an Hour and be
foft : Now had fhe boiled them in this W hirlpool
rill they had been as hard as Stones, they might
have been as round as Balls; but fhe has but made
a Dith of fry’d Eggs and Spinage: And a Difh of
potched Eggs and Spinage would exceed them for
Beauty, and moreover would fave fix Pound of But-
ter; for three Pints of clarified Butter will require
fix London Butter Pounds: In the next Place how
far does the come fhort in Regard of the fix Pounds
of Burter to fry the twelve Eggs, concerning which
{he makes fo much ado in her. Preface, in exclaim-
ing againft the Extravagance of French Cooks; be-
fides; when twelve Eggs are whirled out feparately
orie by one, the clarified Boiling like: a-W hirlpool
would become fo black, as it would not make ano-
ther Difh. Now, had this . Teacher ordered the
Eggs to be potched and {pinaged, fhe would have
faved the Seyvant a valt deal ot Troubley - the: Ma-
fter Abundance of Butter, and me fufficient Langh-
ing at the Whirlpook -~ = - TR L s
7o
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Z0 make a grand Difb Ef Eggs: To break as many
Eggs as the Yolks will fill a Pint-bafon, the W hites
by themfelves, tie the Yolks by themfelves in a Blad-
der round, boil them hard; then have a wooden
Bowl that holds a Quart, made like two Burter-
dithes, but in the Shape of an Egg, with a Hole
in the Top; aString is to be run through the Blad-
der, and a Quarter of a Yard is to hang out at one
End; this String is to be drawn through the Hole
of this Difh, and then boiled; the Yoiks put in, and
the two Dithes clapt together and tied clofe, and
with a fine Tunnel pour in the W hites through
the Hole, which is to be ftopt clofe, and boiled
hard an Hour; then open it and cut the Strin
clofe: Then put twenty Whites into two Bladders in
the Shape of Eggs, boil them hard, and cut one in
two Long-ways and one Crofs-wa sy, and with a
tharp Knife cut out fome of the White in the Mid-
dle; the two long Halfs on each Side, with the
hollow Part uppermoft, and the two round flat be-
tween. Take an Ounce of TrufHes and Morels, a
Pint of frefh Muthrooms, a Jill of pickled Muthrooms,
all chopt fmall : Boil fixteen of the Yolks hard and
chop them 3 mix them with the other Ingredients, and
thicken it with a Lump of Butter rolled in Flour,
fhaking your Pan round till it be hot and thick,
fays the: Then fill the two Rounds with this, turn
them down again, and fill the two long ones; and
what remains keep in the Sauce-pan: Add a Pint of
Cream, a quarter of a Pound of Butter, the other
four Yolks beat up in a Jill of White-wine, a Jill
of pickled Mufhrooms, Mace and Nutmeg ; put all
together, and ftir all one Way till it is thick and
fine;; then pour it all over, and garnith with notched
Lemon. This, fays the, is a grand Dith for a fe-
cond Courfe; or in cafe you thould mix it with
Red-wine and Butter, it will do for a firft Cougfe.
The two Butter-diﬂwlsi, by my Calculation, wﬁ]l
1 take
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take fourteen Eggs; for feven Hen Eggs I have
frequently found by Experience to weigh a Pound,;
then are there twenty W hites hard boiled, and fome
of the Middle cut out: Altho’ the Teacher might
have made a more nataral Figure, and occafioned
far lefs Trouble, by ordering two Goofe Eggs to
have been hard boiled, cut Crofs and Long-ways,
and the Yolks would have turned out with more
Eafe than a Knife could cut out the Whites; and
two Goofe Eggs will be as big each as thefe ten
- Whirtes in each Bladder: Now I compute the twenty
* Whites of LEggs to be equal with the Bulk of ten
Egogs; the Bulk of Three is cut out of the Middle
of the four Halves; fo there remains the Bulk of
even Eggs, which added to the other Fourteen, will
muke Twenty-one: To which there is for Sauce, a
Quart of Muthrooms, an Ounce of Truffles and Mo-
rels, a Pint of Cream, a Jill of W hite-wine, fixteen
Yolks of Eggs boil’d hard and cut fmall, which will
fill a Wine-quart, of Flour, of the Yolks, the But-
ter boil’d in Flour, I think at lcaft muft be a Pound,
whereby the Sauce will be fo thick, as that-a Spoon
may fland m the Middle of the Sauce-pan; and
withal to add more to this thick Sauce; fhe bids
four Yolks more be beaten up ; fo that thefe twenty
Yolks make this grand Difh of Eggs extravagantly
abound with Mixrures: The Quart of Mufhrooms
might indeed have graced twenty Difhes; the Truf-
fles and Morcls ten Difhes; the Pint of Cream with
part of the Yolks, helped to have made a very good
Cuftard-pudding ; the White-wine and all the Sea-
foning, fet by for other Ufes; and part of the But-
ter and Eges (by Way of butter’d Eggs,) would
liave faved much Coft and Trouble, and made a
better Difh: For the Task is hard enough for the
Difher, to make out of 2 Quart Wooden-bowl two
Burtter-dithes in the Shape of an Egg, and withal to
biold a Quart of Eggs. Reafon is a noble Miftrefs

in
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1 Cookery ;,and where the does not bear Rule, how
mean and contemptible does an Author appear in
the Eyes of the World, = 2

In Page 211, Is a French Barley Pudding. A Quart
of Cream put to fix Eggs well beaten, half of the
W hites {wecten to your Palate, alittie Orange Flower-
water, a Pound of melted Burttery fix Handfuls of
French Barley, that has been boiled tender in Milk,
buatter a Dith and pour it in; it will take as much
baking as a Venifon-paity.

But a Venifon-patty will take three Hoursbaking,
and there is nothing in that Pudding which requires
above three Quarters of an Hour baking: It the
Butter be left out and three more Egeos, it will be-
come ‘a good Pudding ; but it will be out of the
Power of the tender boiled Barley and Eggs to bind
the Quart of Cream and Pound of Butter together s
fo that there will be a Well of Oil {wimmung up-
on the Barley.

Next is, .dn dpple Puddizg : To boil twelve larac
Pippins, after pared and cored, 1n four Spoonfuls o
Water; and when they are folt and thick, fir in a
quarter of .a Pound of Butter, a Pound of Loaf-{i:-

ar, the Juice of.three Lemons, the Peal of rwo
eat in a Mortar, the Yolks of cight Fgos. =
. Now, my own Reafon tells me, that twelve Pip-
pins muft certainly carry along with rhem Sharpnets
fufficient without the Juice of three Lemons: As al-
fo, that the bitter Peal of two Lemons will be too
much bitter for twelve Pippins. I likewife aver thar
a Pound of Loaf-fugar is too fweet ; fo that this is,
what I may juitly call, a four-bitrer-fweet tPudding.
A Spoonful Pudding 1s fomething edd; that is, a
f\fuunfu! of Flour, a Spoonful of Milk, and an Egg :
ow, there fhould have been alfo a Cockle-fhell to
boil it in. | 3

In the Pudding Chapter there are eleven different

Puddings mentioncd. In the Faft-dinner Chapter
H: S ThCTS
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there are Fifty-nine. In the Sea Captains Chapter
there are eight Puddings, in all Seventy-cight ; ma-
ny of them repeated three, four, five, or fix Times
over, infomuch that fome of them would make one
fick of Pudding ; in this Faft Chapter are eighteen
Pyes, and a Multitude of them very odd ones; oneé
more particular than the reft, altho’ Abundance of
them cxceeding miferable: T fhall however lay open
the {urfeiting Quality of one, viz, A Salt-fifh Pye :
Take a Side of Salt-fifh, fteep and boil ity then
pick ir clean from the Bones and mince it fmall ;
boil a Quart of new Milk with the Crumbs of French
Rolls, and ftir in a Pound of Butter, and the Salt-
fith, with Parfley, Nutmeg, Pepper, and three
Spoontuls of Muftard; lay a good Cruft all over
your Difh, and cover it up and bake it an Hour,
f.et the Reader confider whether this Salt-fith Pye
deferves a good Cruft or no? |
{n Page 240, This Teacher fets out 4 Chaprer for
Coptains of Ships to make Catchup: Which feems
to ofter Indignity to thefe’ brave Gentlemen,
who are the only Supports of the Nation, and
Guardians from foreign Affaults and Invafions; that
venture their Lives to bring Home rich Rubies,
icwels, and grand Apparel to adorn Ladies with;
bringing Home all the choiceft Rarities which e-
very Nation can afford to grace their Tables with ;
and all choice Wines, ‘and rich Cordials to fapport
their Conftitutions: The Ladies might all have been
poor Cottagers, if the Sea Captains had not like-
wife brought Home Timber to build them their Pa-
laces. 'To thefe induftrious Bees, the Glory and
Ornament of the Nation, the orders a Gallon of flale
Beer, Anchovies, Hot-{pices, Shalots, and two Quarts
of large Mufhroom-flaps rubbed to Picces; which
might as well have been left out, for it would rot
give the Gallon of Beer the leaft Flavour of Muth-
roems; and ipflead of making good Fifh-fauce would
' - {urfeiy
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furfeit the Fith. This, fays fhe, will keep ‘twenty
Y ears. ;

 Fifb-fauce to keep the whole Year : 'Take twenty-four
Anchovies, ten Shalots, a Handful of fcraped Horfe-
raddith, Mace, a Quart of White-wine, fliced Le-
mon, Cloves, Pepper, half a Pint of Anchovy Li-
quor, aPint of Red-wine, and boil them all together
till it comes to a Quart; {train it offy and two
Spoonfuls will be f{ufficient for a Pound of Butter,
fays fhe. And further adds, it is a pretty Sauce for
boiled Fowl or Veal, or in the Room of Gravy, by
lowering it with hot Water. _

A Mefs of fuch Gravy, in my Judgment, would
be a hearty Vomit.

This Lady gives a Receipt to Pot Dripping: Take,
fays the, fix Pounds of Becf-dripping; boil it eight
Times; allthe Gravy on the In-fide muft be fcraped
off 5 then is it to be tinctured with Bay-leaves, Cloves,
Pepper, Salt, and ftrained thro’ a Sieve into a Pot,
when quite cold, cover it up: Thus, fays fhe, you
may do what Quantity you pleale. And the beft
Way to keep any Sort of Dripping is to turn the
Pot upfide down, and then the Rars cannot get at
it. She fays, 1f 1t will keep on Ship-board, 1t will -
make as fine Puff-pafte Cruit, as any Butter can do,
or Cruft for Puddings.

But, I fay, the Difference betwixt Dripping Puff-
paite and Butter Puff-pafte, is as difproportionate as
Pebbles are from Diamonds : Befides, 1 can never a-
gree in Opinion with the LadyjTeacher, for the
Drippings to be fhipped off; and that for two Rea-
fons: Firft, I don’t think it reafonable that thefe
brave Heroes fhould be fed with Kitchen-ftuff Pyes
or Puddings: Cruft made of Dripping muft lic hea-
vy upon the Stomachs of thefe brave Men, and can-
not but difturb their active Souls. My fecond Rea-
fon is, that the Kitchen Of-falls are given to fup-
port the Poor by charitable Gentry; and are the

: | Cooks
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Cooks Perquifites in Noblemens Familics, which are
purchafed by the Poor at a'chﬂiEer Rate than But-
ter: With them Dripping may be 2 delicious Mor-
el to fupport Hunger; but what Lady before this
Teacher ever found out futh Virtue in Beef-drip-
Eings? I know not, for the Chance which they
1ave of catching Cinders and Afhes would (I thould
think) fet the Ladies Sromachs againft gt: Yer,
fuch is the Delicacy of this Lady Teacher, as that
in her Orders to bake Fith, fhe bids, lay it in 2
Dith and ftick fome Bits of Butter, or fine Drip-
ping on the Fith. And in Pea-{oop, fhe orders falt
Pork ro be boiled in it. Likewile, orders for a
Pudding, that a good Cruft be made with Drip-
ping; and five Pounds of falt Pork to boil four
or five ‘Hours in this ‘good Dripping Cruft. Nay,
fix Puddings more fhe has ordered, and not fo much
s one Egg among(t them all.
Az Page 251, I5s to pot Pigeons or Fowls: This
Teacher bids feafon them pretty well with Pepper
and Salt, and bake them in Burter til] they are ten-
der; then drain them from the Gravy, lay them in
a Cloth that will fuck all the Gravy up, and feafon
them again with Salt and Pepper, Mace and Cloves -
They are to be put down clofe in a Pot, and cover'd
with Butter near an Inch thick above the Birds :
‘Thus, fays the, you may do all Sorts of Fowl, only
wild Fowl fhould be boned. |

To feafon potted Fow! with fo much hot Spices,
and to prefs out the Juice or Gravy, fets forth the
Teacher’s Judgment in cold as well as hot Dithes ;
for next fhe pots a cold Tongue, beats it in a Mor-
tar with melted Butter and twe Anchovies till its me]«
low; then puts it in Pots and covers it with clarified
Buter: Thus, fays fhe, you may do wild Fowl.

How various and changeable is this Lady, when
fhe orders fo much hot Spices above! but here fays
not onc Word of it: Two Anchovies chopt in cold

: - Tongue
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Tongue or wild Fowl, would furfeit both : Can any
Thing eat better than a well cured Tongue? or did
any ever beat wild Fowl with Anchovies to por? But
fhe tells a fecond and third Way to pot Tongues,
and to pot Beef like Venifon; namely, for eighe
Pounds of Beef fhe takes four Ounces of Salt-petre,
four Ounces of Peter-falt, a Pint of coarfe Salt, an
Ounce of Sal-prunclla; the Beef is to be cut into
pound Pieces and rubb’d with thefe Salts, to lie four
Days, turning them every Day, and bake theni ten-
der as 2 Chickeny drain the Gravy from them, take
out alt the Skins and Sinews ; pound it in a Morter,
and mix it with an Ounce of Cloves and Mace, three
quarters of an Ounce of Pepper, and a Nutmeg, all
beat very fine ; mix all well with the Meat, put clari-
fied Butter to moiften it, and lay it down in Pots ve-
ry hard ; fet it at theOven Mouth juft to fettle, fays the.

Indeed, fo very great 2 Heat fhe has given it with
Salts and hot Seafonings, might require fuch a fet-
tling as it would not get in the Oven’s Mouth ; and,
fays fhe, cover it two Inches thick with clarified
Butter: To this add eight Pounds of Beef, (there
are Salts fufficient to colour a whole Beef red) and
when it is baked tender, all the Sinews and Skin
raken out, there will not be five Pounds; ro which
the puts an Ounce of Cloves and Mace; a Quantity
which I would not put in five Stone of potted Beef,
and would make it edt more like Venifon than fhe
has done.

Next, Page 274, fhe pots Chefhire Cheefe : She
pounds three Pounds of Chefhire Cheele with half a
Pound of Sweet-butter, half a Pint of fine Canary,
and half an Ounce of Mace beat and {ifted like
a fine Powder ; and when all is extremely well mix-
ed,. prefs it hard down into a Gally-pot and fer it
in a cool Place, after covering it with clarified But-
ter; a Slice of this, fhe fays, exceeds all the Cream
Cheefe that can be made: If the would have but

told
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told the Truth, the fhould have added, is invented
tor a Surfeit, :

Now, I think, there are few Perfons who are
acquainted with Cream Cheefe, but like it wondrous
well; but then was ever powder'd Mace pur into
it? And if it be old Choefhire with the Mace, it would
take the Skin off one’s'Mouth - Was ever fuch a
Mixture in Cheefe recommended by a Lady to ex-
ceed Cream Cheefe, which is fo mild that not one
Grain of Salt is to be put into it, if it be right
made? So there is Ten-pence for Mace, to powder,
Ninc-pence for a Jill nEP rich Canary ; half a Pound
of Butter to beat into the Mixture, and a Pound 1o
clarify,in order to cover this Surfeit of potted Chefbire
Cheefe.

Next, the Collars a Breaft of Veal or 4 Pig: And
amongft the reft of her Ingredients, bids, Penny-
royal to be put in. .

Next again, Is to Collar Becf : She bids take a thin
Picce of flank Beef, and flip the Skin to the End,
and diffolve a Quart of Petre-falt ; after b::ating the
Beef with a Rolling-pin, it is to be put into five
Quarts of Pump-water, and to lie five Days; plenty
of hot Spices is to be laid on the Beef, and the Skin
1s to be laid on again, to roll it tight; put it in 2
Pot, with a Pint of Claret, and to bake it in the
Oven with Bread.

In the firft Place, the thin Piece of flank Beef ;s
a fmall Piece for fuch a large Quantity of Petre-falr,
fufficient to colour two Bacon Hogs; and what
Reafon can the thew for finpping the Skin to the
End of the Beef, and to bid bake ity and tell us ng
more about it: For colour'd Beef is not finifhed
when baked. ,

So the preferibes another Way to feafon 2 Collar
of Beef; to which fhe doubles the Quantity of hot
Spices, and adds a quarter of an Ounce of Corian-
der-feeds; a fufficient Quantity to fuddle a hundred

Dares
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D ; thuq Ig:s it Lp the B k[c, a{:xj gaggs it g;p
}f of the 1FF.:
}t m a pl loth, and £ it within thp Au:
qfh‘fhe Fire. H‘Pﬁf and yery odd Manner of cols
laring Beef. -

In Page 204, is, 4 F agty Golbhage ;. This
Teache %gldsog.kc aw ﬁl@ &ET ('3q biua ge, agg?
as the Bottom of a Pia.te, aqd to hoil ]uﬂ: ﬁ;rc M;-
nutes in Water; then to take our the Infide, leaving
the outfide ﬁc-,w:; whole; chop what youy :scl’.:c
out very fine, wn:h the Fith of three Flounder r{
pxc 'd from’ the Bone, four hard Eggs, 2 pr:;t{f

arfley, chup all “well to g:thcr, MIXt up Wil
th; Yolk . nf an Egg, a few Cr J;s of Bread, an
3 quarter of a P ourﬁ of Butter ;. a ta’bﬁ! ﬂ:uﬁ‘ém’tq
the Cabbage, and ;y:: it together ; put it into a deep
Stew-pan, with half 2 Pint of ‘&ater, a quarter | }E'

Pnungl Butter rolled in Flour, the - igs
fuur hard Eggs, Oniop, Cloves, white PEPPEI',
half an Ounce. of Truffles and Morels, Catchup, an e:i

llllllllll

pickled My ﬂlrncms caver it. clofe and let ir 1mmer

four ; 1f;cg; ‘not enough you muft do it longer ;

Untye and Jay it on a Dlihf and - puur the Sgucc
over, Iﬂ}'s fhe.

I agrec with this Lady, that the white Cabbage
is the pooreft of all C;abbgtgcs, that is the Produt of
any Herd’s Garth, and the real V;Iue cannot be. a-

ove a Half~penny ; to whu:h there is half a Pu-,und
of Butter Four-pence, Eggs Three- f:.nge, Flounders
Three-pence, Fruffles and Merels Nine-pence, -hot
Splce§, (..atc.l;up and Mumrqums, I call Six-pence 3
which in all amounts to two Shillings and a Penny,
to farce and fauce this Half-penny CaB%;gc and when
it is done, if Man, W.oman or Child, Hog, Sow ot
Dog eat it, my Judgment deceives me.

in Page 225, Is o Salt-fifp Pyg She bids boil a
Side of Salt-fith tender, and let it be minced fmall ;
shen take the Cmmbs n?g WO Ff‘c;q::b Rolis cut in

SIICE"
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Slices, boil up with a' Quart of new Milk, ‘and put.
to it your minced Salt-fith, a Pound of melted But-
ter, two Spoonfuls of minced Parfley, half a -Nut-’
meg, beaten Pepper, ‘three Spoonfuls of Muftard
mix all well together; make a good Cruft and lay
all' over your Difh, and cover it up ; then bake it an
Hour. VIPAR, . 2 |
Will any reafonable’ Perfon fay, this Sale-fih Pye
deferves  a good Cruft? And if Remedies were not
more dangerous than Difeafes, why may not old
left-off Shoes come in Vogue and Ute. '
{n Page 258, this Teacher fets forth How 20'make
Pork Hams: To a Ham of fat Pork is a Pound of
coarfe Sugar, a Pound of common Salt, an' Qunce
of Salt-petre mixt together; and the Ham to be l4id
in a wooden Tray; bathing it every Day with the
Pickle, in which the Ham 1sto lie one Month 5 then
to be hung up in Wood Smoak, and after put into
2 damp Place a Month or two to make it mouldy,
that it may cut thort and fine: And never lay thefe
Hams in Water till you boil them, which muft be
in a2 Copper or the biggeft Pot you have; put it in
cold Water, and let it be four Hours before it boils 3
skim it well and often till it boils: If it'be 4 large
one, two Hours will boil it. Take it up half an
Hour before Dinner, skin it and throw Ralpings over
it: She adds, after all to be fure to boil the Ham
in as much Water as you can, and to keep it skim-
ing all the Time it boils. _ J4a o
A very particular Way of the Teacher’s curing
Ham, as' well as boiling it. For eight Pounds of
Beef for Potting, the orders nine Qunces of Sals 3
and to 25 Pounds of Pork, (for that will be the
Weight of a good Ham) the orders one Ounce of
Salts, a Pound ‘of Sugar, and a Pound of Salt wel]
mixt, and rubb’d on the Ham; then laid in a hol-
low Tray for the Pickle to f{well about it, and to
batte it every Day (with its own Liquor) for one
' Month.
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Month. Now, {uppofe that the whole national Pro-
duét of Hams in one Year, could be cured by this
Teacher’s Orders, viz. with an_equal Quantity of
Sugar and Salt. In the “firlt Place, the Teacher’s
Extravagancy -would be obvious to any, though of .
never fo weak a Capacity, the Price of Sugar and
Salt compar’d : Secondly, What. would ftill be of
worfe Confequence, would be the Lofs of "all the
Hams; for the Sugar would fweeten the Salt fo
much, as to entirely difable it from penctrating into,
the Bones of them; therefore confequently mult
putrify, when put into Trays, Troughs, or Tubs a
Month, and all the Liquor to {wéll about them;
the Spirits of which co-operating with the Juices
of the Hams, would work like a Gile-fat, and in a
Month’s Time ftink worfe than any Carrion. York-
Shire, fays the, is famous for Hams ; and the Reafon
15, that their Saltis much finér than ours in London ;
it being a large’ clear Salt, and gives the Meat a
fine. Flavour. . And further informs you, that fhe
ufed to have it from Malden in Effex; and that, the
very fame Salt (v:z. of Malden) will make any Ham
as fine as you can defire. How ftrangely ungrate-
ful is York/bire with its famous Salt, in furnifhin
Malden in Effex therewith, and letting the greateft
Metropolis of the Kingdom want fo neceflary a Sea-
{foning : So that this Teacher could not get proper
Salt for her Hams, except fhe got it from Alalden;
and by the Strength of fuch Salt, and herfelf-fuffis
ciency, by fetting forth its Virtues fo largely and
clearly, which it it fhould exceed Glals itfelf, the
Method fhe takes to ufe it would both deftroy its
Virtue and Beauty. The Lady further recommends,
that Tongues put into the above Pickle, and to lig
for a Fortnight, they will be fine cither immediately
boil’d, or Wood fmoked.

In her 1oth Page, the informs you, How o keep Hare:
or Fenifon [weet, and make them frefby if they fink.

2 In
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Tn Page 3¢5, fhe fiys, shit” e fiss gbm
izrd: fo bad, as i:h‘ii: fio Petfoh cotlld best the §melt

ereuf and that By i:gl'ng“&f' chem, fHe hﬂiﬁ‘a’ﬂ&
them 2 as. ood as circt‘ wé

The former the m4dé feet, fift, by wafhidg in
warm Watcr, Ibt:Ciridl in LL'!Jké warm ‘Milk apd
Watcr, then idtﬁ a.hd i’ubﬁin them aft’ over
with Gmgcr and hanging ﬂiem in aﬁ QH Place !
Theé lnteer fhe madé -good by 1?1 half a Mirté in
bnﬂ:ng Water, then applying ppi:r, Salt, and
Mace to them; fcald thmr Pot, 4nd cover with fref
Butter. I think the Teichér thews the ignoraht
Servant the Way to make Hams and Ton Euﬁs ftink,
but gives no D1m&mn3 how to make them freth,
r:xt:epf it be b sE:mang the i-ﬁun fix Hotrs ; B‘ui
and if a Hatu r ?ulrc that Tuhe, how mdny t’bbks
aqd Slaves would an elegant Entertdinment i'&i;uﬂ'b#

my own privaté Jddg‘rﬁcni ives mé to tin-

&cr!?;nd that {' x Hotrs §I{1mih1ﬁg a Hatm will in
no Cafe ya:l to fweetén 4 bad one, but may be ‘of
Seryice to the Brotﬁ by taking oé‘ the grcﬂ% Fat,
which might male the Hogs fick: And I'muft own,
if the Hogs muld fhew any ‘Gratitude to their Bc—
ﬁef'a&ref’s, hﬁ are un&cr a, Far :'eattr Obli yation to
the Laﬁy, an Gcntry aré for h er Portable Soop ¢ ght
or ning Huurs boil’d without skimming. Such rhoh-
ftrous orodigious Tnconfiftences 1 am atham’d any
Cook Igauld recommend, efpecmlly a Lad; and h
I not her Inftructions lying before me, 1 muft Ac-
knowledge I thould have been like St. Thomas, for
his Unbelief. But finding her Treatife hugely aboand-
g with fuch Inconfi {tencies and naufeous Inftruc-
tmm i thall not .gwr:: my Reaﬂcrs any f'urther'l‘rﬂu-
ble with them in my Book, _

PRO-
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A Whih Brically of Chickens

AKE four Chickens and skin them, take

| l < but their Back-bones afd ¢ut them inta
Joints, leaving their Breafts whole; wafhi

them very clean, and melt a Pound 2ad 2 Half of
fweet Butter in a fmall Hath-pan, on a very flow
Stove, into which put your Chickens; add to them
thiée Blades of Mace, fix Cloves, half a Nutmep
bruifed, and let them fimmer an Hour and an Hals,
but not boil: Ta which Time wafth ‘¢lean the Back-
bones, Necks and Gizzards of them. Add to them
a Quart of Water, and put them into a Sauce-pan
covered clofe; let them ftew till they come té half
a Pin, then ftrain'it off ; and when the Fricafey i
terdet, pour out the Butter and take out the Chicks
ens: Clean the Pan, and skim the Butter clean frond
the Gravy, and ftrain it into’ the Hath-pan, inte
which: put your Fricafley 3 add to it the half Pint of
Gravy, and fer it on'a Stove; beil fix Eggs hard
and take out the Yolks ; ‘then take a Jill of thick
Cream, and add to 3¢ fome Butrer aad Flour, and -
put them into the Fricafley 5 and when it boils, tofs
1t up, dnd fqueeze in the' _lyuice of 4 Lemon, and fet
the Breafts with their Points-fquare‘in the Middle
of the Difh, and lay the Joints round the Yolks of
| Eggs,
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Eggs, and broiled Livers all over, and pour on your
Sauce: Then lay green Parfley and carved Lemon
round the Difhy and ftrew a fi(tl:lc cut Parfley over
the Fricaffey, and fend it up.

Another IWhite Fricaffey of Chickens.

"AKE three well grown Chickens, blood them
- and pick off their Feathers, skin and cut them
~in Joints, and beat their Breafts flat; wath them
clean in warm Water, and lay them in a Stew-pan,
and put thereto as much foft Water as will cover
them, a Blade of Mace and half a Nutmeg fliced :
Let them ftew on a flow Stove +ill they are tender;
then take them out of the Broth they are ftew’d in,
let it boil ito half 2 Rint; and firain it througha
clean Hair-fieve; wath clean the. Pan, into which
put the Gravy, add half a Pint of Cream ; or if you
have not Creaniy take the Quantity of Milk, adding
double the Quantity of very fweet Butter, which
makes it as rich as the Cream : Tofs it up after it -is
boil’d, thicken/it with the Juice of a Lemon and 2
Spoonful ‘of pickled Mufhrooms : Lay Sippets and

Parfley round the Dith, and ferve it UP. . ad 1nm 1

1o make a JV'bite Fricafloy of Rabbets, -

TAKE young Rabbets and skin them, wafh the
Blood clean from them, dry them well with a

clean coarfe Towel, and cut them in Joints; feafon
shem wich Mace and Nutmeg, and take a quarter of
a Pound of Butter into a clean Frying-pan, fet it-on
a very flow Stove, and keep it turning all the Time
it is frying that it-may not Brown; and when it 1§
tender pour off the Butter ; add half a Jill of Cream,
white Veal-gravy the fame Quantity, put thereto
three Spoontuls of thick melted Butter, boil’d T ruf-
fles and Morels very tender in Gravy, and make a
Border of them round the Fricaffey ; the two Rab-
bets Heads in the Middle, with their Jaw-bones ftuck
into
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into their Eyes: Lay Sippets round the Difh, Wwith

Parfley and Barberry-berries for' Garnith.

- Another White Fricafléy of Rabbets. .
WHEN you cannet get young Rabbets, and muft
V¥ have a White Fricaffey, old Rabbets have a
ftrong Tafte, which may be corre€ted by taking half
a Jill of Verjuice, and after you have wathed ind
cut the Rabbets'into little Picces, turn every one of
thele Pieces over in the Verjuice, and add a Pint of
Water; take Care that the Water be foft, for hard
- Water will turn them red : Let them boil fofily in
this Water and Verjuice ten Minutes; then pour it
all ‘out, ‘and add to them a Pint of White-gravy
let there be a Tea Spoonful of White-peppcr‘a‘nd'
three Blades of Mace tied in a Muflin-rag, and boil
on a very {low Stove till the Rabbets are tender, by-
which Time the better Half of the Gravy will be
confum’d; then take out your Spices, add to the
Fricafley a Jill of Cream, and about half a Jill of
Mufhrooms : Thicken your Sauce with a little Flour
wrought up in Buatter; viz. lay half a Spoonful of
Flour on a Plate, take a Piece of Burter, and with
the Back of a Spoon work up the Flour into the
Butter; and when you put it into the Fricafley, tofs
it up all the Time the Butter is diffolving : So lay
Sippets. ‘and Parfley round your Dith, and ferve jt
up. - .

A Brown Fricafléy of Rabbets.

S KIN the Rabbets, but keep the Ears on their

Heads, and rub them over with Butter, after
that the Yolk of an Egg; then grate fome Bread
and rub over the Heads; pin the Ears upon white
Paper at their full Length, or roaft them in'a Dr; p-
ping-pan, or fet them in an Oven; then cut the
Rabbets into little Picces, fave the three hind Parts,

and
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and Jet their Tails be rubb’d with Eggs and grated
Bread ; broil and bafte them well with Butter;
Then feafon the Fricafley with Mace, Pepper, Nut-
meg; flour and fry them a fine light Brown; then
take a Oigart of brown Gravy into a Stew-pan, put
in your Fricafley, and let it beil on a flow Stove
till there is juft Gravy fufficient for Sauce: To
which add Force-meat Balls, 2 Spoonful of Walnut-
pickle or Catchup; flice two or three fmall Gir-
kins, and add to it: Then tofs up your Fricafley
with a little of thick melted Butter; lay Sippets
round the Difh; fet the hind Parts of the Rabbers
with the Tails on the Middle of the Fricaffey;
take off the Papers from the Ears; and rake outg
the Jaw-bones and put into their Eyes; then fet
them round the Fricaffey. This ferves fora Top-dith,
i a firft and {fecond Courfe.

A Brown Fricafley of Chickens. |

T AK E four Chickens, skin and cut them into
A Joints, only leave the Breaft-bones whole, flat
them with a Bill-knife, and {eafon them with Nut-
meg, Pepper, and Salt; flour and fry them Brown:
Seafon all the Livers of the Chickens, dip them in
Yolks of Eggs, and grate Bread over them; broil
them before the Fire on a Tin-pan, bafte them yell
with Butter, and turn them till they are erifp; then

ut them into a Stew-pan, with a Jill of ftrong
Eruwn Gravy ; add pickled Mufhrooms, Catchup,
fome Afparagus-tops boil’d tender in hard Water,
eut in Lengths and Breadth of your Thumb: Add
them to the Gravy, with a Tea Cupful of plain
melted Butter: Then put in your Fricafley, and tofs
it up on a clear Stove or Fire till it boils; and lay
it on a Difth with the four Breafts uppermoft, the
- Livers to be laid round the Fricaffey. Garnifh with
{liced Lemon, and green pickled Girkin,

A
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A White Fricafley of Veal.

TA KE the Udder of a Leg of Veal and ftuff j¢

with Force-meat, few it up, and boil ¢
with half a Pound of Veal put into a Sauce-pan,
a Quart of Water, two Shalots, fome White.
pepper, and two Blades of Mace; flice half a Nut-
meg, which add to it: Let it boil gently till there
be three Jills confumed ; then cut our of the Leg
of Veal a thick Piece, about the Breadth of two of
- yourFingers, and the Length of one; cut it thin,
and feafon it very lightly with Nutmeg and Salt;
then beat the Whites of two Eggs very well, and
dip the Veal into the Eggs, flour it, and have fome
clarified Butter in a Frying-pan, with a clear Fire 3
and when the Butter is hor, be very quick and lay
in the Veal: One Minute will do ir. It muft be
crifp and white; take Care not to lofe one Drop of
its Gravy. And when you have fry’d all the Veal,
cover it and keep it hot before the Fire; firain off
the Gravy, skim it well, take out the Udder, rub
it over with the Yolk of an Egg, orate Bread over
1ty and crifp it before the Fire, cut fome Parfley
{fmall, and throw over it; then take the Gravy and
half a Jill of thick Cream, a Piece of Butter wrought
up in Flour, put them into a Sauce-pan, and tofs it
up; and when it is {mooth, fqueeze in half a Le-
mon, or a Spoonful of Verjuice; then lay your Veal
round the Difh, pour on the Sauce, fet the Udder in
the Middle: Garnith with Parfley and green Pickles.

A Tellow Fricafley of Chickens.

[ AKE three Chickens; pick and finge them
well, cut them up their Backs, wath all the
Blood from their Bones, flat them with the Side of
a Bill-knife; then feafon them with Mace and Salt,
and fry them on a flow Stove a Quarter of an Hour -
Then add to them 2 Qljlgrt of fair Water, and Jet

thein
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them ftew till they are tender, and till fuch Time as
there’s juft as much Liquor as is {ufhicient for the
Sauce: Then take a Pennyworth of Saffron, infule
it into a Glafs of Rhenifh-wine, and broil the Chick-
en Livers; add to them half a Jill of Mufhrooms :
And after you have extraéted all the Colour from the
Saffron, ftrain the Wine into the Fricafley 5 thicken
it with Butter and Flour, tofs it up; lay the Chick-
ens whole on the Dith, and pour the Sauce over
them; lay the broiled Livers round them: Garnifly
with Parfley and carved Lemon. |

A Red Fricafley of Chickens.

O the Chickens as above direfted; adding to

them the fame Quantity of Water;, take lome
red Berries of a Lobfter, bruife and boil them in 2
Jill of Wrater, and ftrain them through a Hair-fieve
into the Fricaffey; add to it fome Force-meat Balls:
And when it is ftewed to a Gravy fufficient for Sauce,
thicken it with a lictle drawn Butter; and broil the
Livers and Gizzards, and lay them round the Fricaf-
fey : Garnifhr as above direted.

A Green Fricaffey of Chickens.
SI N GE, feafon and fry three Chickens as above
~direéted 5 boil an hundred of the Tops of Afpa-
racus in Warter, and add to the Chickens; then melt
a&uartcr of 2 Pound of Butter ; makeit very Green
with Sorrel beaten in a Mortar,and the Juice ftrain-
ed into the Butter 3 boil Parfley, and mix it with the
Butter: Then when the Chickens are ftewed rtill
there is left about juft half a Pint of Liquor, tofs
in the green Butter and Parfley : Fofs it up, lay
your Chickens in the Difh, with the Afparagus-tops
round them, pour over the green Sauce: Garnifh
with Parfley, and ferve it up.

. N. B. By thefe above-mentioned Receipts, you

may fricalley Partridge, Pigeons, Lamb or Veal.
T
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To ragoo @ Breaft of Veal.

" ’I‘AKE the thick Brisket-part of the Breaft of Veal 5
L cur it in thick Slices, and fet it on to ftove in

a Stew-pan; add to it two Quarts of Water and co-
ver it clofe: Then bone the thin Part of i, and
make a f{avoury Force-mear, and rub the Infide of
the Veal with the Yolk of an Egg; upon which lay
a thin Lair of Force-meat: Then roll up the Veal
tight, and put it into a Pot, and let it ftand two
Hours in an Oven; the other flewing all the Time
over a flow Stove: Add to it two Vea Sweet-breads
cut in Pieces, Truffles and Morels: Boil two Beef-
palates tender, and cut into Dices, fome pickled Mufh-
rooms ; and when the Gravy is confumed to a Quan-
tity fufficient for Sauce, thicken it up, and pour it
into a Difh; fer the Roll in the Middle: Garnifh the
Difh with Lemon. ,

To make Scotch Collops.

TWO Pounds of Veal will make a middling Difh

of Collops. Cut them very thin and feafon
them with Mace, Nutmeg and Pepper, and fry them
of a light Brown; and as you fry them, caver them
clofe up, and fet them before the Fire: Putinto the
Frying-pan a little flrong Broth, boil 1t and pour iu-
to a Porringer ; fo rub out your Pan exceeding clean:
Put in more Burter and fry all the Collops; and put
them to the other Collops: Then take Gravy o
the Frying-pan and boil it up, and ftrain it <hrough
a clean Sieve into a Sauce-pan; take twenty Force-
meat Balls and fry them ; add to the Sauce a Spoone
ful of Catchup, two Artichoke-bottoms cut in Quar-
ters; boil up your Sauce: Difh up your Collops,
pour on your Sauce, and lay over your fryed Balls
with Rafhers of Bacon, and fo ferve it up.

52 * Sinffed -
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Stuffed Scotch Collops.

UT your Collops out of the thick Part of the
Leg of Veal; let them be thin, and rub every
Collop with the Yolk of an Egg: Then have ready
fome favou Force-meat, and fpread a thin Lair
over eve gnilcrp, and lay it double ; cut it {quare,
and lay them on a flat-bottomed Earthen-difh well
buttered; upon which ftrow over grated Bread:
Then fer them in an Oven of an equal Heat Top
and Bottom, till they are of a light Brown. In the
mean Time take the Fragments you cut off the Col-
lops, and fry them Brown; add two Pints of Water,
two Shalots, an Anchovy, Jamaica and Biack-pep-
pers and let it boil gently till three Jills be con-
fam’d: Then ftrain it, and add thereto a Spoonful
of Mufhrooms ; take a Sauce-pan and a little Butter,
boil it up, and pour it over the Dith, upon which
lay your Stuff Collops : Garnith with green Pickles.

1o make larded Scotch Collops.

"T"AKE a Fillet-piece of a Leg of Veal, and cut
five large Collops off it; lard them all over
with very clear and well cured Bacon, and cut fome
Collops very thin; beat and feafon them with Nug-
meg, Mace, Pepper and Salt: Seafon the larded
Collops on the nder-fide, which is not the Side
that is larded ; fry them in clarified Butter, and after
them the other ‘Collops. Then have ready fome
itrong brown Gravy, Catchup a Spoonful, fome
Muthrooms, or Trufles and Morels boiled tender in
«Water, and after in the Gravy : Fry Force-meat Balls,
and put the plain Coliops ‘into 2 Hafh- an, where
the Gravy and other Ingredients are, and tofs them
up over a clear Stove or Fire: Difh them up, .and
iay four of the larded Collops round the Bottom,
and on the Middle ; Garnith with carved Lemon and
fliced Cucymber.,
Veal
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Veal m Blankets.

U'T out of a Fillet of Veal fix Collops, which

muit be five Inches long, and four broad; beat
and feafon them with Nutmeg, Pepper and Salt;
rub them all over with the Yolk of an Egg; then
take Savoury-meat and lay on every Collop a thin
Lair; make fome cold Pafte of a Quart of Flour,
into which rub fix Ounces of Butter very {mall a-
mongft the Flour; beat up an Egg with as much
Water as will make a'ftiff Pafte; then cut it into
fix Sheets, and roll them into Squares, {omething
larger than your Collops: Roll up your Cgﬁlops,
after that roll them in this Pafte; every one muft
be roll’d in a clean Cloth, and to be boil'd an Hour:
Then take them up, fet three in the Difh with their
Ends in the Middle, cut the other three down the
Middle, lay the Cut-fide uppermoft, and two Cut-
halfs between each whole one : For Sauce, Gravy and
Butter, fend it up hot.

To make Veal Olives.

TAKE four Collops of the fame Bignels as a-
bove-taught, and lay Yolks of Eggs, Scafoning
and Force-meat, in the aforefaid Manner ; then cut
out of the Belly-part of the Bacon eight Rafhers,
every Rafher {o long as to lap round the rolled Veal,
two Rafhers to every Roll; lay them on a flat-bot-
tom’d Earthen-plate, and fet them in an Oven three
Quarters of an Hour: Then have ready half a Jill
of good Gravy, take out your Veal Olives, and pour
out the Fat from them; lay them on the Difh, and
the Gravy that they difcharg’d in the Oven; pour
in the other Gravy : Boil it up, and pour into the
other Difh wherein the Olives are, and fo ferve it up.

A
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A Breaf of Veal Ragod'd.

AKE 2 Breaft of Veal, bone and cut it with

a fharp Knife on the Upper-fide, by way of
checker Work a-crofs ; make of Bacon and Lemon-
skin Lardens an Inch long, and lard the Breaft all
over the Upper-fide with them of each an equal
Quantity, by Way of Mixture: Turn the other
Side and feafon it with Nutmeg, Pepper and Salt;
half roaft it before the Fire; then have ready a
Quart of Gravy in a large Stew-pan over a {low
Stove, into which put your Breaft of Veal, cover
the Pan clofe: Then tai;e an Ox-foot, and cut the
cloven Part betwixt the Hoofs into very {mall Dices,
by Way of Ox-palates; it is exceedin fine, and
anlwers to the fame Purpofe: Take 20 %‘nrce-meat
Balls fry’d, and when your Liquor is half wafted,
add the Balls and Ox-foot; when you find the Veal
very tender, have ready two Sweet-breads brown
broiled, cut them in Dices, and add to the Ragoo:
And when the Gravy is confumed to fuch a Quan-
as 1s juft {ufficient for Sauce, take 20 frefh Opyfters

.. bearded, and put them into the Ragoo a Minute

before you fend it up: Lay Sippets and carved Le-
mon round the Difh; then lay on the Veal, and
pour over the Ragoo. -

10 vagoo a Fillet of Veal,

UT aFillet of Veal, ftuff it with favoury Force-
meat, and put it into an Earthen-pot with half

a Pint of Water; cover it over with two Sheets of
Cap-paper, and tye it with Pack-thread; fet it in
an Oven three Hours: In which Time take a Pound
of Beef, cut it into thin Slices, and take a Slice of
Butter into 3 Stew-pan, and fry the Beef brown:
Then put in three Pints of Water, two Shalots,

and an Anchovy; let it boil very gently till one Pint
R/
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is confumed, thén ftrain it off into a Sauce-pan:
Add to it half an Qunce of Truffles and Morels, and
let them boil tender; likewife two Artichoke-bot-
toms cut in Quarters, Force-meat Balls, an Ox-palate
boiled tender and cut in Pieces; add to this the
Ragoo. And when the Veal is enough, take it out
of the Oven, pour off the Gravy from it, skim off
the Far, and ftrain the Gravy into the Ragoo: Then
lay the Fillet of Veal on a Difh, pour over it the
Ragoo, and lay Sippets round the Difh and carved
Lemon.

A Pokey Tongue.

'TAKE a large Loin of Lamb, make Iorce-meat
 of the Kidney and Fat; take out the Chine-
bone, cut all the Lean in Slices, and lay them in
the Form of a boiled Tongue, a Lair of Force-meat
and one of Lamb: When you have made it in the
Form of a Beef’s Tongue, cover it all over with
Force-meat 3 fet it in an Oven an Hour and a Half:
For Sauce, have fome brown Gravy and Capers:
Set the Tongue on the Difh, and ferve it up.

A Pallateen.

UT out of the thick Part of a Leg of Veal

1 Pound and a Half into round Slices; take
three Quarters of a Pound of favoury Force-mear,
and feafon the Veal with Salt, Pepper, and Nutmeg ;
lay the Kell of the Veal in the Bottom of a round
Pot: Then lay a Slice of Veal upon the Kell, and
upon the Veal a Lair of Force-meat; fo Veal up-
on that, till all is laid in Lairs: Set it in an Oven
an Hour and a Half; and for Sauce take the Gravy
that it difcharges, skimming off all the Fat: Add to
it a Spoonful of Catchup, the Juice of half a Le-
mon ; likewife half a Jill of good Gravy, thickened
with a little melted Butter: Set the Pallateen in the
| Difh;
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Difh; and flice Girkin or pickle Cucumber, for
garnithing: Then ferve it up.

A Cilf’s Head Happ.

E very careful of taking the Brains whole out of

the Head; let it be very well wafhed, and boiled
in foft Water: Take a Pound of Veal and cur jt in
thin Slices, fry it in a Stew-pan with Butter till it
is brown ; then take three Pints of the Broth that it
was boiled in, and put into the Pan to the fry’d
Veal; add to it Sweet-marjoram and Thyme: Let
all boil till itis good ; then cut One-half of the Head
into thin Slices, ftrain off the Gravy from the Veal
and Herbs; feafon the Head with ace, Nurmeg,
and Pepper; put it into the Hafh-pan with the
Gravy, and let it ftew over a flow Stove: Then
take the other Half of the Head, and cut off the
Scull-bone and Mouth: Cut it with 2 fharp Knife
a-crofs, and rub it with the Yolk of an Egg; grate
Bread over, and brown it before the Fire, baiting
it with Butter, and firew over it fome green Par-
fley cut fmall: Then take the Brains, and take off
the red Strings they are covered with, dip them in
Egg, ftrew over them fome grated Bread, and have
fome boiling Fat to fry the Brains in 5 add 20 Force-
teat Balls, half a Jill of pickled Mufhrooms: And
when the Hath is very tender, and there is no
more Gravy than is proper for Sauce to it, pour
in a lictle melted Butrer: Lay carved Sippets
round the Difh, and pour on your Hafh. Set
the broiled Half in the Middle, with Rathers
of Bacon over it, and the fry’d Brains on each
Side. -

10 hbafhb a Calf’s Head White.

OIL the Calf’s Head in the above Manner, take
out the Brains as aforefaid, and take two Quarts

of the Liquor that the Head was boiled in: Add to
214
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it 2 Pound of Veal cut into little Pieces, two Blades.
of Mace, a Nutmeg cut into Slices, an Onion, and’
a little White-pepper; cut the one Side of the Head
it Slices; and when the White-gravy is confumed
to one Quart, ftrain it off, wath your Hath-pan,
and put in the Hafh and Gravy, and let it ftew till
the Gravy is half confumed; then make twenty

Balls of white Force-méat and put into the Haﬂ);
unfry’d: Add a Spoonful of Mufhrooms; dip the
Brains in Eggs and fry them: Add to the Hafh
half a Jill of thick Cream. Garnifh the Dith with -
Sippets and green Patfley ; tofs up ,your Hath and
pour it into the Dith: Lay the Brains in the Mid-
dle, and fome Rafhers of Bacon round.

How to flew the other Side of the Head.

UT a Pound of Veal or Beef thiny and fry it

\— brown with Butter: Add ro it two Quarts of
the Broth the Head was boiled in: Add to it like-
wife a Rocombal, this is a Sort of Garlick that is
red, and exceeds Shalot or Onion; then take fix
Lamb-{tones, and fix Suckles, fry them brown, but
feafon them with Nutmeg, Pepper and Salc firit,
and cut every Lamb-ftone in two; then firain off
he Gravy clean out of the Pan, and put in the half
¢ad, Lamb-ftones, and Suckles: Add fome pickled
Kidney-beans cut {fmall ; thicken the Gravy with But-
tet: and Flour: Lay the half Head m: the Middle,
the Stones and Suckles round it fry’d: Parfley and
green Pickles for garnifhing. 4

Zo fleww a Lamb’s Head and Pluck.

T AKE a Lamb’s Head, take the Skin off it, and
take out the Eyes, cut the Liver in two, wafh

the Head and Pluck very clein, and put it into a
large Sauce-pan to boil; take half of the Liver,
and beat it in a Marble Mortar, or thred it on 2
: 1 Board,
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Board, grate fome Bread, Thyme, Sweet-marjoram,
Parfley, Nutmeg, Pepper, Salt, an Egg; and a Slice
of fweet Burter, work it up with your Hand, and
put it into a Piece of clean Linen Cloth, and boil
it with the Head and Pluck; then cut the other,
half of the Liver very thin, and fry it in a Hafh-pan
with Butter and two Rafhers of Bacon Ham ; then
take the Broth the Lamb’s Head and Pluck were
boiled in, and pour it into the Hafh-pan and let it
boil ; boil thirty Afparagus, cut off their Tops, and
. add them to the Hath; then pour in a little melted
Butter, and rake the boiled forced Liver cut into
Slices; then pour the Hath into the Difh: Set the
Head in the Middle, lay over the Head and Hath
the fliced forced Liver, and ferve it up.

How to &’ﬂﬁ a Veal’s Pluck.
AKE one of the beft Veal’s Pluck you can gety

take off the Liver, Heart, and Cat’s-collop 5 -
and (et on the Lights to boil in a large’ Sauce-pan
that has a Covers put Water to it, cover it clofe,
and fet it onthe Fire to boil; then take half a2 Pound
of the Veal's Liver, a quarter of a Pound of Beef-
- fuet thred {mall with the Liver; feafon it with Par-
Hcfr, Th}fme,chct-mmjcmm, Nutmeg, Pepper and
Salt: Add to it one Egg, and a liccle grated Bread,
tic this in a Piece of clean Linen, and boil it with
the Lights: Add to it Shalotsy and Sweet-herbs 5
then cut the Veal’s Heart into thin Slicesy and fry
M a Hath-pan with Butter; cut three Slices of the
Liver and tiy brown with the Heart; then take oug
the Lights, and add the Broth it was boiled in to
the Heart and Liver; and when there is no more
Gravy: shan - whar is_fufficient for Sauce, {lice Half
of the Lights and add to it, and thicken the Gravy ,
with a jittle of thick melred Butter, and pour all
vound the forced Liver, Lay Sippets rognd the Dith,
and fend it to the Table A

76
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' To make another Difb of Veal’s Pluck. .
.T.AKE the Cat’s-collop, and with atharp pointed
-4 Knife {lit'ic open at one End down to the other
then force 'a Picce ‘of the Liver as above, and {tuff
this Collop; few:up the Ead, and fet it in an Oven,
or broil it before the Fire; and in the mean while
cut half a Pound of Veal into thin Slices, and fry
in 2 clean Hath-pan, over a flow Stove with But-
ters cut four Slices of the Liver and fry with the
Veal; then put to it two Quarts of Water, an O-
nion ftuck with four Cloves, Sweet-herbs, and' a few
Corns of Black-pepper; and when the Gravy is half
confumed, ftrain it off; then take two Calf’s-feet
that has been boiled tender, take out their Bones,
cut them m thin Slices, cut the other half of the
Lights as above, and let them ftew til! there is no
more Gravy than what is required for Sauce; then
take the Cat‘s—caﬂﬂp and lay it in the Middle of
the Hath; fry fome Liver, and lay round all with
Rafhers of Bacon. S

Z0 make a Ragoo of Becf.

'TA KE and cut four Pounds of the Rib-end of
the Fore-crop mext to the Chine, which is
mixt like to a Neat’s Tongue ; feafon it with Mace,
Nutmeg, Pepper and Salt, and put it clofe down in-
to a Stew-pan or Pot, with a quarter of a Pound of
Butter, a Pint of Water, a Head of Shalot, cover
it clofey and ler it ftand three Hours in an Oven
then take a Pound of the Buttock of Bullock Beet,
and cut into thin Slices, and fry in-a Hafh-pan
brown with Butter: Then add to it three Pints of
Water, fome Sweet-marjoram and Thyme, and et
1t ftew over a gentle Stove; then make fome favois
ry Force-meat into round Balls, two Ox-palates
boiled tender and cut into Dices, two Sweer-
breads broiled brown and cut into fquare Dices, four
ia A Are
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Artichoke-bottoms boiled and cut into four each, and
# Spoonful of pickled Muthrooms; when the Gravy
is confumed to a Pint, ftrain it off and wath the Pan 3
then put in all as above into the Stew-pan; and when
the Beef has been the full Time in the Oven, take
it out and put it in the Ragoo, and skim off all the
Fat from the Gravy that the Beef was flewed in;
train it and put it to the Ragoo, and let it flew till
there is no more Gravy than is fufficient for Sauce :
Lay Sippets round the Difh, and garnifh with green
Pickles. = Set the Beef in the Maddle, and over it
pour the Ragoo. - &

Beef @ la Mode,

TAKE athin ribby Piece of Beef next to the Bris-

ket, bone and roll it. clofe up after {eafoning it
with Mace, Cloves, Nutmeg, and Salt; then put it
iuto a Stew-pot that will juft hold it, and let it
ftand in an Oven 2ll N ight; then take Bones of the
Beef and boil in three Quarts of Water, with a Bun-
dle of Sweet-herbs and an Onion 3 then take a Pound
of Veal and cut into thin Collops, and fry brown;
and when one Half of the Broth the Beef-bones
was' boiled in is confumed, ftrain it into the Srew-
pan to the fry’d Veal, and let it ftew to a Pine;
then boil 2 Hundred of large Afparagus, ftrain off
the Gravy from the Veal, and cut the green Tops
of the Grals into Inch Lengths, and let them flew
1 the Gravy five Minutes: To keep the Beef hot
you muil keep it before a hot Fire, and pour the
Gravy from it; and skim off all the Fat; then add

the Beef-gravy to the Afparagus, and boil it up: | |

T oaft fome Bread and lay round the Dith. Set the

Beef in the Middle, pour over the ftew’d Afparagus,
and fend it up, -

| Dov’d

S | T



‘quftﬁ# COOKERY, 83

B 2t 1l Dov'd Beef. ' =

TAKE four or five Pounds of the Part of the Buts
‘A tock of Beef, that has Fat at the Top, fome
calls it the Steek, ftick ten Cloves all over, and fet
it into the Oven.in a Stew-pot, with a Quarter
of a Pound of Butter, and halt a Pint of Water;
then rike two Pounds of the Buttock of Becf, and
fry. it in thin Slices with Butter'in a Stew-pan brown,
then add to it three Quarts of Water, and let it flew
over the Stoves then take a Pound of Carrots, boil
and cut them in Dices, and a Pound of Turnips half
boil them,and cut one of them in the Form of ¢arved
Sippets and lay round the Difhs cut the reft of the
"Turnips in Dices, and {train the Gravy when it is
confumed to a Ping, wafth the Pan clean and put the
Turnips and Carrots with the Gravy into it; and
when the Beef is tender take it out, skim off all the
Fat, and flrain the Gravy to the Roots and let it
boil: Then fet the Beef on the Middle of the Difh,
your carved Sippets round, pour over your Roots and
Gravy, and fefve it up. '

=

A flow'd Rump of Beef.

TAKE a Rump of Beef and bone it, puritintg
L -2 broad Stewing-pot: Add to it a Quart of
Water, Shalor, a Bundle of Sweet=herbs; then co-
ver it, and pafte the Cover clofe, {fo that no Steam
can get out, and let it ftand in a moderate Oven
eight Hours; boil two Ox-palates fix Hours of that
Time, an Ounce of Truffles and Morels boiled ten-
der, cut the Palates into fmall Dices; then take the
Beef out of the Stewing-pot, and skim off all the
Fat from the Gravy, and {ct the Beef on a Soup-dith,
and {train the Gravy into a Hafh-pan: Add the Pas
lates, Truffles and Movels, and boil them one Mis-
nute ; toaft Bread and cut into Djces, and put-it ins
to the Difh: Pour in the Soup and ferve it up. By

this
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this Receipt you may fee what Strength is in Beef,
and what it is able to do without Hort-fpices: If the
Beef be good, the Beef and Soup will have one Tafte,
and by this Method any Part of the Beef may be
done. "

1o flew an Ox Head.

TA KE a tharp Knife and take off the Fleth from
the Bones, and wath it through many warm Wa-
ters; feafon it with Nutmeg, Pepper and Salt, and
put it into a Stewing-pot: Add to it a Pint of ftale
Beer, two Heads of Shalot, a ‘Bundle' of Sweet-
herbs ; then break the Jaw-bones, lay over the Head,
cover it clofe, pafte it, and fer it in the Oven all
Night; and when you take it outy if it is very ten-
der, put the Head into 2 Pot, and prefs it down
with a Cover, ftrain the Gravy into another Por,
and fo cut fome of the Head in Slices, to warm in
a Hafh-pan with Part of the Gravy: Lay Sippets
round the Difh and fend it up. -

A made Difh &f Lamb.

'TA KE a hind Quarter of Lamb and cut off the

Leg, bone it, and cut fome of the Lean out
of the Leg; rake the Fat of the Loin and fome of
the Lean, and fhred very fine, and feafon it with Nut-
meg, Pepper and Salt; cut fome green Thyme and
Sweet-marjoram fmall, and add to it grated Bread
and two Eggs, ftuff the Leg with this, and fer
it into an Oven in an Earthen-pot; then cur the
Loin into Collops, and feafon it with Nutmeg,
Mace, Pepper and Salr; fet on the Bones of the Leg
and Loin to boil in a Quart of W ater, ftick an O-
nion with three Cloves, and boil it with the Sweer-
herbs; then fry your Collops a light Brown, put
them in a Hath-pan, and when tha Gravy' is con-
fumed to a Jill; ftrain it on the Collops, and add a
spoonful of pickled Muthrooms: When the Ifg ng'

- | am
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Lamb is enough take it out, pour off the Gravy,
skim off the Fat, and put the Gravy into the Col-
lops; tofs them up, pour them on the Difh, and
fet the forced Leg in the Middle. Garnifh the Difh

with green Pickles and ferve it up.

Stew’d Lambs Heads.

TAKE two Lambs Heads and fplit them, take
out the Brains and Tongues whole, and wath
them very clean, boil them in a Stew-pan till ten-
der; then take out the Heads, and cut a Pound of
Veal into Collops, and. fry them in a Stew-pan on a
flow Fire with Butter till they. are Brown, pour
in the Broth the Heads were boil’d in; then take
two half Heads, and with a Knife cut each a-crofs
by way of Checker-work, and rub them over with
the Yolk of an Egg; then ftrew over grated Bread
and Parfley cut fmall, and fet them on a Tin-pan be-
fore the Fire, bafte them with Butter and crifp them
Strain off the Gravy, and wath the Stew-pan, and
put the Gravy and the two other Halfs into itj and
while it is a ftewing, you may take out of the Brainsall
the red Strings that is on them; dip them in Egg,
and ftrew over them fome grated Bread, and have
fome boiling Fat and fry them in ; then makeup half
a Pound of favoury Force-meat into Balls, and fry
them; then add to the ftewed Head a Spoonful of
Catchup, four Artichoke-bottoms cut in Quarters ;
and thicken the Sauce with Flour and Butter: ‘Then
fet your broiled Halfs oppofite to each other in the
Difh, the ftewed Halfs the fame Way; and pour
your Sauce in, and lay the Brains round the Difh
with the Force-meat Balls, and ferve it up.

7o flew a Calf’s Head.

LEAVE the Head, and take out the Braine
and Eyes; cut the Skull off and the grifly Part
with the Mouth, and put it inte a Stew-pot; feafon
; with
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with Mace, Nutmeg, and Pepper; add to it 4 Dine
of Water, a Quarter of a Poutid of Butter, fome
Shalot, and Sweet-herbs; cover it clofe, paite the
Cover that no Steam can get out; and three Hours
will do in a moderate Oven! Afid in the mean
Time fry a Pound of Buttock Beef cut into Collops
with Butter brown; then add to it a Quart or three
Pints of Water, and let it ftew into a Pint; then
firain it off, and clean your Pan; boil half 2 Hun-
dred of Afparagus, and cut the Tops in half Inches
long, and ftew them in this Gravy ; then dip the
Brains in Egg, and boil them in the above Manner -
Fry fome Rafhers of the Flank Part of the Bacon;
take out the Head and lay it in the Difth; skim off
all the Fat of the Gravy the Head was ftew’d in ;
add as much as you need to the Gravy and Afpara-
gus, and pour it over the Head; then Tay the Brains
and Rafhers of Bacon round the Difh, and ferve it

up. | |
A rolled Breaft of Veal

TA KE a Breaft of Veal and bone it, lay it out

its Length on the Table; feafon it with Nut-
meg, Pepper and Salr, green Thyme, Sweet-mar-
joram, and Parfley cut very finall, rub the Yolk of
Egg over the Infide of it 5 then ftrew on the Herbs,
and lay Force-meat over the Roll of Veal the long-
way, and bind it with Pack-thread ; boil it in a Stews
pan in as much Water as will cover it; and when
it boils down, turn it, fo that it may boil equally ;
when it is boiled thoroughly, pour off its Gravy, and
skim off all the Fat; clean wath your Pan, and firain
in the Gravy: Add to it a Jill of brown drawn Gra-
vy, with two Veal Sweer-breads broiled and cut
cach into fix Parts, fome Force-meat Balls, and a
few Mufhrooms: ‘Cut the Breaft in Three, let each
Parr ftand upright; lay carv’d Sippets and Lemon
round the Difh ; pour on the Gravy, and ferve it up.

To
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70 drefs Sheep Rumps.

AKE cight Sheep Rumps and boil them ten-
der; and take in the mean Time fix Lamb-
ftones, and as many Suckles, and fry them Brown;
then take fome Puff-pafte, and with a Jager-iron, or
what is commonly term’d Runners, cut this Puff-
pafte into Strings as fmall as Tape of three Yards a
Penny ; then yub each Rump with Yolk of Egg,
and ftrow over fome Parfley cut {mall; and take the
Puff-pafte and lay on each Rump in the long-way,
and crofs them with the Pafte, {fo as to make them
a {mall Diamond Figure, and fet them in the Oven,
which is to be a tﬁa_rp ones then take half a Pint
of Gravy, fry 20 Force-meat Balls, and tofs up with
the Lamb-ftones and Suckles, adding a little thick
drawn Butter: Tofs all together and pour on the
Difh, and lay the Rumps all round it.

To drefs Hog's Feet and Bars.

TA KE a Gang of Hog’s Feet and Ears and boil

them tender; then cut ofl” all the Fleth from
the Bones of the Feer, and cut it into Slices as for
a Hafh; then feafon it with Mace, Cloves, Nutmeg,
Salt, and Pepper, and put it into a Stew-pan ; add
to it a Pint of brown Veal-gravy; and cut a Calf’s
Foot boil’d tender into thin Slices, and cut them in
Picces, and add to the Gravy and Feet: Then cut
one Ear into thin Slices, and add to it the other cut
in_the fame Form, dip them in Egg, and fry’d brown
with Fat: Then cut pickled Cucumbers and lay
round the Difh; pour in the Stew, and lay the fry’d
Ear all over it, and ferve it up.

20 Ragoo a Beef’s Heart.
T AKE a Beef’s Heart, and cut out the Infide
4 of the Meat, and lard it all over with Bacon 3

take a Pound of Beef-fuet with a Quarter of a Pound-
M " LR
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of Meat you cut out of the Heart, thred it very fine,
or beat it in a Mortar, and grate into it the Crumbs
of a French Roll: Seafon it with Nutmeg, Pepper,
and Salt; cut fmall fome Cloves, Thyme, Pariley,
and Sweet-marjoram; break into it two Eggs, and
work it up with your Hand, and ftuff the Heart
with this Force-meat; fet it with the Point of the
Heart up in a Pot into an Oven, and cover the Pot;
it will take two Hours and a Half baking : In which
Time cut the Remainder of the Meat you took out
of the Heart as thin as Scozch Collops; feafon them
with Nutmeg, Pepper, and Salt, and fry them in a
Stew-pan with Butter; then add to them a Quart
of {trong Broth, and let it ftew, cut a Neat’s Foot
into thin Pieces, and add to it: When there is
Gravy fufficient for Sauce, and the Heart in the
Oven the above Time, take it out, fet it in the
Middle of the Difh, and pour over the Ragoo;
throw Mufhrooms over, and lay Sippets round.

1o a la mode a Calf’s Head.

OUR Calt’s Head muft have the Skin on,

the Hair finged off with a hot Poker, and after
fcraped clean with a Knife; then with a very tharp
Pen-knife take the Head from the Bone, the Tongue
taken out and boiled, the Head larded all over with
Bacon, and fill’ld with Force-meat made very fiff,
and skewer’d in the full Height and Form it ‘was in
before, and pur it into a long Pot that will hold it
with Eafe; cover and fet it into an Oven three
~ Hours; then take the Tongue and cut it into thin
Slices, with two Sweet-breads fryed brown : And
take three Jills of Beef-gravy and put into a Stew-
pan, into which put the fliced Tongue and Sweet-
bread, each cut into eight Pieces; add to them fome
‘Muthrooms, Truffles, and Morels, being firft boiled
tender in Water ; and when the Gravy 1s confumed
by gentle ftewing ona {low Fire, toas much as is fuf-
ficient
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ficient for Sauce, and the Head enough, take it out:
Garnifh your Difh with carved Lemon and green
Pickles, pour on the Stew; fet the Head in the
Middle, and ferve it up.

Lamb #2n Blankets.

AKE a Loin of Lamb, and take the Kidney
and Fat for Force-meat; cut the Flefth the
long Way from the Chine, and make the Collop
half a Quarter fquare, beat it, and make cight Col-
lops of the above Size, and rub them over with Yolk
of Egg: Seafon them with Nutmeg and Salt, and
lay a thin Lair of Force-meat, and roll it up: In
the fame Manner do all the Eight. Then break
fix Ounces of Butter into three Pints of Flour very
{mall, work the Butter in the Flour, then beat up
two Eggs with a Jill of fair Water; make a Pafte
of this Flour and Butter, and roll out eight Sheets,
into each one roll up a Roll of Lamb, and tye a
~ Cloth over every one at each End, and have a Stew-
;Ijan of boiling Water ready, into which put your
.amb, let them boil a full Hour: For Sauce, have
Gravy and Butter: Take them out of the Clothes,
lay them round the Difh, and pour over the Sauce.
Garnifh with Puff-pafte baked, and Sippets.

To Ragoo a Shoulder of Lamb.

AKE awell grown Forc-quarter of Lamb, and

cut off the Shoulder clofe to the Breatt; with

a Knife cut open the Shoulder at the broad End,
take out the Shull and Shank-bones, but take Care
not to break through on either Side; then ftuff the
Places where the Bones were taken out with Force-
meat ; lay the Shoulder on an Earthen-difh, and fet
it in an Oven an Hour: Then take fix Lamb-f{toncs
and eight Suckles, fplit the Stones, feafon them with
Nutmeg, Pepper and Salt; fiy them brown, and
M 2 put
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t them in a Stew-pan; adding a Pint of Gravy, |

ome Muthrooms, a Quarter of 2 Handred of Afpa-

ragus boiled tender ; cut off the green Tops, and add
to the Suckles and Stones: When the Shoulder is
cnough take it out, pour off all the Fat, put the
Gravy into the Stew-pan, and let it boil with the
Ragoo one Minute; then lay the Shoulder in the
Middle of the Difh, and pour over it the Ragoo :
Lay green Pickles round the Difh, and ferve it up.

Minced Beef Collops.

UT 2 Pound and a2 Half out of the Fillet; the

Part of the Sirloin that lies next the Chine un-
der the Suet, mince this as fmall as mirced Veal 3
take the Marrow of two Beef-bones, cut fmall, and
mix it with the minced Collops: Then fry them in
a Pan over a flow Fire; feafon them with a little
Pepper and Salt, keep them ftirfing all the Time :
Lay toafted Bread round the Dj » and have no
Sauce but the Marrow and themfelves.

Broiled Beef Collops.

UT Stakes off the Rump of Bullock-beéf half an
Inch thick; have avery clear Firc and a clean
hot Grate-iron, lay two Stakes on at a Time, and
kecp them frequently turning ; when the Stakes are
rather hard, they will be enough: Then lay them
on a hot Difh, with {craped Horfe-raddith. If you
obferve the Directions, the Beef-ftakes will difcharge
more Gravy than needful for Sauce.

10 make Veal Cutlets.

TA KE a Neck of fine Veal, cut a2 Rib to every
: Cutlet, and flac them with the Side of a Bill-
knifc; then feafon them with Mace, Nutmeg, Pep-
per and 8alts rub each Cutlet with the \gnllt of
£ggs, grate fome Bread, and roll each Cutlet il;] it;

. ave
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have fome clean Beef-fat boiling hot in a Hath-pan
on a Stovey and fry them very quickly on it: For
Sauce, have {ome Butter, Gravy, and Mufhrooms;
pour it inté a hot Difh, lay the Cutlets crifp and
hot on the Sauce, with Lemon round the Difh,
and ferve it up. |

i

To make a Pellow.

IF you boil a Knockle of Veal, take Care your
Pot be very clean; put no more Water than
will cover it, with a little White-pepper, and three
- Blades of Mace; when the Veal is enough boiled,
ftrain off the Broth into an Earthen-pot, and let it
ftand all Night; then skim off all the Top, and
take two Quarts of this Broth into a large Sauce-
pan, fet it on the Fire, and when it boils, put in a
large Fowl; be fure to skim it very well when it
boils: Then add to it three Quarters of 2 Pound of
Rice, let it boil till the Fowl is tendery and the
- Rice feems thick 5 then take up the Fowl, and add
a Jill of thick Cream to the Rice; when it boils,
cover the Fowl with Rice, and pour the Remain-
der into the Difh: Lay boiled Spinnage round the
Difh-edge, by Way of Garnifhing.

Turkey a2 la Royal.
TAKE a Turkey after it is well pick’d and fing’d,

cut it down the Back, and bone it, only leave
the Pinions on, and lard it all over with Bacons
make favoury Force-meat, and fill the Places wherc
you took out the Bones; put into the Body and Cro
a Pound and a Half of Force-meat, few the Bncl:
up again with ftrong Thread, leaving a Piece of the
Thread to pull out the Reft by, when it is ready
to fend to Table: Skewer it in the fame Form as
for roafting: Then fet it on a deep Earthen-difh,
and fet it two Hours in an Ovenj cover it over
: with
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with ‘a 8heet of Cap-paper well butter'd: For
Sauce, take a Jill of brown Veal-gravy, and take
off the Beards of 30 Oyfters, after you have plumpt
them 5 then add a Spoonful of pickled Muthrooms.
When you take out your Turkey, skim all the Fat
off the Gravy, that is in the Difh it was baked
in; add this Gravy to your Sauce: Lay carved
Lemon and Sippets round the Difh, pour on your
Sauce, and fet on your Turkey. Remember to pull
out the Thread you fewed up'the Back.

To 2 la mode @ Goofe.

FTER your Goofe is well picked and finped,
cut it down the Back, and bone it in the above
Manner; make two Pounds of Force-meat, and
ftuff it with; few up the Back as aforefaid, and
with a fharp Knife make checkered Work on the
Breaft of it; lay it on a flat-bottom’d Difh, and
rub it all over with the Yolk of Egg; then ftrew
on grated Bread and fome Butter ; fet it three Hours
in the Oven: For Sauce, have a Jill of Gravy, and
2 Jill of fealded Goofe-berries, which pour into the
Dith; fer the Goofe on the Middle, and ferve it up.

1o a la mode Fowls.

“T"AKE three young Pouts and bone them, put a

aarter of a Pound of Force-meat into every
Fowl, but they are not to be cut down the Backs,
the Bones are to be taken out at the Neck-end of
them; when they are equally ftuffed, put every
Fowl into a Bladder, and boil ‘them an Hour : Lay
Puff-pafte, Sippets, and carved Lemon round the
Difh : For Sauce, have fome white Veal-gravy and
Mufhrooms, fix Yolks of Eggs hard boil’d whole ;
thicken it with Flour and Butter. Take out the
Fowls, fet them on the Difh, pour on the Sauce,

and (erve them wp. Chick
ickens
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Chickens 2 /a Royal.

TA KE four large Chickens, pick, finge, and
clean them well, cut them down the Back, and
bone them; take half a Pound of Marrow, half a
Pound of Beef-fuer, and half a Pound of the Fleth
of 2 Fowl, with grated Bread, Eggs, and Seafoning
into a Force-meat, ftuff them, lard them with Ba-
con, few up their Backs, and skewer them as if for
roafting, leave on their Pinions ; lay them on a flat-
bottomed Earthen-difh, and fet them in an Oven:
Boil half a Hundred of Afparagus-tops tender, and
cut into half Inch Lengths; take a Jill of brown
Veal-gravy, and boil the Grafs up in it, thicken it
with Butter and Flour; then take out your Chick-
ens, and fet on the Dith. Garnith with carved Le-
mon, and pickled Kidney-beans. .

A Ragoo of young Ducks.

K [ L L three young Ducks, pick, finge, and bone
them well; ftuff them with favoury Force-
meat, let the Feet be kept on, and take off their
Stocl,cings; put in each three fmall Skewers at an
cqual Diftance from each other, to keep them as in
the Form for roafting: Then take a Stew-pan, and
fet it on a flow Stove, with four Ounces of Butter,
and melt it; then flour your Ducks, and fry them
brown; adding a Quart of Veal-broth, and let them
ftew with their Livers, Gizzards, and Pinions, an O-
nion, and Sweet-herbs; and when half of the Gravy
is confumed, take out the Ducks, ftrain it, and skim
off the Far; boil a Pint of green Peas in Water,
and drain them through a Hair-fieve; then put them
to the Gravy that the Ducks were {tewed in, and
keep it on the Stove till it boils, then put in the
Ducks; fqueeze in the Juice of a Lemon, pour in
half a Jill of thick melted Butter, tofs all well to-
gether, and ferve them up.

A
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A jugg'd Hare.

KIN your Hare and cut it into Joints, feafon

it with Mace, Nutmeg, Pepper and Salt; cla
it clofe in an Earthen-mug, and lay over it half a
Pound of fweet Butter; then cover it clofe, pafte
it down, and fet it three Hours in an Oven: Take
its Liver, with a Quarter of a Pound of Beef-fuer
thred very fine, or beat in a Marble Mortar; add
Shalot, green Thyme, Parfley, Sweet-marjoram,
Nutmeg, 'Pt{{»pcr and Salt, the Crumb of a Half-
penny Roll fteep’d in Milk ; then fqueeze out the
Milk, and take the Bread and an Egg, mix all to-
gether; flour a Piece of Linen Cloth, and put this
Pudding into it, tye it up, and boil it: Then take
the Head of the Hare, and rub it over with the
Yolk of Egg, bafte it with melted Butter, then
grate Bread over it, and fet it into the Oven: When
the Hare is enough, that is, when it has been in the
Oven the above Time, take it out, and pour from
it all the Gravy; add to it half a Jill of Beef-gravy,
and thicken it with Butter and Flour: Then lay
Sippets round the Difh, into which lay the Hare;
pour over the Gravy, cut the Pudding in Slices,
and lay all over; fet the Head in the Middle, and
{end it up to Table.

Cocks=combed Tripes.

-'TO cocks-combed Tripes, you muft have an' Iron
made in the Shape of a Cocks-comb, and take
the lean Part of the fineft Tripe you ean ger; cut
out a Pound of Cocks-combs, and have three Jills
of Beef-gravy, into which put your Cocks-combs,
and let them ftew; then cut the thick Part of a
Bullock’s-foot into thin Dices, and add to them;
cut a Piece of the Double-round, and dip it in Bat-
ter; cut fome of the thin Tripe, in the Shape of
half a Crown, and ten of thefe fry Brown: 'Tht,‘.';l

tofs
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tofs up the Cocks-combs, with a little Vinegar and
Muftard, and pour them on to the Dith: Lay the
Double-tripe in the Middle, and the other round
it. Garnigl with pickled Onions, and Barberry-
berries.

To fry Tripes.

-WASH and dry your Tripes well, make a Batter
of an Egg, a Spoonful of Flour, and three
Spoonfuls of Milk bear very fmooth; then dip in
your Tripe, and have ready fome fine Beef-fat boil-
ing, and fry the Tripe a fine crifp light brown:
For Sauce, melted Butter and Muftard.

To fry Neat’s Feet.

AKE all the Bones out of the Bullock’s Feet,
and cut in Pieces the Length of your Finger,

and the Breadth of Two; make the aforefaid Bat-
ter, and dip each Piece, frying it in Fat as for Tripes :
For Sauce, Muftard, melted Butter and Vinegar.

Cafed Veal Cutlets.

CUT out of a Leg of Veal twelve thin Collops,
_ let them be a direét Square; feafon them with
Mace, Nutmeg, and Salt; rub them over with Yolk
of Egg, grate fome Bread and throw on each Side
of them, and make for each a Sheet of Puff-pafte no
thicker than Wafer, paper clofe round the Sides of
the Cutlets, and fet them in a Tin-pan into a hot
Oven: If the Oven is equally hot Top and Bortom,
they will be done in ten Minutes, and will be {i-
voury and crifp, and is fent up without Sauce. This
Way is very much liked by Ladies and Gentlemen
of weak Conftitutions and tender Stomachs.

N ' 77
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%ﬁ'f‘ef} a Calf’s _Hela'ﬂ.

" AKE, out the Eyes and fplic the Head, take out
Z  the ﬁrﬁins, wath the Head in warm Water, and
afterwards in cold Water, till it is very clean, and
then boil it; when it is endugh, take it up and cut
it a-crofs with a ﬂ}-arE.Knti till you make Dice-
work of each Side; then rub it ovetr with Yolk of
Egg, throw o fome grated Bread, ahd fet it in a
Tin-pan before the Fire; but if you have an Oven
rather ufe it, only you muft bafte with melted But-
ter before you put it in, and lér it ftand till it is
brown: For Sauce, boil the Brdins and mig with
melted Butter, and a Spoonful of Vinegar. Set on
the two Halfs ‘upright in the Difh, lay broiled
Rathers of Bacon all over the Skully and round the
Difh ; then ferve it up.

70 roaft a Pig like Lamb.
AKE a fat Pig and kill it, take off the Hair

and skin it, cut it into Quarters and draw it
with Parfley : Take the Skin and Head of it; take
the Bones out of two Rabbets, rub the Infide of the
Pig with Yolk of Eggs, and join the Rabbets clofe
to the Skin of the Pig; take the Bottom of a long
French Roll, take out the Crumb, purt a clean Rag
within the Roll to keep it up, fix the Roll to thé
Pig’s Head, and lay it in the Infide of the Pig;
then turn thém over into a Timepan, and fer it into
an Oven, with Flout dradged over it ;3 wheén it is
near done, take it out, and wipé off the Flout with
a clean Wing of a Goole, rub it all over with clean
Feathers dipe in melted Butter, thiow Salt over it,
and let it into an Oveén till it 5s enough; then have
m readinefs a Jill of Gravy, with a lictle bsiled Sage
in ity draw the Pig, and with a clean Wing duit
all the Salt off it; take the Cloth out of the Roll,
lend

s L

30 gt s Tt Y



Prafefled COORERY.- 99

fend it up Whole to the Table; let the Roll ftay
within it, and pour the -_?rgvy. into- the Difh. So
you have four Quarters of a Pig and a whole one,
out of one Pig, by the At of Caokery and a lig~
tle Help. ; o 2l |

A M&a’f-dg‘(b of Shcep Heads;znd Tongues.

TA K E two good Weather Heads and eight
L Tongues, wafh your Heads well after you have:
fplit them “and taken their Eyes our; put them into
a Pot with juft as much Water as will cover them,
and take Care of all the Brains ; wafhall the Tongues,
and boil them with the Heads: Take a Pound of
Veal and cut info thin Collops, fry them brown on
a {low Stove, in a Hath-panj then take up the
Heads and Tongues, ftrain three Pints of the Broth
into the Hafh-pan, and let it boil; then take the
eight Tongues, lard and blanch them with Bacon,
pick the Fleth clean from the Bone of the Heads,
and take great Care to keep it whole, wiz. not to
break through, and disf;%urﬂ the half Face of the
Sheep : Then feafon the Heads with Mace, Nutmeg,
Pepper, and Herbs cut very {mall; roll out a Sheet
of Puff-pafte as thin as Wafer-patte, cover each Side of
the Sheep’s Face with ity and fec it in the Oven:
Take out the larded Tongues and ftrain off the
Gravy, wafh your Pan clean, put in your Gravy
and Tongues; add to them fome Mufhrooms,
Truffles and Morels ftew’d tender, 20 Force-meat
Balls, dip the Brains in Egg and fry them in hot
Fat: Tofs all up, lay the Tongues round the Difh,

our on the Gravy, Balls, and ‘Mufhrooms; fet the
Heads in thc'Mig le, the Brains all over, fo ferve
it up. ‘This is a Head-dith for a firft Courle.

N 2 A
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A Made-difp of Sweet-breads.

AKE four Sweet-breads, and feafon with Nut-

meg and Salt; one of the Largeft rub over
with Yolk of Egg, grate Bread, roll it on, and broil
it before the Fire, ﬁ;i‘un the other Three, and fry
them brown with Butter; take a Pint of brown
Veal-gravy, cut the three Sweet-breads into Dices,
and put them into the Gravy to ftew; boil eight
Eggs hard, and take out the Yolks whole: When
the Gravy is confumed to what is f{ufficient for
Sauce, add to it a little melted Butter, and tofs
it up. Lay Sippets and carved Lemon round the
Difh, pour on the ftew’d Sweet-breads, lay the
broiled one in the Middle, with Yolk of Eggs all
over, and ferve it up.

A boiled Turkey.

OIL your Turkey in Oat-meat and Water; take
Sellery and cut in Pieces no larger than the
Breadth of your Finger ; take a Pint of White-gravy
of Veal, and put to it a Pint of cut Sellery, let it
ftew till the Sellery is tender, then grate in a little
Nutmeg and Salt, add to it fome plain melted Butter ;
And when the Turkey is enough, take it up and fet
it on a Dith; pour over your Sauce, an garnifly
your Difh with carved Lemon.

A boiled Turkey with Rice.

KEWER your Turkey for boiling, and take 3
Quarter of a Pound of Beef-fuet, and the Crumbs

of a Halfpenny Roll grated, a little Nutmeg and
Egg work’d up together with your Hand, put it
into the Turkey's Crop, few it up, and put it into
a Pot and boil 1t; then take half 2 Pound of Rice
and boil tender in Water, and when it begins to
thicken
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thicken, take a Quarter of aPound of Butter and tofs
it up with, adding a little Nutmc%’and Salt to ic:
Set the Turkey on a Difh,and fmother it with Rice;
pour the Remainder on the Difh and ferve ic up.

A boiled Turkey and Oyfter Sauce.

PU T your Turkey up for boiling, and grate the
Crumb of aPenny French Roll; take a Slice of
{weet Butter and work up in the Crumbs, grate Nut-
meg and Salt: Add an Egg, and ftuff alittle Thyme,
Parfley, and Sweet-marjoram cut very {mall ; work
all well together, and ftuff the Crop of the Turkey,
few it up, and boil it; then take half 2 Hundred of
good freth Oyfters, and put them a Minute or two
on the Fire to plump, and take one by one out
of their Liquor; then melt a Quarter of a Pound of
Butter, into which put your Oyfters witha little
of their Liquor: Add a little White-wine, Nutmeg,
a very little Bread boiled in Water, tois up all very
well ; take up your Turkey, and lay it in your Dith,
- and pour on your Oyfter-fauce : Lay Sippets.round
Difh and carved Lemon, {o fend it up.

A boiled Fowl finether'd with Onions.

PUT up your Fowl for boiling, and let it be well
finged; after rub it very well, wafli and dry it;
then duft a little Flour over it, boil it in foft Wa-
ter, it will be white if you do not over-boil it; and
boil fix Jarge Onions very foft, beat them to Pulp,
and mix them with melted Butter: Lay the Fowl
on a Difh, and pour over the Onion-fauce. The
{ame Sauce is made for boiled Rabbets.

To make @ Venifon Pafty.

BONE your Venifon and feafon it with Black-
pepper and Salt, put it in a Pot and cover it
clofe; fet it two Hours in an Oven, put into the

Por
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Potover it, half 2 Pound of fweet Butter, and accord-
to the Size of your Pafty-pan make 2 Quantity of
Pafic; break twe Pounds of Burter into four Poynds
of I'lour, mix it with cold Water 1o @ Pafte; cor
2 Pound of Butter into Slices and lay over the Pafte,
drudge Flour over the Butter, and roll it our three
Times, drudging Flour cach Time, cover the Infide
and Edges of the Pan; take the Venifon Qut of the
Oven, and put into it, and if if wants Fat, take the
fat Laps of 2-good Shoulder ‘of "Weather Murron
and lay over ity then lay over all a Shect of Pafte,
and cut out Leaves and Flowers on the Top of the
Paflty: Two Hours will bake it; have a Pint of
rich Gravy in Readinefs to our into the Palty as
foon as it comes out of the (gvcn?and fend it up.

A Mutton Patty.

'TAKE a hind Quarter of little Sorch Mutton,

+  bone and skin it, and bake it in an Oven in
the aforefaid Manner ; put it in a Pafty-pan, as is di-
rected ; and give it the fame Time to bake n: It
will not be much inferior toa Venifon Pafty.

| A Florentine.

TA KE two Bullock’s Feet and take qut a}[ the

% Bones, fhred the Meat very fmall, as if for
minced Pyes; blanch a Pound of Fourdan Almonds
and mince fmall with the Feer, ftone half a Pound
of Rafins and cut fmally a Pound and a half of Cur-
rants well picked and wathed, a Pound of Apples cut
{mall, and half a Pound of Sugar; feafon with Mace,
Cinnamon, and Nutmeg ; make Pafty-pafte and lay
round the Difh-edge, and put in your minced Meat,
mixing 1t well; then cover it with a Sheet of Patte,
and cut out your Florentine: Bake it two Hours,

and ferve it up.
V3
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A Sweet Veal Pye.

3 UT a Loin of Veal into Chops, and feafon i
— with Nutmeg, Famaica Pepper, and Salt 3 take
half a Pound of Currants, half a Pound of Rafins
{toned, and a Quarter of a Pound of Almends; take
Part of the Kidney-fat; fhred it {mall of beat in a
Mortar; and fome grated Bread ; feafon ic with Nut=
meg and Salt, add Currants and; an Egg, and mix
all up into round Balls; thentlay a Lair ot Veal, and
upon that {trew Fruit and Almonds, then another: Lair
of Veal, and upon that flrew Fruit and Almonds,
lay over that the Force-meat Balls, cover up your
Pye, and bake it an Hour and a half in an Oven;
make a Caudle of a Jill of Cream, with a little But-
tery half a Jill of White-wine, and a little Spgar.
You may make a {weet Lamb Pyé after the fame
Manner.

A Mutton Pye.

“AKE a Neck of Mutton and cut into Chops,

= Ictape fome fmall Potatoes, and feafon your
Chops with Pepper and Salt, and lay a Rim of
Pafte round a Soup-difth; then lay a Lair of Mut-
ton, anid on that Potatoes, cover the Potatoes with
the reft of the Mutton, and fill up the Difh with
the reft of the Potatoes, put a Pint of Water into

the Difh and cover it up: It will take two Hours
Baking.

A Hare Pye.

BONE a Hare, and make a Pudding for her of
the Liver, a Quarter of 2 Pound of Beef-fucr,
fome grated Bread, and an Egg; fealon with Nut-
meg, Pepper, and Salt; cut Thyme, Parfley, Sweect-
fnarjoram very frall, and a lictle Shalot; mix thefe
with the Pudding, and put it into the Hare; raife
a ftanding Cruft for it, and model vour Pafte ints

the
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the Shape of a Hare, fet the Hare on her Belly as
fhe is in her natural Scat: When you take off the
Skin, skin the Ears, and fet her with her Head
down, and her Ears between her Shoulders; if you
are an expert Paftry-cook make the Figure of the
Hare on the Lid of the Pye: Let her have two
Hours and a half baking; pour into your Pye as
foon as taken out of the Oven, a Pint of Veal
Gravy that Spices have been boiled in, and fend

it up. |
An Alio of fmall Birds.

"T AKE two Dozen of fmall Birds and pick clean,

make a Force-meat of the Marrow of a Beef-
bone, and the Breaft of a Fowl, beat in a Marble
Mortar, or thred very fine on a Board ; feafon with
Mace, Nutmeg, and Salt; take the Crumbs of a
Half-penny Roll and foak in Cream, and an E g,
mix all well together; boil two Beef-palates ten BT,
and cut into fmall Squares; then feafon the Birds and
Palates with Nutmeg and Salt; lay the Birds into
a raifed Cruft not above three Inches high, lay the
Palates between the Birds, and fpread the Force-
meat all over: An Hour will bake it; have in Readi-
nefs half a Pint of Veal-gravy, and pour into it as
foon as it is taken out of the Oven.

A Chicken Pye.

| TA K E five young Chickens and skin them very
clean, grate a Nutmeg and mix witch Salt; take

a Quarter of a Pound of Butter and mix with the
Nutmeg and Salt, and divide it into five Parts; take
out the Brealt-bones of the Chickens, put them up
as for boiling, cut off their Legs, put into each
Chigken a Part of the Burter, lay them into a Difth
or a Baker that juft holds them, turn.their Breafts
down, lay Puff-pafte round the Sides of the Difh
or
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or Baker, cover it with Puff-pafte, and bake it in
an Oven an Hour ; then boil half a Hundred of Af-
paragus in Water, cut them into half Inch Lengths,
have fome Veal-gravy ready, and ftew them in the
Gravy a Quarter of an Hour ; then take the Lid off
the Chickens, and turn the Breafts up, and pour on
the ftewed Afparagus and Gravy.

A Beef-ftake Pye.

TAKE two Pounds of Beef out of the Fore-chine,
that lies next to the Ribby-end, cut it very
thin; feafon with Mace, Nutmeg, Pepper, and
Salt; boil three Ox-palates tender, and cut fmall;
make Pafty-pafte, roll it out, and lay a Pafte round
the Rim of the Difth; lay in your Beef-ftakes, and
the Palates between the Stakes, add three Slices of
Butter, and cover them with the Pafte: Bake the
Pye two Hours, and when you take it out of the
Oven, pour into it half a Pint of ftrong Broth, and
fend it up. -

A Muttﬁn*- Pye.

UT out thePart of aLeg of Mutton where the

Pope’s Eye is, and cut it round, fo that the
Pope’s Eye may appear in the Middle, the Mut-
ton round it as a Border, and cut the Slices thin;
take a Pound of very fmall Kidney-potatoes and
fcrape them; feafon the Mutton with Pepper and
Salt; lay a Lair of Mutton, and a Lair of Potatoes
till your Difh is full, cover it with thin Slices of
Butter, and make the aforefaid Pafte in the above
Manner : Bake it, and when it is enough pour ina
Pint of Mautton-gravy, and fend it up.

A Duck Pye.

ONE a Couple of Ducks, and after you have
picked and finged them well, wath them clean,
O and
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and dry them with clean Towels; take 2 Pound of
white Force-mear made of the Breafts of Fowls, Beef-
fuet, and grated Bread; feafon it with Nutmeg, Pep-
per and Salt, Thyme, Sweet-marjoram, and Par-
fley cut fmall, and work it up with an Egg; rub
the Infide of the Ducks with the Yolk of an Egg,
and lay a thin Lair of Force-meat upon it; put the
Ducks in their natural Form, and raife an ovel Cruft,
into which lay the Ducks, and lid the Pye: Bake
it two Hour, in which Time make fome brown
Gravy: ' Add to it a Veal’s-fuckle cut into eight
Parts, two Artichoke-bottoms cut into Quarters;
when the Pye is baked cut up the Lidy boil up the
Gravy and pour over the Ducks; and. fend it up. .

4 Ham Pye.

AKE a two Years old well cured Ham, and: lay

it in cold Waser all Night, or. twelve Hours 3
then take it out, take off all the Skin, cut off the
rufty Part of the under Side of it with a fharp
Knife; then put it 'fite o long Earthen-pot that
will juft hold it, and lay it with the fat Side upper-
moft; then put to it two Bottles of rough Cider;
cover it cloie, and fet it in an Oven an Hour and a
half; raife a Cruftin the Shape of the Ham, as thick
as the Walls of a Goofe Pye, into which put the
whole Ham; lid the Pye, and fet it in an Oveén two
Hours and a half; in which Time make a Ragoo
of ftrong Gravy, two Veal-fuckles broil’d and cut
in Dices, fix Artichoke-botroms cut in Quarters,
Force-meat Balls, T'ruffles and Morels boiled tender,
and Mufhrooms, and tofs up the Ragoo; when you
take out the Pye cut up the Lid, and pour it over
the Ham; ornament it with various Shapes of Pafte
cut out, as wild Beaits, and Flowers: Send it up
without the Lid. |

A
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| A Chriftmas Goofe Pye.
T AKE aStone of Flour, and boil up four Pounds

of Burter in three Quarts of Water, and mix
the Flour with the Butter firft 5 then take as much
of the Water as will mix the other Part of the
Flour, work it well together, and when it is cool
raife an ovel Cruft; then take a fat Goofe and a
Turkey, pick off all the Feathers, clean and cut up
their Backs, and take out all their Bones; take a
Bullock’s Tongue, blanch and fplit it; feafon the
Turkey and Goofe with Nutmeg, Famaica and
Black-pepper: Lay the Turkey on the Bottom of
the Pye, and upon it the {plit Tongue, cover it
with the Goole; lay over the Goole all the Seam,
that is the Fat you took out of her; and make a
thick Lid, cover the Pye, and paper it well: It will
take fix Hours baking ; when you take it out of the
Oven, pour into it a Pound of melted Butter, and
{et upon a cold Stone till it 1s cool.

An Ox Cheek Pye.

ONE an Ox Check and wafh it in many Wa-
ters, dry it with a clean Cloth, and feafon it
with Black and Famaica Pepper, and Salt; put it
into a Pot, and put a Jill of Claret to it, cover it
clofe, pafting it fo that no Steam can get out, and
fet it four Hours in an Oven; then make Pafty-pafte,
and lay a Sheet round the Edge of a Soup-difh;
take the Ox Cheek whole out of the Pot it was
baked in, and put it into the Soup-dith: Add to it
a Quarter of a Pound of Butrer, lay on it a thick
Sheet of Pafte, and bake it two Hours in an Oven;
make a Pint of ftrong Beef-gravy, with a Jill of
the Liquor the Head was firft ilewed in, and when
it is taken out of the Oven, pour this inte the Pye,
fhake it well and fend it up: This eats very much -
' O 2 like
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like Venifon, and has been taken for Venifon by to-
lerable Judges.

A Sweet Mutton Pye.

TAKE a Loin of Mutton and take off the Skin,

cut the thin Flank Part off it, and cut the
Chine Part into Chops; fealon it with Famaica and
Black-pepper, and Nutmeg; take half a Pound of
Currants, and half a Pound of Rafins, ftone the Ra-
fins, pick the Currants, wath them and dry them
with a Cloth; take a Quarter of 2 Pound of Su-
gar; then lay a Lair of Mutton, upon which lay
Fruit and Sugar, cover the Fruit with Mutton, and
ftrow over the Remainder of the Fruit and Sugar;
then put in a Pint of Water, fo cover the Difh with
Pafte, and bake it two Hours.

A Savonry Turbot Pye,

AKE two Pounds of Turbot and cut a Pound
and a half into thick Slices; feafon it with Nut-
meg, Pepper and Salt; make a raifed Cruft very
thin, lay in your Turbot, lay on it a Quarter of a
Pound of Butrer, lid the Pye, and bake it an Hour
and a half; in which Time cut the other Half into
thin Slices, and fry brown with Butter in a little Hath-
pan, and add to it a Quart of Water; then take
half a Hundred of Oyfters, heat them in a Sauce-
pan, take off their Beards, and when the Fith-gravy
is two Parts confumed, ftrain it into a Sauce-pan:
Add to it the Oyfters with a little of the Liquor,
a Spoonful of Catchup, and a Spoonful of Walnut
Liquor; work a Piece of Butter and Flour, and thick-
en it up, fet it on the Fire till it boils, and tofs it
up; when the Pye has been the above Time in the
Oven, take it out, cut up the Lid, pour in the Oy-
fters and Gravy, lay on the Lid, and ferve it up.

A
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A Sweet Turbot Pye.

AKE a Pound and a half of Turbot and cut in-
to thin Slices; feafon with Nutmeg, Mace and
Salt; take half « Pound of Currants, wafh and pick
them, and half a Pound of Rafins, {tone them ; make
a Puff-pafte Cruft, lay Pafte round the Sides of the
Difh, lay a Lair of Turbot, and cover it with Fruit s
then cover the Fruit with Turbot, and on it ftrew
the Remainder of the Fruit, and lay over all a Quar-
ter of a Pound of Butter, then fix on the Lid; one
Hour will bake it: And when it comes oyt of the
Oven, make a Caudlc of meclted Butter and Sugar,
and half a Jill of W hite-wine, and pour into the Pye
after you have cut up the Lid, and fend it up.

A Salmon Pye.
’I‘_AKE a Joul of Salmon and cut into thin Slices,

take half a Jill of Verjuice, and rub over each
Piece of Salmon; feafon it with Famaice and Black-
pepper, Nutmeg and Salt; roll each Piece, and fet
round the Bottom of a raifed Cruft, lay on the
Lid, and bake it two Hours ; boil the Bones of the
Salmon, and fry four Slices in Butter; and when it
1s fried brown, pour in the Fith Broth, and boil it
with the fried Salmon till it is fomething ftrong ;
then take a Jill of Goofeberries, pick and fcald them
in Water, add them to the Gravy, and {ome melted
Butter; and when you have taken the Pye out of
. the Oven, cut the Lid up and take it off, and pour
over all the Salmon the Gravy and Goofeberries s
cut the Lid in eight Parts, and fet round the Infide
of the Pye, and {end to Table,

A Eel Pye.

TA KE ecight large Eels, skin and wath theﬁ
clean, open and fplit them down the Middle,

and
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and take out their Back-bones; feafon them with
Nutmeg, Pepper and Salt, and put them into an
Earthen-pot, put three Spoonfuls of Butter .over
them, cover them clofe, and fet them in an Oven
four Hours, in which Time the Bones of the Eels
will diffolve ; then lay a Sheet of Puff-paite all over
the Dith that will juft hold them, and put them
clofe; obferve to roll them s if for collaring, before
you put them in the Pot; then lay a very cthin Co-
ver of Pafte over them, and let them bake an Hour:
In which Time fet their Heads and Back-bones on the
Fire with aPint of Water, and let it boil to 2 Jiil
then add to it a Spoonful of Catchup, thicken it
with Butter and Flour; take out the Pye, pour in
the Gravy, and fet it upon the Table.

Apr Oyfter Pye.

T AKE a Rock Codling and cut out the B:y.-
bone, lay it in an Earthen-pan, pour upowic

2 Pint of White-wine or Goosberry-vinegar, and
let it lie an Hour; then make a Paity-paftc Cruft,
and lay it very thin round the Dith ; cut the Skin
off the Fifh, take out all its Bones, and cat it in
Picces no larger than your Finger; then feafon it
with Mace, Nutmeg, Pepper and Salt, and lay it
mnto your Dith, with a Quarter of a2 Pound of But-
ter over it and a thin Pafte, and bake it an Hour
in an Oven: Then take a Haddock and cut down
the Middle, after it is cieaned, fry it brown in But-
tery, with the Tail of the Codling, in a Hath-pan;
adding to it a Quart of Water and the Bones of the
Codling; when it is confumed to little above g Jill,
ftrain through a Hair-fieve : Take 100 of Oyfters,
fcald them, take off all their Beards, and put them
1Nfo a Sauce-pan with the Fith-gravy, and let them
juift boil: Then rake the Pye out of the Oven, cut
vp the Lid and rake it off, pour all the Oyfiters ovler
the
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the Pye’; cut the Lid into fix Picces, fet thena round,
and fend wup. |

| Ar Apple Cuftard Pye.

LAY a Puff-pafte Cruft all over a Baker, peel and
core as many Apples as will fill ir, pur in Sugar
and cover ity and bake it an Hour and a Half in an
Oven; then take a Pint of Cream and boil it on
the Fire with a Stick of Cinnamon, and fet it to
cool 3 then beat the Yolks of fix Eggs. very well,
mix with the Cream, and {weeten to your Tafte:
Take out the Pye, cut up the Lid and rake it off,
and with the Back of your Spoon put down the
Apples, and make it {mooth; then pour over the
Cream and Yolks of Eggs, and fet it in five Minutes
then take it out, cut the Lid into Sippets and fet
round the Cuftard; fend it up ro the Table cold.
In all Apple Pyes be fure to put in. Lemon-skin
cut fmall. X o
A Cherry . Pye: 111
AY Puff-pafte all over a Biker, fill it with
ftoned Cherries, and {weeten it to your Tafte;
then roll out the Remainder of your Pafte, and cut
it in- Lengths to reach. over the' Pyc; make cach
Piece into half Inch-breadths, and lay them crofs
and crofs, to make them into Diamonds: Then fer
it into the Oven, take great Carc to bake it beau-
tiful, and fend it up cold. ' T
N. B. All Sweet-meat Pyes are to have open Lids,
fuch as Damfens, Plumbs, &c. and to be fent up
cold; or, red, white or black Currants in the fame
Manner; “likewife Rafps and Strawberries.

A French Bean Pye.

AKE a Quart of French blanched Beans, lay
Puff-pafte over a Difh-edge, boil eight Eggs

hard
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hard, take out their Yolks whole, and lay all over

the Top of the Beans, likewife a Quarter of a Pound
of Sugar and the fame of Butter, cover it up and
bake it an Hour: Then take a Jill of melted Butter
and half a Jill of Rhenifh, fweeten it to your Tafte,
and pour it on.

To drefs @ Cod’s Head.

U T three Inches of the Cod’s Shoulder towards

the Head, then rub the Head all over with very
ftrong Vinegar, and cover it with Salt an Hour be-
fore you put it in to boil, and have hard Water to
boil it, let the Fire be very good, for it muft boil
very faft an Hour; skin eight Whitings and dip in
Batter, and fry in clarified Butter; drain the Head
over the Water it was boiled in, and while it is
draining, take off all the black Skin; when the Fifh
is boiling, break a Lobfter and take out all the
Mear, cut it {fmall, and boil it up in melted Butter,
grate on fome Nutmeg, add Catchup, Red-wine, of
- each a Spoonful; cut fome of the Liver and dip in-
to Batter, fry it; then take the long fmall Bones
out of the Jaw Fins of the Head, and ftick on ecach
End Mufhrooms, Oyfters, Barberryberry; fet the
Head on a Difh, and let it be hot, lay your forced
Fifh round it, and the Liver all over the Head, ftick
the Jaw-bones between, lay fried Parfley and Horfe-
radith and Barberryberries round the Difh-edge, and
fend it to Table.

1o drefs the Cod’s Tail. |
T HE thick End of the Cod cut into Slices an

Inch thick, and lay them into an Earthen-difh,
pour over them a Jill of Beer-vinegar, and ftrew o-
ver fome Salt; then take out the Bones, and cut the

Remainder into thin Slices for frying; feafon with
Nutmeg,
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Nutmeg, Pepper and Salc; then fet on fome Water
in a broad Hafh-pan, and when it boils put in the
Cod that: is in the Vinegay; have no more Water
then will cover it, and purin the Vinegar that it lay
in ; then dip the Cod cut for frying, in Batter, made
of half a Jill of ftale Beer and Flour ; if the Fith be
for thofe that abftain from Fleth, fry it in clanfied
Butter, if not, clean Fat; then take half a Hundred
of Oyfters, and juft plumb them ; melt half a Pound.
of Butter, and put in the Oyfters, witha little of their
Pickle, fome Catchup,and a Spoonful of Mufhrooms ;
if you have a Double-difh, fill it with hot Water;
then take out your boiled Fith with a Fifh-flice,
‘and lay on the hot Difth, pour over the Oyfter-fauce,
and lay the fry’d Fifh all over: Lay Sippets, Bar-
berry-berries, and Horfe-radith round, and fend it

ST ;
| A Ragoo of Ling.

T AKE a Side of a Ling and cut' a Quarter and
a Half off the broad End, and cut a thick Slice

off it, and a Piece of its Liver, and boil in Vinegar
and Water; then take it up, and beat it in a Mar-
ble Mortar ; add to it the Crumb. of a Fremch Roll;
feafon it with Nutmeg, Pepper and Salr, Thyme,
Sweet-marjoram, and Parfley cut {mall, a Glafs of
Rhenith and an Egg, mix all well together with
a Piece of Butter ; take the Fifh.and cut off that
Part next the Back, to make it of the {ame Thick-
nefs of the thinner Side, and take out the (mall
Bones ; feafon with Nutmeg, Pepper and Salt ; beat
two Yolks of Eggs in a Sp‘::u::mﬁ.xfD of Verjuice, and
rub all over the %iih 5 then lay-a thin Lair of the
forced Fifh on the Ling, and roll it tight up; roll
a broad Tape round, butter an Earthen-difh and lay
it in, and fet it into an Oven an Hour: Then fry
a-Pound of the Ling, cut thin into Collops, brown
in Burter, and fet on.the Bones and Fins to boil in
L a
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a Sauce-pan, with an Anchovy, Horfe-radifh, Sha-

lot, Thyme, and Marjoram ;~ when the Sren th is
boiled out, ftrain out the Broth into the Ha “Pan
to the fry’d Ling, and when it is ftrong ftrain it
through a Hair-fieve ; add to it half 2 Jill of pickled
Viufhrooms, a Spoonful of Cockles, twenty freth
Qyfters, make twenty Balls of the forced Fifh, and
fty in clarified Butter; then take the Fith out of
the Oven, pour offall irs Gravy, ftrain off the Fat
atid add to the Ragoo thicken it with' Butter-fauce ;
fec the Collar in the i\diddle of the Difh, and pour
over the Raﬁ::m: Lay Sippets and fry’d Parfley
round the Difh, and ferve it up. '

Scotch Collops of Ling.

C UT two Pound of Ling into Collops, and fea-
fon with Famaica and Black-pepper, Nutmeg
and Salt; boil a Quarter of a Pound of Ling, and
take the Crumb of a Freuch Roll, with a Slice of
very fweet Butter and mix with ity add Thyme,
Sweet-marjoram, and Parfley cut fmall, Nutmeg,
Pepper and Salt; work it all up together with an
Egg, and make them ‘up unto little Balls; then
make a Batter of half a Jill of Verjuice, the Yolks
of two Eggs, and a little Flour ; dip cach Collop
into the Batter, and try them brown in clarified
Butter; take them .into a Difh, fet them before the
Fire, and fry the Balls and lay by ‘them ; fry a Pound
of the Fith cut into thin Slices in Butter, put to it
a Pint of Fifh-broth, an Anchovy, fome Catchup,
and a Spoenful of Claret 5 When one Half is confum-
ed, ‘fErain it off . and put 1t into & Sauce- pan, with
a little Butter and Flour, and boil it up; add to ic
fome Muthrooms, and pickled Cockles:: Lay the
fry’d Collops on a clean hot Difh, the Balls all over
them, and pour over the Sauce ; lay Sippets round
the Difh, and garnith with fcraped” Horfe-radifh

and Barberry-berrics, {o ferve it up.
: A
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A Brown Fricafley of Ling,

C U T out of the thick Part of the Ling a Pound
: and .a Half, and cut into Collops as long as
your Finger, as broad as Two, and the Thicknels of
a Beef-ftake; feafon them with Mace, Cloves, Pep-
per and Salt; make a Batter of two Spoonfuls of
W hite-wine Vinegar, two Yolks of Eggs, and a
lirtle Flour dip the Fifh in the Batter, and fry it
in clarified Buttery cut the Liver after it is boiled
and cold into thin Slices, and make a Batter of Vi-
negar and Flour, and dip each Slice of Liver in it,
and fry it crifp; then have fome ftrong Fifh-gravy,
made as before direéted, and thicken it with Butter
and Flour; add to the Gravy half a Jill of pickled
Mufhrooms, fome Catchup and Claret, .and boil it
up: Lay the fry’d Fifh in_the Middle of the Difh,
t_lgc' fry’d Liver round by Way of Sippets, fry’d Par«
{ley round the Dith-edge and fome Jarbcrr}'-bcr;:i:s;
pour over the Sauce, and fend it up hot.

A boiled Codling.

*¥*AKE a Codling when it is in Perfeftion, which

2 you may know by the ribby Shades on the Sides,
and the Creafe down the Back of the Head, or Sir-
kle more properly termed; 1ip It up and rake out
its Livers; turn the ‘Tail of the Fifh to its Head, and
lay Salt all over it an Hout; have a Kettle os. Pan
2 boiling, that will juft hold it, fo as to cover it
with Water; take half of the Liver and fhred it ve-
ry fmall, boil it in a Sauce-pan in a Pint of Warter
with an Anchovy, let it boil to a Jill, ftrain it thro®
' a Hair-fieve into a Sauce-pan, and chicken it with
Butter and Flour; take up your Fith, drain it, take
off the Skin, and et it on a Difh: Garnith with
green Parfley and Horfe-radith, and fend up your
Sauce in a Bafon.

P2 A
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4 boiled Ling.

TAKE a Share of Ling, and boil it with the L
| ver, and put in fome Salt with it into the Pan;
take two Crabs, beat the Claws, and rake out al]
the Meat; take fome of the Body of the Crab, meit
half a Pound of Butter, add to it the Meat of the
Crabs, a little Black-pepper, and boil it; take up
the Fith, laying it on a hot Dith, and fend it up
with the Skin onj flice the Liver and lay over it:
Garnith with green Parfley, Horfe-radifh, and Bar-
berry-berries. e _

70 'boil & Cod,

IF you can get a Cod hot out of the Sea, cut off
the Head and Shoulders, and’ cut the Cod into
Inch thick Slices, as much as will ferve your Fami-
ly, five Slices will make a fubftantial Dith; cur it
as above dire€ted, put it into an Earthen-port, pour
upon it a Pint of ftrong Beer V_inegar, and let it lie
an Hour in the Vinegar, turning it over feveral
Times; then have a2 Pan of Water boiling on a ve-
Ty good Fire, putin a Handful of Salt, and wath
the Fifh out of the Vinegar, pour it into the bojl-
ing Water and Salt, and let it boil faft half an
Hour: For Sauce eake thirty Oyfters, and half 3
Pound of fweet Butter, melt it as Sauce ; when the
Oyflers are clean wafhed, put them into the Butter
and boil them up; add 2 opoonful of Catchup and
_Sponnfui of Muthrooms; take up the Fith and drain
1t over a hot Stove or Chafin -dith of hot Cinders
a8 Minute or two; lay it on a fot Water-difh if you
have one, otherwife let the Dith you lay it on’ be
very hot, and pour over your Sauce: Garnifh with
Hoxfe-radifh, Parfley and Barberry-berries.

Zea
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T& boil Haddocks,

TA'KE Haddocks when they are in Perfeélion,
" take out their Livers and Roes, and boil the
Livers with the Haddocks, four will make a very
good Difh; take off their Heads, and skin them,
cut them thro’ the Middle, boil them, and brojl
their Roes before the Fire very welly they will rake
as much broiling as the Fith will boiling, viz. half
an Hour; take them up, and place the Tails in the
Middle of the Difh, lay the other Halves between
them, and lay their Livers and Roes all round the
Difh: Garnifh with greenParfley and Barberry-ber-
ries; and have for Sauce very fweer Burtter plain

melted.
| To boil W hitings.

ASH the Whitings clean, and with a fharp

Knife cut off all their Fins, skin them, rake
out their Eyes, and put each Tail through the Bone
of the Head ; boil as many as will do for your Pur-
pole, for a Head-dith or a Side-dith: Garnith with
green Parfley ; lay the Fith on a warm Dith, and
have plain melted Butter for Sauce.

To fry Whitings.

EITHER put them up as-above diveéted, or cut
off their Heads, rub them over with Yolks of
Eggs, drudge Flour over them, and fry them in
hot melted Fat; or clarified Butter; fry Parfley, fer
up their Tails in the Middle of the Dith, and lay’
the fry’d Parfley round for garnithing lay fome
Barberry-berries over the Fifh.

7o fry Flounders,

'TAKE Flounders or any Sort of Flat-fith, thar is
not over thick' for frying, cut them on the

Side of their Belly, and gut them, wath them clean,
and
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and dry them with a coarfe Cloth; take a tharp Cafe-
knife and cut them crofs and crofs by Way of Dia-
mond Cut; thenrub them over with Yolks of Eggs,
flour them, and fry them as above direéted : Garnith
with fry’d Parfley, and plain Butter-fauce ; fet up
their Tails in the Middle of the Dith, and fend them
up to Table, _ g |

it ! To flew Soles. 1 e
TAKE a Pair of Soles and skin them, fry them
brown in Butter, take a Pint of ftron Fith-
gravy and put to them, add a little Mace, léutmf:
and Salt, let them ftew over aflow Stove till there
1s no more Gravy than what is fufficient for Saace;
then add fome pickled Muthrooms and a little melted
Butter, lay Sippets round the Difh; then lay in your
Soles, pour oveér your Sauce: Garnith with carved
Lemon, and fend them up. h

To crimp Skate.

TAKE a Maiden Skate, and cut off all the bony
Part, cut the two Wings into Picces an Inch
broad, and the Length of the Skate, wafh it cléan in
Water, and let it liz in Vinegar and Salt an Hour
then have fome Pump Water boiling on a hot Stove
in a broad Hafh-pan, into which pur your Skate
and a little of the Vinegar, and let it boil fix Mi-
nutes ; then take it up into a hot Difh, lay green
Parfley round it 5 and have plain melted Butter-fauce,
and fend ic up.

To boil Skate.

AKE the broad Wing of a Maiden Skate and
wafh clean, hang it up on a Crook in the Air
one Day; then boil it in Pump Water with Salt in

it eight Minutes, take it up and take off the: Sl;iné,
; an
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and lay the two Wings on a Dith whole: Garnith

with green Parfley and Horfe-radith; have fome
plain Butter-fauce.

7o ftew Butts.

AKE four Butts and wafh them clean, fet them

on a Stove in a broad Hafh-pan, cover them

with Water, and put to them fome Blades of Mace

and White-pepper tied up in a Muflin-rag; then

take 30 fl’ﬁ‘% Jyfters, fcald and beard them ; when

the Fifh is ftewed, and the Gravy confumed to no

more then what is required for Sauce, thicken it

with Butter and Flour; then put in your Oyfters

and add 2 Spoonful of Rhenith; lai.y. Sippets and

Barberry-berries round the Difh, fct your Fifh
Tails in the Middle, a_.nd fend it up to the Table.

To boil Mackarel,

UT your Mackarel in two, and if you have

three make a Star, fet the Heads in the Middle,

and a Tail between each Head ; boil them in a broad

Hafh-pan on a Stove in Salt and Water; have

Herbs, Parfley, and Fennel, boiled tender, and cut

very {mall, and mix up with plain Butter melted :
Garnith with green Parfley.

Zo ragoo Salmon.

AKE 3 fore Jowl of Salmon, cut off the Head,

_ take out the Bone, and rub it all over with
Verjuice, or White-wirie Vinegar; then boil the
H'Eél_jﬂ, and take the Fifh off it; grave Bread, with
a Slice of fweet Butter, an Egg, green Thyme, Par-
fley, Sweet-marjoram cut very f{mall, Nutmeg;
Pepper, and Salt mix’d alltogether, and make Force-
meat ; feafon your Salmon with Nutmeg, Pepper,
and Salt, and put over the Infide of it the Yolk of
an
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an Egg; then lay on your Force-meat, roll it up,
put it into a Pot, and. fet it into an Oven an Houp
and a half; if it is not a Faft-day, have half a Pinc
of good Gravy, a Quarter of a Pound of {weet But-
tery made for Sauce, and a Jill of {calded Goofeberries 5
lay Sippets round the Difh, and lay on your, Sal-
mon: Garnith with carved Lemon.

Scotch Collops qf Salmon.

UT out of a fore Jowl of Salmon Collops, rub
each Collop with Verjuice, and feafon with
Jamaica and Black-pepper, Nutmeg, and Salt;
make Force-meat and put it into a little round Bafon,
and bake it in an Oven; then flour and fry the Col-
lops; fry a Codling cut into Pieces, brown in But-
ter; add a Pint n%Fiﬂi—brnth, when it is ftrong e-
nough ftrain it off, and thicken it with Butter and
Flour 5 add to it a Jill of fcalded Goofeberries: Set
the Force-meat in the Middle, lay the Collops round
ity pour the Sauce all over ity and lay crilp- Parfley

round. | :
Olives ¢f Salmon.

TAKE a hind Jowl of Salmon, skin and fplit ir,
cut the firft two half a Quarter in Length,
and the Breadth of the Fifth, and make the other
End to the {ame Sizey boil what Cuttings you
leave for Force-mear, in the fame Manner as is be-
fore direCted ; rub Yolks of ‘Eggs all round each
Piece of Fifh, and feafon it with Nutmeg, Pepper,
and Salc; fpread over each Collop a thin Lair of
Force-meat, roll them up tight, lay them on a lit-
tle long Tin-pan clofe; and fet them in an Qven
half an Hour: For Sauce boil the Fifh-bones, "with
an Anchovy, and Horlfe-radith, and ftrain it off ; then
add two Spoonfuls of Catchup, half aJill of pickled
Muthrooms, thicken it with Butter and Flour, and
lay the Olives: Garnifh with ciifp Parfley,” "

¢
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To drefs a Turbot,

BO-IL the Head of a Turbot, fave the Broth, and
take off all the Fifth ; make Force-meat beat in
a Mortar, adding Nutmeg, Pepper and Salt, two
Eggs, grated Bread, and the Juice of a Lemon, mix
a little of the Liver with the Force-meat, mix it all
together, make. it into Force-meat Balls, fry them
in clarified Butter, and they will keep three Days;
a Turbot of a moderate Size will be ijl)::ur very good
Difhes, one boiled, and the Fins fry’d and laid round
it, plain Butter-fauce, green Parfley, and fcraped
Horfe-radith for garnifhing ; another Part ragoo’d,
and the Fifh-broth made Gravy by frying two or
three Slices, and boiling in it; Force-meat Balls and
Opyfters made for the %{agno, and the Turbot fea-
foned and broiled before the Fire, and fer in the
Middle of the Difh, and the Ragoo turn’d over it
Scotch Collops cut out of the thickelt Part of the
Turbot, dipp’d in Eggs and fry’d brown, after feafon-
ing them with Nutmeg, Pepper and Salt; put on
a Dith the Fifh-gravy, Forced-balls, and pickled
Mufhrooms boiled, ang pour over them Sippets and -
carved Lemon; a white Fricafley is, to cut out of
the Turbot as many Pieces half Inch thick, and in
Length two Inches, dip them in Whites of Eggs
well beat, and fry them in clarified Burter; boil
eight Yolks of Eggs, and take off the Beards of
thirty Oyfter, have white Fith-gravy, boil up the
Opyfters and thicken with melted Butter : Lay the
Fricafley on the Dith, the Yolks round it, ‘and pour
over the Oyfters and the Sauce.

To boil Salmon.

SCHLE 1 Jowl of Salmon, make the Water very
Salt, when it boils put in the Fifh, and let it boil

quickly; take Parfley, Fennel, and a little Mint
boil’d
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boil'd and cut very fmall, and lay round the Difh-
edge; pick and fcald a Jill of Goofeberries, and melt
Butter: Lay your Salmon on a Difh, andthe Goofe-
berries all over it, and fend up the Butter in a Sauce-
boat. : ,

To bate a Salmon.

TAKE a whole Salmon, take off its Skin, take

out its Liver and Roe, and turn the Tail of
the Fith to the Head, faften it with Tape, cut the
Fifh a-crofs Diamond Shape, and rub it all over with
Mace, Nutmeg, Pepper and Salt, Yolks of Eggs, and
grated Bread 3 laying thin Slices of Butter all over
the Back of the Salmons then bake it two Hours
in an Earthen-dith; the Liver and Roe beat in a
Mortar, add Nutmeg, Mace, Pepper, Salt, Thyme,
Parfley, and Sweet-marjoram cut I[r’na-ll, and as much
grated Bread as an Egg will make @iff enough to
roll into Balls, and fry them s have Gravy made of
Flefh or Fith, into which put half a Jill of pickled
Mufhrooms and the Force-balls: Set your Fifh on
a Difh, lay Sippets and Lemon round, and pour on
the Sauce.

To ftew Tench,

PUT them alive into a Stew-pan, fet them over 2
* Stove till they are dead, let them be clofe covere
cd 5 then take out the Tench, fcale them, and take
- out their Guts, and.let their Blood be in the Hath-
pan; then put in the Tench with a Pint of Water,
a Jill of Claret, and let.them ftew till there js Sauce
left to eat them, add nothing but Salt to ir; lay
Sippets and carved Lemon round the Difh, and fend

it up.
Te
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To drefs Pike.

AKE alarge Pike and fcale him, take out his

L Guts and Liver, boil and beat the Liver in a
Mortar; add to it a Slice of Butter, grated Bread,
Nutmeg, an Egg, Mace, Pepper, Salt, Thyme,
Sweet-marjoram, Parfley, and Chives cut fmall; then
mix them well together, and put it into the Belly
of the Pike; then turn the Tajl of the Pike to its
Head, and rub him all over with Yolk of Egg, and
ftrew grated Bread upon the Egg; fet him on aFin
Dripping-pan before a clear Fire, and bafte it with
Butter, but take Care to turn it as it browns; when
it is thoroughly done, lay it on awarm Difh: Gar-
nith with crifp Parfley, and plain melted Butter for

Sauce, and fend it to Table.

To flew Burn Trouts.

WA SH as many Trouts as will make a {ubftan-
tial Difh, feafon them with Pepper, Salt and
Nutmeg; lay them into aPot that juft holds them,
which muft be of alongifh Shape, and put to them
Butter and Shalot, and fet them in an Oven two
Hours; then take them into a Stew-pan, and add
to them a Spoonful of Verjuice or the Juice of a
Lemon, and half a Jill of melted Butter; lay them
with their Tails in the Middle of your Difh, and
their Heads round it: Garnifh with green Parfley.

To fry Trouts.

Y7 ASH and dry them with a Cloth, and dip
. ~ them in Vinegar and Flour, and fry them in

Butter fo crifp, that they will {ftand round the Sauce-.
bafon in the Difh, with crifped Parfley round the
Difh-edge, and fend them up.

Q. 2 To
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D ON’T wath them but dry them with a clean
A7 Cloth,and draw a fmall Gut out of their Neck ;
Make Batter of Egg, Flour and Water, dip them
1n and fry them in clarified Butter, Hog’s Lare, or
Becf-fat; let it boil when you put in your Sparlings :
For Sauce, plain melted Butter: Garnith with fry’d
Parfley and Barberry-berries,

Inftructions for potting Fisu or Fowr.

7o pot Salmon.

U T a Salmon:down the Middle, cut off the
— Head, fcale and wafh it clean, take out the
Chine-bone, and cut the Salmon to the Shape of
your Pot or Pots; feafon with Black-pepper and
Salt; let your Pots be deep enough to contain a
Double of the Salmon, and put into your Pot with
it a Pound of Butter; bake it two Elours and take
it out, pour off all the Gravy and Butter, and prefs
- it hard fo as all may drain out of ity then fer it into
the Oven, and put the Butter into the Pot, but
none of the Gravy, and let it ftand four Hours long-
cr 1 the Oven, in which Time all the Bones of
the Salmon will be diffolved to. Fith; then take it
out and drain off all the Butter, fet a Prefs on the
Salinon, and lay on a Weight to fqueeze it well ;
when it is cold cover it with the Butter it was baked
i, and fome more Butter clarified.

7o
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To make Trouts like potted Jars,

AKE black back’d Trouts that cuts Red, and

wath very clean, and dry them with 2 Cloth ;
feafon them with Mace, Nutmeg, Yamaica and Black..
pepper and Salt; put them into a Pot with Butter
fufhcient to boil them in, and fet them in an Oven
clofe_covered; when they have been an Hour and
a Half in the Oven, take them out, lay them on 2
flac Board, let all the Gravy drain from them, and
take off all the Butter, but none of the Gravy :
Then lay your Trouts into the Pot, and to every
Lair add a little more of your Seafoning, according
to what your Judgment fuppofes may be wafhed nﬁ
in their boiling; put the Butter to them, and fet
them in an Oven three Hours and 2 Half, in which
Time their Fins and Bones will become Fith; then
take out your Pot, pour off the Butter they were
baked in, and lay a fmall Weight on the Trouts;
when they are cold, cover them with the Butter
they were baked in; but if you have not enough to
cover them with, clarity more Butter, and to have
better- than half an Inch Thicknefs above your
Trouts.

To pot Lobfters.

'TA K E large Lobfters when they are in their
Prime, boil them, and take off thejr Claws

and Tails; {plit the Tails, but keep the Claws as
whole as you can, and take the Bone out of the .
Claws; feafon them with Black-pepper and Salr,
and pot them, with plenty of Butter over them, and
{et them in an Oven an Hour; then take them oyt
and drain all the Butter and Gravy off the Lobfters,
take the Butter from the Gravy, and add as much
clarified Butter as will cover the Lobflers : You muft
not prefs the Lobfters, bur let the Butter run through
them,
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them, and when they are cut it will be a fine Mix-
ture reprefenting of Marble.

To pot Lampar Ecls.

*T'AKE Lampar Eels and cut off a Griff¢l that

lies down their Backs, skin and feafon them
with Mace, Nutmeg, Pepper and Salt, and put
them clofe inte a Pot, witﬁ Butter over them and
a Paper tied very clofe, put them inte an Oyen two
Hours; then draw off their Grayy and the Butter,
fquceze out all the Gravy, and put the Butter
into the Eels, and let them have four Hours more
baking, in which Time their Bones will diffolve;
then take them out of the Oven, pour the Butter
from them, and prefs the Eels clofe down in the
Pot; when they are cold cover them with the But- °
ter they were baked in, adding more clarified Butter
if wanted.———Thele potted Eecls are by molt Judges
thought to exceed all Sorts of potted Fifh.

To pot W oodcocks.

P I C K your Woodcocks clean, take out the Trail,
and take off the Gizzard ; work up fome Pepper
and Salt into haif a Pound of Butter, and put the
Size of a fmall Chicken Egg into each Woodcock, °
}:ut them into a Pot with their Breafts turned down,
ay as much Butter over as will cover them when it
is melted, and fet them two Hours in an Oven;
then take out the Cocks, put out all the Butter and
rake it off the Grayy, put the Trails of the Wood-
cocks into their Gravy, fet them into the Oven,
and let them ftew till it is thick ; then put it all over
the Cocks, put them clofe down into the Pots, and
cover them with the Butter they were baked in, ad-
ding more clarified Butter to them let their Brealts
lie uppermodit.

To
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To por Moor-fowl or Gore.

IF you have Plenty of Gore take out their Back-

bones, and feafon them with Black-pepper and
Salt, cover them with Butter, lay their Breafts down
in the Pot, and fet them two Hours and a Half in
the Oven; when they are taken out have in Readi-
nefs the Pots you defign to pot them in, and rake
them out of the Pot they were baked in, turn their
Breafts up in the Pots, prefs them clofe down, and
cover them with clarified Butter.—— Partridges and
Pigeons much the fame, only you are not to take -
the Back-bone off the Partridges or Pigeons, but
let them be Pye Fafhion.

To pot a Hare,

S KIN it, and if not mangled, you need not wafh
it, cut itinto Joints, and feafon with Mace, Nut-
meg, Famaica and Biack-pcp{)er, Salt, dried Thyme,
Sweet-marjoram rubb’d fmall and fifted through a
Hair-fieve ; put each Joint clofe down into a Stew-
ing-pot, with the Liver, Heart, and three Shalots,
bake it till it is very tender: A young Hare will be
tender in two Hours, an old one will take four Hours
baking ; when it is enough take it out, pour oqr
all the Gravy and Butter into another Por, ftrip off
all the Fleth from the Bones, beat the Meat in g
Wooden Bowl or Marble Mortar, and beat all the
Butter that was taken from the Hare with the Mear,
put it into Pots, and cover it with clarified Butter.,

To pot Beef.

AKE fix Pounds of a Buttock of Beef and cut
into Collops an Inch thick, beat an Ounce of
Salt-petre to Powder, mix with four Quaces of Salt

and
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and a little Sugar; lay a little of this on each Col-
lop, and one Collop upon another, and put them
into a Pot that juft holds them; twenty-four Hours
will make them red ; then take.them out and feafon
with Famaica and Black-pepper, dried Thyme and
Sweet-marjoram ;3 put ifito it 2 Rocambole, and puc
it into a Stew-pan with the Marrow of threc Beef-
bones, or a Pound and a Half of Butter ; when it is
tender, take it out and beat it fine, and beat up with
it the Marrow or Burtter that it was baked with, or
half of the Butter; put it into the Pots, cover with
clarified Batter.

‘Potted Veal

'TAKE out of the Thick of a Leg of Veal with
the Udder and Kell, and cut into Collops;
feafon with Mace, Nutmeg, Pepper and Salt, cover
them clofe into a Pot, and bake them two Hours;
then take them out, and beat them with the Udder
and Kell in a Mortar; when it is well mixed, put
them into Pots, and cover with clarified Butter.

‘Potted Herrings.

‘ HEN Herrings are in Perfetion, cut off their
¥ Heads, and rtake out their Roes and Back-
bones, feafon them with Black-pepper and Salt ; roll
each Herring up like a Collar round the Bottom of
the Pot you are to bake them in, and fet one Row
upon another till your Pot is full; then tie a Paper
clofe about the Top of the Pot, and fet them three
Hours in an Oven; cover them over with Bay-leaves
as {oon as you draw them oury and fill the Pot as
high as the Fith with W hite-wine Vinegar: Then
put the Livers and Roes into a2 Pot by themfelves, |
and let them ftand an Hour in the Oven, and then
“putthe Roes into the Herrings : W hen they aredifh’d
up, lay the Livers round the Herrings, and fend up
feme of the Liquor: Have Fennel for garniﬂling.‘f
;
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0 collar Beef.

TAKE twenty Pounds of the Bellyend of the
4  Flank of an Ox, and lay it in Salt and Wa-
ter two Hours; then beat two! Qunces of Salt-
fctre;_. mix it with a Pint of white Salt, and rub it
all over the Beef, let it lie five Days, and turn it
every Day; then {wafh off all the Pickle, and.dry
it, {pread it on a Board, cut it ftraight, and lay the
Cuttings a-crofs ; fcafon with Nutmeg, Mace, Fa-
zaica and Black-pepper, green Thyme, Sweet-mar-
joram, and Parfley cut {mall; then lay your Cut-
tings crofs the Collar, roll it tight uF with Tape,
1:311: it into a long Pot or Pan, and fet it into an
Oven all Night atter the fcorching Heat is off; in
the Morning take it out, uncover it, take it out of
the Pot, lay the Collar on a Tin, roll it round and
prefs ity when cold take off the Tin, and keep it
for Ule.

:T:ﬂ fﬂl!@f s Pigi

TAKE a good fat Pig, and after you have kill’d
and drefs’d it clean, wa(h it well from the Blood,
cut off the Head and {plit it even in two, bone it,
and wath the Blood clean away; then dry the Fleth
well with Rubbers, laying it out at its full Length,
and rubbing on it-Yolk of Egg on the Infide of
each Half; {eafon with Nurmeg, Pepper, Salt, green
Thyme, Sweet-marjoram, Parfley ﬁll‘td {mal! and
ftrew’d on, rolling each Side very. tight, and tie a
Cloth round each 8ide, and ‘Tape upon the Cloth,
and let it be tied clofe at cach End, and boil it two
Hours ; then wake it up, undo the Sides, and tie it
up again very tight: Make a Sauce of Bran-water
and Salt, and a Jill of Vinegar, when it boils firain
it oft, and when it is.cold, put in the Pig, and keep
for wufe. '

R Ta
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1o collar Ling.

T.&KE the largeft Ling you can get, cut it down
the Middle, cut off all the Fins, and cut off
the thick Part of it, to make it of an equal
‘Thicknefs, cut it into three half Quarter lengths,
and roll it up in as many Collars as will be of the
Ling; make a ftrong Brine of a Pound of Bay-falt
and as much common Salt as will make an Egg fwim
to the Top; then fet it on to boil, and boil the
Liver of the Ling in the Brine; tie all the Collars
firm with Tape, and boil them an Hour and a half;
then take up the Collars, and ftrain the Liquor into
a decp Earthen-pot, and when it is cold, put in the
Collars: It eats like Sturgeon, and is eaten with
Mutftard, Vinegar, Oil and Sugar.

To marble 4 Calf’s Head.

TAKE a large fat Calf’s Head, wafh it through

many Waters, take out the Eyes, and boil it
till all the Bones will come out from the Flefh ; then
have for Scaloning, Mace, Nutmeg, Pepper, Salt,
green Thyme, Swect-marjoram and Parfley cut fmall ;
take our all the Bones and the Skin of the Palate,
cut the Head on a Shreading-board, and put it into
a Cloth when it is very hot, and tic it up clofe: It
will cut out like Marble, and is a pretty. Dith for
a fecond Courfe. ' '

1o collar Calves Feet.

"AKE a Gang of good Feet, and boil them in
_ foft Water as for Gelly, take out the Feet,
and make great Hafte to take out all the Bones while
the Feet is hot ; then cut and throw a little Salt o-
ver them, and put them clofe down in a Pint Wa-
ter-glafs, and carve it in cutting like Brawn, in thin

Slices;
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Slices; when you take it out of the Glafs, lay the
carved Slices round, and fet the Collar in the Mid~
_dle of the Difh: Garnifh with green Parfley.

To make a Ncal Soop.

AKE a Leg of Veal, cut off the Flefh, break
the Bones, and put Bones and Meat into a
Stewing-pan, add to it two Quarrs of Water, ftick
{ix Cloves in a large Onion, two Carrots, two Tur-
nips and a little Salt; cover it very clofe, pafte down
the Lid, and fet it all Night in an Oven; take it
out in the Morning, pour off all your Soop, skim
off the Fat, and put the Soop into a clean Flannel-
bag, ufed for nothing but ftraining Gravy, and put
it ‘into a very clean Hafth-pan; add to it an Ounce
of Vermicelli, and let it boil ‘gently 5 grate' half
an Ounce of Loaf-fugar all over the Bottom of
the Hafh-pan, and fet it on fome clear Cinders till
the Sugar boils and turns to the Colour of Treacle;
then put to it a little of the Soop, and boil till all
the Colour is mixt with the Soop ; then mix it with
the other Soop 3 toaft two thin Slices of Bread cut
into Dices, and put into the Soop-dith, lay boiled
Rice round the Difh-edge, and pour in the Soop;
or fend it up a Canteen. The Veal will be very
good to eat cold, minced or potted, with adding
Seafoning to ir, as direted for potted Veal. -

A Scllery Soop.

IF you would go to the thrifty Way of Soop
making, boil a Leg of Mutton for a Family
Difh, ftrain your Broth into an Earthen-pot, and
let it ftand all Night; take off the Top, pour oft
the Clear, and ftrain the Bottom through your IMlan-
nel-bag; take four Pounds of the Butrock of an
Ox, and put your Broth into a fmall Boiler; put in
vour Beef, and be careful to skim it when it begins

K 2 o
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to boil; when you have skim'd it well, walh as
much Sellery and cut ir, as will All a Pintabaﬁn 3
after the Sellery has flewed with the Beef three
Hours, add a Pint-bafon of diced Turnips and Car-
rots of each an equal Quanity, and let it flew an
Hour; then boil Spinage and lay round the Difh-
edge, toait Bread and cut into Sippets: Set the Beef
i the Middle of the Dith, pour in thej Saap, lay
the Stppets round, and fend it up: _

A Cabbage Soop.

AKE four Quarts of Beef, Mutton, or Veals
broth, and put into a f{mall Boiler, and fix
Pounds of the beft Part of the Beef without Bones,
put the Beef into the Por, let it boil, and skim it
well; then take a White-cabbage and cut it into
four Quarters, cut out the Core, and put it to the
Beef; let it ftew four Hours, keeping it clofe co-
vered, and be fure to let it ffew ver gently ; then
fet the Beef in the Middie of the Di y lay the Cab-
bage round it, and pour over the Soop: The Beef
and Cabbage is as good as the Soop.

10 make a Soop without Water.

’I“AKE a Stone of Beef, a Stone of Mutton, a
- Stone of Veal, and cut all into Inch thick
Collops; then take 2 large Earthen-por, lay in a
Lair of Collops and a Lajr of fliced Turnips, then
Collops and {liced Carrots, cover that with Flefh;
then have Sellery, and intermix the Meat with the
Roots and Scllery; when all js put into the Pot
cover it clofe, fer it into a hot Oven, and let it
ftand two Hours; then take it out, pour off all your
‘Gravy, and {trajn it through 2 Flannel-bag, and fet
it another Hour into the %Vﬂn; then drain off al]
your Gravy, and filter it through a Flannel-bag intg
youy
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your other Soop: Put it into a clean Hath-pan, and
2dd to it an Ounce of Vermicelli, boil it ten Mi-
nutes; then cut fome Bread and toaft brown, and
put a little into the Soop-difh, pour in the Scop,
- and fend 1t up.

To make a white Soop.

OIL 2 Neck of Veal to Rags, ftick fix Cloves

in an Onion, and boil ic all the Time the Meat
boils; then firain it off, and skim off all the Far,
filter it through a Flanncl-bag, and put it into 2
clean Hafh-pan; add to it half a Pound of Rice, and
et it boil foftly Half an Hour; take a Quarter of 2
Pound of Rice, and let it boil a Quarter of an Houy
in fair Water, and put it into a Hair-fieve to let the
W ater run from it; then take a Pennyworth of Saf-
fron, infufe it in two Spoonfuls of Water, put the
Rice into it, and it will make it yellow; then put
2 Rim of Pafte round the Brim of the Difh, lay the
Rice round the Edge of the Difth; then boil up the
Soop, and take the Crumb of a French Roll, ran it,
and fet it in the Middle of the Difh 5 pour on the
Soop, and fend it up. |

To make o Hodge-podge.

-TA KE a Neck of Mutton, cut it into Chops,
‘and put 2 Gallon of Water to ity and as it be-
gins to boil skim it well; add to it two Ounces of
Pearl-barley, two Turnips, two Carrots, cut into
Dices, a Pint of green Peale, green Thyme, Sweet-
marjoram, Parfley, and two Cabbage Lettices cut
{mall, fome Chives, and let all boil rogether, till
there is as much as will fill 2 good Dith, and fo
fend jt up.-

1 20 . 7o
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To make o Portable Soop.

'TAKE a Buttock of Ox Beef and cut into Inch

-~ thick Collops; take three Carrots and cut into
Slices, and flice four Turnips, and cut as much
Sellery as will fill 2 Quart; then lay into your Pot
a Lair of Beef, lay Roots and Sellery upon it, and
fo intermix the Beef, Roots, Sellery and all clofe to-
gether down in an Earthen-pot that juft holds it;
then cover and pafte the Pot, and fet ‘it in an Oven
three Hours ; then take it out, firain off all the Far
and let the Gravy run through a Flannel-bag; then
put it into a Stew-pan, fet it on a clear Stove, let
it boil till it is thick, and ftirring it with a Spoon;
when it begins to ftick take it off, put it into Tea-
cups, let it fland till it is cold, turn it into 2 clean
Linen-cloth, turn them once a Day into a dry Parr,
and fet it ia the Sun now and then till it 1s perfc&l}’
dry.  This is for a Travelling Soop 3 an Ounce of
this when it is dry will make a Porringer of Soop,
cuc it and put it into a Sauce-pan, and add Wares
1o ity fet it on the Fire and it will diffolve ; toalt
fome Bread, cut it into Dices, and pour in the Soop.

A Peafe Soop,

"AKE two Quarts of Marrow Peafe, put to
them two Gallons of Water, let them boijl

till one Half is confumed and the Peafe burft ; take 2
Sieve and ftrain your Peafe, putting fome of the
Pulp through the Sieve; then fet it on a Stove in
a1 Hath-pan, cut fome Sellery and boil with it, rub
dry Mint and fift it through a Sieve; mix with the
Soop lome Famaica Pepper powder’d, and two An-
chovies ; cut fome Bread into Dices and fry brown,
and put into your Socop-dith ; when the Soop is
tolled to two Quarts, put to it a Slice of Buttcé-

an
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and half a Jill of thick fweet Cream ; juft as it boils
put it into your Soop-difh, and fend it up.

A green Peafe Soop.

AKE two Quarts of old green Peale, put them

into a Gallon of Water, and let them boil till
they are confumed to two Quarts; then ftrain them
through a Hair-fieve, and put through all the Pulp
you can get into a Hafh-pan; dry fome green Mint,
put it through a Sieve, and add to it, with fome
powdered Famaica Pepper, an Anchovy, and a Jill
of young green Peafe; {et the Soop on a Stove, and
let it boil gently half an Hour: Then take fome of
the Husks of the Peafe and fome young Spinage,
beat them in a Mortar, fqueeze the Juice into the
Soop, and let it boil up; add a Slice of {weet But-
ter, half a Jill of Cream, and fry’d Bread cut into
Dices, put them into the Difh, pour in the Soop,
and fend it up,

To make @ Chefhire Cheefe Soop.

UT the Crumb of a Penny-loaf into three Pints
of Water, boil it, and grate half a Pound of
old Chefbire, put it into the Bread and boil it.

To make an Onion Soop.

TﬂKE a Quart of green Peafe, put three Quarts
of Water to it, and let it boil to two Quarts;
then take fix Onions, two Cabbage Lettices, green
Thyme, Sweet-marjoram, Parfley, green Mint and
Chives all cut fmall; take a Quarter of a Pound of
Burtter into a Frying-pan, make it hot, put in the
Onions and Herbs, fry them, and put into the Soop ;
add a little Black-pepper and Salt to your Taile,
cut a large Slice of Bread,and toaft it brown; pour
the Soop into the Difh, and cut the Bread into
Dices, pour over the Soop, and fend it up.

To
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To make a Turmip Soop.

B OIL a Pennyworth of Turnips and Carrots i

fix Quarts of Water and 2a Pennyworth of Sel-
lery, let them boil into three Quarts and ftrain it off;
then cut the Turnips and one Carrot into Dices, and
cut the Tops of half a Hundred of Afparagus very
fmall; take a Piece of Butter into a Frying-pan,
and make it hot, fry the Carrots, Turnips, and Af
paragus, and put them into the Soop; add 2 Q.uar-
ter of a Pound of Pearl-barley, and falt it o your

Tafte, duft in a little Pepper, and fend it up.

1o make a Fith Soop.

B OIL a large Tail of Cod or Ling with 3

good Quantity of Haddocks Heads, fry fome
fplit Haddocks brown in Butter, and when the Fifh-
broth is firong ftrain it into the fry’d Haddocks
then let it boil, and ftrain it off when you judge it
ftrong cnough, skim off all the Far, and put the
Broth into aclean Hafh-pan; add to it two Qunces
of Sagoe, and let it boil, ftick cight Cloves into
two large Onions and add to the Soop; skin a
Whiting and put its Tail through its Head, rub it
with the Yolk of Egg, fry it in clarified Butter,
and fet it in the Middle of the Soop-dith ; fcald half
a Hundred of Oyfters in their own Liquor, take off
all their Beards, and put them into your Soop-dith :
Lay Shrimps round the Dith-edge, pour your Soop
upon the Oyfters, fet the Whiting in the Middle,
and fend it up. |

1o make a Craw Fifh Soop.

-"1“& KE four Codlings and eut into Slices, {ealon
tl

em with Pepper and Salr, and put them into

an Earthen-pot; add to them a Bundle of fiveet
' Herbs

T
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Herbs, fome Shalots, and two Quarts of Water,
cover the Pot clofe, pafte it down, and let it ftand
three Hours in an Ovens in the mean Time take a
hundted Craw-fith out of their Shells after they aré
boiled, beat ten of them and as many Shrimps in a
Mortar, grate the Crumb of a Freach Roll, a Slice
of Butter, an Egg, green Thyme, Sweet-marjoram,
Parfley, Chives, Nutmeg, Pepper and Salt; mix
all thefe well together, make up into little Balls, and
brown them bafngrc the Fire, or fet them in an Earth«
en-plate into an Oven; when your Fifh has been
the above Time in the Oven, take it out, and pour
it into a Flannel-bag, let it run into a Hath-pan, and
fer it on a Stove; cut the Craw-fifh {fmall and add
to it, pick the Meat out of the Claws of the Crabs
and lay round the Edge of the Soop-difh: Toualt
Bread and cut it into Dices, pour the Soop into the
Difh, put the forced Balls and toafted Bread all over
it, and fend it up.

A Calf Foot Soop.

A K E the Stock that: is boiled of a Gang of
Calf’s Feet, as if for Gellies, andwhen it is cold

take off the Top and Bottom, put the other into a |

‘Hath-pan, - fet 1t on a {low Stove, and put to 1t a
Stick of Cinnamon; take a Quarter of a Pound of
Rice, boil it .in Water a Quarter of an Hour, and
put it into a Sieve to let the Water run from it;
then take the Yolks of fix Eggs and the Whites of
two, and beat them well in a Bafon; then put three
Jills of thick Cream to the Soop, and fweeten it to
your Talte, lay Rice round the Edge of the Soop-
difh, and. put what remains into .the Soop; then
take a Pint of White-wine and mix with the Eggs,
grate in a little Nurmeg and mix all with the Soop,
toffing it up with a Whisk, and flir iv on the Stove
till it is very near boiling, but by no Means let it
“boil, for that ‘will break 1t; it muft be {fmooth and
3 thick,
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. thick, pour it into the Difh, and fend it up.—The
Receipt of this Soop was defired of me by three Ba-

ronets Ladies: It is a very .good Supper Soop.

An Orange Pudding,

OIL two Seville Oranges in feveral Waters till
they are tender, take out all the In-meat, and
beat the Skins to a Pafte in a Mortar; add to it
half a Pound of fine Powder-fugar, half a Pound of
Butter beat to Cream in a Mortar; then take out
the Seed and the Strings, and add the Pulp of the
Oranges to it, and the Yolks of ten Eggs, beat all
together till it is fmooth ; then lay a Sheet of Puff-
Ealit all over your. Difh, pour in your Pudding and
bake it three Quarters of an Hour.

A boiled Orange Pudding,

RATE the Rind of two Seville Oranges, and
beat itin a Mortar to a Pafte; put a Quarter
of a Pound of Naple Bifcaits into a Pint of thick
Cream, mix this with the Pafte of Orange, and
fweeten it to your Tafte; beat up five Eggs, mix
all well together, flour a Pudding-cloth, put in your
Pudding, and put it into a Pot of boiling Water,
an Hour will boil it: Take White-wine, a little
-Sugar and fwveet melted Burtter for Sauce.

A Lemon Pudding,

1) ARE the Skin off three Lemons, and boil them
in feveral Waters till they are tender; then beat
them in a Mortar till they become Pafte; sdd half
a Pound of Butter and haif a Pound of Sugar, beat
all fmooth; take eight Eggs, leave out the Whites
of four, and adda Glafs ot Rhenith-wine s lay a very
thin Sheet of Puff-pafte over the Dith, and pour on
' - the

e ey 2
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the Pudding: Three er:érs of an Hour will
bake it. : ;

A boiled Lemon Pudding

RATE off the yellow Rind of three Le-

mons, and beat it into a Pafte in a marble Mor-
tar; take the Crumb of a three Half-penny Fiench
Roll, boil a Pint of thick Cream and pour upon it,
fweeten it to your Tafte, beat five Eggs and mix
with it 3 flour a Cloth well and put in your Pud-
ding: After all is well mixt, an Hour will boil ity
and have for Sauce plain melted Butter, Sugar, the
Juice of a Lemon, a little White-wine, and grate
Loaf-fugar all over the Difh.

- A Sego Pudding

O 1L three Ounces of Sego in a Quart of Wa-

ter a Quarter of an Hour, put it into a Hair-
fieve, and drain out all the Water ; take a Quart of
Cream and boil the Sego in it till it is thick, fet it
to cool, and {weeten 1t to your Tafte; then beat
cight Eggs, the Whites of Four leave out, let them
be well beat, and mix with the Pudding, grate into
it a little Nutmeg, and lay a Sheet of Pufi-pafle
over a Difh, and pour in your Pudding; an Hour
will bake it.

A Carrot Pudding.

*1*AKE half 2 Pound of boiled Carrots and bear

to Pafte in a Mortar, add a Quarter of 2 Pound
of Sugar, grate a little Nutmeg, melt 2 Quarter of
a Pound of Butter, beat five Eggs and mix all well

together ; lay Puff-patte over the Difh, pour in the
Pudding, and bake it half an Hour.

S 2 A
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A boiled Carrot Pudding,

TA K E half a Pound of boiled Carrnts and beat
| in a Mortar to Pafte; take the Crumb of a
Fremch Roll and foak in thick Cream, beat eight
Eggs, and leave the Whites of Foyr out; mux all

well with the Carrots, and grate in «u lictle N utmeg,

1ub a Piece of Butter on your Pudding-cloth, and
pour on the Pudding, tie it fat and boj] it an Hourj

rate Sugar all over the Dith, and let your Sauce
gﬂ plain Butrer, Sugar, and a little W hite-wine ;

turn the Pudding into the Difh, and pour on your

Sauce.

. 4r._ Apple Pudding.

TA KE half aPoynd of pared and cored Apples,

boil them ten Minutes in Water, beat them
in a Mortar to Pulp, and {weeten to your Tafte;
then melt a good Slice of Butter and mix with the
Pulp; take the Yolks of cight Eggs beat well, and
a hictle grated Lemon-peal ;5 mix all wel] together,
and lay Puff-pafte over 3 Dith, pour in the Pug-
ding, and bake it half an Hour,

A Rice Pudding.

TA KE three Ounces of the Flour of Rice and

* three Jills of new Milk, and put it into 2 Brafs.
pan over a clear Fire, ftirring it with a Spoon ali
the Time; when it boils take it off, and ftir in a3
blice of Butter, grate in fome Nutmeg, and fweeten
to your Tafte, beat up fix Eggs and Teave our three
Whites; mix al] well together, and lay Puﬁ‘-paff;’:
over the Difh, pour in your Pudding, and bake it
half an Hour,

P
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A boiled Rice Pudding.

AKE half a Pound of Rice and boil it half an
| Hour in Water, put it into a Hair-fieve, and
let the Water drain from it; then beat up the
Yolks of eight Eggs, with a Jill of {weet Cream,
grate fome Nutmeg, and mix all with the boiled
Rice, butter a Cloth, put in the Pudding and boil
it an Hour; grate Sugar all over the Edge of the
Difh, and for Sauce have Butter, Sugar and W hite-
wine; fet the Pudding on its Difh, and fend up your
Sauce in a Balon.

A Hunter’s Pudding.

AKE a Pound of Flour, a Pound of Currants,

and a Pound of Beef-fuet, pick and wath the
Currants clean, fhred the Suet very fmall, and mix
all together; beat up fix Eggs with a Jill of Cream,
grare in Nutmeg, and mix all well together; flour
a Cloth, and boil it two Hours and a Half: For
Sauce, Butter and Sugar.

A Bread agnd -Butter Pudding.

‘*AKE a Penny French Roll two Days old, cut
off all the Cruft, and cut the Crumb into thin
Slices, {preading it as you cut it very thin with
Batter on each Slice; then take a Quarter of a
Pound of Rafins ftoned, half a Pound of Currants
well wathed and pick’d; then lay a Lair of Bread
and Butter, and upon that Fruit in a Padding-difh,
{o cover the Frujt with the buttered Bread, and when
it is difpofed of into your Difh, beat up five Eggs
with a Quart of new Milk, fweeten it to your
Talte, and put to it a Glafs of Role-water, pour
st into the Difh vpon the Bread and Fryir, and bake
jt an Hour, ‘

A
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A boiled Bread Pudding.

AKE a Pound of the Crumbs of French Rolls,
-+ boil a Pint of new Milk and pour upon it 3
take the Yolks of feven Eggs, and the W ites of
Three, beat very well, and mix with the Milk and
Bread; grate in alittle Nutmeg, butter your Cloth,
pour in your Pudding, tie it up tight, and boil it
an Hour: For Sauce plain Butter.

A boiled Cuftard Pudding,

AKE 2 Quart of Cream and boil with fix Lau-
rel-leaves; fet it to cool and break fourteen
Eggs, leave out the Whites of five, and beat them
very well; fweeten to your Tafte, put in your Su-
gar when the Cream is on the Fire that it may dif-
iolve and mix with the Cream; then when it is
cold mix the Eggs with it, have a very fine Cloth
to boil it in, rub fome Burter on your Cloth, put
en your Pudding, tie it tight, put it into bojlin
Water, and let it boil an Hour grate Sugar all o-
ver the Difhy, turn in the Pudding, and fend it up.

To make a Calf’s Feet Pudding.

‘IA KE half a Pound of Calf’s Feet-meat after it
is boiled tender, and all the Bones feparated
from the Meat, blanch half a Pound of Jourdon Al-
monds, and fhred the Calf’s Feer and Almonds as
fmall as poflible 5 pick and wath half a Pound of
Currants, and mix with the Feet; add a little Sugar,
and a licdle grated Nutmeg; beat up the Yolks of
cight Eggs in a Jill of thick Cream, mix all well
together, lay Puff-pafte all over a Dith, put on the
Pudding, and fend it to the Oven: Half an Heur

will oake 1r,

A
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A boiled Calf’s Feet Pudding,

AKE half a Pound of Calf's Feet, and half 2
Pound of Beef-fuet and fhred very fmall ; half
a Pound of pick’d Currants, a Quarter of a Pound
of Rafins, and mix all rogether; foak the Crumb
of a Penny Loaf in new Milk, break five Eggs
and beat and mix all well together; butter a Cloth,
put on your Pudding, beil it an Hour'and a half,
grate Sugar all over the Difh, and turn on your
Pudding : Have for Sauce Butter and Sugar, pour
it over the Pudding, and fend it up.

To make an Almond Pudding.

LANCH half a Pound of Feurden Almonds, and

beat them in a Marble Mortar to Pafte; take
three Jills of thick fweer Cream, and {weeten to
your Tafte; add to it two Pennyworth of Orange
Flower-water; take feven Eggs leaving out tﬁe
W hites of Four, and mix all together; laying Puff-
patte over the Difh, pour on your Pudding, and
bake it in an Oven three Quarters of au Hour.

A Goofeberry Pudding.

“AKE half a Pound of Butter, break into. it
a Pound of Flour, and rub it {mall 3 beat two
Yolks of Eggs in a Jill of Water, take as much of
this as you need to work the Butter and Flour into
a Pafte, roll it into a Sheer, let it be thin round
the Edge, put in a Quart of Goofeberries, and near
a Quarter of 2 Pound of Powder-fugar; then rub it
round the Edge of the Palte with Waier, gather ic
up together clofe, put it into a Pudding-cloth, tie
it and boil it an Hour: f'oi Saucc plain Butter and -

Sugar.
A
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A Prune Pudding.

AKE a Pound and a half of Flour, and a Ping

of new Milk and mix it with; bear fix Eggs
and mix with the Milk and Flour; then take a
Pound of Prunes, half a Pound of ftoned Rafins,
and half a Pound of Currants, mix all with the Flour
and Milk, and let it boil three Hours: For Sauce
have plain ‘melted Butter and Sugar, and a little
Rofe-water; grate Sugar all over the Difh, turn
on the Pudding, and fo fend it to Table.

A Marrow Pudding.

TA KE half a Pound of Marrow and cut very
- A {mall, three Quarters of a Pound of F lour, half
a Pound of ftoned Rafins, and half a2 Pound of well
picked Currants, mix all well together, with five
Eggs, a Jill of Cream, and grate m fome Nutmeg
put the Pudding in a Cloth, and boil it two Hours,
grate Sugar over the Dith, and have Sweet-fauce.

A Trench Bean Pudding.

AKE a Quart of young French Beans, boil
and blanch them, and beat them in a Mortar
to a fine Pafte; add to it a Glafs of Verjuice, a
Quarter of a Pound of Powder-fugar, half a2 Pound

ot Butter, and feven Eggs, the Whites of Threeleft

out, beat all well together; lay a Puff-pafte on the
Difh, pour on the Pudding, and bake it three
Quarters ot an Hour: For Sauce have melted But-
ter, White-wine and Sugar. -

A Ratafia Pudding.

AKE a Quart of fweet Cream, and boil fix
Laurcl-leaves two Minutes, take them out,

and let the Cream fland ull it be cold; then take
half

i Dl 1A
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half a2 Pound of Flour and mix with the Cream, and
beat fix Eggs and mix all together; add a ltde -
Salt, butter your Pudding-cloth, pour in the Pud-
ding, tie it ught, and boil it an Hour and 2 half;
grate’ Sugar all over the Difh, bave Sweet-fatice, -
turn in your Pudding, and fend it up. -

A Tanfy Pudding,

GRATE the Crumbs of two Penny FrenchRolls,
beat up eight Eggs with a Pint of Cream, and
mix the Bread with it ; then take a Handful of Tan-
{y, and a Handful of Spinage, and beat in a Mor-
tar, fqueeze the Juice through a Sieve into the Pud-
ding, and {weeten to your Tafte; take a Quarter
of a Pound of Butter into a Frying-pan, pour your
Tanfy into the Pany fet it over a clear Fire or Stove,
and ftir it all the Time till it 15 thick; then put it
into a Dith and let it ftand half an Hour in an O-
ven; then cut 2 Seville Orange into eight Partsy and
fet round the Difh: Have for Sauce White-wine
and Sugar. '

A Gelly Tanfy.

AKF. a Quart of fweet Cream, and the Yolks
| of twelve Eggs, and {wecten to your Tafte;
rake a Handful of Tanly, and a Handful of green
Wheat and bear in a Mortar, fqueeze the Juice
through a Hair-fieve, put it to the Cream and Yolks
of Eggs; mix ‘it well vogether, and fer it ten Mi+
nutesin a flow Oven: Garnith with Orange.

An Herby Puddling.

A K E a Pint of Groats and boil'half an Hour
- in Watery and put them into a Sieve to dram
the Water from themj then take green Thyme,
Parfley, Swegt-marjoram, Pot-marjoram, Iares and
: i young
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young Onions of cach an equal Quantity, cut them

very fmall and mix with the Groats; then take g
Jill of thick Cream, and the Yolks of ten Egas,
and mix all well together with a little Salt; then
butter a Cloth and tie it in, and boil it an Hour:
Have plain Butter for Sauce. -

4 Liver Pudding.

“AKE the Liver of a good Calf and cut one
half into Inch thick Slices; take a Quart of
Woater into a broad Hath-pan, fet it on a hot Stove,
. When it boils put in the {liced Liver, and let it
boil five Minutes; then take it up and cut, it very
fmall on a Shreding-board ; take half the Weight of
the Liver of Beef-fuet and mix with it; add green
Thyme, Parfley, Swegt-marjoram, Chives cut {mall,
Nutmeg, Pepper and Salt, and beat fix Eggs and
mix with it; put it into a Pudding-cloth, and boil

it three Quarters of an Hour: For Sauce have Gra-
vy and Butrer, -

Apple Dumplins.

TAKE large Apples pare and core them, make a

cold Pafte, and roll out a Sheet for each Ap-
ple; cut a Lemon-skin very {mall, and put a little
into the Middle of each four Quarters of the Apple,
but no Sugar, it may be {weetened at the Table as
People like; roll up one Apple in every Sheet of
Pafte, take Care to leave no Room for the Water
to enter in, and boil them three Quarters of an

Hour; have Butter and Sugar to eat the Dumplins
with.

70 make Spice Dumplips.

“AKE a Quarter of 2 Pound of Butter and a Jill

of Cream, and boil together, work it up with
Flour; add to it fome Cinnamon beat fine, and grate
in

T TN e i o i i




Profefled Cook e R y. 147

in fome Nutmeg, a Quarter of a Pound of flon’d
Rafins, and fome Currants; make them into little
Dumplins and fry them; then grate Sugar over
them : For Sauce, have plain melted Butter and Sugar,

An Amalet ¢f Eggs.

TAKE twelve Eggs and beat well, boil half 2

Hundred of Afparagus, and cut the green Ends
fmall, and mix with the Eggs; then make fome
clarified Butter hot in a2 F yin%;pgn on a Stove or’
clear Fire, into which put the Eggs and Grafs caft
over them, a little Pepper and Salt, and fry them a
nice brown; the Amalet will be an Iﬁcg thick 3
lay it on a Difh, and garnith with Parfley : Have
Vinegar and Butter for Sauce. -

Clary Pancakes.

r

M A KE aBatter of 3 Jill of Cream, four Eggs,
and four Spoonfuls of Flour, a Glafs of Sagk,
grate a little INutmeg, and beat all well together;
take a large Leaf of Clary and wath it clean, take
fome clarified Butter into a Frying-pan, and pour
in Half of your Batrer, and lay on your Clary Leaf,
cover 1t with the other Half of your Batter, an

fry it very crifp on both Sides: Have Sugar and
hot White-wine for Sauce, and grate Sugar round
the Difh. -

Wafer Pancakes.

"TTAKE a Pint of Cream, three Spoonfuls of

Flour, and five Eggs; then put aSlice of But-
ter into a Piece of thin Linen-cloth; rake a Girdle
and fet on a clear Fire, rub the butter’d Cloth over
the Bottom of ir, and pour on a large Spoonful of
Battcr, {o fry them very quick and crifp.

4§ ki Ratafia
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s Al - Ratafia, Pancakes, SaitE
B@ [P fix Faurel-leaves in 2 Pint of Mitk, take
them out and fet the Milk to cool; then beat
up four Egos with a little of the Milk and Flour,
and add the Remainder of the Milk, let the Batter
be thin, and take a Frying-pan, put idto it a Slice
of Butter and let it 'be hot, and pour in your Bat-
ter, but not to make your Pancakes, thick ; fry them
erilp, and fend them fingle to the Fable hot.

Apple Fritters. 10k
| AKE a Batter of 3 Jill of Cream, F'Tuur, and

four Eggs, let it be thick and beat it half an
Hour; add tw it 2 Glal of Orange-flower Water,
grate in 2 little Nurmeg, and Cinnamon finely bear
and fifted, and {weeten it with Loaf-fugar; cut off
.the Skius of fome large Pippius, and cut round Slices
off them, taking out the Seeds; then take 2 Pint of
clarified Burter:or Hog’s Lare into alittle Hath-pan,
and {et it over a clear Stove; when it is. hot dip
each, fliced. Apple into the Bagter, and boil it up,
turning each Fritrer, and they will be as round as
Balls; grate Sugar over them, and fend them up.

7o fry Cream,

TA KE a Pint of Cream and. fiveeten it ro your
Tafte, grate in fome Nutmeg and mix with ir 3

cut R.IHJEF*SH{:E round. a: Six-penny Loaf an' Inch
thigk and {quare,, lag it on- a clean Board. and pour
on the Cream by degrees, o as to let the Bread foal
moft of it up, and have fome clarified, Butter in a

“Frying-pan upon; a clear Stove or Fire 3 let the But-
ter behot, and, with a Knife cut the Bread into Inch
fquare Dices; fry them crifp in the clarified Buteer,

and

e v Sl o ] < e e e il v 5




Proféffed COORERY. 149

and put them on a Difh, grate Sugar all over them,
and fend them up.

A Calf Foot Gelly.

F IR ST fcald a Gang of Calf Feet, fcrape off alt
the Hair very clean, and take off' the Hoofsy
Have a very clean Pot with two Gallons of foft Wa-
ter, put in your Feet, and let them boil foftly till
there is theée Quarts; then flyain it into’ an Earth-
en-pot, let it {tand ull it is cold and take all the Fac
off the Top, put the Stock irte a clean Pan, beat
the Whites of eight £ggs to a Froth and add to ir,
with the Juice of threc Lemons and the'Skin of onc,
three Quarters of a Pound of ﬁn%ﬂ_' refin’d Sugar,
and mix all well together with a Pint of Rhenifh-
wine ; fet the Panon aStove ot clear Fire,and have a
clean Flannel-bag ready to run it through; when
it boils pour it into the Bag, and let it run into 2
Bafon, put it into the Bag again till it runs off very
clear, tgtrf-}rnu may glafs it or put it in Bafons;
when it '1s ‘cold you may get three Laurel-leaves,
Jay them upon the Top of the Bafon, ard with your
Finger loofen the Gelly from the Side, whelm a Difh
on the Bafon, turn' the Gelly upfide down, and' it
makes a pretty Globe.

o . mmake 'Hd'i*fﬂmnl Gelly,

T A K'E half « Pound of Hartthorn Shavings

and put into a Pan with two Quarts of Witer,
and let it boil till one half is confumed ; then ftrain
it off and take the Whites of five Eggs beat to a
Froth, a Quarter of a Pound of Sugar, a Jill of
Rhenifly, the Juicé of a Lemon, and a ‘Stick of
Cinnamon, mix all'well together and fer on the Fire;
when it' boils firain it through a Flannel-bag as a-
bove direéted, | '-

Vi
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To make Calf Foot Flummery. -

'TA K E the Stock of a Gang of Calfs Feet, after

they are boiled and cool’d, and the Top taken
off and the Bottom left; let your Pan be clean, and
put in this Stock into a clean Pan, beat a. Quarter
of a Pound of bitter Almonds and put to it, and

fweeten to-your Tafte, and let it boil half an Hour ;
then take a Pint of Cream and add to it, and ftrain

1t through a clean Linen-cloth into a Delf-bow],
and keep it firring till it is almoft cold 3 then put
it into Shapes of various Forms, fuch as Scallo B
Shells, Harts, €7¢. After you have fet them to Gelly,
when you want them for Ufe, you muft prefs them
round with your Fingers which will loofen them, and
make them turn out imooth and ealy on your Difhes.

To make Hartfhorn Flummery,

TAKE Half a Pound of the Shavings of Hartf
_ horn, two Qunces of 1fing-glals, and three
Quarts of Water boiled to three nts over a flow
Fire, flrainit through a Gelly-bag, and put it into 5
¢lean Pan again, and fer it on a clear Fire; add to
it a Stick of Cinnamon, and let it boil to 2 Quart,
and {weeten to your Tafte; then put to it a little
Orange-flower Water and a Jill of Cream, and ftrain
it off through a Linen-cloth, and ftir ic till it is al-
moft cold: Then put it into fundry Shapes as aboye
directed,

Za make Ieach.

OIL the Stock of Calf’s Feet as ftrong as for
Flummery, and clear them with the W hires of
Eggs, Lemon-juice, W hite-wine, Sugar, and powder
two Penny-worth of Cocheneal, and boil witﬁ it;
rain

B StV i e e e e Bt B e e Pa =
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ftrain it thfuugh a-GclIy-bag, and put it into Flum-
mery Shapes.

Steeple Cream.

B E AT and fift through a Hair-fieve 2 Pound of

double refin’d Sugar; and take a Quarter of a
Pound of Currant-gelly, and the Whites of two Eggs
into a China or Delf-bowl, and beat it an Hour
with a Silver-fpoon : It is a pretty Side-difh,

Rafp Cream.

TAKE a Quart of Cream, a Quarter of a Pound

of Rafp-juice, mix the Cream with the Rafp-
_iuicc, and put it into a China-bowl; take a Choco-
ate-ftick and mill up the Cream as you do Choco-
late; turn up the Bottom of a clean Hair-fieve, and
as the Froth rifes on your Cream take it off with a
Spoon and lay it on your Sieve, and when it will cait
no more Froth, pour it into the Difh, and heap it
up with the Froth.

To make Currant Cream.

AKE a Quart of Cream and put into aChina-
bowl, and mill it up in the above Manuer,
laying the Froth on the ]gottom of a Hair-fieve ;
and when you have Froth fuficient to make a large
Heap, take a Quarter of a Pound of Currant-gelly
and mix with the Cream; put it into the Difh, and
heap it up with the Froth.

Lemon Cream.

AKE a Quart of Cream and fweeten to your
Tafte, fquecze into it the Juice of a Lemon,

and put it into a China or Delf-bowl, and mull as
aforefaid, putting the Froth upon it; cut the Le-
mon
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mon into {mall Shreds, and lay the Froth over and
round the Difh. ; | sl

A Whip Poflet.

AKE a Quart of Cream and fweeten to your
Tafte, add a Glafs of Orange-flower W arer

to it; then put a Pint of Sack into a OFl.‘tart Glafs-

bowl, and mill up the Cream, lay the Froth on 4
Hair-fieve to drain the Milk from it, and let it lie
on it Half an Hour before you lay it on the Sack;
be careful to keep a fteady Hand as you drop it from
the Spoon, and heap the Glafs-bow! with Froth.

A Crow Crant.

TA KE wet or dry Sweet-meats, aud fill 2 Difh
_as full as for a Pye; then take a deep Difh of
the fame Breadth of the other that your Sweet-
meats arc in, turn it upfide down, and cover it with
a Sheet of Pafte of Milk and Sugar boil’d, wrought
with Flour; then roll it out thin, and cut it out in
various Shapes and Forms, bake it on the Difh, and

take great Care not to have any burnt Spots on it -
when it is enough take it out of the Difhy and fer

it upon the Sweet-meats.

- Sweet-meat Tarts,

"T'URN up the Bottom of a Tart-pan, and cur
out of a Sheet of common raifed Pafte with
your Jager-irons into Strings, no broader than Tape
three Yards a Penny, rub the Qutfide of your Tart-
pan with a little Butter, and lay over your Pafte,
crofs it into Diamond Figures, and bake it “in as
many as will make a Difth; put preferv’d Plumbs,
Cherries, or Goofeberries into Saucers, and fet the
Diamond-patte Covers over vour Preferves.
To
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To make Glazed Tarts.

FILL your Tart-pans with Sweet-meats, make
a Paffe of double-refin’d Sugar beat and fifted,
take the Whites of three Eggs and a little Oranges~
flower Water, and beat an Hour to an Icing; then
lay round the Edge of your Tart-pan a little. of this
Icing, and cover it with Wafer-paper, and with a
Pair of Sciffors clip the Wafer-paper clofe to the
Edge of the Tart-pan; then lay over a thin Icing
and fet it in a flow Oven five Minutes: Do as ma-
ny as your Icing will make. You are not to put
any Syrup in with your preferv’d Plumbs, Gooleber-
ries,- or Cherries, or any other Thing.

i

To make Tart Puﬁ'—paﬂe.

M I X Flour.and fair Water into Paite, take

, the fame Weight of Butter and divide it into

three Parts, roll out the Pafte three Times, and lay

on one Part of the Butter each Time, dathing on 2

fictle Flour over the Butter every Time: This Pafte

% for fine Puddings and Tarts, but is too rich for
yes.

CF@. ]é’aﬂfe for Tarts.

AKFE three Pints of Flour, and five Ounces of
Butter, rub the Butter into the Flour as {mail

as poflible, {o that the leaft Piece of Butter cannot
be feen, fo that all the Flour be as if no Butter was
in it by being fo mealy ; then take fix Eggs, leaving
out the Whites of Two, and put three Spoontuls
of Water, mix this Pafte, and roll it out almolt as
as thin as Wafers ; bake it crifp, and if it be kepe
till it foftens, fetting it a while betore the Fire eril-
‘pens-it again, ARIIN LR
: U 0
o -
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To make Light Wigs.

UB fix Ounces of Butter into three Pounds of

fine Flour, and take a Quart of Milk, beat up
three Eggs, and half a Pound of Powder-fugar;
warm the Milk and mix with the Sugar, Flour, and
Eggs well together; add two Spooniuls of frefh
Yeft, mix all well together, and fet it an Hour be-
fore the Fire to rife; then put half an Ounce of
Carroway-feeds, and roll out your Wigs; let them
ftand on a Board before the Fire to rife, before you
fet them into the Oven.

Bath Cakes,

"TAKE a Pound of Flour and a Pint of Milk,

beat up three Eggs with a Spoonful of Yeft,
mix all together and fer in a Bowl before the Fire 3
when it is rifen very high, take half 2 Pound of
Butter and half a Pound of Sugar, and work into
it with your Hands; add a little Rofe-water, grate
a Nutmeg, beat a little Cinnamon and mix thereto g
then bake them in Queen-cake Pans, fome plain,
and fome you may put Currants into.

A Pound Cake.

TAKE' a Pound of Loaf-fugar bear and fift it
through a Siere, add to it a Pound of Eggs
and alittle Rofe-water, beat it till it turns very thick
and white; then take a Pound of Butter and beat
up with your Hand to a Cream, the Eggs and Su-
%ur beat with a Whisk ; then take a Pound of very
ne Flour, dry it before the Fire, and mix al] with
your Hand half an Hour; add to it ap Ounce of
Carroway-feeds, put it into a Pan and bake it an
Hour and a Half,

A
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A Fruit Cake.

A K E ecight Pounds of Currants and pick them

clean, ftone three Pounds of Raifins and cut
them {mall, beat Cinnamon, Mace, and Nutmeg of
each half an Ounce, Cloves a Quarter of an Ounce,
a Pound and a Half of ¥ourdon Almonds blanched
and cut very {mall, and the hot Spice to be powder-
ed; then take three Pounds of Butter and beat to
Cream, mix it with fourtcen Eggs, and take four
Pounds of Flour and mix with the Butter and Eggs;
add a Jill of Brandy, a Jill of Sack, and alittle new
Yeft, beat ic cll it is light; then put in the hot
Spices and cut Almonds, mix them well together,
and then put in the Fruit, beat and mix all well to-
gether; then cut a Pound of Orange and Lemon-
peal, half a Pound of Citron cut into thin Slices, and
greafe your Pan with Butter; lay in your Cake at
three Lairs, on each lay the Lemon and Orange-peal,
and Citron intermix’d; when it is all in and your
Cake pack’d clofe in the Cake-pany fct it 1nto an
Oven: It will take four Hours baking.

To make Queen Cakes.

AKE half a Pound of Butter and beat up to
Cream, beat and fift half a Pound of Loat-fu-
ar, beat four Eggs and mix with the Sugar, and
eat the Eggs and Sugar a Quaarter of an Hour be-
fore you mix your Butter; then weigh half a Pound
of Flour, fetting it before the Fire on a Difh ten
Minutes before you mix your Butter, and {o mix
all together; add to it a Glafs of Orange-flower
Water, and beat it half an Hour longer with your
Hand ; then put them into Pans and bake them in
a {low Oven, which is much better fog thefe Cakes
than any other.

U 2 To
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To preferve Plumbs.

T A KE large Magnum Plumbs and let their
- Stalks be kept on, and to every Pound of
Plambs take a Pound and a half of double-refined
Sugar; then to every Pound of Sugar put a Jill of
Water, and put it into a clean Pre erving-pan, boil
it near to candy Height, and with a Penknife make
avery little Slit at the End of each Plumb and take
off the Skin, fet them upon their Ends with the
Stalk-end uppermoft in an Earthen-pot, and pour
on your Syrup to the Plumbs, cover them up and
let them ftand three Days, by which Time the Sy-
rup will be thin, you muft put it into your Pan
and boil it up tll it will rope, pour it upon the
Plumbs and let them ftand 2 Week ; if your Syrup
be thin, boil it up again to a ropy Thicknefs, and
pour upon ycur Plumbs, and let them ftand a Fort-
night ; 1f the Syrup keeps Subftance, put up your

Plumbs in Pots, cover them with Papers and Blad-

ders, and keep them for your Ufe,

10 candy the above Plumbs.

*TAKE Magnum Plumbs, cut off all the Plumb,

but leave the Stone and Sralk together; rhe
Plumbs mufl not be ripe, but at their full Growth;
fake great Care to have a fharp Knife, and net to
fE:{pamre the Stone from the Stalk ;5 take the Weight
of the Plumbs of double-refined Sugar, put the
Plumbs and Sugar into a Pot, and fet them into o
flow Oven two Hours; fet the Plumb-ftones and
Staiks into the Sun 'to dry; then take out the
Plumbs and mix them with their Syrup, put them
through a Hair-fieve and prels through all their
Pulp, and put into your Preferving-pan, and boil it
0 a Plumb-pafte; make on the Stalk the Form of

a
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2 Plumb with this Pafte, and dry them in cool O-
vens or in the Sun; when they are thoroughly dried
 boil up double- refined Sugar, candy Height, and dip
in each Plumb one by one, fet them on their Ends
on a flat-bottomed Delft-dith, and when the Candy
is dry, take up each Piuinbs with a thin tharp Knife.

To preferve green Gages.

TAKE to every Pound of green Gages a Pound
and a half of Sugar; take the Plumbs and fet -
on aflow Fire to fcald, when they are ready -take
off all their Skins, and put the Plumbs into the Wa-
ter they were {calded in; add to them a little Piece
of Allum beat to a Powder, cover the Plumbs with
Plumb Tree-leaves, and fet them a great Diftance
from the Fire till they be green; then take them
our, fet them on a flat-bottomed Dith with their
Stalks up, and when they are drained put them in-
to 2 broad Pot in the fame Way; boil up your Su-
gar to a thick Syrup, pour it over your Plumbs,
cover them up, and let them ftand two Days; boil
up the Syrup again till it will rope, pour it on your
Plumbs, and let them ftand a Week; boil the, Sy-
rup as ftrong up as before, pour it over the Plumbs
when they have ftood a Fortnight, if the Syrup
be any thinner boil it up again; then you may put
them into Pots for Ufe, and tie them clofle with
W hite-paper and Bladders.

Currant Gelly.

ST RIP the Currants of their Stalks, when they
ate thoroughly ripe, put them into a Jarr, and
(et them into an Oven or a Pot of hot Water; when
the Berries are thoroughly hot, {o as to difcharge their
Juice, ftrain it through a Flanncl-bag, and to every
Jill of this Juice put a Pound of double-refined Sugar;
' put
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putit into a Brafs-pan clean {coured, and boil it over
a Stovetill it becomes a thick Gelly, fcumming it a]l
the Time; then put it in Glaffes or Pots for Ufe,
If you have any Rafips you may put a Quart into
the Currants; “the durrants after the Juice is run
from them, will make a fmall W ine.

To make Rafp Jam.

AF TER you have picked all the Worms and

Greens out of the Rafps, take their Weight
of Loaf-fugar, and put into a Preferving-pan; fet
it over a clear Stove, let it boil tll you fee it itiff,
and take great Care to keep ftirring it; when it be.
gins to fly in Sparks, rake it off, and put it in Pots
or Glaffes 3 cover it with Whitc—paperdipp’din Bran-
dy, and put Bladders over i,

10 preferve Rafps whole.

AKE aPint of the Juice of Cuarrants ; add to it

three Pound of double-refined Sugar, put into

a Preferving-pan upon a clear Stove, and boil it to

a_very {trong Gelly; then have o Quart of fine

pick’d Rafps, put them into the Gelly, let them
boil five Minutes, and put them into Glaffes.

1o preferve Goofeberries,

AKE Gooftberries when at their full Growth,

cut a Nick on each Side, and with a Pin
pick out the Seeds; to cvery Pound of Berries,
take a Pound and a Half of double-refined Sugar;
put a Jill of Water to cvery Pound, and bojl your
Sugar to a thick Syrup, put your Goofeberries in-
to a Por, pour upon them thijs Syrup, and let them
ftand two Days; if the Syrup be thin, bojf it up
agam till it be ropy, and then pour it nn_thcl}':&

an
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and let them ftand 2 Week; then boil it up, and
put in the Berries, let them boil three Minutes; pur
them into your Glafles, and keep them for Ufe.

To preferve Currants 7z Strops.

AKE red Currants, and with a Pin make 2

Hole at the End of each Currant, pick out all
the Seeds, and make a Syrup of double-refin’d Sugar
and pour upon the Berries, and let it ftand two
Days; then {trip as many Currants as will make
a Jill of Juice, pour the Syrup from the Berrics in
Strops, and boil up with rhis Currant-juice, till it
becomes a weak Gelly; then take it off the Fire,

put in your Currants in Strops, and put them into
Glafles, and keep them for Ufe.

To preferve Peaches.

AKE green Peaches when a Pin will rua
through the Stone, put them into a Pan with
Water, fet them on a flow Fire, and let them
ftand till they are fcalding hot; when they are {o
done, take them out of the Water, take off the Skins,
and put them into the Water you took them out of,
cover them with Peach-leaves, put a little Allum
into-the Pan, and cover it very clofe; fet it on a
very flow Fire, and let it ftand rill the Peaches are
green; then take them out of the Water, to every
Pound of Peaches take a Pound and a half of doy-’
ble-refined Sugar; add Water to the Sugar, and
boil in a clear Brafs-pan uill it 1s a rich Syrup; put
your Peaches into a Por, pour this. Syrup upon
them, cover them clofe, and let them tand a Week 5
take the Syrup into the Pan again, and boil it till
it will rope; then put in your Peaches and cive
them a boil, not exceeding three Minurtes; then puc
the Peaches into Pots, covering them with Syrup,
and

- &
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and paper them up; if the Syrup turns thin, boil it
up till 1t is rich, and pour upon them again: Keep
them for Deferts, Sweet-meat Tarts, or fend them
up in Sweet-meat Glafles. You do Apricots, and

Nectars in the fame Manner.

70 make Goofeberry Wine.

TAKE Cryftal Goofeberries, pick and bruife

them ina Wooden-bowl or Mortar, and to e-
very Gallon' of bruifed Berries put two Quarts of
Water, and let them ftand in a clean Tub twenty-
four Hours; then firain them through a Hair-fieve,
take out the Skins and Seeds, but be fure to prefs
through all the Pulp you poffibly can; to every
Gallon of Liquor add four Pounds of double-refined
Sugar; tun it up into a Brandy-cask if ]you have
one of the Size, and bung it down, but leave the
Spile-hole open; when itfhas done fomenting, put
- in the Spile, and let it ftand fix Months; then bet-

tle it.

o make red Currant Wine.

GATHER your Currants when they are full
ripe, pick off their Stalks, and bruize them

with 2 Wooden-peftle; to every Gallon of bruifed
Berries put a Gallon of Spring-water, and let it ftand
two Days, flirring it every fix Hours; then ftrain
it through a- Hair-fieve, take out the Skins and
Seeds, and prefs the Pulp through the Sieve; to e- -
very Gallon of Liquor put in threc Pound and a
_ half of double-refined Sugar, and to every twenty
Quarts add{a Pint of the beft Freuch Brandy g then
tun it and bung it down, leaving open. your Spile-
hole; when it has done fomenting clofe ‘it up, and
in four Months you may bottle it off. Black Cur-
ranes are done after the fame Manner, © ©
bl - To

Fars, ‘
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To make Cowflip Wine.

PICK your Cowdlips, to every Pound of Flowers
“take a Gallon of Water, and beat the Flowers
in a Marble Mortar ; then mix them with the Wa-
ter, to every fix Gallons of Water add a Dozen of
Sewille Oranges, fqueeze in their Juice, let fix of
their Skias %e put in with the Juice, and let it
ftand all Night in ths Tub, then ftrain them
through a Sieve; to every Gallon of Liquor add
four Pounds of double-refined Sugar, and ftir all
well rogether ; addtwo Spoonfuls of Gile-yealt, and
let it ftand all Night in the Tub; tun it up into a
Cask, adding a Pint of Brandy to every fix Gallons
of Wine, bung it down clofe, leaving the Spile-
hole open till it be done working; then clofe it up,
and in fix Months Time you may bottle 1t.

To wmake Baum Wine.

*T*AKE Baum at full Growth, the firt Cutting,

and beat in a Mortar or Wooden-bowl; to e-
very Pound of Baum put a Gallon of Water, and
let the Water and Baum ftand tweaty-four Hours;
then ftrain it through a Flannel-bag, and {queeze 1ts
Juice out of it; to every Gallon of Liquor add three
Pounds of double-refined Sugar, and ftir it till all
the Sugar is mix’d well with the Liquor; then add
to It :ﬁill of Ale-yeaft, very freth off che Fats, and
tun it up, leaving the Spile-hole open, till it be
done fomenting; then clofe it up, and it will be rea-
dy in four Months for bettling.

Te make Raifin Wine.

TAKE Malaga Raifins, and ro every Stone of
- Raifins put iix Quarts of Water in an open
headed Cask, and let them ftand twelve Days, ftir-

b, ¢ ing
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ing them every Day; then firain the Raifins all odt
of the Tub, fqueeze them well in your Hands as
you take them out, and then take a clean Hair-
cloth, put as many Raifins into it as will prefs with-
out letting any of the Skins out, and the Pulp there-
of put into your Liquor; afrer you have ftrain’d it
through a Hair-fieve, tun it up, and bung it, leave
out'the Spile-pin till it has done fomenting, and in
fix Months Time it will be fic tor Ufe; but if not
fine in that Time, if you have half a Hogfhead of
Wine, take an Ounce of Ifing-glafs, cut it with a
Knife, and put it into a Quart of rough Cider ; cut
the fmall End off a Whisk, and beat this up. every
Day with the Whisk, till all the Gla§ is diffolved,
it will be all thick as Calf’s Feet Gelly is when it
s colds then ftrain it through a fine Wood-fieve,
draw out a little of the. Wine and mix with it, and
as much more of the Wine as the Cider and lfing-
glals; then pour in'the Ifing-glafs and Wine, ftir-
ing it with a Stick not above a Quarter of a Yard
within the Cask, and round the Cask ; then bung
it clofe down, and it will be fine in forty-eight
Hours: This Method will fine any of the above
Wines.

19 make Orange Wine.

TO fix Gallons of Water take three Dozen of
Oranges, and {queeze out their Juice ; take the
Rind of twelve Oranges and put into the Water
with the Juice, and let it ftand two Days, ftirring
it cvery fix Hourss then ftrain it through a Hair-
fieve, and prefs the Juice of the Oranges all through
the Sieve; to every Gallon of Liquor add four
Pound of Loaf-fugar, and put two Spoonfuls of
Yeaft fieth off the Gile-fac to At; tun it up, put a
Quart. of Brandy ‘thercto, leave the Spile-hole open
till it be done working, and it will be fic for bot-
thng in four Months, - et
- To
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To make Cherry Wine.

T AKT, twenty Pounds of Morella Cherries full ripe,
+ and bruiie them; take two. Gallons of red Cur-
rants {tripp’d from the Stalks, and bruifed with a
Wooden -peitle, and put them in a clean Vefiel open.
headed ; to every Gallon add a Gallon jof boiling
Water, ftir all together, and let it {tand forty-cight
Hours, {tirring it up every {ix Hours; then ftrain
it through a Hair-ficve, and to every Gallon of Li-.
quor add three Pounds of double-refined Sugar ; puc
it into a Brandy-cask, leave the Spile-pin open till it
be done working, and in. three Months you may
bottle it oft. -

- To make Elder Wine.
TRIP your Elder-berries off the Stalks, put

them into, a large deep Earthen-pot, cover it
clofe, and fet it in an Oven all Night; then take i
out of the Oven, and flrain off the Juice 10to a
clean Pot; to every Gallon of Juice put a Gallon
of Water, and to every Gailon of Liquor put three
Pounds of Loaf-fugar; put it into a Cask that has
had Brandy in ir, bung it down, leaving the Spile-
hole open, and when it has done fomenting, clofc
it up. ee

To make Bramble Wine.

INFUSE your Bramble-berrics as above dircéted s
to every Gallon of Juice add two Gallons of Wa-
ter, and to every Gallon of Liquor put three Pounds
of Loaf-fugar 3 ftir it well till all the Sugar, is dil-
folved, and let it ftand twenty Hours in the Tub
you mix it in; then tun it up into a Cask, leaving
your Spile-hole open, and when it has done foment-
ing clofe it up; it will be ready for bottling in fix
Months, and fit for drinking.

b ) T
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0 pickle Mufhrooms.

TAKE the clofe Buttons, cut off their Stalks,

and put them into Water an Hour; then take
a Brufh made of Rice, frain and wath your Muth-
rooms with this Brafh, and put as much Water as
the Muthrooms require to cover them, fo that this
Brufh takes the Scurf off the Muthrooms then give
them plenty of clean W atery and wath them with
the Brufh as before; then take them into a clean
 Cullender, having a clean Pan that juft holds the
Muthrooms, put them into it, and cover it clofes
fet it on a clear Fire with nothing but the Muth-
rooms, which will difcharge as much of their own
Liquor as will cover them, and let them boil in
this Liquor five Minutes ; in which Time make 2
Brine of Salt and Water fo ftrong as to bear an
Egg; then drain the Lj uor from the Mufhrooms,
put them into this Salt-brine, and let them ftand
five Days, flirring them every Day ; make another
Brine as ftrong as the former, put in the Mufh-
rooms, let them ftand a Week longer, and this is
phyficking the Muthrooms; then add to them
fome diftilled Vinegar, and let them lie fourtcen
Days, after all bottle them ; every Bottle will take
2 Jill of diftilied Vinegar, and pur two Blades of
Mace into cach Bottle: This will keep either clofe
or open in Bottles or Jarrs; now the Juice that the
Mufhrooms dilcharges in the Pan, is the beft of
Catchup ; if you have a Pint of ity add three Spoon-
fuls of Beel-brine, if it be frefh and perfectly fweet,
alfo Mace, Nutmeg, Cloves, and Pepper powdered,
and boil it, filtering it through a Flannel-bag : This
will be proper for W hite-fauces,

Zo
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To pickle W alnuts.

T&KE Walnuts when they are almoft at their
full Growth, but thar a Pin will run through
them ; then pick off their Stalks, rub them with a
coarfe Cloth, make a Brine of Salr, and let it be {o
ftrong as to bear an Bgg; then put in your Wal-
nuts and Jay a Board upon them to keep them un-
der.the Brine, and let them lie in this Brine {ix
Days ; then make a freth Brine, pour off this from
them and put in the freth Brine, let them ftand ten
- Days longer, and then take and dry them witha
coarfe Cloth: To every Hundred of Walnuts take
a Jill of Muftard-feed, lay your Walnuts in Las,
and upon every Lair ftrew your Muftard proporti~
onably, and when your Jarr is full have fome of the
beft Beer-vinegar and put in; for every Hundred of
Walnuts have Famaica and Black-pepper of each
an Ounce, Mace and Nutmeg of each halt an Ounce,
and boil up in the Vinegar, pour it boiling upon
the Walnuts, and put a Bladder over them; don't
ufe them till the Bitter be overcome by the Pickle
and hot Spices: This Picklc makes Sauces richer
than Catchup made of Mufhrooms,

 To make Walaut Catchup.

"TTAKE four Hundred of Walnuts, fuch as be-
fore delcribed, and with a fharp Penknife cut

off all the pulpy Part till you are at the inner Shell,
and be careful to keep that whole, beat the green
Pulp in a Mortar, and to every Pint of the Pulp
add a Spoonful of frefh Beef-brine, and let it lie
20 Hours;: then take the Shells that you cut the
grecn Part of the Walaut from, and put them into
a
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a Jarr, make a Brine of Milk-whey, pour it boiling
hot upon the Shells, and let them ftand twenty-four
Hours; then take your Walnut-pulp and ftrain it
through a.clean coarfe Linen-cloth, {queeze all the
Juice you can poflibly get out of ir, and to cvery
Pint of this Juice add Nutmeg, Mace, and Black-
pepper of each a Quarter of an Ounce, and half
that Quantity of Cloves ; then boil it up, but do not
make any ule of it till the Bitter is gone off: A
Tea-fpoonful of this will make Sauce rich for Fifh
or any Made-difh, nor is there any Thing o agree-
able to the Tafte, for I never knew that the moft
delicate Palate objected it, nor the tendereft Stomach
was offended therewith: Then you take the Wal-
nuts out of the Whey, and with a Flanncl-rag wath
all the Scurf off them into clear Water; then put
them linto Bottles  with wide Mouths, fill them up
with diftill’"d Vinegar that has been diftill'd from
Beer-vinegar, and hot Spices: This is a delicious
pretty Pickle that very few are acquainted with.

~ To pickle Onions,

TAKE Onions no larger than fmall Nutmegs,
pour boiling Water upon them, and take off
their brown Coat; put the Onions into a Brine of
Milk, with Salt and Water into a Pan, and take the
Onions out of the Milk-brine . into a Cullender;
when the Salt and Water boils put them in, and ler
them boil two Minutes; then take them out of the
Water and lay them on a Cloth to cool s put them
ioto Bottles with diftill’'d Vinegar, and keep them
for Ule.

To pickle Colliflowers.

L ET your Colliflowers be very white and with-
out Frickles, and let them be clofe; cut them

mto Buds and boil them in a Brine of Salt and
Water
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Water one Minute ; then take thém out and lay
them to cool, when they are cold put them mto
Jarrs, and fill them with diftiil’d Vincgar ; then tye

them down clofe with a Bladder and Pack-thread
for Ulfe.

Zo pickle Turnips.

U T your Turnips into various Shapes, that
S\~ you may have them for Garnithing, and cut
them a Quarter of an Inch thick; let your Turnips
-be clear of Worm-eaten, and let them boil a Minute
in Salt and Water ; then take them out into'a coarle
Cloth, and when they are cold and all the Water
drain’d out put them into a Glafs-jarr, fill them up
with diftilled Vinegar; cover them clofe with a
Bladder, and keep them for Ule. LS

To pickle Kidney Beans.
AKE Whey after it is {calded and the Curds

from it, make a Brine {o flrong as to bear an
Egg, let your Beans be young and dry pull’d, put
them into the Whey-brine till their Colour is dif-
charg’d; when they are of a bright Yellow, take
them out of the Whey into a Cullender, and dry
them with a coarfe Cloth; then put them into a
Brafs-pan and cover them with Beer-vinegar, put
in fome Dill, and cover them clofe down, put Paper
round the Edge of your Cover, and fet the Pan a
good Diftance from the Fire, if it be hot; but it
flow, it need not be at fo great a Diftance, and let.
it ftand till the Beans turn gras Green; then take
‘them out of this Vinegar and put them into a Jarr,
and make Pickle of freth Beer-vinegar, Yamaica and
Black-pepper, and Race-ginger boil’d up, pour it
upon your Beans, and keep them for Ufe. The a-
forefaid Receipts is a Rule to pickle Girkins, Cu-
cumbers, Parfley, Reddifth-pods,: Aftertion-buds,
Broom-
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Broom-buds, or Burtree-buds: So there is no need
of telling the Tale oftner over than is neceflary.

- To mango Cucumbers.

'TA K E large Cucumbers and cut a long narrow

Piece out of each, with the Mouth of 2 Tea-
{fpoon pick out all the Seeds and Pulp of it, gather
out all the Seeds and mix them with white Muftard-
feed, Aftertion-buds, Shalot, and fome Salt ; fill the
Cucumbers with this Mixture and put them clofe
down in a Jarr, boil up Beer-vinegar, Salr, Famaica
and Black-pepper, with Race-ginger, and pour upon
the Mangoes, cover them clofe and let them ffand
- two Days; then boil up the Pickle again, and repeat
it till your Mangoes are green, and keep them for Ute,

To mango Apples.

HERFE is a long green Apple call’d a Finger,

take of this Sort, and with a Penknife cut a
round Piece out at each End, with an Apple-fcope
take out all the Core, and fill the Place with Horfe-
radith, W hite-muftard, and a little Mace put the
Pieces on at each End from whence they were taken,
and few it up with a Needle and Thread, pack them
clofe up into a Jarr, and boil Beer-vinegar with ¥z-
marca and Black-pepper, Race-ginger and Salt, and
pour 1t boiling hot upon the Ma‘n%ncs; let them
ftand, and repeat the boiling of the Vinegar till you
fee your Mangoes turn green ; then cover them with
a Bladder, and keep them for Ufe.

1o mange Millons.
Tr’i KE little Millons of the latter Growth, when

the firft Growth is over, and cut a long Piece
out of the Side; take out the Sced, and put your
Millons

i
-
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Millons in Whey till they have difcharg’d their Co-
lour; then take as much Vinegar as you hawe to
Cucumbers to green them, and cover the Millons
with it, place them at a little Diftance from the
Fire till they are green; then take them up, and
when they are cold, take the Seeds you took out of
them, and mix with white Muftard, Horfe-radith
cut {mall, and Afterfion-feed ; mix all well, fill up
your Millons, and put the Pieces you cut out into
their proper Places; take four Yards a Penny Tape
to m}T up the Millons, and put them into a Jarr;
boil up Beer-vinegar, Famaica and Black-pepper,
and Race-ginger, and pour boiling upon the Mil-
lons; cover them with a Paper, and keep them clofe
for Ufe.

To pickle Dutch Cabbage.

AKE a red Cabbage, cut it into four Quarters,
| take out the Core, with a fharp Knife cut
your Cabbage, lay it into a W ooden-dithy, mix it
with Salt, and let it lie five Days, turning it with
your Hands every Day; when it has lain the above
Time, take up a Handful and {queeze with all your
Strength, and when one Handful is done take ano-
ther, till you have fqueezed it all; then fer upon a
clear Fire a broad Pan, and boil as much Beer-vi-
aegar as will cover the Cabbage, and have Jamaica
and Black-pepper, and Race-ginger; when it boils
put in the Cabbage, and let it not boil above a Mi-
putes; then take,r up, put it into a Jarr, and keep
it clofe covered %r Ule: You may put into it fome
‘red Beat Root.

70 pickle Pumpkins.
TAKE a Pumpkin and cut into half Inch Slices,

after you have taken our all the Seed, cut it in-
to various Forms, {o as to make ornamental for gar-
p nifhing
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nifhing fuch as carved Work, ¢7z. the Outfide is a
bright rich yellow ; boil White-wine Vinegar and
hot Spices, and pour upon your Mango into a Jarr
three {fundry Times, and keep for Ufe. '

7o pickle Barberry-berries.

TAKE Barberry-berries when they are full ripe;
pick all the Leaves from off the Stalks, take
all the {mall Barberry-berries and beat in a2 Mortar
then make a Brine of Salt fo ftrong as to bear an
Egg, and boil the beaten Barberry-berries in it, put
them through a Flannel-bag, and boil it up again;
powder Two-pennyworth of Cocheneal and put to
it ; then put the Berries into a Jarr, and pour this
Brine boiling upon them, and lay a Piece of Flannel
. over the Barberry-berries within the Jarr; cover the
Jarr, and keep them for garnithing Fifh, Fowl, Rab-
bets, or any other Made-difh.

To make Mackroons.

TAKE a Pound of Fourdon Almonds, blanch and
beat them in a Marble Mortar to a Pafte, take
the Whites of five Eggs, and a Pound of beat and
fifted Loaf-fugar, and mix with the W hites of the
Eggs; beat the Sugar and Whites one Quarter of
an. Hour with a Whisk, before you mix it with the
Almond-pafte; then add to it a Glafs of Orange-
flower Water, and beat all well with a Wooden-
peitlc a Quarter of an Hour; lay fome Wafer-paper
upon Wiics, and drop the Mackroons on the Paper:
Set them in a fharp Oven, and a Quarter of an
Hour will bake them.

Te
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To make Ratafia Drops.

T AKE a Pound of Foxrdon Almonds and half a
Pound of bitter Almonds, blanch and beat them

to Pafte; take a Pound and a half of beaten and
fifted fine Loaf-fugar, add threc Eggs, and beat the
Eggs, Sugar and Almond-pafte all well rogether till
they become a very {tiff Pafte, add to it a Glafs of
Ratafia or French Brandy : You muft have a Marble
Mortar for your Purpoic, and obferve to have your
Ingredients not only work’d to a proper Stiffnefs,
but alfo to a very fine Smoothnefs; then drop it on
Cap-paper in Drops as big as large Nutmegs, bake
them brown in a fharp Oven, and keep them for

Ufe.
To mate a Bifcuit Cake.

EAT and fift 2 Pound of Loaf-fugar, take a

Pound of Eggs and beat with the Sugar till ic

is thick, add’ to it @ Pound of finc Lordon Flour;

put it into.a Cake- pan, after yott have rubb’d the Pan
with Bgtter, and bake it in*a flow Oven.

To make Bifcuit Drops.

AKE a Pound of Loaf-fugar well bear and

fitted through a Hair-fieve, beat four Eggs
with the Sugar till it is very white aud thick; take
a Pound and a Quarter of the fincft Loudon Flour,y
and let it ftand drying before the Fire a Quarger of
an Hourj then mix it with the Eggs and Sugar,
adding a Glafs of Orange-flouar Water to 1t,, and
when it is well mix’d drop it on Gray-paper, and
bake them in a flow Oven: Basggcceding caieful to
take your Papers oft whiltt hor, for if they are fuffer-
cd to cool, they wilk by no Means part with their
Paper.

o o AP-
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- Pigeons paradifed.
PICK, finge, and wafh fix Pigeons, cut up

their Backs and take out the Bones; then
cut the Livers fmall with a Quarter of 2
Pound of Beef-fuet, pounding them well ina Mor-
tar, {teep the Crumb of a Halfpenny Roll in Cream
and beat with it; add to it the Yolks of four Eggos
boiled hard ; and feafon it with Mace, Nutmeg, Pep-
per, and Salt; add green Thyme, Sweet-marjoram,
and Parfley ; break two Eggs and mix it well toge-
ther; then divide it equally amongft the Pigeons, at-
ter you have dried them well with a clean coarfe
Cloth ; put the Stuffing equally within them, and
put them in the Form they were before you boned
them; lay them in a flat-bottomed Earthen-difh, and
rub the Breaft of each Pigeon with Butter, throwing
over all fome grated Bread and green Parfley ; then
rub fome Butter on white Paper and lay over them,
and Jet them an Hour in an Oven; then take a
Quarter of a Pound of Rice, boil, and drain it dry
in 2 Hair-fieve; colour one Half of it Green with
the juice of Sorrel, and the ether Half let be White,
and lay it round the Difli-rim in various Forms; and
have half a Hundred Afparagus boiled, and cut the
green Tops, and flew in good Gravy thickned wit"
Butter and Flour, pour it on the Dith; lay on the
Pigeons with Sippers and green Parfley, and ferve
it up. -
Pigeous
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Pigeons in Blankets,

ICK and wath your Pigcons clean, and dry

them: For three Pigeons, take the Yolks of
fix hard boiled Egos cut {mall, add green Thyme,
Sweet-marjoram, and Parfley thred fine, and take the
Bulk of a "Hen's Egg of Butter, and work up all the
Ingredients, which divide equally amongft and put
mto the Pigeons; then roll out three Sheets of cold
Pafte, into each Sheet roll a Pigeon, and ric it tight
in a Cloth: Bail them an Hour and a Half ; then
take off the Cloths, and lay them in a Dith. For
Sauce, Gravy and Burter.

A favoury Pigeon Pye.
‘AKE a raifed Cruft, that is, a ftanding -Cyuft,
for four Pigeons, make three Corners and
onc i the Middle, and when it is cold, take fome
favoury Force-meat and draw all over the Infide;
bene the Pigeons, and rub them on the Infide wich
Yolk of Egg, and lay on fome of the Force-mear
puc them as tor baking, and ler their Breaft be up-
permoft; then put on the Lid, and let them ftand
two Hours in a moderate Oven: Then have a Jill
~of Gravy and Butter, and pour into it.

Another Pigeon Pye.

'‘AKE fix Pigeons, pick and wath them clean,
cut off their Fect and Pinions; take half a
Pound of Butter, and work up in it as much Peppey
and Salt as you think reafonable to feafon them
then make a Sheet of cold Pafte, and Jay a Rim
round the Edge of the Difh, and lay in your Pigeons,
after you have put an equal Quantity of Burter and
Scaloning within cach, put the Gizzards, Livers,
and Pinions into the Difth, add a Pint of Water, and
lay a Sheet of Pafte over all: Bake it an Hour and
a Half in a moderate Oven; when it is drawn, put

hali'a Jill of goed Gravy into it.
| | 4
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A white Fricafley of Eggs.

BO IL fix Eggs hard, and take out their Yolks,
cut the Whites very fmall; take a clean Fry-
ing-pan and heat fome Butter hot, but take Care
nat to brown ir; then drop in fix Eggs and fry
them White, lay them on a clean Tin-pan and fet
them before the Fire; rub your Frying-pan clean,
and put more Butter into it, and fry as many more
Egos in the above Manner, and lay them into the
fame Pan, then take a Knife and cut off all the
Rags; when you have trimmed them, take half 2
W ine-pint of {weet Cream and a Quarter of a Pound
(weet Butter, wrought in Flour; put your fried Eggs
into a Hafh-pan, add to them the Cream and Butter,
with a little powdered Mace, grated Nurmeg, and
Salcy then tofs it up, and when it boils take it off
the Fire, and fqueeze in the Juice of a Lemon; tofs
it up, and lay the W hites round the Dith; cut
fome Parfley, then pour in the Fricafley; lay the
hard Yolks over it, and ferve it up. |

A brown Fricafley of Eggs.

AKE fix Eggs, break and feparate the Yolks
from the Whites; tie the Yolks in a L.inen-

rag and boil them hard, cut them {mall, and grate
the Crumb of a Halfpenny Roll, and mix with the
fhred Yolks; add Nutmeg, Pepper, Salty Thyme, and
Swect-marjoram cut fmall, and rub the Bulk of a Nut-
meg of Butter into the Mixture; take a raw Egg
and work it up, duafting a little Flour over ir, roll
it inco fmall Balls, and rub a Plate with Butter, then
fct them to brown before the Fire or in an Oven:
Beat the Whites with a Spoonful of Cream, add
Nurmeg, Salt, and Parfley cut very (mall; then take
a very {mall Bladder and pour in the Whites, leav-
ing a little for them to rife in boiling; then take a
thick Slice of {sweet Butter in a Frying-pan aver a

fharp
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fharp Stove or clear Fire, brown the Batter, and
drop fix Eggs, fry them brown on beth Sides ; then
pour out the Eggs and Butter into a clean Hath-
pan, and fry fix more Eggsin the above Manner, and
put them to the other Eggs; then half a Jill of Wa-
ter, of Walnur Pickle, Catchup, and Mufthrooms,
cach a Spoonful. Thicken it with Butter and Flour

A Pallateen of Eggs.

TIEAT twelve Eggs, and take out the Crumb of
a Penny Loaf, add to it a Jill of Rhenifh Wine,
and mix it well with the Eggs; boil fix Artichokes,
take the Buttoms and cut imall, and mix with the
Eggs; fealon them with Mace, Nutmeg, and Salt,
and mix them all well together: Greafe a_round Ba-
fon that will jult hold them, and pour them into it,
lay three thin Slices of Butter over all, and fer it an
Hour in aflow Oven; then take half a Hundred frefh
Oylters and wath them clean in Water, lay them on
a clean Board, and feafon them with Black-pepper
and Salt, and drudge fome Flour over them; then
take a Quarter of a Pound of Butter in 1 clean Fry- .
Ing-pan over a clear Stove or brisk Fire, let the But-
ter be brown when you put in the Opyfters, and turn
them; then add to them half a Jill of Wacer, o
Snoontul of Carchup, and thicken it wich Flour and
Buattery thent turn the Eggs out of the Bafon on the
Middle of the Dith, pour over it the Ragoo: Gar-
nif with Barberry-berries and Parfley, and fend it u p-

Eges a la Mode.

TA KE ten Eggs and beat them welly foak the
Crumb of a Penny Loaf in Cream and beat
~ with them, boil a2 Handred of Alparagus, cut the
green Ends fmall; and mix with the above, add
Nutmeg, Pepper and Salr; when you have mixt
them well, butter a Tia-pan, and lay a thin Sheer of
Puff-patic in ir, pour on your Kgos, and throw

over
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over fome grated Bread and melted Butter; fet it in
an Oven; then take a Quart of Water, flice a Car-
ror, and put to it a Faggot of {weet Herbs, Horle-
radith and Shalots, let it boil to half a Pint; then
ftrain it in a clean Pan, add to it two Spoonfuls of
Catchup ; and take a Slice of Butter in a Frying-
pan, brown it over a clear Fire, tofs up the Sauce
in the Frying-pan, and fo put it in the Sauce-pan;
thicken it with Butter and Flour, and have fomc
Force-meat Balls as before directed; then take cut
your Eggs and cut them into Dices, leaving a large
One for the Middle; then dith itéup, pour over the
Sauce, ftrew over the Force-mieat Balls, and fome
pickled Mufhrooms. Garnifh with green Pariley.

| Another Way to a la Mode Eggs.
BREHK-ﬁxtccn Eggs, and take out all the Yoiks

with a Spoon; lay them upon a Plate, and take
great Care not to break any; then beat the Whites
very well, and boil a Quarter of a Pound of Rice in
Water till it is tender; then mix the Rice and
W hites together, feafon it with Nutmeg and Salt :
Greafe a Cloth with Buttery and pour this into the
Cloth, then boil it an Hour : In the mean Time,
take a clean Frying-pan and 2 thick Slice of Butter
over a quick [Fire, make the Buster brown; then
put in the Yolks and fry them whole, turning cach
feparate very carefully; then add to them a Jill of
Water, two Spoonfuls of Catchup, one of Walnur
Pickle, and tofs it up, pour it on the Difhyand throw
the Balls over it take the W hites out of the Cloth,
and cut into thin Slicesy and lay round them. Gar-
nifh the Difth with fried Parfley.

To ragoo Eggs. |

BEAT ten Eggs, and take the Crumb of a Penny .
French Roll foak’d in Cream, and mix it well

with the Eggs, add green Thyme, Sweet-marjoram,
and Parfley cut fmail, Nutmeg, Mace, Pcpper and
. Saley
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Salt, boil this in a Calf’s Bladder; take a Pint of
freth Mufhroom-buttons, and fry them brown in
Butter, add to them a Pint of freth Water, and boil
half a Hundred Afparagus, cut off the tender Part
of the Tops into Halt-inch Lengths, and ftew a-
mong(t the Muthrooms, add Walnut Pickle and Ver«
juice of cach a Spoontful, let it boil till the Liquor
15 halt confumed ; then thicken it with half a Jill of
plain Butter-fauce, and rake the great Egg out of
the Bladder, cut it down the Middle, and lay the
one Half in the Middle of the Dith; cur the other
Half in two, and lay on each Side, pour the Ragoo
ail over them. Garnith with Sippets, Barberry-ber-
ries and Capers. |
Plumb Pottage.
TAKE two Houghs of a Bullock, break and put
them into a Pot and fill it with Water, and
when it boils skim it well, add Thyme and Sweet-
marjoram, Cloves, Nurmeg, Pepper and Salt; fo
let it boil, clofe covered, till it is a firong Soop :
Then take up the Houghs, whofe Sinews will be
as tender as Marrow, firain the Soopinto an Earthen-
pot and let it ftand to cool; then take off all the
Fat and put the Soop into a large Hath-pan, grate
the Crumb of a Two-penny Loaf and add to ir,
fweeten it with Sugar to your Talle; then rake
two Pounds of the beft Raifins, 2 Pound of Prunes,
and a Pound of Currants, boil them in the Soop a
Quarter of an Hour, and fo fend it up.
10 male Pork Saufages,
~AKE a Hind-chine of Pork, skin it and fhred.
it very fine, as above dire@ed; feafon it with:
Pepper, Salt, and dried Sage, mix it well, and when
it 1s beat fine fill your Skins, and they will keep as
long as Becf Saufages. But all Saufages are to be
put into the {malleit Skins, Sheeps Guts are fitreit
for them; but if you cannot get Sheep Skins, the:
fmalleft of the Beef or Hog Skins, which muft net.
be filied above half full. , 7o
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To make Saufages without Guts.

P AKE a Pound of lean Mutton, and a Quarter

of a Pound of Beef-fuet fhred very fmall, and
beat it in a Mortar to a fine Pafte, feafon it with
Jamaica and Black-pepper, Nutmeg, Salt, Thyme,
Sweet-marjoram and Parfley ; then drudge Flour on
the Table, and roll the Saufage with your Hands
into Rolls the Thicknefs of Saufages, and make them
into various Shapes, as O, S, C, X, or in any other
Shape as your Fancy direts: And when you have
‘Turkey-pouts or Chickens roafted or boiled, lay
thele Saufages on a Tin-pan and fet them in aquick
Oven, or Eefbre the Fire and broil them, and lay

round and over the Fowl or Fowls, with Gravy on
the Difh. :

70 fleww Pigeons.

PLUCK and finge the Pigeons clean, and wath
them, ftuff’ their Crops with Force-meat, cut off @
their Legs and turn up their Thighs, put under the
Wings as for baking; then put them into a Stew-
pan, and cover them with Water, fet them on
a flow Stove clofe covered, and let them ftew till
they are tender, turning and skimming them often
when their Liquor is almoft confumed, add to ic
a Pint of Veal-gravy, Force-meat Balls, and Catchup,
let them ftew till there.is but what is fufficient for
Sauce; then add to it 2 Spoonful of pickled Mufh-
rooms, a Spoonful of Walnut Pickle, afittle Butrer,
and tofs all together: Lay Rathers of Bacon all over
them on the Difh. Garnith with Lemon and green
Parfley.
A Sham Pig,

O 1L and peal as many Potatoes as will be the
Bulk of alittle Pig, which you mutt take while

they are hot, and bear a Quarter of a Pound of Burter
in them, break fix Eggs (lcaving out the W hites
: . - of
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of four) very well, and mix with the Potatoes ; add
to them Sugar, Nurmeg and Salr, to your Tafte;
let them ftand to cool, and then make it up in the
Form of a roafted Pig; make a Skin to cover it of
Pafte as for a ftanding Pye; let it have Head, Ears,
and Mouth in the Form of a roafted Pig; let it be
fer in an Oven and baked brown: Then take a little
clarified Butter, and a few clean F cathers, dip thejr
Ends in the Butter, and whisk all the Pig with it,j;}t
as it 1s taken out of the Oven; this will make the
Palte fhine as a natural Pig’s Skin. For Sauce, have
melted Butter, Sugar and red Wine, then ferve it up.

A Sham T urkey.

TAKE half a Pound of Butter and a Jill of {weet
Cream, boil it till the Butter is melted, then
take two Pounds of Flour, add a grated Nutmeg,
~alittle Sugar and Salt, and pour your Cream and
boiled Butter into the Flour, and make it into a Pafte.
Pick and wafh clean half a Pound of Currants, ftone
and cut fmall a Quarter of a Pound of Rafins, cut
an Qunce of Orange-peel very fmall, and work all
into this Pafte, making it up in the Form of a. o
boiled Turkey'; take a Sheet of Puff-pafte and lay = |
over the Brealt, Wings and Thighs, as the natural |
Shape of a Turkey, fet it on a flat-bortomed Dith,
and bakeitinaflow Ovenan Hour ; make fome Balls
of Puff pafle and bake them™ lay boiled Rice round
theDifh ; and for Sauce, plain meltedButter, fweeten’d
with Sugar and two Spoonfuls of Rhenith; fet this
Turkey on the Difh, pour the Sauce round, and the
Balls, {o ferve it up.

N. B. If the Reader is a good Mechanick, may
with the above, tham any Sort of Wild or Tame-
fowl, and it may perhaps be agreat Dilappointment
to Gormandizers, and a very agreeable one to others.

To
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To make Saufages of Beef. s

AKE two Pounds of the Infide of a Surloin of
Beef, and half a Pound of Beef-fuct cut very
{mall on a Shreading-board ; add Famaica and Black-
pepper, Salt, Sweet-marjoram, and Thyme ; beat this

_well in a Marble Morrtar, with half a Jill of Red-

wine or old Beer ; then fill the Guts, and hang them
in the Kitchen: When they are to be uled broil
them on the Cranks, with two Spoonfuls of Warer
in a Plate or Tin-pan under them, to intermix with
their Gravy.

Tv make Saufages of Mutton.

AKE a Loin of fat Mutton, skin it and take

out all the Sincws, thred the Fat and Lean very
{mall on a Shreading-board ; add half a Jill of Water
to it, and feafon with Famaica and Black-pepper;
the {mall Skins to be filled for prefent Ufe, and broil
them as above directed.

To make Puff-pafte.

I X the Flour with cold Water, and weigh

the Pafte; to every Pound of Pafte put halt

a Pound of Butter, roll out the Pafte and divide the

Butter into three Parts, laying one Part on each Sheet,

throwing Flour on every Time, and roll ic three

Times after all the Burter is laid on; if it is frofty,
mix the Flour with Water Milk-warm. :

P. §. Be f{ure to roll the Pafte ’till all the Butter

is well mixed, or it will run out in the baking.

This Pafte is for Puddings, Paities, Difh-pyes, Flo-

rentines, or Minced-pyes.

Pafte for [tanding Crufts.

O feven Pounds of Flour take three Pounds of
Butter and three Pints of Water,,boil the Butter

and Water till it is melted, then skim off the Butrer
e Ay and
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and mix it with Flour, likewife the remaining Flour
with Water, and the Pafte all together with your
Hands; when it is well mixed, cut the Pafte into
little Pieces and lay on the Table to cool; then work
them all together, and raife it into a Pye or Pyes.

Another Pafte for Jflanding Crufts.

-THKE fome Beef or Sheep-fuet, which cut {mall

and put into a Brafs-pan, fet it on a clear Fire
At agood Diftance, if it ftands over hot it’s in Dan-
ger of burning the Far 5 and when it is difcharged,
take it off the F irey and drain all the Fat into a Sieve,
ietting it run into a clean broad Earthen-pot ; when
it is cold, to 2 Pound of this Fat take a Pint of
Milk, 2 little Salt, and boil and mix it with the
Flour as above: This makes a much better Cruft in
Winter, when Butter is ftrong, than Butter does.
There are few Criticks can difcover the Tafte of
the Fat, for the Milk diverts it, and likewile hin-
acers the Pafte from cracking.

Lent minced Pyes.

’I“AKE a Pound of Apple-pulp, half 2 Pound of
. Lemon-peel cut fmall, half a Pound of hard
boiled Yolks of Egas chopped {fmall, and a Pound
of Currants clean picked and wathed, half a Poupd
of Raifins ftened and cur fmali, with half a Pound
of Sugar; mix all to cthery and bake ‘it with Puff-
‘pafle in Pans, or in { anding 4Crufts. -

Another I¥ay for Falt minced Pyes.

TE&KE a Pound of hoiled Potatoes, bear into it

a Pound of (weet Burter, with a2 Pound of Ap-
pie-puip : alfo Mace, Cinnamon, Cloves, and Nuy:-
meg pounded, half a Pound of sugar, a Pound and
a4 Half of Currants, a Pound of Raifins {toned and
cut {mally and half a il of Sack; mix them well
togethcr, and*bake it gs above.

+ah

i, | ﬁ



Profeffed COoKER Y. 183

Another Sort of minced Pyes.

AKE a Pound of Calf’s Feet thred very {mall,
with two Pounds of Beef-fuet, but all the Skin
muft be raken from ity add two Pounds of Cur-
rants clean picked and wathed, aPound of Prunes fcald-
ed, ftoned and cut fmall, half a Pound of Apple-pulp,
a Pound of Almonds blanched and beat to a Paftey .
half a Pound of Lemon-peel cut fmall, half a Pound
of moift Sugar, of Red-wineand Sack each half a Jill :
Seafon to your Taite with an equal Quantity of
Cinnamon, Mace, Nutmeg, and Cloves; mix all
well together, and bake as you knead the Pyes.

Another Way to make minced Pyes.

AKE a Pound of the fatteft of Beef, and two
Pounds of the Kidney-(uet, fhred them toge-

ther till both are fo {mall as you cannot perceive the
leaft Bit of the Beef, only it gives a carnation Colour
to the Suet; then add two Pounds of well picked
Currants, a Pound of ftoned Raifins, and half a
Pound of Prunes fcalded, ftoned, and cut {mall with
the Raifins; f{ealon with the above-named Seafon-
ings : Alfo the Wine, Sack, and the above Quantity of
Sugar, with four Ounces of Lemon, and three Ounces
of Citron-peel cut’ {mall, and to be all well mixed

together.
A Trennill Pye.
TAKE a Trennill of a good fat Calf, open and

wath it in many Waters very clean, let it lie
all Night in Salt, and boil it till it’s tender ; then
fared it as fmall as minced Pye-meat, and feafon ic
with famaica-pepper and Salt; take Prunes, Raifins,
Currants, and Sugar, of. each half a Pound; pick
the Currants, ftone the Raifins and Prunes, cut
and mix themall together. They that willbe thrifty,
may skim the Trinnill well in Time ot boiling, and
it will difcharge as much Fat as will make a ftand-
ing Cruft for it, jnftead of Butter ; and i€ cleanly donc,
it will be as fweet as Butter. o Hew
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How to dry Plumbs.

TA K E large white magmum bonum Plumbs; and

to every Pound of Plumbs take two Pounds
of Sugar; and to every Pound of Sugar add a Pint
of hard Water, and boil it ten Minutes: Rub every
Plamb with a clean Cloth, and put them into an
Earthen flat-bottomed Mug; pour over them the
boiling Syrup, and cover it with Paper clofe, let
them {tand twenty-four Hours; then take the Sy-
rup from them, and boil it a Quarter of an Hour -
In which Time, take the Skin off the Plumbs, and
fet eich Plumb upon its End with the Stalk upper-
moft; and when the Syrup hath boiled the above
Time, pour it upon the Plumbs, and fo repeat it fix
Times in the above Manner; then let them ftand a
Week without boiling the Syrup, and then boil it
till it isropey, pour it on the Plumbs, let them ftand
three¢ Weeks, then boil the Syrup again; and let
them ftand a Month, in which Time they will have
2 foft Candy then take them out of the Pot, and
lay them on an Earthen-difh, and fift a litrle double-
refined Sugar over them: Let them dry in the Sun
or before a Fire, and fo keep them for Ule.

How to make Wormwood Drops.

EAT the Whites of two new laid Eggs on a
Pewter-plate with the Back of a Cafe-knife, till

the Froth is fo ftiff, that you may cut it into Par-
cels; then beat and fifc through'a Tiffany-fieve a
Pound of double-refined Sugar, which beat with
the Egos, add a Spoonful of Orange-flour Water,
and beat it to the Stiffnefs of light Pafte; then drop
on it three Drops of the Oil of Wormwood, and
mix it well: Lay a little of this on a fquare Pane of
Glafs, or a Holland glazed Brick, powder a Penny-
worth of Cocheneal, and mix with the Bulk of an Egg
of this beat-up Mixture, and marble the other with
the red Colour; but you muft mix it fo as to make

the White and Red tranfparent. Drop them upon
glazed
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glazed Paper, that is, white Paper glazed with a
Sleek-ftone 3 let not each be above the Size of a Fil-
berd, and fet them in the Sun or before a Fire to
dry. Put them on clean Paper into a Paper-box, .
and keep them for Ule.

To make Lemon Drops.

AR E the yellow Skin of a freth Lemon, cut

it fmall, and put it into a Quarter of a Jill of

the beft Brandy, let it ftand twelve Hours; then

take the W hites of two new-laid Eggs, and mix with

the fame Quantity of double-refined Sugar, beat and

fifted as in the above Manner: When it is done, beat

into it a Spoonful of the Brandy that the Lemon

Skin lay in, mix it well, anddry them asabove ; then

drop it on glazed Paper, and dry it as before direct-
ed. Box them up, and keep them for Ule.

To make Jumballs.

NFUSE an Ounce of Gum-arabick, put to it a
Jarge Wine-glafs of Orange-flourWater, the fame
Quantity of Role-water, and let them ftand twenty-
four Hours; then take the Whites of three frefh
Eggs, with a Pound and a Half of double-refined
Sugar fifted, beat them to a Stiffnefs 5 then take the
Gum, which muft be as thick as clear boiled Starch,
beat it with the Eggs; blanch and beat two Oun-
ces of FourdonAlmonds,with aSpoonful of Rofe-water,
and the above Ingredients all to a fine Pafle: Then
roll it into Balls and flatten them a little, lay them
on glazed Paper and Wires, and fet them in an
f(')vf:{lli'm bake; when they are enough, keep them
or Ufe.

T make Currant-pafic.
TAKE two Quartslof pick’d ripe Red-currants, f

and put them into Jars, cover them clofe and

fet them into an Oven two Hours; then ftrain them
through a Flannel-bag, and take two Pounds of Loat-
{ugar

(e R
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fugar, wet it in Water and boil it to a Candy-height ;
then put to it a Pint of the Currant Juice, but don't
let it boil after it is in, ftir it well together, and put
it into an Earthen-mug till the next Day ; then drop
it in little Cakes on Wafer-paper, and dry it in the
Sun, or in a very cool Oven.

Marmalade of Orange.

OI L twelve thin skin’d Seville Oranges, that is
frefh, three Times, removing them out of the
boiling Pot each Time, till they are fo tender that a
Straw will run through them ; then take them out,
and to every Pound of Oranges take two Pounds of
double-refined Sugar, to every Pound of Sugar add
half a Pint of Water, and boil it in a clean Brafs-
pan on a clear Stove: In the mean Time, cut each
Orange, and take out the Infides (take Care of the
Juice and Meat) and Seeds; cut the @range Skins
into very thin Slices, and put into the boiling Sugar,
let it boil till the Skins are clear, keep ftirring it;
then put all the Infidesinto the Marmalade, and boil
it till it begins to fpark and fly, but be fure to keep
it fhirring all the Time; fo put it into Glaffes or
Jelly-pots, laying white Paper over it dipped in
Brandy, and tie over it Bladders; then keep it for

Ule.

To preferve Oranges whole.

TﬂKE fix of the beautifulleft large Seville O-
ranges to be got, and lay them in Salt and
Water three Days; then boil them in Water, and
thift them as above; and ‘when they are o tender
that a Straw will run through them, take them ous
and cut a round Piece off each Top of the Oranges,
not to exceed the Breadth of a Shilling, and with
a Tea-fpoon take out all the Seeds, but none of the
Meat; then rake fix Pounds of double-refined Su-
gar, put to it two Quarts of Water, and boil it ten
Minutes; fet each Orange on its End in a flat-bot-

. tomed
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tomed Pot, and put within them the round Piece
you cut out; then pour upon them the boiling
Syrup, and lay a Delf-plate over to keep them down.
T hus boil it once every Day for 12'Fimes,after put each
Orange into a Gally-pot juft fit for it, to becovered
with Syrup, and tie a Bladder over cach Pot, fo
keep them for Ufe.

How to make Orange Chips:

AKE the frefth Skin of Sewille Oranges, whofe

Juice has been ufed for Punch; and lay them
in Salt and Water three Days; then boil them ten-
der, fhifting them as above, and take out all the
Strings of the Infides; put them into an Earthen-pot,
make a Syrup of common Lump-fugar, and boil it
three Times a Week the firlt Fortnight ; then let
it ftand a Month longer, and take the Skins out of
the Syrup and wafh them in clear Water, turn them
down on a Sicve, and fo dry them in a flow Oven;
then cut them into Chips, and according to the
Quantity, if three Pounds of Chips, two Pounds of
Sugar, wet it with Water and boil it Candy-height ;
then put in your Chips and let them boil, dip aSlice
into the Syrup and blow it through, if it flies like
Snow, you muft take them out and {pread them en
an Earthen-difh to cool, fo keep them for Ufe.

Red Marmalade of Quinces.

ARE, core and {lice your Quinces, and to eve-
ry Pound of Quinces take a Pound and a Halt
of Loaf-fugar, and to each Pound of Sugar a Jill
of Water; fct them on a Stove in a clean Pan, and
heat all together flowly till it comes to a ved Colour;

then fharpen the Fire, boil it to a ftiff Gely, and
pot it for Ule.

1o
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To make white Marmalad: of Quinces.
PﬂRE and quarter your Quinces, and have ready

aPan, to every Pound of Quinces take a Pound
and a half of double-refined Sugar, wet with fair
Water ; put your fliced Quinces into boiling Wa-
ter, and boil the Sugar Candy-heighth; when the
Quinces are tender, drain the Water from them thro’
a Hair-fieve, put it into the Sugar, and let all boil
- till the Quinces be clear; then put it into Pots or

Glaffes for Ule.

To make Rasberry Cakes.
TO every Pound of Rasberries take a Pound of

double-refined Sugar, mix and put into a Pre-
{ferving-pan; boil it on a clear Stove, keep it ftir-
ring all the Time, let it boil till it is a thick flrong
Stiffnefs, and fet it by till it i1s cold; then make it
into little Cakes, lay them on a Paper to dry, and
keep them for Ufe. |

To dry red Currants in Strops.

ICK out all the Seeds of the Currants on the
& Stalks, boil Loaf-fugar Candy-heighth, and put
in your Currants; boil and take them out Stalk
by Stalk, and lay them on alarge Stone-dith feparate
to cool; duft grated double-refined Sugar, and tuin
them every Day ull they are dry: So box them up
for Ufe.

7o make Gingerbread.

AKE four Pounds of Treacle into a Pan, and
T fet it on a clear Fire till it is fcalding hot;
then fiir into it half a Pound of Sweet-burter and a
Jill of Brandy, and pour it into a Bowl; add to 1t
two Ounces of beat Ginger, the fame Quantity of
powdered Famaicz Pepper, an Ounce ot Coriander
Sceds, the fame of Carraway Sceds, all well bcazi

an
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and beat four Pounds of Flour into it very well;
when the Lumps are very well beat out, cat half a
Pound of Lemon-peal into long Pieces, greale a large
Cake-pan with Butter, and divide itinto four Loaves,
laying the fourth Part of the Lemon-peal on each
Lair: It will rake fix Hours baking.

The Cordial Hunters Gingerbread,

AKE three Pints of red Port, and four Pounds
of Loaf-fugar; boil them in abroad Brafs-pan,
let it boil till it 18 a Syrup, and take it off the Fire;
add to it a Pint of Brandy, Cinamon, Race Ginger,
Mace, Cloves, and Nutmeg, of each haif an Qunce
finely beat to a Powder, grated Man(hot Bread dried
in an Oven or before the Fire four Pounds, thice of
which put to the above Ingredients, and boil 1t till
it is thick; then let it cool, work up the other
Pound of dry grated Bread, and make it into various
Shapes, as Prints, fmall Rolls, and little Cakes: Lay
it on white Paper to dry, and keep it for Ufe. A
fmall Piece of this is 2 Dram in the Morning.

INDEX.
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OUSE-KEEPING-

can fee into that, by furveying her Houfe. wherein
that Decorum and Oeconomy thines illuftrioufly 5 it
h‘-.lﬂ}ﬂl,lﬂfa hcl.l'SEF\?_-ﬁHT.S will l(}vc, fL"&I‘, and ﬂb“:}'..l’lﬁi’j:_
Bat this may not be the Cale ‘of the young uncgpe-.
rienced Lady whofe Houlekeeper is deputed Miftrels,
who perhaps may fancy herfelf fupreme,, and take as.
much State and Attendance upon her as the Lady:
hﬂl’:&.‘if can do » 1{01’. vain Glﬁl‘}f 15 a gl’ﬂ‘ﬂi. P-ﬁl;‘lﬂjp{&r
where Integrity and Judgment is wanting, by which,

great Fortunes have been impaired, either nfuiye

carclefly, or extravagantly. The Courage of one
Cook who ferved a wealthy Efquire in' rhis Neigh-
bourhood, gave the Lady’s Maid the Moftification
. ot {ecing hes take a large Sauce-pan full of Burtter,

' ' A e T A - that

FJF" b, S -cumgie_tc Hﬂll_fewiﬂ:ry prnamﬁgts’ 2
ol Queen, fo does it every Lady in the,
|l Kingdom that poffeffes that Treafure;
Sg2i siel the Value of which preferves both,
4" @nCl Health and Fortune: She will not be 4

A28 impofed upon by extravagant Servantsy, . 4
as {he well knows what the daily Expence of her ¢
Houfe amounts. to: Neicher by Indolence, for the -

&
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that fhe for want of Judgment oiled in melting for
Sauce, and rtoffed it into the Sink that {he put her
dirty Water in to run into the Venal: The Lady’s
Maid telling one of the Servants of the Walte, was
anfwered, That the did frequently tofs her oil’d But-
ter into that Sink, and this fhe aver’d to me, that
the leaft Quantity of Butter could not be lefs than
onc Pound and a Half at that one Time; yet this
Lady’s Maid, although fhe was a Relation to her
Mittrefs, had not the Courage to reprove the Cook,
nor durft tell the Houfckeeper, left the fhould ask
her, what was her Bufinefs in the Kitchen? or call
her Spy-teller, Magpy; or give Orders to the Cook
to belpatter ber with a Ladle full of Fat whenever
fhe'came into her Territories. |

Such Hazards attends thofe that dare oppofe ex-
travagant Cooks, or indolent Houfekeepers that are
Strangers to every Thing worthy of Praife, and con-
.. fequently very dangerous Kitchen Officers, for they
“. confume their Matlers Subftance unmercifully : Had

the rofs'd this oiled Butter into an Earthen-pot, it
might have fricd Fith, Fricters, or Pancakes, cover-
ed potted Fowls, Beet, or Fifh; bue toffing it into
the Venal, is a Crime that deferves the Punifhment
of Hunger, and Bitternefs of the Want of Batter
all ber Days. That is, after the had left her Plenty,
and returned to her primative homely Cottage, as
wilful Wafte brings woful Wanr; for which R eqx
ton the good and profitable Servant is on the fafeft
Side: She that holds faft her Integrity, and would
¢o her Duty to the beft of her Knowledge, thefe
Relolutions deferves Improvement. -

- As Thave acted in the Station of Cook and Houle-
keepery fo have I been very fuccefsful in plealing the
amilies I ferved in that Station; and as } have 2
giedt Regard for the worthy Sort of thefe Servants,

and
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and would take a great Pleafure to improve thefe
Worthies 3 that is, by telling them how [ difcharg’d
the Traft of Deputy. . 1 made the following Reto-
lations, and kept them, refolved to do Juitice to
Mafters and Servants; not to leave that to be done
in the Morning that ought to have been done at.
Night ; refolved not to wafte nor confume the Pro-
perty of my Mafter, nor f{uffer any of his Servants
to wrong him to my Knowledge;. refolved to be as
careful of every Individual of my Trull, as it the
Fortune had been my own; refolved to rife early in
the Morning, and never to exceed Six o’Clock if [
was in Health, nor to grudge rifing two Hours
{ooner if I had an elegant ]gJinnr:r to fend up; refolve-
ed that every Servant fhould have their Meat in due
Seafon, and likewife every Fowl that was fed for
my Mafter’s Table.” My great Care was to keep
the feathered Flock clear of Difeales, which, with-
ont great. Care and Pains they are very fubject to;
and to prevent Diftempers, 1 never bought Chickens
with their Feet tied together, and flopped into Bal-
xets and Creels, for this Reafon : The Birds are con- |
fined to lie on their Sides, which the flepping or
trotting of the Horfes makes them full of Biuiles,
and puts them into Fevers: But the prudent Far-
mers does not ufe their feathered Flock fo, they
have large Creels or Baskers, puts them loole in,
Jets them have Room to ftand upon their Feet, and
they are no worfe for their Journey ; thefe were the
Birds I always chufed to buy, and as my Chicken
Coops had Partitions that took out to make them
lefs or bigger Appartments, I always kept cach Broad
to themielves, for as foon as mixt with Strangers
Battle-arrays enfued, which, to prevent Inever mixt
them after; 1 have found by Reafon of their Battles
their Heads have been fo fore, that they could net
feed; nmay, the Conquerors got Bruifes with their
Wings flapping in the Coops with the barthng:
Yet the Brood that is hatched and brought up ro-

ether
y g
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gether feeds fat, and quarrcls none. Every Night
&y 1 by e Y [ { -1 STy B A T . "
their Troughs were wafhed clean, and clean’ Hay

-

put under them at Six 0’Clock in the I}’l;ofn_iﬁg‘;;_ Bar-
ley-meal mixe precty (hff with boiling Water, and
when cool dipped into skip’d Milk, and fo_given
the Chickens in_ their clean Troughs: My Turkey
Pouts and Capons 1 found fed beft ar their Liberty,
loofc in a Houfe; I made them Crammings of the
fam¢ 1 fed the (:hi:_:l;gus with every Mdrniﬁg{ hav-
ing their Houfe clean {wepr, and clean Straw laid
1 a Corner to rub themfelves in, which isas refrefh-
ing to them as their Meat, and whch_thg&}f'werc’
tull took the Meat from them, ferved them at T'welve,
and again at Six _in the Evening, took the. Meat .

from the Chickens, and ferved them as above.

My green Geefe and Ducks fed befl together in
a Houle Joofe; then I fed them either with ground
Malr and Burtter-milk, or unground Malt with boil-
ing Warer poured over it, trfiﬁ"],g’i,{i;;Thi_ng at Night:
This feeds Chickens fat, giving it them in the above
Manger ; yer Idon’t think it feeds Chickens, Tur-
keys, or Capons fo white as Milk and Barley-meal
. docs, but as fat it will feed them. 1 drove them
once 3 Week toa Pond to wath themfclves, which
gave them a great Pleafure; they would flap their
Wings, and. rejoice when they returned amongft
their clean Straw, The ks

1 never grudgc_d,. the Pains 1 took in feeding the
Fowls, for when I fent them up to the Mafter’s
Fable, they werereceived with Pleafure and Applaufe,
Thﬂt fufficiently rewarded my Labeur; yet it was no
mere than my Dury, and what cvery Servant in
at Polt oughr to do, or fec it done. A new mar-

rigd L.ady related to my Miftrefs, who had a 1in§ér,-
ing 1llnels, occafioned by a Mi{ga‘rl‘jag{q& of her firft

Child, was perfuaded by her Husband, totakeanairing
with him in the Coach, and todine with my Miflrefs ;.
4 . ; . e
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he ordering aServant ‘to Tet her know his Fntention,
and that %élre might be a boiled Chicken for his
Wife; fo I had Otders for four boiled Chickens,
two young Ducks, and two Turkey Pouts roafted :”
At the Hour appointed the Efquire ‘and his Lady
came, and Dinner being ready, was fent up, and mct
with a moft ‘gratetful __?{cccltition from this worthy
Efquire, who, with Admiration beheld his Lady cat
up a whole Chicken; who faid to her, Much Good
may it do you, my Deéar, for I am fure you have
not eat {o hearty a Meal this two Months: Itis very
trie, Sir, anfwered the, and the Reafon is, that
never fee fuch a Chicken in my own Houle, for it
* is ‘no bigger than a Partridge, and as fat as a Quail,

fo 'bemitiélly white, quite different from my Chick-
eris at Home, that afe Skeletons, and of a different
Hue and Tafte from this Chicken, that feems to fit
very ealy on my Stomach. T have had a boiled
Chicken every Day to ‘my Dinner thefe fix Weeks,
but ‘not one like this ; nor did I ‘ever fee 2 fac
Fowl at my Table, which I impute to improper
feeding. In all Probability that muft be the Reafon, -
anfwered my Mifltrefs, for I have very often taken
Notice of your Poultry at the Table, and am very
fure that if they were duly attended, and proper
Care taken of them, they would be far, and they are
not fit to eat otherwife. So I have experienced, re-
plied the other Lady, yet the only Realon that Tean
give, is, that my Cook was trained at London, where
ihe had all her Fowls fed and kill’d teady for ‘cool-
ing : She is the only grave Servant that ‘[ have, and
was well recommended; I am - thetefote unwilling
to accufe her for a Fault that I cannot give a pro-
per Direction to amend, fo uncxperienced a Houfe- .
keeper am 1, that was left an Orphan, and married
juft out of the Bodrding-fchool, for which Reafon
my Hezlth and Fortune mdy be impaired, and 1 ut-
teriy unable to rectify it. My dear, defpairing Cou-
fin, anlwered my Miftrefs, pluck up your Spirits,

and
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and there will be no Hazard of Health and. Fortune,
for you fhall ftay with me, and try the Sovereign
Virtue of my Kitchen Phyfick’; for in my Opinion,
that is the only Medicine you want at prefent; and
-T will fend my Cook to give yours a Leflon of her
Method of feeding Pnuhrg, and many Things thac
may differ fiom what fhe has been acquainted with :
That is, to thew her how much more is required
of the Country Cooks, than there is of the City
Cooks; and, added the, I am very fure that the will
be ready and willing to give her wholefome Cook-
ery Advice. Then, anfwered fhe, I will be infinitely
obliged to her, and if you can fpare her the may go
in the Coach which is returning Home, for I am
fully determined to try the Virtue of your Kitchen
Phyfick. You oblige me much my dear Coufin.

So my Lady came and told, that there muft be
fome Need of my Advie€ to feed their Poultry, and
if. the be fociable, help her in her Deficiencies; if
not, give yourfelf no Concern but come Home in
the Morning according to my Directions.

I went, and was kindly received by my Sifter
Cook 3 the Lady’s Maid went to wait on her Mi-
{trefs, and there was none to interrupt our Conver-
fation: So baving our Tea brought in great Order,
{he difiniffed the Footman, and faid, Statefmen have
- private Interviews in Politicks, Merchants in Com-
mere£io let ours be upon the Art of Cookery. I an-
{wered, Ifthat be our Talent, let us be profitable Ser-
vants, and improve it. Then faid the, If [ improve I
‘muft betheBeggar. an{wered,If there wasanyKnow-
ledze in my Pofleflion worth Acceptance the might
command it. Then, faid the, my greateft Want is to
know how to make Fowls fat; as in the Town I
had them fed, plotted, and recady for the Pot or
Spit: But here 1 have them to feed, and inftead
of making them fat, bechold, they are all Skeletons,

| ' and
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and more dies in the Coops than lives: Chickensy.

Turkey Pouts, young Ducks, and green Geefe dies,
or pines in the Coops. Indeed Sifter, faid I, where
there is fo much Sicknefs in the Coops, it may ‘en=
danger the Family’s Healths in the Houfe. Sick-
nefs amongft Poultry, do you fay, then 1 am a very
improper Phyfician; nor will pretend the lealt
Skill in curing their Sicknefs: It muft be Sicknefs
that caufes fo great a Mortality in the Coops, but

this 1 imputed to their quarrelling; and more elpe-

cially amongf{t the Chickens, which I thought kil-
led one another, faid fhe, or rather wounded and
bruifed each other. Anfwered I, the Agoay of which
might bring Fevers upon the wounded, that might
occafion their Deaths; and likewife infect the Con-
querors, and the wholc feathered Flock. DBut how
to prevent it, faid fhe, let me know ; for Judgment
may be wanting, but Care and Pains was not: Fof
every Morning I {ec all the Drawers that receive
their Dung taken our, their Troughs clean wafhed,
and frefh Meat made them at the fame Time; which
Mear flood by them, to eat when they pleafed; till
the next Morning, when they were ferved again:
Nor did I let any of the dead lic i the Coop any
Time, left they fhould flink, and fo offend the
others.

Indeed, Sifler, anfwered I, T never underfiood
whether the Pouliry have the Senfe of {melling, as
they have no Nofes; yet 1 am very well aflur’d,
that Cleanlinafs is a great Help to their thriving:

Bur letting Mear ftand perpetually before them muft

pall their Appetites; they are delicate Creatures,
and loath thewr Meat when fatishied, fo that I rever
fail to take it Sfom them in ten Minutes after T have
ferved them, a {ufficient Time to fill themfelves in
Asto Quarrels, I never have any amongft my Chick-
ens, for this Reafon, having a {eparare Partition
for every feparatc Brood, and this keeps Peace; but

T Bb inter-

-
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iatermixing them with Strangers is bloody Wars:
Every Morning they ?avg clean Hay laid under them,
and every Day thrgdlsfed, at Six in the Morning, at
Twelve, and at Six in the Evening: Their Troughs
are walhed clean, and as much Meal mixt in the
.T‘vﬁlernipg as wiil lerve them all Day. Turkeys and
Capons | feed in a Houfe by themfelves, on the fame
Meat 1 feed the Chickens with, ouly T roll it up in
Crammings, and fets them Sweet-milk to drink.
My Ducks and green Geele T feed loofe in a oufe,
with ground Malt and Butter-milk, or fcal alt :
Now [ can prove by my Book of Poultry, 8ath in
“the Poultry living, and Poultry killed for the Fami-
lv’s Ufe, that 1 have been accountable to my Lady
of every individual Fowl, even to the {malleft Chick.
en.  Then certainly I muft have been avery unpro-
fitable Scrvant, aniwered the, for I have not only
watled the Property of my Mafter, bur am terribly
alvaid 1 have impaired the Health of his Lady, by
fending her up Chickens that were not fit to eat -
For when I confider the Difference berwixe theChick-
ens 1 bought of the Poulterers, and thofe I fed, and
fent that dear Lady to ears they mult have hurt her
delicate Conflicution, and'to give Pain to fo good
#Lady is Sacrilege; oris it poflible ignorance can
make an Attonement for fuch a Crime? Aes EEY
poflible, anlwered I, as it is a commion Crime, which
I am atraid many finc Gentry are Sufferers by, and
are ted wirth diflempered Poulrry by {lothful and in-
dolent Servants; which is not your Cafe, whofe In-
cuftry and Integrity is firm, but Judgment | was
wanting in Poultry feeding, which made it 2 Mife
fortune, but no Crime. e

" As for Turkeys, Capons, Chickens, Ducks, and
Geele, clean your Coups of them ; let the Duck and
green Geele be put inro a Paiture where there is Wa-
ter for to wath o, and feed them witk Corn thrice a
Day ; fet the other Poulrry at Liberty, and feed them, -

but
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but you muft expect Death for moft of them. Then
let your Maid clean all the Coops and Houles,
buy in a frefh Stock, and get acquainted with the
[Parmers Wives; thefe in fhort are the bell Birds
Mothers, for they feed them with the Overplus of
their Milknefs ; nay, they have a Share of their own
Victuals, will fly upon the Tables and pick the Meat
off their Trenchers, thele are haif-fed to your Hand :
Charge the good Wives not to - tie their Feet, but
to put them into a large Creel or Basket loofe. Ne-
ver confine your Turkeys or Capons in Coops, it
cripples and caufes them to pine inftead of fatning,
and will fwarm with Lice for Want of Liberty to
pick their Feathers. Sweep their Houfe every Day,
lay them clean {traw, and have the fame Plealure of
your Feathered-flock 1 haveof mine. 1will, anfwers
ihe, purfuc this Pleafure with Diligence and Care,
with a thoufland Thanks to you for the wholcfome
Leflon you have taught me, foralthodgh I gave greac
Content in Town, I find myfelf very deficient in
the Country; in Town I made my Marker every
Day, the Butchers Meat fo frefh and {weet that my
Beef-gravy made Sauces, and Soops delicious: But
here we kill a Beef once a Month, and that alters
the Cale, for 1 can but have freth Beef one Week
in the whole Month; fo there is three Weeks of
the Month I have no Beef-foop nor Beel-gravy for
Sauces, without fending to the Market for ficth Beef.

As falc Beef is not fit for Soops or Saufes to be
{ure, but if I have plenty of freth Beef, I can make
Gravy that will keep two Months as ftrong and s
~ delicious as the firlt Day; and if you will try the

Experiment when you kill a Bu&i%rzke the fous
Houghs and break them, feafon with a little Sals,
Famaice and Black-peppers then pack them down
m a large Srewing-pot, with a Quart of Warer,
and cover the Por clofe with Pafle: Cut and fealon

the B Neck in the above Manner, pot and pafle i

Bb2 it
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it alfo, and heat an Oven as hot as for baking Houf~
hold Bread ; then (et in thefe Pots, daub up your Oven,
and let them ftand all Nighe: Ia the Morning take
them out, and rthe Sinews will be as tender ftew’d
as Mitrow ; which Sinews take from the other Meat,
cut them into half Inch-lengths, and put them fe-
arate into Earthen-pots, about the Size or rather
Earger than a Jill; then ftrain the Gravy through a
clean Hair-fieve: Take up the two Necks of Beef,
firain the Gravy all into one Pot, skim off all the
Far, and ftrain the Gravy through a clean Flannel
Bag; then take a well tiuned Soop-pan, fer it up-
on a clear Stove of Cinders, put in this firong Gravy,
boil it quickly half an Hour, and cover the potted
Sinews with it: Have as many Pint broad Farthen-
pots as will hold the Remainder of the Gravy, leave
Room for half an Inch deep of the Beef-far rhat you
skimmed off the Gravy, which Fat boil up in a Sauce-
pan, pour it boiling hot over each Pot of Gravy,
and lecic ffand til] it be thoroughly cold; the Gravy
will be a thff Gelly, and the Sinews will anfwer
Socé)s or Ragoos. The fame of Pallates.—So there
is Gravy for Soops or Sauces, much {tronger than
you can prerend to make by frying the Beef, and
after boiling it is always ready and faves much Trou-
ble: Inever want a Store by me, for T can by boil-
ing it to a fine Glue, keep it {ix Months, with clofe
fealing in little Pots; and if a Mefs of Soop is want-
ed, I have it in 2 Minuze. H
Neither do 1 ever want Chicken Broth, for when
I have boiled Chickens, I pack them clofe in a Pan
that juit holds them, and this- makes their Broth
~ ftronger; then' I take the Bones of a Leg of Veal,
and the Griflel of the Knockle, breaks and wathes
them clean, {o puts my Chicken Broth into g little
Stewing-por, with the Veal Bonesy tworor three
Blades of Mace, and paftes the Pot “clofe down, fo
fecs it 10 an-Oven all Nighe, skims off all the Bat
' in

']

1
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in the Morning, and pats the Broth through a clean
Flannel Bag;, “then boils this {trong Chicken Broth
o a ﬂmng Gelly, purts it into tmall Earthen- -cups,
and covers 1t wich the Fatr I skimmed off: This an-.
{wers various Ules, for if any of the Family wants
Chichen Broth, I bave it for them; or if I want
Gravy for frhice Sauces, it is ready for my Ufe. By
this Forecatt I fave my Mafter many a Chicken, and
myfclf the Trouble of killing them.

For the future this Leffon which youfghave fo
frankly given me, anfwered fhe, {hail be my greateft
Pleafure to pla&lic, forcvery Word you have (poken
to me convinces me of my Krrors, and of the Truch,
Juftice, Reafon, and Confideration that appertains
ro the true Art of Cookery, which 1 find | have
been prodigious ignorant and deficient in.

Well fays I, as T am the elder Sifter, T muft ex-
cept of the CGIT]PH’IIEH'C you make me, {o let us
fleep on it this Night, and we will rile in the Mor-
ning, for I will be .on Horfeback at Six, Home at
Etgh' fo to work in the Kitchen at Nine.—At half
an Hour after Five, when Lhad g got on my Cloaths,
behold in comes my Sifter. to enquire how [ had ﬂf:pi:
in a ftrange Bed: Very well; anfwered [.—That has
not been m}’ Cate, {aid the, Fnr I have been fo tor-
rured with dreaming of fick Poultry all the N*sght
that I arofe at Four o’Clock, and have fet all the
Prifoners at LiBeity, much to my Shame g5 whh
me; and [ did behold them accordingly, and faw
the lime, maimed, and the blind. Your gii’t’, n Geele
and Ducks may recover in Time, faid I, by bawling
and feeding, but very few of your Chickens. --Nnr._
one, anfwered the, for they fhail die in an Houe, and’

I will buy in as many healthy ones at my own Ex-

ence, after the Houle and Coops are clcan wathed!
F)rm t kill the Turkey Pourts, but turn them to the

- Back-yard, "and fecd them with Corn and Grafs,

1 I]}'ﬂLL
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Phyfick may fet them to rights again, and this Pre-
caution I give you: Likewife, faid I, fee that you
never take Notice to your Lady in the leaft of the
Sicknefs that has been in the Coops for this Reafon,
becaufe it may do her more Harm in thinking than
it has done in eating thofe Chickens ; and if you duly
obferve the Rules that I have prefcribed to you, there
never will be Sicknefs amongft your Poultry.—Fear
not, anfwered the, I have printed cach Article on
the Table of each Hand, the Execution of which
fhall be my greateft Pleafure.

But here is one proper Item that I muft give you,
1t fuits this prefent Cafe, as you have no fat Chickens,
boil Rice in Water, and after in a little Milk, {weeten
it with a little brown Sugar, and it will feed them
fat in four Days; but let them be fed four Times a
Day with this Rice, Milk, and Sugar.

So after we got Breakfaft I took my Leave, and
told her I expe@ed my Vifit repaid me the firft
Opportunity ; the promifed fhe would, and I was
at Home as the Clock ftruck Eight, My Lady be-
ing told that I was come, fent for me, and asked
myOpinion of the Houfe-keeper : I anf{wered, Madam,
I have a very good Opinion of her, for the very
frankly owned her Deficiency in Poultry-fecding,
and with Pleafure and a Heart full of Gratitude, re-
turned me her unfeigned Thanks for the Method of
feeding Poultry that I prefcribed her, which fhe ac-
knowledged was more confiftent with Reafon, than
the Method fhe had taken in feedin them; and al-
though her Judgment I believe to be very good in
other Relpects, yet the feemed more defirous of having
my Opinion than of giving her own. I believe her
to be a Servant of Worth and Integrity, and very
deferving of the Truft repofed in her; and it is my
Belief, that you will not tor the future fee an ill fed
Fowl come to her Mafter’s Table, for the was a-

mongft
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mongft them at Four o’Clock this Morning, Induf~
tery and Care the wants not.—1I am pleafed, anfwered
my Lady, with the Account you have given me of
her: Did not you invite her to my Houfe?—I did,
Madam, and fhe promifed me the would the firft
Opportunity.—I will procure an Opportunity by
asking her Miltrefs, for I have a great Veneration
for fuch Servants as you defcribe her to be.—To
prove the Truth, Madam, fays I, keep her Lady a
Week, and if fhe has not fat Chickens for her Lady,
truft no more to my Skill.

Well then, anfwered my Miftrefs, to try the Va-
ricty of thy Judgment, I will detain the Lady, and
have thy Affertion proved. So my Lady made the
young Couple very merry at Breakfat with the
Account that I had given her of their Houfe-keeper,
and they all confented to go Home at the Week’s
End; accordingly they did fo, and found fhe had as

fat Chickens and as beautiful as mine, to the great

Pleafure of my Lady as well as hers; and from that
Time there was an honeft Friendfhip contraéted be-
tween ber and me. ‘There being {o great an Intimacy
berwixt the two Families, the young Lady ufed to
bring her in the Coach with herfelf to pay me a Vifir,
for they knew the very great Regard we had for
each other; for the was generally efteemed being
both the complete Houfewite, and the virtuous hus
manc Creature. If any poor Family in the Neigh-
bourhood were in Diftrefs, the informed her Lady
of their Want, whofe Pleafure was to relieve them.
This young Creature took great Delight in doing
good, gave Medicines to the Poor for moft Difore
ders, and this worthy Servanc was always ready to
deliver their Complaints, never grudging the Pains
the took for the Poor.

I foon after removed from that Family twenty
Miles diftant, {o that ous futureCorrefpondence was by
' writing,
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writing, till we both enter’d into the Marriage-ftate,
which put vs a fgﬁ:m‘:; Diftance from each other.
Somebime after her Marriage, the wrote me a long
L.ctrer, whereia fhe t“ip'LGLL the Happinefs fhe
pnﬁcﬁcd in one of the belt of Hutsbands, that Love
and Riches increaled every Day; and’ begged of me
to give her an Account of my Situation of Life. I
an{wered hers, and told "the great Pleafure I had in
her good Fmtune, both in the Blefling of a good
Hushand and Riches, a Reward for her Virtue and
good Works; and told Ler that as'the Situation of
my Chance had fallenin a publick Way, (Inn-keeping)
whlcrx had not afforded me that Tranqu:lnty ﬂn‘-:
poffeffed : 1 would not go to Particulars, only ac- -
quainted her I was ina middiing Stare, fome better
and many worfe. 1 was anfwered with a very moving
Epiftle, defiring a wore particular Relation of my
Situation ; but I confidered as it would not be fa-
tisfaltory, never anlwered her lait Requefty fo our
Correlpondence dmpt till afrer the Publication of
my Book of Cockery, (Wwhich upon perufal I found
I had made ()u.uhﬂs of Receipte, but have fince
fuppiied thele Wants, as a f!_u'hu Service to my
R:‘:adcu) As the poflefled an aétive Soul, 1 was
perfectly afured that in whatever Station of Lite the
lived, 1'.2:5 would improve her Talent, So having a
little fpare Time the latter End of laft Yeary, 1 tuok
Pofl-chaife and made a Tour thirty Miles crofs the
Countiy to fee my Iriend: She was at a Lofs at
the firlt S Sight to know who | was, till the heard
me {peak ; The faid, There is the VQICE, but wheje
is the Peifon? yet got me in her Arms, faluted and
gave a hearty \Vs:u.mm::; and as I had dlncd on the
Road, the made Coffec and Tea, and told me her
Husbmd was not to be at Home till next Day. I
faid, If T have not the Plezfure of his Company I
hope to have yours all to myiclt’: Certainly, faid the,
only the Intcrruption of my.young Brood; and as
{he thus fpake, in comes five beautitul Daunhtﬂrs,

- ‘the.
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the eldeft was juft thirteen Years of Age, and the
voungeft eight ; (o near, andtheir Bebaviour, asit they
had been come Home from a Boarding-{chool, to pay
their Parents a Vifir, every one making a low Curly
as they entered the Room. We having done Tea,
they drunk each two Difhes, the cldeft wathed the
China and fet it into the Storesroom, , which Door
opened into the Room we facn; fo fiys I, Is this
yourStore-room ? let me lec how you baveit furnifhed.
You fhall fays the. So in we went. Now, {ays fhe,
behold the Rule and Order of an induftriots and
carcful Husband, who built me this Conveniency
and fhelfed it round ; on that Side is one with five
Partitions for bottled Wines, each containing ten
Dozen of Bortles; fo faving, fhe opened the Lids,
took out a Bottle of cach Winé€, and called for five
Glafies, filling cach Glafs up with the feparate Wines:
Now, faid fhe, tafle thefe Wines, and give me your
Opinion of themy there is:Burgundy, Freach, red
Porty, Fromtiniack, and {weer Moantain. So talling
the Wines, which were all as clear as Rock-water,
I faid; If [ had feen thefe Wines in a Gentleman’s
Houle or any Tavern, they might have pafled for
Foreign, for they are flrong and muft be of a good
Age; new Wines are like new Male Liquor: Thefe
Wines are ruffy, well flavoured with Age; and has a
ftrong Body, which lam pretty fure are all of your
own making. She fmiling told me, 1 sas the firlk
that ever dilputed their being foreign; for Gentle-
men  Stewards have protefted, that better Wines
were not in their Mafters Cellars than the Wines
they drunk here; but indeed this is a proper FPlace
for the Bottles, it is warm in Winter, and cool in
Summer, {o is the Cellar below, it being vaultedy
and all the Wines are feven Years old before they
are bottled For as 1 f{ce there is no halting before
Cripples, be that as it will, Gratitude obliges me
to let you into the Secrer of Made-wines, as trankly
as vou gave me the Secret of Poultry-feeding, which
: | B you
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vou fhall fee; T have not forgot by my feathered
Flock, which are beautifully far: But.gr& furvey
my Conveniency, there ftands my Wine-prefs, where
I made my firlt great Quantity 3 1prefled the Fruit
m a Cheefe Prels, put it into the Cloaths, and fo
prefled it in thet Cheele Farts, in the fame Manner
the Cheefe is prefied; fo fer a broad clean Tub to
fave the Juice: But my endearing Man gor the Di-
menfions of a Wine Prefs, and made it his dear felf
likewife he madz all the Chefts for Flour, Oat-meal,
Barley-meal, Groats, and Bran; likewife thefe Set
of Boxes for my Salves and Drugs, Shelves for my
oalvers, Delfy and China; and opening the Wine
Cellar-door, faid, Behold my Stock of Wines: So
numbering the Casks, faid I, Your Stock furmounts .
any of our Northern *Squires that 1 have feen, for
by my Calculation you have eighteen Hogtheads of
Wine in Casks, befides the fifty Dozen of Bottles ;
and thi$ is.a Qnantity that very few Noblemen have
I dare fay: But let us go and have fome Conver-
fation, for I Jong to hear fome of your Hiltory, and
am fure 1t will givé me infinite Pleafure. So we re-
turned to the Parlour again," finding it ciean duited,
a good Fire, bright Irons, and clean Hearth, we fat
oufeives down, and thus the begun her Nurrative.

[-think I gave you-an Account ina Lerterof the
Al Kortune ot "my Miftrels's Maid, in a run-away
Wedding with the Footman, ‘which my dear Ladv
was fo good as to exprefs great Concern for her un-
thiﬂking Maid, that had {o pﬁt}ri}' beftowed herfelf
on a fimple Fellow that could not labour for Bread
for her nor bimfzlf, and ’tis my Opinion, as {oon as
Poverty -affcéts theiny he will certainly chinge his
Livery for a red one;” bur what Opinion have you
of this March. Indeed, Madam, an{wered I, if Pride
and vain Glory will make a good Husband, he has
- enough of thar,  Nay, faid the dear Lady, her W if-
dom_ is as-{mall as his, and 1 wifh they may both’
T 3 il - deeeive
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deceive me ; but Iam determined nos to have agiddy
young Lafs about me again; you fhall be ‘my Maid
and Houle-keeper, fo hire a profefs’d Cook. 1 an-
{wered, 1 had a very good one of my own making;
the has been a Servant as long as I bave, and is not
much inferior to myfelf in Cookery ; asto the Houie-
keeping, that I perform, but the Cookery I have
taught “her, and was enquiring for a Place for ber,
as the has a Sifter that was to come in her Place:
You bid me choofe my Afliftant when [ firft came
to my Place, this is the Servant, and 1 have proved
her Integrity. You have obliged me very much, faid
the worthy Lady, in teaching me a Cook 1n your
own Way, for I have very often thought your Fa-
tigue too great, to perform the Parc of Cock and

Houfe-keeper; for which Reafon I wanted gladly

to have had you for my own Maid and Houfe-keeper,

but was afraid of not getting fo good a Cook, . for

you pleafed me in my Meat drefling : 1 never liked
this fliskey Girl that waited on me, for if fhe had
brought me a Meffage ot any poor Creatures Com-
plaint, I iee her Countenance turn four; and have
rebuked her and faid, 1 withed fhe might not have
their Complaint, and meet with as hittle Pity as
fcemingly fhe thewed to thofe in Difirels.

So thus I anfwered my dear Angely Blefed are
the Meycifuly for they fball receive Mercy. For Mas
dam, it your Eye be good, God foibid that mine
be evil; to the Prejudice of my fellow Creavares ;
for as far as is in my Power I will cheartully afis}

! _ )
them, both in delivering “their Complaints to vou,
and likewife your Relier to them.—8aid ihe, Your
Perquifites will be better as to' my Caltingsy and
you have the fame Wages; {o there is 2 Guinen Fai-

V|
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neft for your new Place, and if fix Pounds*Wages
4

will do for the Cook, let her hire a-Kitchen Maid.
‘This Preferment 1 told her to her gredt Joy, and

fhe hired her Sifter, fo they lived in Peace, and did

- ey their
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their Work to Admiration: No Servants upon Barth

were more happy than we were of a worthy Mafter,
a pious, generous, and charitable [ady, whofe Hu-

manity was fuch, that fhe fed the Hungry, cloathed

the Naked, and was a great Doctrefs to them afllicl-
ed with Sicknefs ; happy would be the diftrefled, did
every one difcharge their Stewardthips like this hap-
py Pair, for they delighted in arural Life. He builz
a Houfe for a School, with two Rooms for the
Mafter and his Wife 1o live in, and put 40 poor
Children to School, 20 Boys and 20 Girls, cloathed
them every Year, were raught to read, write, and
Vaulgar Arithmetick : They hikewife cloathed 30 poor
old Men and Women with new Shoges, Stockings,
two Shirts, Har, Coat, Waiftcoar, and Breeches to
the Men s and theWomen they gave Shoes, Stockings,
Gown, Petticoat, Apron, Shifts, Caps, {gc. And
when they had all got on their new Cloathing, my
i;nod Mafter and Miftres would view them with
Plealure, he giving the Men each a Shilling, and the
Women the fame, to handfel their new Pockets: In

fhort they were publick B flings, andyindeed, their

Ways were great Delight”

As I was an excellent Horfe- woman, and my Lady
feldom wanted Patients, 1 arofe two Hours . fooner
i the Moining than her Maid uled to do, and had
my little Pad faddled, fo vifired the Sick every Morn-
ing, always tclling my Lady what Effeéts the Me-
dicines had on them that had raken rhem; this was
great Pleafure to her, for fhe faid thar my Judgment
of the Sick exceeded hers. 1 told hery, | was far
from prefuming to vie with her Judgmeng, but very
defirous of afiiiting her Paticnis; and that {he faid,
fhe was very well affured 1 would be rewarded here-
after.—8o one Morning, as [ was upon my Round
viliting my Sick, behold there came to me a neigh-
bouring blulf Gentleman, baving an Eftate of 300/
per Adanumy W hat, fays he, Miflrefs, are you riding
A | CRENERR g withous
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without a Servant to open you the Gates? I need
‘none, air, an{wered I3 and there being a Gare juit
at Hand, 1 rede up and opened it, fo put my Gal-
loway into a Canter: But my Spark being better
mounted came up to me, and faid, Why fo nice,
Miftrefs, I am no Stranger, I have dined many a
Time with your Mafter, and wanted an Opportu-
nity to fpeak to you: So taking hold on my Bridle,
he faid, A God it 1s a Pity you fhould be a Servant,
for you have a Lady’s Face, a Face that I could
find in my Heart to beltow all my Land on, which
is as pretty a Plat of Ground as ever Crow flew o-
ver ; faith, 1 have often thought of that Countenance,
and am not jefting, faid he. Aad if you was, Sir,
I would not take the Advantage of your Jeft; go
Home and admire your fine Plat of Ground, and
don’t interrupt me with your Impertinence: So pluck-
¢d my Bridle out of his Hand, ftruck into a Gallop
and away I went, lcaving my Lover with his Plat
of fine Land ftanding like a Scare-crow, and I return-
ed Home another Way. However my Chap came
that very Day to dine with my Mafter, after Dinner
he rold the Propofals he had made, and the Repartee
I gave him; likewife begged of my Mafter that he
would let me know his Defigns were honourable,
and that he would {ettle all his Land on mc and mine.

My Mafter promifing him his Intereft, commu-
nicated the whole Story to his Lady, who thought
the Proffer very well worth my Acceptance. One
Morning fhe took me into her Clofer, and told me
what generous Propofals this Gentleman had made
my Malfter, that he would marry me, and fertle all
his Fortune on me and mine. Madam, anfwered I,
his Propofsls I canpot accept, for if his Generofity
be great to me, it’s flender to his own Pofterity;
{thould I bring forth no Children to him, yet have
X the Power invefted in me to fettle all his Fortune
en my Rclations, and to rake that Fortunc out of

an
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an ancient Family, whofe Chief poflefled it for fome
hundred Years by paft. Well my Dear, faid that
good Lady, but in Cafe it thould be fo, you will
have the Power to fettle it on the right Line. But
then, Madam, faid I, would not my own Relati-
ons have juft Caufe of Complaint, that fuch a For-
‘tune wasin my Power as might raife my Family, and
I had left it to my Husband’s Friends? Befides, I
bave a more material Objection, and that is, I can-
not love the Man were his Fortune ten Times as
much as it is; fo I fcorn to accept that Fortune
when it is not in my Power to give my Hearr in
Return. Oh! my dear Girl, anfwered my Miftrefs,
- thy Sentiments are worthy of Praife, I fhould de-
prive myfelf of a valuable Servant very willingly, if
it had been to thy own Choice ; but thou haft a Soul
that fcorns an unworthy Thought or Adtion, only
this Fortune might have made thou eafy in Circum-
ffances, and enabled thee to have been helpful to thy
fellow Creatures.— But whether fuch 2 Man would
fuffer his Wife o to do or not, becomes a Query?
I fhould be terribly afraid of his bidding me diftri-
bute my own Fortune whenever he beheld my Li-
berality to the indigent Part of Mankind, and not his
amongit Beggars: For which Reafon, if ever [ enter
mto that State, it fhall be with one that I think
comes nearer my own Sentiments, and that I am
very well affured does not exceed me much in For-
tune: I had rather eat the Bread of my Labouar and
Indufiry, than break my Peace for Plenty of Wealth.
I efteem Reverence, ﬁ:rvc{”}’cu honeftly, and is con-
tent in my State; would you have me leave a Cer-
tainty for an Uncertainty? I might fear the Man but
cannot love him, fo wilt not break my Peace for
‘him. She faid, By no Means, for that was laying
a.Foundation for a Curfe, and the was f{ure there was
a Blefling in ftore for me. In fhorrt, my dear Lady
‘told my Mafter my Refolution, he told my Pretender,

who took it in fuch Difdain, that he condgmued himff
o ) fe
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felf for his mean Suit, and faid, He might always
have {toop’d and taken up nothing; that if ever he
was flighted again, it fhould be trom his Equals, and
not an Inferior. My Mafter told me, and 1 never
fee him, and my Miftrefs take fuch a Fit of hearty
Laughter. O! Siry an{wered I, he only ftands con- -
demned as it is, but had he made all his Land over
to me and my Heirs, inall likelihood he would have
hanged himfelf in fix Months Time. Then, an-
fwered my Mafter, you would have been a rich
young Widow of a large Fortune at your own Dif-
polal.  But I think mylelf ten Times richer as I am,
Siry anfwered I. Then, faid he, in my Opinion your
Affections are fixed another Way, which I will leave -
to your Miftrefs to enquire into, as 1 don’t expeét .
the Dilcovery in my hearing; and as he fpoke thé’
Word, walked outof the Room, leaving my worthy .
Lady with me: Who faid, Is your Mafter right in

his Conjeture? I know thy Honour to be frank, and

will make no fcruple to make me thy Confident;

tor if he be more deferving, far be it from me to

deprive him of the Happinefs of fo good a Wife, as

famvery well affured that thou will be a daily Blef-

{ing to a good Husband. '

Thou made me an excellent Cook, and I defire
vou will inftruct my new Houle-keeper that it may
be kept in the fame Oeconomy; I would not alter
the lealt of thy Rule and Order, for I fee very few
- ‘Tables fet out with that Decorum as mine: Nay, your
Mafler has very often told what great Encomiums
Gentlemen have, given him of my extraordinary Ma-
nagement, whofe Table was fupported with all Ra-
rities in the Seafon, drefled in the beft Manner, with-
out the leait Noife or Difturbance; whereas their
Houfes were a Hell, their Meat a Surfeit, and the
Brauling of Wives and Servants were fo many Tor- -
mienters to them. But 1 have told them all thefe
Praifes were due to you, who made all the Houfe”

ealy
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caly by your Induftry and Care, and thofe who had
fuch hard [ate as the Torture that fuch Servants
muft give to Malters and Miftrefles, I picied ; for if
it was my own Cafe 1 fhould be miferable, the
Integrity and Diligence of Servans, may enable the
Mafters to perform the Duty of good and faithful
Stewards. I faid, There is certainly great Wifdom
m your Sentiments, Madam; but it every Malter
took fuch Delight in the Dury of the good and
faithful Steward as my Mafter does, their virtuous
Example would be a great Means to moralize their
Servants: A Manifeftation of which is in your own,
you have been nine Years married, and has all your
Servants you firlt had, but thele two thar married
from you; every Servant you have is fenfible of the
Blefling they daily enjoy, under the Proterion of
lo virtuous a Mafter and Miitrels. 1 lived three
Months in three feparate Places, quitting the three
Months Wages to be quit of the bad Places, and
have expoftulated to my fellow Servants the feparate
Tortures that attended thofe feparate Places, which
fhew’d them the Difference between good and bad
Piaces, the Happinefs that Servants pofefled in the
former, and the Mifery of the larter; how well the
Peace and Pienry that we daily enjoy’d deferved our
Diligence and Pains.

Gratitude, the Butler would reply, obliges me to
fpur up all my Induftry to grace my Matter’s Table
with clean Plates, Knives, FForks, and Glafles.” So
wiil I, aniwered the Laundry-maid, with clean Linen.
And, fays the Cook, I will feed my Fowls fat, and
will fhew my Art of Cookery in dreffing the Meat
to grace his Table. And, fays I, 1 will grace it
with a Delert. And fays the Dairy-maid, 1 will
take Care to have good Butter and Cream. The
Houle-maid replies, My Diligence and Pains fhall
be fhewn in my clean Rooms, well polithed Braffes,
and lrons. Well fpoke Fellow-fervants, fays the

S Coachman,
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ﬂnﬂt}pﬁ;&uﬁmy Cattle, Coach, and Harnefs fhall be
serim. - And fo fhall my Saddle Horfes and Fur-
@i..ure, anfwers the Groom. And after all, fays the
Kitchen-maid, I have as much Cleaning as any of you,
and fhall take an equal Share of Pleaiurc in the Ex-
ccution of my Duty in the menial Sration I enjoy,
under the beft of Mafters, and refpeétful fellow Ser-
vants. So thou does, anfwered I, and I can ob-
ferve afecret Pleafure to attend you after your Work
15 dane, as you {it admiring your clean Pots, Pans,
Pewter, Dreflers, (9¢c. £5¢c. fo 1 am convinced a fe-
cret Pleafure reigns in every Servant’s Bofom to dif-
charge their feveral Duties to thofe two Worthies
they ferve; and who would not think the Prime of
Youth well fpent in the Service of them, that has
the Intereit and well being of their Servants {o much
at Heart? not in the fupporting them with the
Bleflings of this Life, but in thewing them the Traét
to a better, by their virtuous Example and Good-
nefs: For we are not under the Tyranny of cruel
Mafler’s horle-whipping the Men, nor implacable
Miftrefs’s tormenting the Maids.

It is very evident, an{wered my Miftrefs, that Ser-
vants have as great Souls, and fometimes greater,
than their Maiters. Did not the great and boun-
tiful Giver of all Benefits, according to his wife’
Difpenfations to his Creatures, give them their Ta-
lenits of Wifdom, Riches, Health, Strength, and Un-
derftanding: He did not defign his Bounties of Riches
to be exercifed in Cruelties and Oppreflions, more
cipecially to any Houfhold Servants, whom 1 eficem
for their Integrity and Cares; buc you fer them the
Example of Induftry, Gratitude, and Humility, fo
that all the Rule and Order of my Houle is owing
o your good Prefident; yer, it is my Opinion, 1
{hall not bave you much longer, by the Anlwer you
made me i the Choice of a Husband, who is to be
near. your Fortunc and Sentiments: If any Pretender

Dd has
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has the Endowments of the latter, it mm

Pity to keep you feparate, although my Lofs wi :
great that fhall never have fuch a Servant.

You have a compleat Houfewife in your Houfe,
a virtuous induftrious Servant, and may confide in
her Integrity: I have compleated her as much for
the Houte-keeper as I did the Cook, and her Sifter
35 as capable toact in the Station of a Cook, fo that
you will want only a Kirchen-maid if [ leave you:
And as I have lived with this honeft Servant near ten
Years, can witnefs her Gratitude to Heaven with
Tears, for raifing her from {o poor and low a Condi-
tion to fo much Peace and Plenty. She has repeated
theExtravagancies of herFather,and likewife hisIngra-
titude to her Motber, who ftole her from her Father's
Houfe at Seventeen, which broke his Heart. He died
and left a pretrty Eftate, which he fpent, and re-
duced his Wife and Family to the Want of Meat
and Cloaths : But the Pains that poor Creature took
to relieve thele unfortumate Diftreffes in her Family,
would {urprize you. Her eldelt Daughter declares
fhe will not run the Risk of her Mother’s Hard-
fhips, for no Man upon Earth, hoping that fhe
would difcharge her Duty of Truft in her Place, with
that Integrity to her worthy Miftrefs, as thould not
endanger her of lofing it; and likewife to be fo
earctul of her Wages, as to fave fomething to fup-
port her afrer the was difabled of performing fervile
Daty. Ef the holds faft her Integrity, anfwered my
Miftre(s, the will be juftly intitled to her Mafter's
Bounty, befides mine; who think ourfelves bound
In Duty to make Provifion for fuch faithful diligent
servants in their Age, that {pend the Prime of their
Youth in our Service: Butwhy did not you inform
an of the Diitreffes of her unfortunate Mother? it
wopld have been a Charity done me to have given
mopportunity of relieving her.  Madam, anfwered
1, the rold me that her Mother was relealed from
' ' theic
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thefe Hardthips as foon as her Daughrers were able to
fpin; nor did the ever let her Wants be known, even
in the %reateﬁ Diftre(s, after her Father obliged
her to fign the Right of all -her Fortune to him.
He fold it, and went over to France, and never réturn-
ed again, leaving her with four Daughters, the Eideft
of them being But five Years of Age. But.this in-
duftrious Mother has not let her Daughters fpend
their Time in Indolence nor Vanity, you have two
of them, which, in my Opinion, are as good Sear-
vants as any in Ewglard. That is owing to'you their
Teacher, for their Mother might teach them Spin-
ning, Knirting, and Sewing, but her low Sration of |
Lifedifabled her from compleating them of Cookery
and  Houfewifery : That valuable Treafure you
pofles beyond moft of Women in Occonomy and
compleat Houfewifery, which you have fo frankly
beftowed on thefe Girls, muft Jay them and me un-
der great Obligations to you: For there are very
few fo generous of their Knowledge in the Art of
Cookery, as to give gratis what others would not
part with for Money : Heaven was kind in beltows
ing fuch a Servant on me, that has intiiled Decaram
and good Order in my Family, I anfwered, "T'was
a double Duty incumbengyon me, in Gratitude o
the beft of Miftrefles, {o humane,  chatitable, and
benevolent, whote good Worls 1 daily - admired;
and would imitate to the beft of my Ability, M9
Mother gave 20l and rhree Yea's Service to a
Paftry Cook with me, at the 1yth Year of my Age:
lam now 30, and have improved my Talent. fathis
Servant 1 beheld a generous Soul full of Tndufry and
Graritude, and took great Plealure ma communicating
to her my Inftruftions and Advice; fhe has been (o
quick of Apprehenfion, thar fhe improved whae |
taught her, has initructed her Sifter, and youw'll find
her exceed me; having now in her Pofiefiion all i
could teach her, befides a fruitful Head of her own.

Dda2 59
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So my dear Lady told me, If I had had her For-
tune, how far I would have ‘exceeded her in good
Works; and faid, She rejoiced fhe had {uch good
and worthy Servants, trained up by my Inftructions.
And now, faid fthe, as all your Sentiments are frank,
ler me know what happy Man engages your Affec-
tions, and how long he has poflefied thar Treafurc:
You need not bluth, for 1am convinced he is a
virtuous Lover. I anfwered, That I had great Rea-
{on to believe him fuch, he 1s a Mechanick, Madam,
fays I: His Mafter was that ArchiteCture that un-
dertook all the Building of this Houfe, Out-ofhces,
School-houfe, {5¢. he was Foreman over the Work,
and employed three Years in this Building, being
boarded in the Steward’s Houfe, a Relation of his:
And when his firft Son was made a Chriftian, I was
defired to ftand Godmother, and this Youth was a
Godfather.

Although he had 2 beautiful Perfon and Behavi-
our, yet 1 did not much mind him, nor even knew
him, although he had wrought near three Years 1n
the Building, and had my Orders for making the
Conveniencies of the Store-room, Laundry,and Dairy :
~ He having a quick Genius, jand diligently obleryved
my Directions, yet I never gave him, the Applanie
that [ generally gave the other Artifts, left he
might have fome fecret Vanity of thinking that he
merited my Eftcem; which was fo far from it, that -
1 did not know him to be the Man, till the Stew-
ard asked him how long the Work would be ia
finithing. He anfwering, In a Month’s Time, and
that will make out three Years the Workmen have
been employed in the Improvements your worthy

Mafler has made abour his Houfe. So, faid I, 15
this the young Man that made all my Convenjencies
in my Store-room and other Places: Indeed, I beg
Pardon, for 1 have not feen you fince you finifhed
piy Apartment, fo that 1 had quite forgot you.

, But
-
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But, faid he, I with you had been no more {ignifi-
cant in my Eftecm, than T have been in yours, and
perhaps 1 might have forgot you alfo. Sir, anfwered
I, It is not worth the Notice of vour Sex, ler my
Significancy be lefs or more, they arc not to be bet-
ter or worfe for it. '

Early the next Morning I reccived a Letter from
him, tﬁe Contents of which fet forth the Beauty of
his W ifdom, and likewife the Purity of his Affetion,
which, in ferious Words, declared that he was a
Stranger to Love before, but has been captivated
ever EECﬁ he firft beheld me. I was diverted with
reading the Bcj’g’inning of his Letter, but furprized
at the Conclufion of it; for upon Reflection, 1
found he had a Store of judgment and Underftand-
ing, and could not help condemning mylelf forsmy
rade haughty Behaviour to him, fill, in fpite of all
my Rcfo?utinns, admiring the Dictates of his Brain:
It was a Week before T could have Time to {end
him an Anfwer, which was to the following Effeét. -

g 'R

« The Perufal of Yours gave me an Opportuni-
ty of feeing how erroneous 1 was in my Conjeétures,
for having never feen fo great a Number of Houfe-
carpenters and Joiners working in one Houfe, as we
had when that Wing was built to my Mafter’s, where
2 Gallery Window gave me an Opportunity of lee-
ing the Workmen act at their {eparate Branches, ham-
mering, fawing, glewing, plaining, and fome {inging,
whiftling, others curling and fwearing; the Noile
»f whole Pipes and Voices rendered me in Bedlaimn.
Tndeed fometimes I could fcarce think them rational,
for as one young Man was rapping upon his Plain
with a Hammer, while he was whiftling' a Tune,
and- #ifing his Note {o high as I thought the Ex-
tent of the Pipe, affected his Sight for rapping upon
the Picce of Wood that he had been rubbing upon

the
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the Deal, out flies a Piece of Tron and pitched up-
on his Ancle, which cut him to the Boge. I {fent
for him immediately, and wathed it with fome Bal-
fam, and bid him whittle after his Work-hours were
over, as he was notable to whiltle, work, and think,
to any Perfe€tion at once : Nor didI think you, their
deputed Matfter, had your Men in fuch Decorum as
they eught to have been in your Prefence, as Ham-
mers, Axes, Adges, (Fc. makes Noile cnough with-
out whittling, finging, curfing, and fwearing 5 fo thas
I looked on your Fraternity to be a robuft Sort of
uncarh People, till after the Perufal of your Letter,
in which I perceive you are Mafter of a good Srock
of Reafoning, and, as far asmy Judgment goes, fecems
to tell a Story of Love very well, although T think
1t’s a dangerous Suit for a handy-craft Tradelman to
make with a Houfe-keeper of Tuch a Family, as [
have the Honour of ferving, where every Servant is
as happy as they with to be, by the Indulgence of
the beft and humbleft of Mafters. This may make
proud Servants, or at leaft you may think {o, by the
Relolution that I have taken, which is this, that I
never will marry a Man before *he has maintained a
feven Years Converfation in Lietters, during which
Time, he thall not importune me with one. perfonal
Vifit.  Once a Month I will receive a Letter, and
no oftner; every tenth Letter 1 will anfwer, and no
more; nor will I give him any Affurance of Mar-
1age at the feven Years End.” Now my Heart is
frec, nor was it ever entangled ; nor do I defign to
yield it to any Man, that dares to intrude, or make
the leaft Breach of any Article that I propofe unto
him. So, Sir, as ?rnur Bufinefs will be finithed in .
three Weeks, [ will receive a Letter from your Mel=

senger at your Depaiture, and not before.”

Now, Madam, the feven Years is within{the
faft Month of the Expiration, without the Breach
ef Covenant on cither Side, and if [ was an Emprefs

Queen,
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Queen, he thould be my Sovercign. 1 beg you will
ive me the Perufal of his fecond and latt Letters,
_Elid my dear Miftre(s, which I did: Now, faid the,
while T am reading thefe Letters, do you let the Ser-
vants know what different Stations they are to ferve
me in. So communicating the Whole to the Cool,
the acknowledged with Tears the Benefits that fhe
had received fromme. 1 told herthat it did notimpo-
verith me, what Benefits fhe had got by me gavethe
utmoft Pleafure to my Soul, to make her fit to {erve
that dear Angel of a Woman: As alfo, that it was
in ' my Power to do you thar Service, which if §
had not when Time was, could not do it now, my
Time being expired. Well, anfwered fhe, you muft
receive the Reward of good Works, that never o-
imitted any Opportunity of doing that Duty ; and I
hope you will receive the Reward of your good
Works, in that State you are near entering into.
As your Goodnefs has been {o great to us, I hope
vou will add to thefe Obligations already received,
aud that is accepting of a third Sifter for a Servant
you will find fhe has Integrity, and a Genius that
vou will have Plealure of improving ; was rather the
Favourite of my Mother, for her fuperior Care and -
Induftry : She was the Market-maker, and fhe-will
fthew you the Way to be rich by Frugality.

That is fuch a Servant as [ thail want very much,
for T know not how to aét in the low Station of .
Life, after living (o long amongft great Plenty: Ve-
rv few Noblemen live better, fome not near the
Plenty of this Family. She will fhew Thrift— Jufk
as fhe fpoke, my Miftrefs’s Bell rung, up I went, and
the {miling faid, I am afraid I will bccome trouble-

" fome to you for Favours. 1 wifh’d it were in my
Power to oblige, anfwered I, Madam command me.
'Then, faid the, let me have the fame Liberty of all
vour Love Letters, that I have had of thele two,
and your Mafler to read them. If vou defuie it, I

- {urd.
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faid. I do, my good Girl, anfwered the, fo I gave
her them with all the Copies of mine, which they
read with Attention. So when I dreffed my Mi-
{tres next Day, fhe very complaifantly returned me
my Letters, and told me how much they were fur-
prized with the Courtthip: Declaring that you have
great Senle, and the Art of Reafoning, that exceeds
moft of Women; yet he thinks you have put your
Lover under fuch Reftritions as is amazing, and
folemnly declares, that you fhall fall very low in his
Efteem, if you keep him any longer in Sufpence.
In fhort, added the, it furprized me how you found
out fuch Objections, or could withf{tand the Plead-
ings of this Man. Who, your Mafter fays, may plead
a Caufe with a Lawyer at the Bar: Such is his
Wit and Reafoning, as drew Tears from both our
Eyes. He knows the young Man, his Mafter is a
Man generally efteemed for his Integrity and Beha-
“viour, and you know very well, he never came here
but your Mafter paid him as much Refpeét as any
Gentleman that came to his Houfe; he is acknow-
ledged to be the greateft Architeé in this Country,
and he lives ten Miles from us. -

There is a Farm of your Mafter's, that his Pre-
deceflors obliged their Heirs, not to let that Farm
to any other Tenant, than he that lived on it at that
Time, who was aServant that married from the Fa-
mily ; nor had the Heirs Power to raife the Rent :
This Tenant is a very old Man, and the laft of
the Family, that has enjoyed this Farm two Hun-
dred Years. He has taken a Ride out this Morning,
and bid me not wait Dinner for him ; (o, I {uppole,
he is gone to pay his old Tenant a Vifit, and very
likely may give your {uppofed Mafter a Call. This &
is ConjeCture, but if it fhould happen to prove
‘Trath, and he bring Home your Lover, how would
you receve him?

Nay,
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Nay, Madam, anfwered I, if he has fo worthy
an Introduétor, he needs not fear ahearty Welcome :
But I cannot have the Vanity to think myfelf de-
ferving fuch Notice. You deferve the Refpect, due
to fo good and faithful a Servant, an Example of
virtuous Induftry. I furprized your Mafter with
the Account I gave him of your Management of the
Feathers, and what Pleafure it gave me to {ee your
Particulars in the Order and Care of picking them
off every Fowl: All the Pens you kept {eparate from
{mall Feathers; the Geefe and Ducks you put toge-
ther; Turkeys, Hens, and Chickens you mix them
together, and after your Fowls werc bled, tied up
the Wound with a coarfe Rubber, left any of the
Blood dropt amongft the Feathers: Had feparate
Bags to put them 1n, as foon as they were plotted,
which Bags were hung upon Hooks in the Ceilin
of the Kgitchen; and after Houfhold Bread haﬁ
been baked in the Oven, and the Oven of a mode-
rate Warmth, you put in thele Bags to dry the
Feathers thoroughly, as alfo to deftroy any Thing .
quick, amongft {uch Feathers. That you had fit-
ted me fix Beds of Goofe and Duck Feathers, not
inferior to live Feathers ; and that you had as many
of Turkey, Hen, Capon, and Chicken Feathers as
would fill four Beds more, not fo good as the Duck
and Goofe Feathers; but by the Care and good Ma-
nagement of them, in drying them in the Oven, and
“thereby not only feafoning, but deftroying fuch Ver-
min as feathered Fowls are fubject to, and keeping
the Pens and great Feathers from each other, they
would make four very good Beds.

And, my Dear, anfwered he, the very well de-
ferves them with Furniture to them, wviz. Quilts,
Ticks, Blankets, {F¢. For, my Dear, added he, In-
duftry is an Emblem of Virtue, that merits Reward.
So accordingly I have ordered the above-named to

e ' the
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the Upholfterer 5 and as your Feathers need no dre(~
{ing, having taken Care of that before-hand, by
your skilful Management, they are ready to put in-
to the Ticks, and I will fit you out four Beds. As
you took Care to employ the poor People in {pin-
ning, {o I have a Stock of Webs by me, and I in-
tend you four for Sheets; you know their Lengths,
forty-four Yards each, two of fine, and two of
goarfe: So fhall you have alfo a Web of Diaper, and
pne of Hugaback for Table-cloths ; befide fome
other Neceflaries, that I fhall think on after. Dear
Madam, faid I, how is it poflible for me to reccive
duch Bounties? I am not covetous, nor can be ealy
to.become fo great a Charge upon you: The Per-
. quifites of your Place fupplied me with Neceffaries
and 1 have my ten Years Wages untotched, which
will do more than furnith my Houfe; and have ga-
thered enough under the Shadow of your Generofi-
.ty,.te anfwer fundry Purpofes, and in a conjugated
‘State, why would you load me with more? Your
Goodnefs and Generofity is great in beftowing, and
I am abafthed as a Receiver; certainly my Husband
and I, if we draw equally in the Yoke, may acquire
Bread. |

I therefore know the Franknefs of thy Soul, faid
~the, for obferving the Maids all very neat at the
Chapel, I perceived them all dreffed in the Gowns,
Handkerchiefs, Aprons, Ruffles, and Head Suits I
had given you, and asking the Chamber-maid, what
the paid you for the Gown and Linen that you had
on laft Suzxday ? Nothing atall, anfwered the, Madam
the Houfe-keeper faid you lent them to her to give
.to us: But whatever fhe gives us of yours, fhe bids
us look on as facred; nor do we wear any Thing
that was yours, in any other Place but the Church, °
and as foon as Divine Service is over, we all undrefs
ourfelves, and pur on our Homefpun Gowns, fo folds
~ap our Clothes, which fhe very diligeatly Qbfcrvf‘s;
- for
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for no Maid in the Family fhe allows above one
Gown wafhed in a Quarter of a Year: So every
one of us endeavours which fhall keep their Gown
cleaneft. All this I told your Matter, which pleafed
him fo well, that the firft Chapman that came with'.

a Horfe-pack, he bought me three Webs of thebeft

Chintz Cottons; and faid, Make Plenty of thefe
Gowns, wear them a while in the Mornings, and
calt them to your Maid, who very well deferves
to have the Diftribution of them. But this Injunc-
tion I lay you under, that you fhall not diftribute
any of my Caftings, that I give you at this Juncture ;
for altho’ you have a great Squl, your intended Hul-
band has not your Mafter’s Fortune to fupport it:
But go and order Dinner to be ready at Two o’Clock,
your Mafter was on Horfeback at Six, and we will
ftay Dinner one Hour, in ExpeCtation of his com-
ing. This ftunn’d me a little; but was more fur-
prized at the Approach of my Mafter and Lover en-
tering into the Couart: The Steward {ceing them,
faid, Behold, I will wager fomething there is a Build-
ing on the'Anvil; for here is my Goffip Coufin,
and I hear my Mafter cry aloud for Dinner. The
Cook anfwers it is very ready for him, although it
be half an Hour before my Orders for it: Although
no Soul in the Houfe had the lealt Knowledge of

the Story, yct my Confufion was fuch, as I belicved

them all privy to the whole Affair; fo ftepping in-
to the Store-room, in order to hide it, and fet
up the cold Things for the Table, in comes the Bui-
ler for them, and fays, Miflrels, this is the Youth
that was Foreman over the Carpenteis and Joincis,
in thefe Buildings of ours; I think him a pretty
young Man, and the gentecleft Mechanick tirat c-
ver [{ee; I can tell you that there are fome Efguires
that vifits my Mafter’s that has not bhis Deportment,
nor feeming Candour; every Word he {peaks has
Grace and Sweetnefs in it; he eats nothingy Malkter
obliged him to drink two Glaffes of Wine, and Ma-

Ee fter
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fter and Lady feems to. take Abundance of Notice
of him. Perhaps, faid I, they want to fer forward

fome Building.  Very likely, faid he, and took in
the Defert.

As foon as we Servants were fet down to Dinner,
Orders came from my Miftrefs, that the wanted me
after I had dined: Accordingly I did, being then quite
ferene, 1 entered the Drawing-room yet all my
Refolution of Serenity departed at the firft Glimple
of my Lover, I was in fuch a Confufion when he
made a low Bow to me, fuch a Heat ftruck into
my Face, as I never found in the greateft Dinner I
ever dreft. My Mafter, fmiling faid, Behold there
is Virtue in the higheft Perfetion: So taking me
by the Haad, bid me fit down, having fomething
of Moment to communicate to me. Siry anfwered I,
I am unacquainted with fitting in your Prefence.
But you muft fic now, faid my Mal{cr. I giving
a wifhful Look to my Miftrels, who faid, Oblige
me i obeying your Mafter; and with a reverend
Kneel I did fit down. Now, fays he, before your
Story comes upon the Carpet, I have fomething to
fay to your Miftres: Thus he began, I think, my
Dear, 1 told you, that 1 would take a Ride to fee

my old Tenant that People have been importuning
" méa long Time to take the Farm at the Expiration
of his Leafe: I went to fee this old Tenant, and
found him fitting in an cafy Chair, propt with Pil-
lows, and all Things very clean and neat about him
fecing me the old Woman feem’d pleafed, and bid
a Woman, that had been his Servant, take a Key,
open a Cupboard-door, and bring him a Paper that
was lying on the Bottom of this little Cupboard,
which ihe accordingly did: He taking it in his
Hand, faid, Sir, my Predeceffors have enjoyed this
Farm without Molettation thefe two Hundre Years;
although the Farm was worth more Rent than we
pad, the Reat was not raifed: I being the laft 'I?F

" the
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the Family, that hath ‘acquired a Fortune of four
Thoufand Pounds, 1 mean, faid he, what my Fa-

ther left me at his Death, and what I have by Care
. and Induftry added to it, and 1 was bound in Con-
fcience, Gratitude, and Duty to the Family, from

whence this Fortune was raifed, (having no Tie of
Blood to fhare any of my Effets) have made you

my Executor. So gave me his laft Will; and deli-

vered the Key of his Securities: He feemed pleafed

when he took his laft Leave of me, and faid, Sir,

1 hope we’ll meet again in Heaven ; where if your

Forefathers have not Manfions of Glory, what muft

become of me? Tears trickling down the old Man'’s

Cheeks, which forced Tears trom my Eyes, to fee

the Diffolution of an upright honeft Man approach ;

who faid, That he wifhed that the Minifter would

come, it was near the Time, that I might join in

a Petition to Heaven for him. Accordingly 1 did,

and with a humble Voice joined the venerable old

Man, who exalted his, as it the Soul had been up-

on 11s Flight to it’s Place of Reft. When Prayers

were done, with Tranquillity of Mind he thanked

the Minifter, that had taken great Care of difcharg-

ing the Duty of the Phyfician of the Soul; which

I hope by your pious Inftructions, and my own En-

deavours make my Soul fit for it’s Change, which

‘willy in my Opinion, be in afhort Time: I finding

mylelf very weak, hopes not to give you much more

Trouble, as I find my Strength failing very faft: I

have, Sir, turning his Eyes to me, leit that good

‘Man a Legacy in my Will, he having but a very
{mall Living, and five Children ; if you think it toc

{mall you have it in your Power to add to it: So

faying, beckened as tho’ he wanted to be at Reft.

The Prieft and 1 departed, "he lamenting the Lofs
that he would {uftain of fo worthy and honefl a
Neighbour. Then anfwered I, He is going to re-
ceive the Reward of his good Works. He dir, an-
: dwered
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{wered the Prieft, has lived to a great Age; but I
~am afraid that I ftand] 2 very great Hazard' of lofing
as worthy a Man, that hath not lived half the Num-
~ ber of his Years: I think they will not leave fuch

~ two behind them in my whole Parifh. I asked him
who this Gentleman was, He anfwered, That ke
was the greateft ArchiteCture in the Country, and
naming him. I faid, That I had a Number of his
Men employed in building for me: The Death of
{fo worthy a Man will be a general Lofs; is there
any immediate Danger? I can perceive him alter,
t_ur::—f..palc, and is not able to give that due Attren-
dance to the Churchy as he always was accuftomed
to, when in Health. What is his Complaint, Sir?
faid I. He anfwered, That the Doétor was afraid
of a Conf{umption, occafioned by the Death of his
Wife, that he loved, and they lived in fuch Happi-
nefs, that all his Refolutions could not {fupport him
under his immoderate Grief: So that it is thought
he is labouring under the Anguith of abroken Hearr.
How far are we from his Houfe? {aid I. He an-
{wered, Two Miles. Will you thew me the Way'
to his Houfe ? Sir, faid he, it is near toa fick Per-
fon that I have to adminifter the Sacrament to. So
when we came to the Place, the Prieft thewed me
the Houle, that this worthy Man lived at; which
was on the dire¢t Road: He would bave rid with
me, but I bid him wvifit his Sick, and I would be
glad to fee him atter, as I could not go wrong.

I.eaving the Prieft, I rid up to the Houfe, rapp’d
at the Door, and out comes the Maid: I asked her
.4F her Maltier was at Home. She faid, He was, but
pot very weil. Is he up? faid I. She anfwered,
He was: But he feeing me come to the Doory 1
was amazed to fee fuch a Change as there was in
him; for it I had feen him from Home, I fhould
~ pot have known him: But notwithftanding his Iil-
nefs, he feemed vejoiced to fee me, and begged that
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I would go in, which I very willingly'did; telling
him, That 1 was very forry to fee him indifpofed,
but hoped he would get the better of ir, as I part=
ly was informed of the Reafon, which might go off
in Time. He faid, He feared it would not, as he
found himfelf weaken every Day. 8ir, faid I to
him, you muft not die; in ifhort we cannot want -
you: Therefore get well, and build meanother Wing
to my Houfe. Siry anfwered he, 1 have inftructed
a Youth in all the different Rules and Branches of
Architeéture, whofe Integrity and Judgment you
may confide in: He was left to me an Orphan, by
his dying Father, who begged of me to adopt him
my Son; he having no other Parent, and all he had
to leave him was one Hundred Pounds, which he
had good Security for.

‘He was feven Yeéars of Age when I took him
from his Father, and did adopt him my Son; nor
have I drawn any Intereft of his Hundred Pounds,
and-he is now thitty Years of Age, and has one Hun-
dred Pounds of his own Wages out at Intereft: But
what is this Trifle of Money, to his intrinfick
Worth? which has been the Key of my Truft, ever
fince he got his Education, and entered into his Ap-
prenticethip: No Son could be more dutiful to a
Father, nor did I love any of my three Sons better
than him, and he ‘has a noble Mind. But, Sir, I
have obferved him more thoughtful for thefe rwo
Months paft than ufual, and taking him into my
Clofet, asked what it was that fretted him, and told
him, That I heard as a very great Secret, that he
fent Letters by a {pecial Meffenger to your Houle-
keeper, and that I thought he would not conceal
any Thing from me; adding, that it would add to
my Sorrow, if I thould look little in his Eyes. He
fell down on his Knees, and fady I call Heaven 1o
witnefs if filial Affetions ever diminifhed; all your
AflliCtions were Oppreflion to my Soul: 1 bave pe-

tirioned
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titioned Heaven to take that Load of Sorrow from
you, and lay on me, and yet this dear Creature you
mention, hath rivalled you about ten Years in my
Love. I anfwered, My dear Son, [ very willingly
fubmit to my Rival, and nothing would be a great-
cr Tempration for me to with for Life more, than
to fee thec married to fo virtuous, worthy and in-
dultriousa Woman as theis. I have fo little Hope,
anfwered he, that I altogether defpair of ever being
fo happy. I asked him when he faw her. His An-
{wer was, Not thefe feven Years. Says I, How thould
‘you hope to get her, if you have not been in her
Company for feven Years. That was not my Faule,
faid he, tor I would have tramp'd through Froft and
Snow on .my bare Feet, to be onec Hour in her
Company, with her own Confent: But fuch was
the Reftraint the laid me under, and if I made the
leaft Breach of any one Article, it thould be a total
Difcharge. Her Commands were thefe, that fhe
would marry no Man, that did not folicit her feven
Years in Writing; nor would the receive any more
Letters from hum but onc every Month, and that
the would give Anfwer to every tenth Letter, and
no oftner; her laft Letter feems full as indifferent
as the firft. Ler me read it, faid 1.

He brought me it, and indeed, Sir, Ineverfaw a
Letter wroteby a Woman that contained fo much
judgment and good Senfe: [ bid him not defpair,
for as the poflefled a great Share of Reafon, fo good
a Creature cannot be void ot Love and Honour, that
will reward all thy Pains. He told me it would not
be his Fortune to get fuch a Woman; otherwifc
fhe could not have tértured fo long a Time what

the loved. \\'
Let me fee this defpairing Man, anfwered 1: He
came jult in his working Clothes. I faid, Young
Man, you may put on another Coar, and ride Home
with
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with me, I have to great with you in abuilding Af-
fair. He made a very low Bow, and faid he would
be ready in a Minute. Scarce had his Mafter and I
drunk a Difh of Coffee till we faw the Horfe ftand-
ing at the Door; his Mafter whifpered me not to
let him know the Contents of our Converfations
nor did I difcover the leaft Word till this Inftant.
Now, as the greateft Prudence has conducted every
other Aétion of yours, we can witnefs, fince you
came into this Family 3 nor do I at all difpute but
that you have a fecret Reafon for this terrible Court-
thip, that you have contrived: And as there is 2
Franknefs in you, give us the Motive that induced
you to it; for had your Miftrefs put me under fuch
{feven Years Penance, the had fet me diftracted.

I with great Compofure anfwered, Circumftances
altered Cafes; yours, Sir, and that good Lady were
the Off-fpring of two worthy Families, had both
the Benefit ot liberal Educations and bountiful For-
tunes, have two Bodies and one Mind, poffefled with
every Blefling under Heaven, whofe Light {o thines,
that we, your Servants, that daily behold your good
“Works with Praife and Admiration, would very ill
deferve thefe Benefits, it we quit them for Uncer-
‘tainties: As I was inuruited with the Diftribution

of fome Part of your Charity, to the Relief of the
diftreffed, which gave me the Profpeét of the diffe-
rent Chara&ers of the loweft Clafs of Mankind. In
vifiting the Sick, for which my Miftrefs gave me
two Hours every Day, I found more Diftempers.
proceed from churlifi Husbands, than any other
Caufe; fome in drinking, when their Wives and
Children are ftarving for Meat and Clothes. Carry-
ing fome Relicf to a poor Widow, with four Chil-
dren lying in the Small-pox, who begged of me to.
call at a Cotrage, a Quarrer of a Mile from her

~““Houfe, There, fays the, is a pretty young Creature

. in great Diftyefs, who was deluded from her Mother’s

Ot - Houlfe
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Houfe by a young wild Fellow, a Carpenter; who
got her perfwaded to marry him, under fpecious Pre-
tences of keeping her like a Lady, and as foon as
the was in his full Power, and abandoned by all her
EFriends, put her into that poor Cottage, ‘without
Furniture, except two Stools, a Bedftead, and Bed
without Curtains. He came Home laft Night, and
brought her a Leg of Murtton, which fhe boiled to
his Dinner: She having a Neighbour, Wife to a
prodigal Bricklayer, who had left her with a Child
fucking on her Breaft, without Meat, or Money ;
fhe begged Leave of her Husband, to let her give
the poor Weman a Morfel of Meat and a Mels of

Broth ; which he enraged with Fury, {wore he had

a Charge great enough of maintaining her, and do
[\;nu bring more upon me, the feeding your Neigh-

ours; and furioufly ftruck her on the Head, and
cut her with a Knife to the Skull. 1 knowing of
the Diftrels of the Bricklayer’s Wife, who is a Re-
fation to me, carried her a Pint of Milk and a Bar-
Jey-cake, which fhe could not eat, although dying
- of Hunger. I hearing the bitter Cries of the Wo-
man, went into the Houfe, and found her in the
greatelt Agony of Grief, all befmeared with Blood,
the telling me the Words that 1 have already re-
pn::;m:d Lo you,

T his being Sunday BEvening, T had taken the Groom
to ride betfore me, Ithought it lucky to have a Man
with me on fuch an Errand, fo rode up to this
Cotrage: I lighted from my Horfe, went into the
Houle, and to my grear Surprize found this pretty
_young Creature to be a Tenant’s only Daughter of
vours; fhe (eeing me, difcharged a freth Flood of

d'ears, and faid, Oh! that I had died, rather than
I fhould have given the Pain of my Hardfhips to'a
Heart fo humune as yours. Buc let me eafe that
Pain, by drefling vour Wound ; you nced not tell
me how you gort it, I know who gave it you, and
Wt | for
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for what. So cutting away the Hair, wathed the
Wound with alittle warm Warer, to take the Blood
from it, making it clean, laid fome Balfam to ir, and
put a Bandage round her Head. Now, faid 1, you
are eafed of the Pain, let me know how you came
by this Bargain. In a great Hury, {aid fhe, For
you muft know my Mother was fo much afraid of
me, that the would not truft me out of her Sight,
hired 2 Woman to teach reading, writing, and {ew-
ing, and (o brought about this Bargain; after the
had taught meall fhe was able, then the recommend-
ed this Man, as one whofe Farher had a great Eftate,
and that he might keep me as grand as any Lady: I
was eafily prevailed on to make this run away Wed-
ding; fhe thought to perfwade my Mother to take
me Home, but has found herfelf miflaken, for in-
ftead of giving her any further Credit, made all En-
quiry after her Charaéter, and has found her to be
an Impoftor, and a common Proftitude, that had
born this Man to another poor Woman’s Husband,
when fhe was but twenty Years of Age; was a kept
Miftre(s, very grand by a Gentleman, till his Death
but he leaving her no Subfiftance, fhe was abandoned

‘by all that knew her; yet having a Relation that

was an lntimate of my Mother’s, which the came
to in great Diftrefs. This Woman recommended her
as a virtuous underftanding Woman, very fit to in-
{truét me, as fhe was Mitirels of her Needle; and
fuch was the Credulity of my Mother, that fhe took
her into her Houfe, gave her three Pounds a Yecar,
and kept her feven Years teaching me. She for her
own private Views got me matched to her Son, that |
is not fo quick fighted as his Mother, vulgarly wick--
ed, and tyranically cruel: He was beating me one
Day, when onc of his Companions came in, -and
asked him what Crime 1 had committed. - He an-
fwered, None: 1give her this Exercife for my own
‘Diverfion, and to make her an obedient Wite; a
Woman, a Dog, and an Ive Tree, beat them well,

| T Y and
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and the better they will be. Curfe on all Wives!
a Curle on my Mother, that bound me to one! Was
not thou and I far better fingle? We were far bet-
ter, anfwered the other; come go Home with me,
and I will beat my Wife to make her good: Thee
and me will get ourfelves drunk, and let them weep on.

I faid, Can you love this Man after all this ty-
- ranizing he treats you with? Love him! anfwered
fhe, no, but dreads him as much as a Serpent. But
had you not better make an Elopement from him,
and go to your Mother, that muit love you. But
how can I have the Aflurance to look my Mother
in the Face, after 1 have given her fo much Dif-
grace and Sorrow by my lgngratirudc. I anfwered,
1f I fthould procure your Mother’s Pardon, and
the be willing to receive you into her former Favour,
and take you from this Husband that ufes you
fo ill, could you be content to live without him ?
Yes, and fit down on my Knees, and pray for my
Deliverance from a Brute ; would know better how
to value my Bleffings, and pay my Duty to the beft
of Mothers, that has lived 2 Widow fixteen Years,
althouygh the might have been married tovery refpon-
fable Men, which fhe refufed; told them that they
would not court 2 Widow, but on Expeétation of
2 lumping Bargain; that they fhould not impair my
Fortune one Farthing, and that {he never would
give any Man her Hand, as the had no Heart to
give. I therefore do pay that Honour due to her
with a penitent Heart. But pray tell me, anfwered
I, what Situation of Life is your Neighbour in. She
is Wife to that Companion of my Husband’s, faid
the, and the more miferable in one Refpeét, for
having a Child fucking on her Breaft, the requires
more Food than his imall Matter which he gives
her will procure, it being but one Shilling a Week,
althongh he can earn nine Shillings per Week. Have
you no better Salary.. Noj but 1 have a Joint of
' | {fome
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(ome Sort of Butcher’s Meat, which [ always boil,
and makes Broth, to help my Neighbour withj
whofe Husband perhaps will not fee her for a Month,
as he fends her Salary with my Bargain: OneTime
1 complained of the fmall Matter for a Wife and a
Child, and he damn’d both her and me, bidding us
work for more.

Thefe three Days paft we had but a Penny Loaf,
and three Pints of Milk betwixt us, and 1t you were
fenfible of the Pain that poor Mortal complains of
when fhe wants Food, the Child crying for the
Breaft, to flill it’s Complaint, gives it the empty
Breatt to fuck: And the fays, the Child pulling and
drawing her Breaft when there is no Milk in ity 1s
juft rearing her Heart out, and raifes fuch Cholicks,
4nd Wind at her Stomach, as renders her miferable.
Vexation and Hunger | think feems ro get the bet-
ter of her Conftitution, for if after a long Falt {he
eats, it feems to give her Pain inftead of Refrefh-
ment ; and what frets me more is, that I fhall fhare
‘the fame Fate, as I am feven Months gone with °
Child. You hope for Relicf; anfwered I, and di-
- reét me to your diftreffed Neighbour, it you can
point me out the Entrance, as you are not able to
go with me. T think you have given me new Spi-
rits, an{wered fhe, to thew you the Door; we hve
both under one Roof, yet the Doors open contrary,
the one in the Backfide of the Houle, and the o-
ther in the Forefide. Entering the Houlfe, beheld
it more decently furnithed, yet a more melancholv
Profpeé, for the Mother and Child were perfect
Skeletons; the feeble Mother had boiled the Pint
of Milk with the Bread, the poor Widow had car-
ried her, and the poor meagre Infant ravenoully
fought for it’s Food, when the fecble Mother was
not able to feed it; nor had the Spirits to tpeak to
me. I faw the Tears in her Eyes, but hearing her

SEL}!‘}’
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Story before, I did not difturb her with askmg
Queftions.

I bid them both hope for better, Providence was
a wonderful Supporter of all thofe who put their
Truft in him: So taking my Leave of them, rode
Home in ali Hatfte, and fent a poor Woman, that
was employed in wecding the Gardens, with two
Bottles of Mait Liquor, a Loaf of Bread, fome Su-
gar, gave her M« oney to buy Milk and Butm, and
direted her to this Cottage; bid her make Poflers
of the Malt Liquor, Bread, Sugar, and Milk, then
give the Woman Bread :md Butter, ftay by her and
keep the Child, and take the fame Care you do of
nther fick People nll I fee you.

Then, Madam, T came to you, and told you that
one of your Tenants had been under a lingering 1il-
nels for fome Time, and defired Leave to vifit her:
You asked which of your Tenants; I anfwered the
prudent Widow, that brought her h"*aunful Daugh-
ter to fee you. Bv all Means go, if 1t be not too late,
for ’tis twelve Miles. I have Time enough, Ma-
dam, an{wered I. So I was ordered to take fome
Cordials, very proper tor many Complaints; away
I ‘went on a very good double Horfe, which was

made ready: Having a good Guide we got theie
before they were in Beds, and although the honeft
Woman was labouring ander the greateft AfHliction,
yet fhe forgor it at’ the Sight of me; who fhe gort
in her Arms, and faid, W hat good Star has con-
duted thee to my Habitation? 1 an{wered, If you
will order my Guide cold Meat, me a Marﬁ‘:l of
Bread and Butter, and retire with me into your
Lodging-room, you fhall have the Contents ot my
Progrels. She {preading a Cloth on the Table,
ordered. her “Maid: to bring on the cold Beef, Ba-
con, and Veal and a large Difhful the blaught her
Miftrels; teliing me at the fame Time, that this

Was
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was the general Cuftom of the Farmers, to boil as
much Mecat one Day, as would ferve them three
Dinners: For, added fthe, our Time is taken up

‘in taking Care of our Cartle and Corn, we {pend

very little Time in Cooking.

So taking me by the Hand, led me into a very
rieat Parlour, with aclean Fire-fide; fet our a littie
Table, laid a Cloth, and brought a cold Pigecon
Pye, a large Short-cake, a very good Checle, a
Bottle of red Port, and a Bottle of white Wine, and

faid, Blefled be that Landlord, that lets his Tenants

fuch Farms, as will enable them to give their Friend
fuch a hearty Welcome : For 1 can tcll you, very
few Tenants enjoy the Bleflings of Plenty that your
Mafter’s Tenants de, my Servants live better than
many Mafters, that farms in this Country; I would
very ill deferve the Blefling of {uch a Landlord, not
to acknowledge it. Here is one Efquire Stony-
beart, that lives in this Neighbourhood, the Plan-
tation Slaves are more happv than his Tenants: One
of them came to me laft Week, brought with him
a twenty Years Leafe of his Farm, threc Years of
which being expired, and told me, That he having
been at'a great Expence in improving his Farm,

“which appeared in this Year’s Crop; behold; one

of his Landlord’s Vaflals kept by him asa Spy came,
and feeinf us very buly fheeéring; told me, That

had forgot my Rent-day. I antwered, "That they
certainly never broke the Term that came on the
Morrow. All the Damage would only be paying

‘up the whole Year’s Rent, or forteit the Leale, an-

{wered he.

Upon this the poor Man came in the greateft
Confufion, brought with him the halt Year's Rent,
due the Day betore, which his laft Receipt teltified ; -
and begging of me to read his Leafe to him, which

1.did: t]pun'Pcruial I found that he entcred this

Farm
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Farm the firt Day of May, the yearly Rent 8ol
which firlt half Year’s Rent was to be paid on Can-
dlemas-day, and the other on Lammas-day; the Non-
payment of the Rent on thefe twa individual Days,
for {uch Defaulr the Landlord thould be entitled to
have his full Year’s Rent paid by the Tenant on De-
mand, or have his Goods and Chattels feized upon the
Premifes; that fuch Goods and Chattels fhould be
praized and fold the next Day to the beft Bidder:
And if thefe Goods and Chattels did not amount to
a full Year's Rent, the Leafe to be void, and of no
Effeét. 1 thought the honelt induftricus Man would
have dropp’d down: Fear not, Man, faid I, 1 will
lend thee as much Money as thy half Year’s Rent,
and go pay him up, and bid Efquire §tony-beart De-

fiance : He wants to reap the Profit of thy Improve- -

meats ; whichy as one of thy Neighbours told me,
had coft thee 170l As I {poke the Word, came a
Son of this Farmer, and told his Father that the Fel-
Jow that was {peaking to him, with two more in
Company, were driving all the Cattle out of the

Pafture, and o doubrt, faid the Boy, will (ell Robin

Hood's Pennyworths To-morrow, belides the trick-
ing you out of your Leale. No, Son, | bid them
Defance, and thanks God for a worthy Friend, that
will refcue me.

So Tlent him the Monev, and bid him tell Efquire
Stony-beart, that he had not a Tenant that was able
to do fuch an Aét of Humanity, as a Tenant ot E-
{quire Grodmar’s did, who leat thee 45/ to pray
for long Life to her Landlord, and that rejoiced to
fee his Uenants livey and to pray for Reformation
to all the Family of Stony-beart’s, that are Oppreflors
of their Tenants, as he 1s,

The Man went to pay his ignoble Landlord, full
of Jov, and I was as well pleafed to have the Op-

poitutity of doing an honeft Man {uch a Service:
: 1
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I don’t fpeak this out of Oftentation ; for when I
enquired mto the State of my Soul, I found but ve-
1y little Provifion made for it; for this Daughter
that my Vanity prompted me to fthew in a Viiit to
the worthy Family of yours, thinking to charm
your dear Lady with her Beauty as much as fhe did
me. [ made her the Idol of my Soul, was deaf to
any Complaints of Diftreffes, leit the relicving them
{fhould impair this Daughter’s Subftance. 1 told
thofe in Diftrefs, who defired my Help, That I was
only a Stewardefs to my Daughter, and would not
run the Risk of impairing the Bounty of Fortune
which Providence had intrufted me with, I would
not let any Mortal converfe with her.

In all Sorts of Needle-work, Reading, Writing,
Mufick, both German Flute, and Violin, Dancing,
(F¢. I had ber inftruéted by a W oman, recommend-
ed to me by a Relation of her’s, and a pretended
Friend of mine: Thus through too great an Excels
of Credulity 1 became impoled on, admitting only
fhe, my Daughter’s Affociate. W hen my Daughter
was drefled, and danced a Minuet, 1 was {o much
charmed with her, that I was afraid to let her be
feen, left every one that beheld her, fthould covet
robbing me of her. It ltook her to Church, I muf-
fled her Face up fo clofe, thar none could teli what
Sort of a Face the had, and fet ber m a Pew thar
1 bought for the concealing her trom the Sight of
the Congregation ; it ftood one Halt facing the Mi-
nifter and Pcople, the other Part flanding behind
them in that Part where the fits. 1 toid her thac
when fhe went into the Houle of God, it was to
pray, and not to gaze, or be gazed at by the Con-
gregation.

When her Father died, he left us worth 622/
and faid that fuch was his Lovey that if he had been
poflfled of 19,000 /. he would not leave one Furthing
o G g fromn
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from me. T have been fixteen Years his Widow,
and increafing this Fortune by Care and Induftry,
find upon a true Eftimate myfelf to be worth 2000 /.
This I communicated to this perfidious Woman,
told her, I had concealed my Daughter from the
World, aslong as Prudence dire€ted me, now I would
have her to make an Appearance f{uitable to her
Fortune: 1 will buy her two Silk' Gowns, two full
Suits of Silk, and a good Stock of Linen. I can
make her a Fortune of 2000/. and fhe fhall appear
as fach: Then T am fure to furprize the World
with a Beauty that they were Strangers to. You
are very right, anfwered this artful Woman, your
Daughter’s Beauty and Fortune may deferve a Coach,
yet you fhould have a good Room, for you have
not onec fit to entertain a Gentleman in. That is
very true, anfwered I, but I intend to make that
Stonc-hall 2 good Room, 1 will put two Sath-win-
dows in it, a Deal-floor, and Wainfcot it Chair-
height. Said fhe, 1 can recommend an excellent
Workman to you. Bo fend or write for him, an-
fwered I, for'I have Deals that have been laid upon
Jefts in a Hay-loft thefe two Years to dry, fo have
I Nails, Wainfcor, and fuch Timber as wiil be re-
quired to lay under the Fir-deals.

She writ, and according to Order two Work-
men came, and begun the Work, made the Safhes,
and laid the Floor., A Hind’s Wife of mine, that
lives in a Cotrage juft at my Houfe, was in Labour,
and the poor Man called me up to fit by his Wife,
till he nd for the Midwife: T accordingly did, and
vaifed up this Woman and my Maids to go with
me to the poor Woman in Labour, that had not
one Neighbour within a Mile but me, and the poor
Man had two Miles to ride for the Midwife. Af-
ter fhe was delivered of a Son, and the Banquet
done, the Morning approached, and we returned
“Home: I thinking to lie down by my Daughtery

i but
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but no Daughter was there: T fhouted out robbed,
murdered, and.undone, and raifed all the Houle,
but none could give an Account of her.  The Car-
penter came, and faid he could not find his Man,
though Search was made, but no Man to be found.
In this great Hurry came one of my Men, and told
me, That the double Horfe and Seat was taken out
of the Stable. Then, fays this wicked Woman, be-
hold, the Fellow muft be the Robber that has been
guilty of this Stealth: Your Daughter is ungrateful
to the beft of Mothers, yet fhe 1s your own, you
have no more, and fhe knows you will pardon her,
as there is no Help for it.

But the Carpenter anf{wering, faid, I rather think
you the Traitrefs, that has committed this Robbe-
vy : For this is your own Baftard Son, that you
bore to a poor Woman's Husband, he ferved his
Apprenticefhip to me, 1s contracted with a young
W oman in our Neighbourhood to be martied, ai-
though it will be a happy Deliverance to her, to
%;:E rid of fuch a Scoundrel: This is a Scene of

ice and Wickedne(s! 1 wondered at the Change
“of his Behaviour, as I never knew him fo long in
a Houfe, without giving Difturbance, for he is a
turbulent wicked Fellow. I am fure, anf{wered fhe,
he is nothing obliged to you for the Charalter you
have given him. It is a juft one, faid he, fo is it
as juft, that you had your Education at Londons a
orand Man was at the Expence of ir, after you
bore this Son, and you was his kept Miftrefs till
his Death, although he had a virtuous fine Lady
of his own: What you got of him was in Money,
which, to my Knowledge your Son has drawn
from you, as you were in great Want before you
got this Place. I did not know where you were,
nll T received your Lertter, wherein vou defired
me not to difcover him to be your Son to this
Family : But as you have betrayed your Miftyels of

Ggea all
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all that the held dear, I cannot connive with the
Treachery.

I told the Man how much I fhould have been
obliged to him, if he had given me this Relation
in Time; but as he might have no Apprehenfion
of what has happened 1 excufed him, as what he
had then related might fave me the enquiring any
further after my untortunate Daughter, whofe In-
gratitude fhould difinherit her of every Penny be-
longing to me, and frec me of any further Impo-
fiton trom that vile impudent Adultrefs, and in-
famous Wretch. It being juft at the Term, I paid
her her Wages, all fhe had to receive was forty
Shillings, and turned her out in an Hour’s Time.
I charged all my Servants to keep it a Secret, for
if the Country got the Alarm of my Daughter’s
Difgrace, I fhould be teazed with mercenary Lo-
vers, who would pretend to make Amends for my
Daughter’s Difobedience, although nothing but pri-
vatc Views may be their Errands: And as I ne-
ver intended to change my State of Life, I would
not be importuned upon any Pretence in that
Relpect. Added I, As I have kept my Daughter
fo great a Stranger to the World, they will not
know nor {ufpect any Thing about her.

But when I examined myfelf, and confidered
what a hoarding and raking I had been making for
fo many Years paft, and all the Wealth that I
was cntrufted with, what Good had I done with
it: I found fo little Comfort, that I thought this
was a jullt Judgment fent down upon me, to chaftife
me for my Ingratitude to that fupreme Being, that
had enubled me to do Good, which I had careleflly
neglected; and my greater Vanity in keeping my
Daughter from converfing with honeft Mens virtuous
Daughters, becaufe I thought them below her, as
they were poor; and to have {uch avile Adulirefs to

taint
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taint her Morals, by teaching her to defpife me in
feven Years Exercife, and with her Arts and Contri-
vances to betray my Daughter and me. Now, my
Dear, I am fo well aflured of your Sincerity, that
you will give your Opinion honeftly, which of us,
Mother or Daughter, is the greateft Faulter?

I an{wered, That her own Reafons were as juft
as mine could be, in remarking her Ingratitude to
Heaven; and as this Woman had her Daughter {o
long under her Care and Inftruétions, might eafily
work on her tender Mind, and pre-poflefs her with
fuch Ideas, and imaginary Notions, as tended only
to enfnare and ruin her: But if this Difappointment
be only a Call to remind you of what you had for-
got, it may prove a Tract to lead you into the

right Road to Life-eternal.

So repeating to her the Mifery that 1 beheld her
Daughter in, and likewife her Repentance: All
which I have repeated to you before. Adding, that
fhe had not difgraced her in being guilty of com-
mitting Fornication, nor Adultery; her Crime the
had fuffered for, and fhe need not fear her com-
mitting it agan. This was my Errand to you,
nor did I divulge it to my Malfter or his Lady.
Then {he got me in her Arms, and embraced me
with Tears of Thanks ; and faid, Notwithftanding
her great Indifcretion, fhe was not willing to look
fo mean in their Eyes, as the Knowledge ot it might
hazard her. I promifed her I would never fpeak
of it to my Mafter or Lady. She asked me how
fhe muft get her from the Tyrant. 1 bid her let a
Man and a Horfe be ready at Four o’Clock in the
Morning, and I would direct them to her, as there
was no tear of a Husband being there to interrupt
their Defign. So taking my Hand, the kiffed 11,
and faid, Oh! that my Daughter had thy Wifdom.
I anf{wered, Had fhe been as long under the Di-

Iecr1ons
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rections of my Lady as I had been, fhe would not -

have been fo cafily feduced. That is certain, fid
fhe, I have been the real Caufe of all her Mifery,
and will relieve her out of the Hands of that cruel

T yrant.

So fhe lighted me into the Room, that I was to
lic iny, and bid me good Night. She rofe, and had
Tea made againft Four o’Clock. When I came
down, the asked me how I flept. T told her very
well. But, an{wered the, I have flept none, for
thinking of my unfortunate Child. Her ill Fate
will be at an End when you receive her again in-
to your Affefrions, faid I. She had got the Men
their Breakfafts before I came down. I defired to
be excufed, it being rather too foon for my Break-
faft ; burt faid, If you will fgive me a little Tea and
Sugar, and a thick Slice of that Short-cake, I will
breakfaft with your Daughter.

She accordingly did, and we fet forward on our
Journey: After I had taken Leave of her, and got
to this Cottage by Seven o’Clock, I defired the
Men and Horfes to go to an adjacent Farmer’s
Houfle, to order Corn and Hay. So I went into
the fick Woman’s Houfe firft, found it in decent
Order, and the Nurfe rocking the Child in the
Cradle. 1 asked how the Mother had refted, and
if fhe had taken any Food. She anfwered, No, fhe
has drunk a little of the Poffet-drink, and thrown
it up again. I went to the Bed-fide, to fee if fhe
was in reft 3 fthe lifted up her Hands and Eyes, and
made a Motion to pray for me, as far as 1 could
underftand by her muttering, that I h@id releafed
her of the Child: I bid the %Vﬂmun fet on a Pan.
She anlwered, There 1s a little Tea-kettle, three
Cups and Saucers. I bid her cut fome Toafls of
the Loaf I had brought, and butter them : ‘Whiﬁ:]h

e
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the did, whilft T went to fee the Neighbour, who
had juft arofe out of her Bed.

She fecing me, cried, My Dream is out; for I
have had the pleafanteft Dream of you, and my
dear Mother, all this laft Night: Now as you are
the firft I fee in the Morning, it boads good Luck
to me. Very good Luck, anfwered I, for I am
come to drink Tea with you this Morning; fo
come into your next Neighbour’s, as I fee you
have no Fire, and we will breakfaft together. She
did, and I told her what I had done for her: But
the Tears of Joy that fhe in Tranfports thed, I
never will forget. She could not eat one Morfel;
fo I gave her the Cake that I brought from her
Mother, to eat on the Road. '

But let me fee your Head, faid I. I hope you
will drink your Tea firft, anfwered the. No, faid
I; and then taking off the Bandage, I drefled the
Wound, and bid her tie on a large Handkerchief,
to keep it warm, and to let it be clean wathed be-
fore they laid the Salve to it. Then I poured out a
Difh of Tea, bid her drink it, and eat {fome Toaft.
No, anfwered fhe, I am fo full of Joy, there is
no "‘Room for eating; but let me give it toc my
diftrefled Sifter, for fo we often called each other.
She went to give her ir, but the poor Ureature
could -not raife herfelf 1o take the Tea; 1 put my
Hand under her Pillow, and raifed her; fhe drunk
up the Tea, but could not eat one Morfel: She
looking wifhtully on her Neighbour, faid, I hear
you have got a Relcafe, (and lifting up her Eyes
to Heaven) I hope, fo will I, in a litctle Time, be
removed out of all my Troubles: (then turning: her
Eyes to me) Blefled be thou Meflenger of Good
to her, in reftoring her to the Indulgence of a ten-
der Mothery; and of Pecace to me 1 my dying
Moments. ;
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I got the young Creature drefled, and the gave
fomne of her old Things to the Nurfe, and charged
her to take all the Care of her fick Neighbour
that was in her Power. I fee her fairly on Horfe-
bick, and was at Home myfelf at Breakfaft; my
Madam was furprized to fec me, asked if the Wi-
dow was ill. I anfwered that the had been ill, but
. was much better. I told her of the Diltrefles of
the Bricklayer’s Wife, and what I had done for
her, in the Prefence of the Poétor, that was ar
Breakfaft; who faid that I gave a very authentick
Account of my Patient. No, Doétor, anlwered
my Miftrels, we give our Aflittance to thofe that
are not able to get better; but as there feems to be
Danger, vifit you this Patient, and do you give
me your authentick Opinion of her Cale. I will,
Matﬁm, anfwered the Doctor, if you will order me
a Guide to condu& me to the Houfe. My Lady
bid me fend the Servant that had rid before me there.

He accordingly did, and brought back the Doc-
tor’s Opinion, which was, That the would be
dead in lefs than twelve Hours. The Nurfe came
the next Day, and told me that the fent for the
Husband, immediately after the Doétor was gone;
yet he did not come till this Morning, when his Wife
was dead, and laid upon the Bed-itead, having no
Board. The Carpenter coming in, faid, It would
be a blith Sight to us both, were mine as fairly
deuad as thine is. The old Woman anfwered, You
have got as fairly quic of her, for the is gone. Joy
go with her, faid he. So the two Mifcreants gave
a great Shour, in the Prefence of feveral of the
Neighbours that were there.

One of the Women bid them not fhout, till
they got through the Wood. The Carpenter faid,
Was not 405 and a dead Wife worth 5/ which

' delerved
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deferved a Shout. But, faid the, where is the 40s-
He anf{wered, There is Furniture worth ¢/ Bat,
faid fhe, the Wife is to bury, and the Child to
bring up.. O Dame, anfwered he, I have as much
Fir-deal as will make her Coffin; I faw her go-
ing, for which Reafon my Friend and I had it rea-
dy: He will make it for nothing, and we will have
as many of our own Fraternity as will carry her to
the Church-yard; we will fell the Furniture of each
Houfe, and have a merry Caroufe with the Money.
But who muft tdke Care of the Infant? anfwered
fhe. It will follow the Mother foon; faid he, come,
I will give any one 40s. that will quit me of ir,
and if 1t die ina Month they will have the Money.
That is as much as to fay kill it when they are
weary of it, faid fhe. If they kill it, they may
hang for it, and if it dies, there is an End of i,
faid he. The old Woman faid, Give me 40s. and
the Mother’s Clothes to make up into Frocks; and
I will take it. 1t’s a Bargain, an{wered the Father,
I know the has not many: I took them away by
Littles, juft as1 wanted Money ; fo take them; and
the Cradle into the Bargain; and there is the Mo-
ney, which I borrowed to bury the Mother. 5o
make you the Coffin, put her in, and nail her
down; then we will go for our Brotherhood to lift
her to the Place of Interment; the Child is gone
to Day, we will cant the Goods To-morrow, and
rendezvous the next Day.

This Woman has had this Tofant fix Years, as
fond of it as ever Parent was of their own Child;
the was foliciting me to get her into my Matler’s
School, a beautiful young Creature, and declares
that the Father never came to {ce whether it was
dead or living.——1 could innumerate the Hard-
fhips that 1 have fcen many poor Women labour
under, by the Oppreflion of chuwilifh Husbands;
vet none were fuch compleat Tyrants as thele two.

Hh - When
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When T thought on the general Behaviour of the
valgar Sort ot Men, my Computation was, that
their Want of Undcrﬂmdmg deprived them of the:
Virtue of mutual Love, as' Want of Decency 1s
Woaat of Senfe: They marry for mercenary Views,
or for the Cnnvcmency of gratitying 'their brutal
Appetites; after which their Wives are no more
than their V1W&Ts, loath them as they do their
Mear, when they can eat no more: Therefore,
Sir, the Danger that attend a married State, was
the Motive which obliged me to be parncu]arhr

cautious how I encountered it; for having conceiv-
ed 2 very mean Opinion of the lower Herd of Man-
kind, and refolving never to marry for the Sake of
Forrune, {o thar all Men were fo indifferent to me;
that all | withed or prayed for, was to do my Duty
in the comfortable Srate of Life I was in: There-
fore making this Relolve not to run the Risk of
my futuré Peace, whick a churlith Husband might
blaft, by involving mylelf in a contentious Life,
that mlght endanger my future Blifs, was deter-
mined never to marry.

Yer, when 1 received the firft Letter from this
Your }; and perufed it {erioufly, I thought it could
not be the LLanguage of a favage Bleait; nor was
it like the DiCtates of a Mechannick, as the Stile
had Dignity 1 it, which rnthmg inferior to Jiberal
Education could {upport s for induch Places as yours,
we Servants think we, hfnc‘. liberal Education at the
Second-hand. © Fhis was a Promprer to the lofty
Anfwer that T returned; which he fo far from re-
fenting, willingly complied with the feven Years
tojunétion, with fuch Serenity, Wildomy and De-
portment, as juitly intitles him to the Prize, that
1s not worthv the Pains he has raken for it: But

my Hero down on his Knces, and faid, It was an
hundred-fold Reward.

But
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But my worthy Mafter taking him by the Hand,
faid, Rife, no more Penance, your Worth and Sa-
gacity entitles you to her: Her Vutue, Indufiryy
and Integrity will reward all your Labour ot feven
Years sufpence. She will leavea Specimen of her Cure
in my Family; her Miftrels bas f{urprized me with
the Order and Management, having a robuft Gon-
ftirution, good Morals, and an iodullrious Difpofi-
tion. We being ignorant of Houfe-keeping, both
very young married, and no Parcuts to diret us in
ity my Wife has told me, that fuch a Scrvant was
a Blefling to us, wholfe Induftry was an Example
to the other Servants. As a Reward for her Dilis
gence, Care, and Integrity, [ wiil lett you thac
Farm, which my honelt old Tenant feems to be
removing from in a very little Time, at the fame
Rent, and on the fame Conditions rhat his Prede-
ceflors had it Now, added he, 1 chink ic
would not be amis for my Wite and me ro with-
draw, and leave you to your further Determinati-
ons, as this feems to be your firfl Interview, we
will not interrupt them any longer in their private
Converfation : My dear Lady taking me by the
Hand, fhe thanked me for the Good 1 had done
the: Widow’s Daughter, in iclealing her from Sia-
very; and turning to my Lover, laid, She will re-
ward all the Pamns you have taken for hery, and will
be a daily Bleffing, and they immediatcly, as the
Word was fpoke, leit the Room. :

He fell down on his Knees at my [“eer, How
unworthy am I of this Blefling! Can all this be
tiue, or is it a Dream? Got hold of my Hand and
kift iz. I bid him, on Pain of my Difpleafure, rife
from his Knees, and confider to whom fuch Adora-
tion was due. He did, and faid;, You have the
Power to command me to do what vou pleafe.
Then, faid I, let me hear no more of thefe Enconi-

Hha ums
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ums, left T fufpe€t your Sincerity, for I have re-
folved not to let my Affeétion have Rule over my
Realon ; neither have 1 the Vanity to believe my-
felf worthy of that Reward, which both my Ma-
fter and l.ady have fo bountifully made mention
of: For what have I done, but difcharged my
Duty in the fame Manner every Servant ought to
do, “without any private mercenary Views or Inte-
reit. When I aéted three Years in the Capacity of
Cook and Houfe-keeper, my Perquifites fulpplied
me with Clothes; then advanced to Houfe-keeper
and Lady’s Maid, who gave me more Clothes than
1 could wear, befides my other Perquifites, which
were confiderable; for as their generous Souls, when
they vifited their Friends or Neighbours rewarded
the Trouble they gave Servants, fo it was returned
to us, and if T had been thrifty might have faved
Money, befides my Wages. A further Benefit in-
trufted to me was a great and good Example of
their private Chanty, which 1 daily diftributed,
cither to fupport Credit or Hunger; thefe are
Chriftian Benefits, to fhew me the right Road to
Heaven: After all T muft receive a Farm by m

Mafter, which the Tenants that poffefled it for fo
long a Term of Years, was enabled to live as repu-
tably as any of their neighbouring Frecholders; and
in the Liberality of my Miftrefs’s Bounties, which
I am unworthy of, as I cannot expe&t to make
any Return. '

I acknowledge, anfwered he, that great Souls
are unwilling to receive more Favour than they are
able to return: Yet a Misfortune that happened to
a poor ftalizn, which perhaps may enable me to
eale fome Part of the Hardthips you are labouring
under. My Father being fent for, to receive a Sum

g R [ LI 1 - -
of Money from a Genrleman of Fortuné, who had
cmployed him in a Building 5 this Gentleman’s Lia-
dy called my Father to give his Opinion of a«Spin-

net,
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net, which this ftalian had made, and bringing it
over to England, in order to fell it for a good Sum,
the Ship was drove by Strefs of Weather on Rocks,
and dafthed to Pieces; the Man being prepared for
the Shock, having his Inftrument {fecured in a Fir-
deal Cafe, clofe fealed, that the falt Water could
not get Entrance, and well corded ; fo fixing ano-
ther Cord, which he tied round his Waift, {fwam
to Shore with this Spinnet, having the Advantage
of the Wind and Tide: So the Lady told bim'as
he was a Mechanick, that employed {o many Work-
men in various Arts of Handicraft, the defired his
Opinion of that Spinnet: I have bid 30/ and the
Man will take no lefs than gol. for it.

He on Examination found it to be worth a great
deal more Money than the Man had offered it for;
faid, Madam, it is a great Pennyworth at yo /. The
Italian faid that it was great Neceflity obliged him
to offer it for that, as it was worth 8o/: but hav-
ing no Money to fupport him in a ftrange Place,
was the Reafon of his offering it at fo low a Price.
But the Lady flying into a violent Rage againit
my Father, faid that fhe wauld have got it for the
Money that fhe bid for it, if he had not been; and,
added fhe, will you give go/. for it? He anfwered
he would. Then, faid fhe, you fhall have it: A
pretty Scoundrel indeed, that can afford a greater
 Price than I can. Madam, anfwered he, this 1s the
moft curious Piece of Workmanthip my Eyes ever
beheld, fo beautifully embellithed both within and
without ; befides the Skill in fetting the Strings,
that found fo melodioufly as ravifhes the Ear: In
thort, Madam, I think it fuch a Mafter-piece of
Beauty and Arg, that I would be an unjuft Scoun-
drel, had I not done it the Juftice it well deferves.
She an{wered, that fhe believed and conjettured that
it was a Contrivance between them, to impole on
her, and faid, as fhe ad found out their Knavery,

: : they
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they fhould not trick her out of her Money. So he
faid, Madam, as it is the firft Time I was ever
taken for a Sharper, I will pay for the Trick, and
and be the Sufferer myfelf, not you Madam, and
paid the diftrefled Zzalian gol. and faid, I never
bought fuch a Bargain. This enraged her to fcurri-
lous Language, as Rogue, Villun, Pickpocket,
Chear, {g¢.

The Gentleman came in in the Midft of her
Fury, and demanded the Reafon: What Violence,
added he, have you offered to my Wiife, that oc-
cafions this Outrage? My Father told him. O

Madam, anfwered he, you want this beautiful

Piece of Mufick for nothing: I fteadfaitly believe
that thefe narrow Souls, that would take fo much
Advantage on a Perfon in Diftrefs, they would rob
him altogether of the whole, if there were not Pu-
nithments for fuch Crimes. I«would have given
him 10/. more forit, ifithe had behaved like a Gentle-
woman; but as the has not, [ would burn it in the
Fire to Afhes rather than fhe thould have it. So
he defired her to withdraw into her Clofet, and
folicit Pardon for her calumniating Tongue, and I
will endeavour to folieit this injured Gentleman,
that I dare to fay never received {uch Reproach

before.  Sir, anlwered fhe, I fuppole every pitiful -

Mechannick muft be greater in your Eftecem than
{ am. [If you behave in this' Manner it will be (o,
Madam, faid he ‘Taking her by the Hand, to
icad her out of the Room, fhe gave my Father
fuch a Buffet. with her double Fifty that the burfk
his Mouth.

The Gentleman more angry, turned her out of
the Room, and clofed the Door after her, ordered
Water to be brought for my Father to wath the
Biood off his Face: He gave the Italian five Gui-
neas, and begged my Father’s Pardon for his Ig;igc’s
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Behaviour: My Father begged his, for being the
innocent Author of all the Difturbance, and faid,
It is only the Lady’s Paflion, I hope the will har-
bour a more favourable Opinion of me, after her
Paffion is abated. So.taking his Leave of the wor-
thy Gentleman, who he faw very much affliCted
with the ill Behaviour of his Wife.

The ftalian hired a Horle for himfelf, and ano-
ther Man and Horfe to carry the Spinnet, came
! .ome with my Father, and is with him now, nor
does intend to leave him. Now, as I have fome
Hope that you will be mine, I hope your Lady
will do me the Honour to accept of this Spinner,
for this worthy Father of mine bas given it to me.
So, anfwered I, you durft not venture this Prefent
to my Lady, till you were fecured of me. Yes,
faid he, if it was ten Times the Value; burt then it
would not be from you, before you be mine. Sir,
anfwered I, your Wildom excceds mine; fo does
your Generofity, nor will I refufe you my Hand
any longer than Prudence will diret, in departing
from this worthy Lady and Mafler. Whofe Good-
nefs, he faid, would not keep him much longer in
Sufpenfe; and kils’d my Hand again,

I bid him look what 0’Clock it was: Surprized
he faid, it was half an Hour pait Eleven, and he
thought he had not been halt an Hour with me.
] faid, vour Watch muft be wrong, for my Mi-
firels’s Bell rings at half an Hour paft Ten. I en-
quired for the Chamber-maid, and fhe told me that
fhe had put her ro Bed, and had her Orders to
make a Bed for the Gentleman that dined there. 1
returned, and told him that I was afraid of being
difplaced, the Chamber-maid had waited on m
Lady. Great Bleffings attend her, anfwered he, for
it was parting with my Soul when you went out
of the Room. But I told him that we were very

orderly
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in {leeping and rifing in the Morning. We have
no Suppers for Mafter or Lady, except there be
Company, the Servants has cold Meat, Milk, or
Beer; if no Strangers, the whole Family is in their
Bed by Eleven, and all rifes before Six in the
Morning. 1 hope, anfwered he, you will baulk
Sleep one Hour, and oblige me with what is be-
come of the Carpenter’s Wife. 1 faid, That I had
“not delivered my Lady the Commiffiony her Mother
had given me of her Return to her Duty, and like-
wile the Reformation that the Daughter made of
her Mother; for the told me, that as foon as fhe
lighted from her Horfe, entered the Houfe, and be-
held her Mother, fhe fainted, and lay within one
Minute of an Hour, although all Meansifeemed to
no Effeét of bringing her to Life: But the Hind’s
W ife having ¢wo Leaches, (et one on each Hand,
which after biting, fhe recovered - Life, to the
great Joy of her Mguther, and all the Family of the
Servants,

Her Mother taking her by the Hand, faid, “Is
this my Daughter who was loft, and is found again ;
{he was dead, and is alive,” and has forgot all her
Sorrow, as {he jhas received her Child. my dear
Mother, anfwered the, can you forgive Ingratitude
of this Nature, and fainted again; fo they laid her
into Bed, and as foon as fhe came out of the fecondy
gave her fore Hartthorn Drops in Watery and fhe
drinking fome of it and got a Sleep: After which
‘fthe became fo much refrefhed that flic got up, and
faid, I hope [ fhall not make another Elepement
from my Bleflings. Her Mother charged her not
to mention what was pafty but to think of her fu-
ture State O dear and beft of Mothers, faid fhe,

lay up no more Treafure on Farth, where Moth,
Ruft, Thicves, {77 break through and fteal; buc
lay Treafure up as our worthy Landlord does in

Heaven, where you will not be robbed of ir:
| ' What

L
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What Numbeérs that héavenly Pair relieves is won-
derful, the daily Prayers the Poor makes reach Hea-
ven; and although you are not {o able as to do
fo much Charity, yet according to your Abilty,
no more is required. You need not fear me deceiy-
ing you again, for I have got a full Trial of Man-
kind, and furely the Man will never fec me more,
that has ufed me fo cruelly 5 who, although we were |
married, he had made fuch Vows to another, as no
Marriage could diffolve. :

He faid he did nor love me, married me for no-
thing but my Fortune, which his curft Mother
perfwaded him to: He curft her to her Face, turn-
ed her out of the Cottage, and fhe has net been
heard of fince. Bur, added fhe¢; I might have been
as miferable in another Match, for I think myfelt
no loriger his W ife; that has made Vows to another.

She bore a Son, which is above five Years old,
and the Father never faw him, nor her fince he cut
her Head. Her Mother cannot perfwade her to
wear a Silk Gown, Lace, Ribbons; yet fays that
fhe 15 more beauwtiful than ever. She begged of
her Mother to get fome Direétions from me of
Salves and Phyfick, that fhe might do her poor
Neighbours good. '[;hcy fay her Son is the Picture
of his Mother. .

As I had her Leave, I have told Part of the Story,
but thought it too long to conclude ; fo if you will
go to refl; you may rife in the Morning, and ride
with me to vifit the Sick. He faid he was not
fleepy, but as it was my Recqueft, he obeyed it.
'Fhe Chamber-maid fhewed him his Bed. 1 arofe
the next Morning at my ufual Hour, but my Lover
being up before me, had my Saddle fixed on my
little Pad, and his own Horfe being ready, we rode
awayy all the Servants being entire Strangers 1o the

31 : Aflair
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Affair, except the Cook. He gave Charity to every
one of my Patients, but did it {o fecretly that I did
not know till the next Day, when they all told me,
and prayed for him.

When we got Home, who fhould faiute my
Hero, but the Prieft, that came to 'let my Mafter
know that his old Tenant was dead. I went to
drefs my Miftrefs, and told them of the Death of
the Tenant. Then, faid my Miftrefs, the laft honcft
Man of a worthy Family is gone; and faid {like-
wife that the wotid advile me to marry that inge-
nious young Man direétly, and enter on the Farm:
Come D'l plead for the young Man, that you have
tortured {o long for the Crime of others. I told
them, that what they defired in that Relpect, I
with Pleafure complied to. So 'my Mafter went to
{peak to the Parfon, and I told my Miftrefs the Re-
mainder of the Widow’s Story ; likewile the little
Bartle of the Spinnet, which he had referved to pre-
{ent to her, and the Remark that he made. She
faidy, If I fhould haften your Wedding, you will
fay that I want the Spinnet; for there is nothing
that I thould covetr fo much as a Curiofity of that
Kind.  She went to Breakfaft, and my Maiter told
ler that they had been perufing his Tenant’s Will,
who had made him his fole kxecutor, having no
Relation: He faid that he would bury him as a Re-
larion, for as he was the Remains of two honeft
worthy Servants, which are more valuable by much
than fome Relationsy I therefore will fhew the
Reipect due to fuch in his Interment, for my Mo-
ther’s Family Vaule is 1a that Church, and be fhall
be buried inlit: All my Tenants fhall have Scarves,
Hatbands, and Glaves, and likewife all the credible
Mcn in the Neighbourhood.

He gave the Minifter Orders for an Account to
be taken of every poor Family in the .Pariﬂi,.f?nt
or
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for his Steward to make out a Lift of all his Te-
nants, with Orners for Silk, Gloves, Hartbands,
and Cloaths for the Deceafed’s Servants. My Ma-
fter and Lady went into Mourning fix W eeks for hum:
They diftributed 200/ amongtt the poor Houf- -
holders in the Parith. The Coffin was ordered rto

be covered with Black, which my Hero had the
Direétion of.

After the Minifter and he had got their Inftruc-
tions, they immediately fct about geutng all Things
in Order: The Cook had Orders to prepare a cold
Table for the whole Company, ‘we having killed a
Beef, fent two large roaiting Pieces, the Farmer
having left Plenty of Hams, Turkeys, Ducks,
Chickens, Butter, Flour, Cheefes, (7c. The third
Day the Corpfe was to be buried, 1 went with the
the Silk, Gloves, and Hatbands. After all was o-
ver, my Mafter ordered the Steward to pay off all
the Servants Legacies, and gave me Orders not to
leave the Houfe till the Steward came away: O-
pening the Place where the Money and Securities
lay, we found g§ol 3000/ on Lauds, and §oo/.
in Bonds. The Steward fays, There is Corn and
Cattle that will raife a fine Sum of Money.. He
paid the Servants their Wages and Legacies: Is
there no mention of his wearing Apparel in his
Will? faid the Steward ; yet vou (to the Servants)
need not fear getting it, or Part, for I will inform
my Malfter of ir.

They came and told the Steward one wanted
to fpeak rohim: When he returned, he faid tome,
We are invited to fup with a Relation of mine in
this Neighbourhood, who has fent a {ingle Horle
Chair for us, T hope you will go with me, With
all my Heart, anfwered I, the People are Strangers
to me here. So putting on my rnding Habit, got
into the Chair, and be drove me to the Houfe

| 6L i which
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which I fufpeéted, although 1 did not let him
know the leaft Tittle of w%at happened. My Lo-
ver handed me out of the Chair with as noble an'
Air and as polite s any Baronet, conduéted me into
the Room, and prefented me to his Father, who
faluted me with a modeft Grace, and faid, Thrice
welcome to my Houfe, thou Glory of thy Sex.
What, fays the Steward, has her Fame reached fo
far as here? Ask your Coufin how long it is fince
her Virtues fhined here. Ask me no &mﬁians in
that Refpect, for there is an Embargo on my Tung:ue;
therefore excufe me fpeaking on that Subjeét of
Fame: But (turning to his Father) if you will let
the Jtalian give us a Tune on the Spinnet till Sup--
per be ready 5 for I believe that this will be the laft
Night you will have it. He anfwered, that it was
his own, he might difpofe of it as he pleafed; and
added, That all Sorrow was departed at the Ap-
proach of this worthy Woman, and therefore en-
tertain her as agreeably as you poflibly can: If you
like Mufick, Madam, T will join ‘with you.” |
thanked him, and faid, That the Spinnet ‘was all
the Mufick my Lady admired, and that fhe had
taught me to join in Concert, and was Miftrefs of
many Leffons of Italian Time, of which I could
do a fmall Matter, although fcarce worth your
hearing. '

My Lover had the Man and Spinact in a Mo-
ment in the Room, and as foon as it was uncover-
cdy, I was ftruck with Admiration at the Beauty of
it; and faid, This Infirument pleafes the Eye fo
much, that 1t cannot offend the Ear. The Artift
made me a Bow, and' thanked me for my Appro-
bation on the Mafter-piece of his Art; adding, that
I was the fecond Lady that had feen ig in England.
I fecing no more Women but the Maid and myfelf’;
faid, I hold a Wager that the next Lady that fees
it will be the belt of the three; as we have feen

1Ty
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it, let us hear it. He begun a Leffon, and he and
me joined the Inftrument with vocal Mufick, which
they all faid was well done. Supper being ready,
we fat down, and after Supper the old Gentleman ask-
ed if I would chufe another Tune. But I faid,
I have been held a little buly this Day, and befides
you have heard my beft. Nay, faid he, we don’c
much admire your #alian, a good Hornpipe or Vo-
lunteer, we could Form a better Judgment on. 1
anfwered, I might thank my dear Lady for the
{mall Matter that I knew of Mufick. A worthy
Teacher, anfwered he, their Tenants hve better
than fome Landlords, and this worthy old Neigh-
bour of ours, that i1s now laid in the Duft, did
more Good out of his Farm, than fome of our
neighbouring Efquires does out of thewr great For-
tunes. Indeed, anfwered the Steward, 1 think e-
very Tenant covets to be under him, for there has
been 40 about this Farm, that bids me but ask
what Rent I would have; but I told them, that I
muit confult my Mafter firft.

One wifer than the Reft, faid he would go to
the Fountain-head, and abrudtly asked my Mafter
what Renr he would take for the Farm, his Tenant
had left. My Mafter told him that it was difpofed
of: He feemed not to be fatisfied with the An-
{wer, and faid if he had lett it to the beft Bidder,
he might have got double the Rent. That may

be Friend, but will not a Tenant have a better Bar-
~ gain at the fame Rent? Cerrainly; anfwered the o-
ther. But if the Farm be difpofed of, faid the Stew-
ard, it is to the Prieft or your Son; for there has
not been a Soul with the Efquire fince the old Man
died, but thefe two; fo I am apt to think the one
of them will ger ic. |

My Lover ahd I both bluthed. What, fays the
Steward, do you both blufth? You have had a very

[ p:::;iitieus
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expeditious Courtthip, or a very cunning one; for
1 heard my Mafter bid the Prieft come to his Houfe,
and bring a Licenfe to marry a Couple. You are
jefting, 1aid I. I am not upon my Word, anf{wer-
ed he. The old Gentleman faid to the Steward,
You call this a fudden Wedding, but my Son will
not call it fuch: This fair one put feven Years
Trial of his Skill to gain her, which fet forth his
Wifdom; as for Cunning he isabove it. The News,
anfwered the Steward, 1s as welcome to me as you:
I am proud of the Thoughts of this unkind wifhed
for Relation, that has kept me a Stranger to what
would have given me and mine much Pleafure o
have known, for it was my Opinion fhe would not .
marry any Man: I thought fhe had been a Man-
hater, for fhe was {o often complaining of bad Hul-
bands; yet it feems you have found out the Way
to her Hearr.

I begged his Silence: 1 have done, anfwered he,
my Coufin and me will be Bed-fellows to Night,
perhaps he may have a ftrange one To-morrow
Night, but I will name no one. Nay, faid I, Stew-
ards may fay what they pleafec to Tenants, left if
the Rent be not ready they drive their Cattle. But
(turning to the old Gentleman) Sir, I am very fure
it is pait your Time for Reit, the Clock has ftruck
Ten. He anfwered, that Eight was his Time fince
his Indifpofition: So faluting me, bid me Good-
night. His Son handed him to his Room, who
prefently came back. The Steward faid, Come let
us be no longer upon the Banter, keep me no long-
er in the Miit, but be frank, as it will not be n
vour Power to keep 1t much longer.

He faid, Get Leave of my Darling. 1 anfwered,
You have my Leave to inform your Coufin of what
he feems defirous to know. 'So beginning with the
Courtfhip, concluded with my Mafter’s oﬂ'cigpg

m
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#im the Farm. In Troth, faid the Steward, Cou-
fin, if you have had a hard Courtfhip, you feem to
make a very happy Conclufion in the Profpect of
a good Wife and a good Farm. He told him, that
he intended to make a Prefent of the Spinnet to my
Miftrefs. So you may, an{wered he, if it was
worth 100/ yer, in my Opinion, nothing under
the Sun would fit her Talte more: Therefore let
it be packed up in the Morning, fend this ltalian
to'my Houfe with it, and after the Grace is faid,
prefent my Lady with it. Well, anfwered 1, now
you feem to have tranfatted what is to be done, I
therefore will be obliged to the Maid if fthe will
thew me where I am to fleep, which fhe did.

I rofe the next Morning at my ufual Hour, and
after I was drefled, went into the Parlour, where
was the Steward and his Coufin: The Steward
faid, This Man is as much afraid of approaching
you as if you were a Dutchefs; he ftands in greater
Awe than ever a Lover did on the Wedding-day.
As he is fo very humble a Servant, anfwered I, it
is to be hoped he will not be a proud Mafter. No,
.anfwered he, I rather chufe to be all Obedience,
Love, and Duty, telling me, that he had fent the
Spinnet and the Artift with it, and that the Prieft
were to breakfalt with us at the Farmer’s Houfe.
Leaving my Compliments to the old Gentleman,
the Chair being ready, the Steward drove me to
the Farm-houfe, where the Prielt was waiting, who
handed me out, and welcomed me Home again.
Sir, 1 thank you, anfwered I, but muft foon quit
this Home, and return. Now, fays the Steward,
was not I jright. Come, no more Banters before
Breakfaft, faid I. Sceing the Houle in very good
Order, I faid to the Maid, Wilt thou like being a
Servant to my Lady? Very well, anlwered fhe. So
I hired her to ferve the Cook.

As
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As foon as Breakfaft was done, we fet forward on
our Journey; my Lover came up to us in a new
Suit. Said the Prieft to the Steward, in fuch a
Whifper that I heard, Ts this the Bridegroom?
It is very likely, faid the. other. ' Then, faid the
Pricft, I am fure of getting as good a Neighbour as
I have loft. So the merry Priet was all Mirth,
which made the Journey feem fhorter. As the
Clock ftruck Eleven, we arrived; my Lady came
to me, welcomed me, and bid me come up Stairs,
for the had fomething of Importance to fay to me.
When I came into the Drefling-room, there was a
new Silk Gown, a Pair of her Srays, Shoes, Stock-
ings, and every Particular. Nowy faid the, I will
fend the Chamber-maid to ‘help you to drefs, and
pray be expeditious, for you muft not exceed the

canonical Hour.

- She went down into the Room to my Mafter, the
Prieft, and my Lover, and faid to him, Young Many
you are going to receive the Hand of this W oman,
whole Price far exceeds Rubies, and as you have
been a dutitul Servant to your adopted Fathery I
hope you will be an affectionate Husband to her : It
15 not the Interclt of any Family to part with fuch
a faithtul Servant; yet they muft be mercenary that
would defire to deprive the World of fuch a Pat-
tern, as I am well affured fhe will be.  He paid
her Reverence, and faid, he was unworthy of fo
fine 2 Woman; but whar he fell thort of her Me-
rit, hoped to make up with Diligence and A ffeéti=
on. She anfwered, that fhe verily believed it.

The Pricft added, that no young Man had fo
general a good Character in his Parith.  And, fays
my Mafter; T think him a worthy Fellow, and
you will find her as good a Neighbour, and as E:m-'"

ant
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{iant a Communicant as any in your Flock: But,
Sir, in exammning the Will of the Deceafed, .1 find
he hath left you a Legacy of 100/ and mentioits,
that as your Salary was {flender, it was in my
Power to advance that Sum, which to me {eéiticd
as if he repented he had not bequeathed you more.
Pray, Sir, inform me what Salary dees the Re€tor
give you? Forty Pounds a Year, anfwered the
Priet. And no Church Fees? laid my Mafter,
None at all, Sir, anfwered the Prieft; all the Fees
goes into the Reétor’s Pocket. How can you, Sir,
maintain your large Family, a Wile, five Daugh-
ters, and a Servant out of that? I keep no Servant,
anfwered he; my Wife obliges her Daughters to
Induftry by her Example, otherwife it would not
do. Indeed when our Children were young, my
Wife could not do without a Servant; but no
foener could the eldeft keep the youngelt, but fhe
difmiffed her Servant, and performed the Cthce of
a Servant-maid herfelf, finding my Circumilances
- obliged her thereto, or otherwife run behind-hand
~in. the World. I think, anfwered my Mafter, that
I have heard that the Rector did no Duty, except
one Sermon a Year: Is it true? Very true, Sir, an-
fwered he. Then, faid my Mafter, as you have the
full Charge of the Flock, the Sick to vifit, the
Dead to Er}?, and the Living 1o admonifh, yeur
Reftor ought to give you betrer Share of the Re-
venue : For better is he that is fcorned, and has a
Servant, than he that 1s honoured, and has nohe:
Is not the Labourer worthy of his Hire? You are
obliged to keep a Horle out of -this fmall Salary,
and when you are called out of your Bed tobaptize
a weak Child, or adminifter the Sacrament, pray,
Siry whoe gets you your Horfe ready? Sir, faid he,
1 having often. Midnight Duty to de, and the Pa-
rith being large, whenever 1 am called upon that
Duty, fo.good a Wife have 1, that fhe has my
Horfe ready faddled for r.t;e, whillt 1 am drcfling my-
’ vk oA |



L 2605, ]

felf. My Mafter faid, I think it fo great a Hard-
fhip that a Minifter of the Gofpel fhould be fo
ftraightened in his Circumftances, as not to be en-
abled to keep a Servant, that I think myfelf bound
in Duty to {'upgnrt that Want, by paying you the
Legacy, and adding §o 7. to each of your Daughters
and Wife, which will amount to 300/ more: The
Intereflt of which Money will enable you to kccg a
Servant, and make a {mall Provifion for your five
Daughters. |

The Pricft amazed at the Bounty of his great Be-
nefafor, made a reverend Bow, and begun a Speech
of Thankfulnefs and Gratitude; but was forbid to
proceed, by that worthy Gentleman, who told
him, he kncw he was going to pay him more Ho-
mage than he wanted to receive; and you will o-
blige me more if you will give this young Man a
matrimonial Leéture, that is going to cater into
a conjugal Srate.

In the Interim my Lady came up, and told me
what had pafied; adding, how much the was griev-
¢d to hear a Minifter of God afferr, that he had
no more to maintain his Family but 40/. a Year,
which was not fufficient for Food, exclufive of
Raiment; but your worthy Mafter will eafe that
Yoke. Pray let me examine your Drefs :—Indeed,
Mrs. Bride, I think you have compleated the Qua- -
ker. Don’t you think it grand for a Carpenter’s
Bride, anfwered 1, Madam? Although a Mecha-
nick, fays the, he has the Accomplithments of a
Gentleman; but here he comes with your Mafter,
and the Piielt, who faid, The Time 1s run out to
the lait Quarter of an Hour. Well, an{wered my
Mafter, the Bride, and her Maid (pointing to my
Miltrets) are ready, and the Chapel-door is open,
{o let us enter.  He took me by the Hand, led me
into the Chapel, attended by my Miftrefs, -Pricft,

: and
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and Bridegroom, and the Grace was quickly dif-
patched.

When we entered ‘the Dining-room, the Jtalian
and the Spinnet was there, which my dear Lady
obferving, faid, Here is a moft beautiful Inftrument.
Indeed fo it is, anfwered my Mafter. Says the Prieft,
I never beheld fo great a Curiofity.  Who is the
Owner of this Mafter-piece of Art? faid my Mi-
ftres. I, Madam, anfwered the Bridegroom, and
hopes that your Goodnefs will accept of this fmall’
Mite in Token and Acknowledgment of ten-fold
Value received. If it founds as well as it looks, 1
will thankfully acceptit. The Artilt-gave an Dalian
Leffon, that my Lady faid was as great a Ravither'
of her Ear as it was to herEye: Said; It was a Pre-
fent too great to accept. < But I told hery that there
was a' Reward already received.

After Dinner, my Lady had provided Gloves for
all my Fellow-fervants, who were furprized, never
hearing of, nor fufpecting a Lover.——Then my
Lady bid the new Houfe-keeper come in, who was
weeping, and faid, What Happinefs fuch a Prefi-
dent gave the Family. She deferves every Thing
that thou haft faid, anfwered my Lady; (o does thy
%;‘_atef'ul Acknowledgments deferve every Thing that
fhe has done in improving thy Knowledge.  She
- therefore delivers up all her Truft to thee, in whom
I place the fame Confidence 1 did in her: There-
fore, as fhe has done by you, do you by others; fo
dry up all your Tears, for I rejoice that the will
make a good Wife to a worthy Man that was dy-
ing for her, I hope fhe will produce lome Copies
of herfelf, and thar it advances you to her Srarion,
your Sifter to yours, and as fhe has hired one in
%ﬂur Sifter’s Place, 1 hope you will take the fame

ains to inftrut her, as has been taken with you,
by which Means her Order will be continued in my

s T - Houle,
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Houfe. 1 would be very unhappy to fec fuch Con-
fufion, and have the fame Reafon of Complaints of
bad Servants thag others have, neither have 1 aCon-
fitytion  to buftle and braul with fuch: So asl
gave her, 1give you a Guinea, her Wages and Per-
quifites you -may. likewife expeél, the lndvﬁlgmq;
the had, if you deferve it, as 1 hope you will. .,

Then T delivered to her the {eparate Notes of all
my Charge of Sets of Table and Tea China, of all
Glafes, Salvers,.and every feparate Irem belonging
to Deferts; of all the Stock of Sweer-meats wet
and dry, Pickles, Hams, Tongues, and Bacon-flitches ;
of the Bed and Table Linen. There is my Book of
diily Provifion, containing Ducks, Geefe, Turkeys,
Chickens, Pullets, Capons, Becf, Mutton, Lamb,
and Veal: So is there the Book of Confumption,
which gives an Account of every individual Fowl
1hat was bought, and when it was dreflfed for the
Family Ufe; as well as every feparate boiling, roai-
ing, {tewing, or baking Piece of Becf, likewife e~
very Joint of Mutton, Lamb,; ot Veal, for thele
nine Vears palt, which the Notes the Steward has
filed in his Office confirm the Truth of.. .

So can I juftify the Juftice of this Servant, (mean-
ing the new Houfe-keeper) that has not impaired
vou of one {ingle Fowl or Chicken by Ncgle&_ or
Injuftice - thele feven Years, which is more than [
ca11 fay for. myfelf';, for befides the Lofs of fo much
Pouliry fed into Dileafes by my Ignorance, the 1m-
paiiing of vour Health was a far -greater Crime, as
vou hiad fuch fent ro your Table, which I am very
well affured deftroyed your Health: But as foon as
1 was divecred the right Way,. 1 never left i, not
125 he ever had a fick or ditcmpered Fowl fince
¢hat Time. I fecing her Care, Indnitry, and Capa-
cityy defived the School-mafler to trecach her Writing
ad Book-keeping, which fhe readily obtained, and

' has
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has for thefe' two Years paft been as bufy in acting
the Houfe-keeper as the Cook. Although fhe did
not believe me, never fecing a Man in my Company,
I told her that (he one Day was to rife a Step high-
er. T'let her into my Method, by which fhe can
at in the Manner T have before related. Havinﬁ
nothing more but the moft material Parr, wiz. al
* your wearing Apparel, Linen, and Jewels’; fo giving
her the Lift of them, my Lady defired to fee it, and
after fhe had looked it over, would return it her a«
gain. ' | st

My Miftrefs bid me go with her into her Room,
where fhe opened her Efcrutore, and taking out the
Note of her wearing Apparel, faid, Behold the
Marks there made at the feparate Articles, which I
have put into a Box, which is nailed, and  clofe
corded down, left you thould make a Diftribution
before you leave the Houfe: Therefore makeanother
Lift, ahd leave out all that you fee the Mark fet on,
and ‘in the mean Time I will go and get another
Leffon on the Spinnet, which charms me very much.
She accordingly did, and juit as | had finithed the
Copy, fhe came into the Room, and faid, You
have Fnifhed it. Yes, Madam, faid 1, and wonders
what T muft do with fuch Stocks of Apparel as
you have packed up for me, as 1 intend to wear
very little but Home-fpun Gowns in the Country.
Ifyou won't wear them, keep them for your Daugh-
tefs, tell them they were the Reward of virtuotis
Induftry, and the beft deferving fhall have ﬁ_juf
them @ “This will {pur up your Daughters Induitry,
for fine Clothes are a great Tempration to young
Creatures.  You fniile at me, added fhe, but 'have
made your Mafter, Prictt, Bridegroom, and ftalica,
laugh at your Books of Provifion and Confumprion,

and your Maiter declares he will“have all- your nine
Years - Nores compared with the Provifion-Book,
¢ lee how they agreo the one with the other.

’i‘ha



[ 268 '}

The Steward was ordered to pay the Bridegroom
100 /. for his Bride’s ten Years gf:rvicc, and 21/
for the Intereft. 'The Bridegroom faid, that he
would receive nonc of it, as he was indebted double
the Sum. My Mafter faid, You fhall have it feven
Ycars without Intereft, in which Time I don’t at.
all difpute but by your own Induftry, and the Affift-
ance of a good Help-mate, will enable you to pay
it with Eale and Pleafure at the Expiration of that
Time; as you had no Hopes ten Days fince of this
Marriage, I conjeCture that you have not given pro-
per Notice to thofe who have your Money upon
Intereft to pay it in. He anfwered, Having no
need of ity did not call it out of the Hands it was
in3 yer 1 think fix Months Notice is what is com-
mon 11 fuch Calfes, and 1t being near Martinmas, 1
intend giving Warning to pay 1t againft May. But
that will not anfwer your prefent Demand, faid my
Mailer, for your Father defigns to put you in Poi-
feflion of his Trade and Bufinefs, to give up Houfe,
and board himfelf and his three Sons with you, he
finding himfelf unable to undergo his former Fa-
tigue, refolves to pafs the Remainder of his Days
in Peace: Then will you have his Stock of Timber,
that he employed his neigbouring Journeymen to
work. in the Winter Quarter; when he could not
build, he kept them employed in making Houthold
Furniture. This was an A& of Humanity to thofe
poor Men, that have Families, which I hope will

ve you the fame Pleafure it has done your honeft
%rrdecaﬁbr: Befides as you have fo great an Arrift
as this Gentleman, (pointing to the fralian) that is
{o well pleafed with your Family, he, no doubr, will
inftruct you in his Curiofity, which may be of Ad-
vantage to yous; fo that if you want 2 or 300/
more, you may have -it.

My



i "adg ]

My decealed Tenant left me this Money in Truft,
which Truft 1 intend to difcharge in Honour of
his Memory. It is my firm Belict he intended this
Fortune for a facred Ule, by the Hint he gave me
on your Legacy, Sir, (direting himfelf to the
Piieft) which he repenting was fo {mall; told me
that I had it in my Power to add to it, which, in
Effect, was to fay, If Ihave not left this Fortune to
the righteous Heirs, I will chufe one in whom [

can confide in doing Juftice. I intend to apply it
~in the following Manner, 1000/. of this Moncy
{thall be a Bank Stock, for any Farmer in that Pa-
rifh, that appears to want go/. and ask it as a Cha-
rity, to help him to a Stock, or otherwife by Cul-
tivation to improve his Farm ; the above Sum pay-
ing no Intereft for feven Years, fuch Farmer find-

ing Security to pay it at the Expiration of that
Time.

The Remainder of my Tenant’s Money, I intend
to apply in building a Free-fchool on a Piece of
Ground I have very near the Church, and fix two
Mafters, the head one to have 40/l per Aun. and
the Uther 10/. who fhall teach all the Children of
the Parifh, whofe Parents or Friends apply for this
Benefit as a Charity; and as foon as tEe Weeather
becomes feafonable for building, a Plan fhall be
drawn for a School and Dwelling-houfe for two

Matfters, ‘the head Mafter to have eight Rooms, and
the Uther four.

The Priett anfwered, If the Mafters are elected, I
will ftand Candidate. My Mafter faid, That the
inftruéting of Youth, was, in his Opinion, full as
facred as the Pulpit; yet, added he, I don’t think
there is one Prieft in 100, that can {ubjeft himfeif
to confult the Tempers and Capacities of Children.
I am that one, an{wered the Pricft, who have a

. Specimen
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~ Specimen to indicate, that I have confulted the
different Capacities of Boys and Girls, who differ
as much in Minds as Faces: 1 have taught my five
Daughters to read, and four of them to write; twe
Sons of my Clerks I have inftructed to read, write,
and underftand Accompts, vulgar and decimal, and
one I have taught both the Latin and Greek Au-
thors, and fomething of the Hebrew Language: 1
twas obliged to have Recourfe to different Methods
with every one of them, in communicating the
Authors and my Thoughts to them; but the cldeft
delights me in” his quick Progrefs, for he takes in
Learning as faft as I can give it him. How oldis
the Youth? faid my Mafter. Sixteen, Sir, anlwered
the Prieft.

My Mafter faid, You fhall be head, and if you
judge the Youth qualified for your Uther, you
fhail have it in your Power to put him into that
Poft, as it will be a Year before the Building is
finithed, and fit for a Family to dwell in3 during
which Time I recommend to you all poffible Di-
ligence, in compleating the Boy for his Under-
taking.

This worthy Gentleman performed all thefe Cha-
rities : My Husband’s Diligence and Pains was fuch
as enabled him ro fupport his Family with every
Neceffary of Life, to make all about him happy.
Nay, were the Night 2 Month leng, I could enter-
tain you with this worthy Man’s Humanity and
‘Charity, who built a little Houfe, with four Beds
in it, for any of the Poor, that were affliéted with
Wounds, or Sicknefs; which he faid his Wife
would cure, for he was fure that a Blefling attend-
ed all her Endeavours. He fent Home a Hogfhead
of famaica Sugar, 1 wondered at fo large a Qaan-
tity of brown Sugar, and asked him what I muit
do with it. He anfwered, Make Wine of it. ‘I

an{wered,
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anfwered, That I never made Wine of coarfe Su-
gar, but will try if this will anfwer the fame End.
He faid, thar his Reafon told him that it would;
for, added he, all the double-refined Sugars is made -
from this Drofs, and the Juice of your Fruit will
refine it, as well as the Sugar-boilers will do it
with the Combuftables. I anlwered, My Dear, you
muft be right; and, pray, tell me what is the Ex-
pence of this Quantity. He anfwered, that there
was a Ton Weight of it, which he got for 18/
Well, anfwered 1, then if that be the Cafe, it will
not be Two-pence a Pound, which will make a
very great Difference from Ten-pence; for I ncver
made any Wines of Sugar under that Price, and as
we bave a very great Quantity of Fruit this Seafon,
the deceafed Batchelor ook great Delight intplanting
all Manner of Fruit Trees.

The Cherries being all full ripe, I fet to work,
and got them pulled; after all the Stalks were
taken from them, I had 25 Gallons of bruifed Fiuit
to a Pulp, unto which I put the fame Quantity
of Water, and let it ftand 24 Hours, flirnng it

- well every four Hours: Then ] made three Strainers
of coarfe thin Linen Cloth, and ftrained all the Li-
vor through thefe Cloths; after 1 had fqueezed
the Juice out, I put the fqueezed Fruit into the
Cloths we put the Cheefes in to prefs, wathed the
Cheefe-prefs clean, I put in the {queezed Cherries,
to prefs all the Juice and Pulp clean out oi them,
fetting a Tub 1o receive what drained from i, 1
then put all the Juice together, and meafured ir, of
which there was 42 Gallons, to which I put 16
Stone of this Sugar, and flirring it well, let it {tand
24 Hours, ftimmng it weil every three Hours. 1
having a Wine Hogfhead ready, in which there had
been Florence Wine, 1 tunned it into ir, and had
ten Gallons more than it held: I let it have Room
so foment out at a Spile-hole, and as foon as it was
Y done
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done working clofed it up. I then fummoned up
all my Reafon of Wine-making, in order to make
as much Wine of my Fruit as pofiible, as I had
fuch a large Quantiry of Sugar, which I determined
to make cthe greateft Advantage of, as it was the
Will and Plealure of my worthy Husband, which
Duty and Love obliged me to obey.

[ got my white Currants pulled, bruifed, and
ordered in the fame Manner I did my Cherries, and
having 12 Gallons of bruifed Berries, T added 12
Gallons of Water; which after ftraining and pref-
fing had 22 Gallons of Liquor, to which I put
eight Stone of Sugar, and two Pounds of dried
Elder Flowers; after it had wrought 24 Hours in
rhis Liquor, ftirring it well every three Hours, T
ftrained it through a Hair-fieve, fqueezing out ail
the Flowers, and runned it into a Wine Half-hogl(-
head, and had as much over as filled an eight Gal-
lon Cask, all which I let foment as above, and then
clofed them up.-

The red and black Currants, when gathered and
bruifed, had the fame Quantity of Juice, to which
I put the fame Quantity of Sugar, and had the like
Quantity of Wine. Of yellow and chriftal
Gooleberries mix’d L had 35 Gallons of bruifed Fruir,
adding the fame Quantity of Warer, and prefled
‘out the Juice, to which I put 24 Stone of Sugar;
I let ir ftand as before menrtioned, and then tunned
up a Hoglhead: 1T had 30 Gallons more, to which
1 added 30 Pounds of Sugar, and let it ftand 24
Hours, and tunned up a Half-hogthead of this, and
had orher four Gallons of it left.

My red Goofeberries when bruifed were 12 Gal-
lons, to which | added the fame of Water; after
ftraining and preflmg them I had 21 Gallons of Li-
quor, to which I added eight Stone of Sugar; I

| ' tunned
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tunned up a Halfhogthead, and had eight Gallons
more, which I casked up.———-1I had the fame
Quantity of green Goofeberries, of which [ made
the like of Wine, in the above Manner. When 1
fummoned up my Stock of Wine, I had two. full
Hogfheads, five Half-hogtheads, and 46 Gallons in
fmall Casks; which bad confumed one Half and 35
Pounds of my Ton_of Sugar. ; The Quantity. ot
Sugar that remained I grudged to keep by me, as
I thought it would do more Service in the Winc
Order: So that as foon as the Brambles were
full ripe, I fet as many poor Children to gather, as
filled me an open headed Hogfhead full, which
when bruifed and divided into two Casks, I added
the fame Qyuntity of Water that I had of bruifed
Froit. '

Our Garden being hedged round with large
Quicks, which bore Sloes, near the Size of Dam-
fins, which being ripe, we gathcred a Bufhel of
them, and bruifed them; 1 added Sugar as Rea-
fon rold me that it would give arough Tafte to
the Wine; after it had ftood the above Time, I
ftrained and prefled the Fruoir, and meafuring my
Liquor had 84 Gallons, to which I put 32 Stone ot
Sugar; which I let ftand the utual "T'ime, and then
cunned it into a Wine Burry and had 10 Gallons
more. After all my Wines werc done fomenting, I
fecured all their Spile-holes, and clofed them all; as

q’ﬂrnn as" Winter approached I clofed up all the Cel-
ar Windows, and put a great Quantity of Horle
Dung before them, fo that my Wine Celler, in rhe
Middle of Winter, was warmer than any Room in
the Houle.

At Cbrifimas 1 {aid to my Husband, My Dear,
you never enquire of me how my Wines prove,
nor what Quantity 1 have made. He antwered, My
Life, the Realon of that is, becaule you need not a-

il 11y
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ny Supervifor. But you, anfwered 1: Therefore
go with me into the Cellar, and let us try thefe
Wines. 1 took feven clean Wine Glafles. He faid
What have you fo many Sotts of Wine? You will
fee I have, anfwered 1. But when he entered the
Cellar he was ftruck with Wonder at the Number
of Casks, which were one Pipe, two Hogfheads,
five Half-hogfheads, and feven fmall’ Caks; every
Cask having the Name of the Wine, and the Day
of the Month when it was tunned writ upon Paper,
and pafted upon each End of them: He fpiled all
the fmall Casks which were tranfparently fine, fo
he took the feven Glafles full of Wine, and fhewed
to the Jralian, who faid, That after that Wine gat
Age, it would not be inferior to foreign Wines ;
for this Wine made of green Goofcberries is tin&ured
with Champaigne, and 1f it had three Years of Age,
it would be more near the Rellith. That of the
Brambles will be very near red Port, it has the Co-
loyr and rough Tafte, and it will be a.very firong
Wine; for 1t has a Body that will keep 20 Years.
Your white Currant Wine has the Flavour of Frau-
touiack. ‘The Cherry Wine feems to tafte of French
Wine.  Your Goofeberry Wine {weet Mouniain.
The ved Goofeberry Wine is flavoured like Burgan-
dy. Your red Currant Wine is a very pretty taited
Ene, give 1t Age, and you will have great Credit
¥ it.

My Husband faid to him, Sir, go with me intd¥
the Wine Cellar, and fee the Quantity of Wine fhe
has made; likewife the Care taken to keep it warm.
Which they both gave fuch Praife to, as foothed
my Vanity. My Husband faid, that he could, by
the Virtue of a good Wife, drink Wine cheaper
than his Neighbours could Small-beer. But, faid I,
prav, Sir; what Neighbour have you, that would
give his Wife a Ton of Sugar to make Wine of?
At 15 your great Care and Induilry, that enables

; your
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your Wife to furnifh your Cellar with Wine, as
well as your Table with Meat. In fhort, his
great Wifdom, Generofity, and Example, juitly en-
titled him to the Efteem of all that knows him:
As 1 have the Pleafure to be alone with you, teil
me as frankly of your matrimonial State, as 1 have

of mine.

. I'anfwered, that if I had laid up as much Trea-
- fare ‘in Heaven as fhe, before I entered into that
State, I, no doubt, might have received the Reward
that fhe had done; and as 1 thought myfelf remifs
in my Duty, perhaps T got as good a Husband as I
deferved : You know 1 told you before there is ma-
ny better, many worfe; your Story has ravifhed my
Ears, but as there is not the fame Harmony 1n mine,
you thall not have the Pain of hearing that Part of
my indulgent Husband, whofe Affection, Induftry,
and Care, may appear if I write out my Hiftory,
which may have as many Points of Admiration, in
the Recital of my 24 Years hard travelling in one
Connry. Wherein divers Cruelues were commitred,
by the Power of fome Juftices, whate Fortunts en-
titles them to get a Commiflion of the Peace; for

there is no Enquiry after Morals, Integrity, or
Wifdom. | '-

[ fuffered a ten Years Perfecution by the Tyranny
of one of thofe milcreant Heroes, that laboured
very hard to rob me of the Profit of my lawful
Endeavours; threc Years he laboured againft my
Chara&er without Succe(s: [ petitioned Heaven to
witnefs my Innocence, and he that does turn the
Hearts of Men as feems beft with his infinite Good-
nefs and Wildom, feemed to interfere in my Caule,
which was asfollow. This Tyrant by the Sugge-
ftion of a cunning Aunt, laid a Snare for my Cha-
racter, and when a very proper Opportunity offer-
¢d, having an Affize Trial, called my Husband to

| him
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him, and faid, The Judge bid me tell you to pro-
vide for him and the Family, for he will be at your
Floule; befides the Chancellor, and many of the
Council: And, with all feeming Refpeét, bid him
make free of his Cellars, for French Wine, or: any .
Thing n his Houfe to do him Service.

My Husband, with all the Refpe& due to ‘fo
much Humility and good Neighbourhood, thanked
his Worthip, and came Home, and told me. I an-.
twered, that I hoped he would be a better Neigh-
bour than his Aunt, that lived’ next Door to me
nine Years, and was very often a Borrower, but
had very lictle to lend; [have fupplied her with fat
Dacks, Chickens, Bacon, Butter, Bread: If I got
iean Fowls for my fat, I was well off; Bread, But-
ter, or Bacom, they were above taking Notice to
pay, 1t was the Servants that borrowed in the Mi-
{hiefy’s Name; and I am ape to think for her Ufe,
as | had Part ot her Entertainments to fupply when
{he had CoHmpany. She having a great Pleafure in
cotertaining - thofe above her Rank and Circum-
{tances atier the got Riches, but hated the Sight of
all thofe that were her greateft Benefaors in the
Time of her Diltrefs; and if this be real Kindnels
offered to you from her Nephew, it is a Gratifica-
rion to me for a Service 1 did him, before he was
Mafier of this great. Fortune. '

When he was a Scholar about 8 Years of Age,
he came from the Uuiverfity to pay a Vifit to his
Friends; his Aunt’s Houfe was his Home, [ being
her next Door Neighbour, having a well accuftom-
ed Ion, a Servant told me that one wanted me in
the Entry, and when 1 came there, who was it but
this young Youth, who very complaifantly enquired
atter my Health. 1 thanked him, and welcomed
him into. the Counrry. He faid, I have a Horfe
to dell you., [ anfwered, 1 have no Manuer of Skill

' in
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in buying Horfes, my Husband makes thele Bar-
gains. But this is a wooden Horle for drying Li-
nen on, faid he. 1 antwered, Sir, my Husband {up-
plies me in thofe Articles. But, faid he, this Hoile
is mine, and 1 want to fell it. I at that Inftanc
beheld a Blufh, and obferved a Cloud in his Brow,
frankly faid, Pray, Sir, tell me the Price of this
Horfe? He anfwered, A Crown. So 1 gave it him,
bnt at the fame Time faid, I had not the leaft Oc-
cafion for ir, but to oblige him. He returned me
Thenks, and affured me that it was a very good
Horle, and would fend it up by one of his Aunt’s
Servants.

He fent it me, and to my Surprize this Horfe
had fcarce a Leg to ftand upon ;3 my Husband in great
Fury asked me what I had bought that rotten Stick
for. 1 anfwered, Only for Billet Wood, and to o-
blige a Youth that muft be pinched for Pocket
Money : As his Aunt hath long Fetches, this {eems
to me to be one of them, for 1 never ipoke to the
young Man, nor had the lealt Acquaintance of him
yet 1 faw in his Countenance that if T expeéted his
future Notice, I muft buy the Horle, as he was de-
figned by his Aunt for this great Fortune, which
vou fee he hath accomplithed, and if there be the
Jeaft Gratitude in him he will not forget that Crown
for this rotten Stick, which was not worth Two-
pence, |

However the Chancellor coming to our Houfe,
called for fome French Wine, and faid, 1t was not
good: My Husband fent to borrow fix Bottles of
this great Man's Wine, telling the Chancellor whole
Wine he had borrowed for him. But one of the
Council lodged at this great Man’s Houfe, wlho hud
bid the Lawyer make Enquiry of his Brethren atter
fix Bortles of Wine, which he made a Prefent of
to the Council: This Agent in the Prefence of the

Judges
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Judges and Council, which dined all together at
Carlifle, enquired of the Chancellor how he liked
the Wine that was fent him to the Innfrom Efguire
Flafh. He faid, I had no Wine but what I paid
the Landlord for, who told me he borrowed it of
him. At which a Rumour of Infamy was raifed
by the Judges and Lawyers, who determined never
to come to this Inn again. -

This Lawyer writing a Letter full of Invectives
to this Antagonift, who took the Opportunity at a
Banquet, after the Lady’s Recovery of a Child-bear-
ing, when he had a full Drawing-room ; amongit
whom was a worthy Gentleman and a great Be-
nefaétor to this Inn of ours, in whofe Name: he
fent a Servant, defiring my Husband to come. and
{peak with them, who had {omething of Conle-
quence to communicate to him. My Husband full
of Joy rtold me the Meflage that he had received,
which he verily believed was that thefe Gentlemen
were about fetting forward Horfe Races; which,
added he, will give fome Relief to the great Lofs
that we have lately received.

So full of Expeétation went to the Houfe of this
areat Man, who, as foon as he had entered his
Drawing-room, rofe up, and having the Lawyer’s
Letter in his Hand, faid, Here, Villain, is thy Cha-
racter in black Lines; {ure no Gentleman of Credit
will ever frequent the Houle of a common Robber:
Villain! I will bring thou to a dry Mortel, for
robbing me of my Wine, for which I fhall bring
thy Houfe unto Delolation. Nor did you ever
fce 2 Man in fuch Diftraétion as my Hasband came
Home to me in, faid, That if he had robbed this
Hero of 1000/. on the Highway, he could not
have. called him more Rogues, or Villains: Yer,
added he, 1 can call my facred Judge to witnefs,
that I never wronged the World of Six-pence, to

By
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my Knowledge. For what did he call you fuch Names?
fad I.  For his fix Bottles of Wine; faid he, which
he denicth that he lent me; he has got a Letter
from fome of the Counfellors, which he threatencth
Deftruction to my Houfe with, for he {wears to
fhew it toevery one of my Guefts, until I be brought
to Beggary. But did you receive all this Calumny
with Silence? Had you not Courage to juflify, your
Innocence? He faid, That the Surprize and Difap-
pointment ftruck me into fuch a Heat, that I remain-
ed dumb for fome Minutes, my Tongue ftuck fafk
to the Roof of my Mouth, until I heard the Voice
ot my worthy Benefactor, who faid, Haft thou ro-
thing to fpeak in thy own Juftification? If thou
art_innocent fpeak for thyfelf; buc if thou are guil-
ty Iam forry for thou; and am afraid that thou wilt
be ruined. I begun to tell the whole Story to this
Gentleman, but was interrupted by the Aunt and
Lady with Rogue! and Villain! for daring to ju-
ftify myflelf in their Prefence, who thought proper
to condemn me. But, {aid 1, rake a Witnels with

ou to the Steward, who you told me was with
Eis Mafter that very Day the Judges left thy Houle,
when you oftered him Pay for this Wine, in the
Prefence of this Steward, who, I hope is more
worthy than his Mafter, but if I fhould be deceiv-
ed, and he deny your offering to pay him on thar
Day, it will be a very bard Task for you to clear
your Innocence of this Alperfion, which that Sian-
derer is fo eager in {miting your Charaéter with,

He took an honeft Man with him to the Stevw-
ard’s: But what an Extacy of Joy did I receive,
when they told me how far the Steward evceeded
his Mafter m Humanity and Jultice; for when my
Husband told hinrthe Treatment that he had receiv-
ed, he was very forry, buc faid, it was lucky that
he was prefent when he came to pay for the Wine,
that Day the Judges went from his Houle; addive.

M om that.
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that fuch was his Opinion of his Honefty, if he had
not come on that Day, he fhould have thought
him as clear in Fa&: But, added he, how my Ma-
fter could ufe an honeft Man in that Manner, {ur-
prizes me.

Al this was not fufficient to give my Husband
Peace of Mind; he could not fleep, nor would le
‘me fleep, ftill ruminating on his Houfebeing brough
to Ruin, by the Malice and Power of his unjuft
Adverfary. I bid my Husband fear that great Be-
ing, that fets out a Tyrant’s Limitation, and difa-
bles him from exceeding his Boundary : The Infamy
was hard to bear, but would not the Guilt have
been much harder; therefore give God the Praife
of ‘an honeft Heart, which your Antagonift wants:
Although you have your Foibles, you mighe be
move diligent, careful, and affectionate in your Fa-
mily; but that is to me, not to the World, which,
I dare fay, you never did Wrong to. As to this
great Man I will write him a Letter in the Morn-
ing, and fhew how much I love or fear him; nor
will T tamely let him rob me of my Charalter, nor
will be willing to let my Children be branded with

their Father’s ftealing this Tyrant’s Wine.

By Three in the Morning T arofe, and writ him

a Letter, the Contents of it were, How much the
warm Reception had terrified my Husband, but
how little it had frightencd me, who gave him the
Confolation of his Worfhip’s committing the fame
Miftake on a far greater Man, whofe Light fo fhines
that Thoufands feeth his good Works and praifes
them ; whofe Lady never joined in Concert againft
a Perfon in Diftrels: Adding, that if this alworthy
Man met with the fame Fate from his Worfhip,
what Reafon my Husband had to be content with
his, and if he follicits his Judge, he will relieve
' his
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his Wrongs at his Time and Pleafure: This was the
Conlfolation given her Husband, from yours,

A. C.

About half an Hour after he had received this
Letter, a Neighbour came, and with great Con-
cern told me how much it grieved the Neighbour-
hood in general, to hear this Hero declare aloud in
the open Street, that he could freely forgive my
Husband, but {wore to be the Deftruction of the
Bitch, his Wife. In which, anfwered 1, he ful-
fils that Portion of Scripture, * A good Tree can-
not bring forth bad Fruit; neither can a corrupt
Tree bring forth good Fruit.” Hence the Tree 1s
known by its Fruity for it is not the Advantage of a
liberal Education, nor the’ [mprovements ot four
Years Travel in Framce and Reme; neither the Be-
nefits that he received from the Touch, nor the
great Rife 1o a plentiful Fortune, that can make a
corrupt Tree bring forth good Fruit: Cannot any
Afs bray in the Streets? Nay, an ldeot can fhout
out, Bitch!

Great was his Induftry in fhewing this infamous
Letter to Gentlemen, but not meeting with his de-
fired Succefs, put him to the Torture, that Tyrants
without Power feeleth. We baving moft of the
Council that rode the Circuit with the judges, my
Husband went to Newcaflle every Year to receive
their Orders; and notwithftanding this infamous
Letter, was refolved to go according to his Cuftom:
Buc his Antagonift, although a Gentleman of For-
tune, with his Lady, and Equipage, came bur to
his Houfe the Evening before trom Northamptonfbise ;
yet thele grand Vifitors could not {ooth the Venon:
of this favage Brealt; for he left his Strangers to
purfue his Revenge, and did compleat his Work, -
W hen my Husband fpoke to the Chancellor, he was
an{wered with Rogue, and Villamn, Sir, faid my

M m 2 Husband,
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Husband, T am neither; nor can I think my Anta-
gonift will in cool Blood afperfe me. Thou lieft,
anfwered the Chancellor, for 1 have been with this
Gentleman this Inftant, who hath convinced me of
thy Vility; neither fhall a Lawyer come to thy
Houfe, nor Judge, if 1 can keep them from it.

Yet for all thefe Threatenings, my Husband con-
fcious of his Innocence, which he refolved to plead
to the Council, in Hopes to find more Candour
trom them, but Rogue, Villain, and Beggar, were
all their Anfwers. Notwithlftanding this general
Reproach, his guiltlefs Soul prompt him to {ee the |,
Extent of this' Malice. Accordingly he went to
know the Judges Will and Pleafure, and asking -
the Man that calls the Trials whether his Lnrcﬁ_
wouid be ar his Houfe, or not. The Man anfwered,
Did they lodge at thy Houfe laft Year? My Hus-
band anfwered, they did. Then, faid he, I have
heard of thy Fame, and we will all furely be at thy
Houfe; but as no Doubt thou haft fome Bufinefs te
tranfaét, come to the Court after; then will I fpeak
to my Lord, and there thou fhalt reccive thy Or-
dess.

My Huband accordingly went to the Court, and
one of the Bailiffs told the Crier that the Landlerd
waited his Anlwer. Let him ftand up on hich by
me, aniwered the Crier, that all the Court may fee
fim, and hear his Anfwer, which may add to the
(redit of his Houle. My Husband gid. I rather
chulfe to fland where T am. ‘Fhen did the Crier
mock my Husband, and with a loud Voice faid,
idow durlt thou, that is 2 Rogue! prefume ro ask
the Judges to come to thy Houle? Doft thou not
know that they ¢ome to hang Rogues, and not to
encourage them: Bchold the Impudence of this
Landlord ! that after he robbed the Council of their

- Wine, .
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Wine, dare prefume to ask the Judges to lodge in
thy Houlfe.

But four principal Inhabitants being in the Courrt,
in a Whilper faid, Behold the Extent, of inveterate
Malice; let us rebuke that Fellow, and do our
Neighbour Juftice. A worthy Gentleman of Inte-
grity and Honour ftood up, and faid unto him, You
are taking a Liberty with that Man that very 1ll
becomes you, for we have heard that Stery before
now, and believes him to be an honeft Man. Ano-
ther faid, We that are his Neighbours, muft know
him better than thou that is a Stranger. A third
~ faid, He keeps the beft Houfe of Enrertainment
.and Cuftom in the Place. Which put this Fellow
to Silence. |

This was two Aflizes, and at the third there was
Debates between the Chancellor and Lawyer Askew,
who faid, he blamed Cosk at the firlt Hearing, but
his Acccufer at the fecond. He came to the Houle,
and told us, that our great Adverlary had not f{uc-
ceeded in his Undertaking againft us.

This Hero, {till eager of Revenge, got to be a
Commiffioner of the Land Tax, and got fome of
his Allies in at the fame Time, I having all exceprt
two of the old Commiflioners, and the Clerk,
that were all very worthy Guefts to my Houle,
and fome of them much more powerful than himh-’
felf: Although this Hero was the youngeit in the
Commiflion, yet in Expectation of having that Re-
{pect paid him that was paid; a Chajrman, told
the Bench, that he had ordered a Dinner at an
Inn, where he hoped they all would dine with
him. But Mr. Reed of Chipchafe anlwered, thar it
was a'Compliment paid the Judge at . the General
Seflions, but as the Majority of the Commiffioners
of the Land Tax was Guells to Cook, he had order-

ed
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«d Dinner there. This, no doubt, was a hard Pill
for this Hero to digett. :

In 14 Days the Commiffioners had another Meet-
ing, and one of them came to me and f{aid, that the
Chairman had made fuch Propofals as the Ties of
Chriftians obliged them to comply with, for, ad-
ded he, this was his Speech. Gentlemen, as the
rectifying the Land Tax on the Lands of Romar
Catholicks requirves our frequent Meetings, it muft
be very realonable tor us all dining together, as we
may tranfact Bufinefs at that Time, in the Houfe
where we dine; and 1s it not very hard for all to
go to one Hou'e? and [ hope this worthy Affembly
will oblige me in this Propofal of good Neighbour-
hood, and Chriftian Charity. But, added the Com-
miffioner, [ anfwered, that we had befpoke Dinner
at your Houfe this Day, and if he would dine with
us, I would, if all the Reft of your Guefts joined
with me, oblige him in this Propofal: Bat what
think you of it? I anfwered, that my Antagonift
was feeming kind to his Neighbours: But would it
not be more generous were it at his own Expence ?
for at that Rate he would but give me the fifth
Part of my Trade, and at the fame Time fets him-
felf out for the good Neighbour, although it {eems
as jull for me to fay, Why thould he have fo much
i,and, and I none? or, Should not there be a Di-
{tribution of all Lands, and give eachan equal Share?
He taid, that I was certainly right; yet as they had
promifed him, thev all refolved to be the fame Friends
to our Hoale, as they were very certain they would
not meet with better Entertainment, and I will lec
him know this, if he dines wichus this Day, accord-
ing to his Promile.

But lie did not dine with them, nor fent any A-
pology for the Breach ot his Promife; yer they all
went with this Hero to dine as they had promifed

him
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him, and their Charges were thtee Half-crowns
each. This Gentleman addrefling himfelf to the
Chairman, faid, Sir, we have performed our Pro-
mife in attending you, as you propofed the laft
Meeting, wherein you alledged, that it was bard
for all to go to one Houfe; but here I plainly fee
double the Number of Company that was at dur
Houfe, as every Houfe hath its feparate Cuftom,
and it appears to me that you would by Stratagem
take all the Cuftom from our Houfe; although
you promifed to dine with us, you did not, fo |
hope you will not expect us being any longer at
your Call, for in obliging you we muft hurt your
Neighbour.

Sir, anfwered I, my Creditors, and numerous Fa-
mily of Children, requires the full Extent of my
Trade, which, contrary to the Laws of God and
Man, this Tyrant has made it his Bufinefs to ob-
ftruét. Now I begin to pity his poor ignoble Soui,
and wants to be free of his Malice: It 1 can meet
with a convenient Houfe out of his Jurifdiction,
where T can reccive the Profit of my Diligence and
Pains, and have a Profpeét to live in Peacey I would .
freely leave him the Field.

Two of the neighbouring Landlords making a
great Complaint of the Decay of Trade: Belides,
added they, we have not had Horfe Races theie
four Years, nor will the great Efquire Jet a Race
be as long as you are in the Town. I anfwered,
You two are both his Coufins by your Wives, and
if you can act the Part of two Politicians, 1 canput
you into the Way to trick Horfe Races out of
him. They promifed me they would. Then, an-
fwered I, go both of you to your great Coufin,
and footh his vain Glory with reverend Bows, and
tell him how much you are piqued that my Hus-
band hath had 162 of the Booking Moucy of the

latt
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laft Races four Years, and braves you, by faying,
that he never will pay it up, till you bring him a
Lift, figned with the Elquire’s Name for another
Race, then you fhall receive the Money, and not

before.

Accordingly they went, were received with a
hearty Welcome, and bid them come in the Even-
ing, and fhould have their Requefts fulfilled : But,
added he, my Steward, fhall reccive the Money.
Very well, faid I, leave that Part for me to at:
But firlt I’ll lend you the Parchment that they {ub-
fcribe their Names in. Bur,an{wered they, take Care
not to raife his Spleen againft us. Leave that to

me allo.

In the Evening comes the two Landlords, and
their great Coulin’s Steward, who faid, that he
came to receive the Booking Money that we had,
which was to help up the Races. W hat Races?
faid I. One of the Landlords anfwered, Y our Hul-
band faid, that at the Receipt of thefe Gentlemens
Names to another Race, he would pay up that Mo-
ney. But where is their Names, faid I. So he
gave me the Lift, I read ir, and faid, Is not this
the very Parchment that T bought laft Year, and
you were refufed figning it? We know the Parch-
ment to be yours, but you have no Right to thefe
Gentlemens Names. [ will difpute thar Right with
you, or your grand Mafter, faid I, turning to the
Steward: Theile two Fellows have been with your
heroick Mafter, fcheming and contriving to. get
this Booking Money into thy Mafler’s Coffer, or
ftrong Box we will call it ;: but ask him what Right
he hath to make this Demand. Thefe Fellows had
only my Husband’s Promife for the Money, which
Promife they refigned to thy Mafter; bur I don’c
think that it would be doing the Sporgfmen Juftice,
to give this Money out of my Husband’s Har}d,

- or
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orbefides we fhall make great Advantage in trading
with it, {o that putting it into your Mafter’s ftrong
Box, where there is no Need of it, is burying:this
Talent in the Earth: Therefore tell your Malfter,
that I treat for Peace with him, as well for his
own Sake as mine, that he may enjoy his plenritul
Fortune with Pleafure, and that 1 may reap the
Profit of my lawful Induftry, without his Interrup-
tion. '

But inftead of this Hero adhereing to my Treaty
of Peace, open War was declared againft ‘me, nor
fhould there be any Races; yet as we  had his
Name fublcribed, the Gentlemen feemed all well
pleafed with' the Stratagem, and with Pleafure fub-
{cribed to the Races.———The Ladies told me,
that if I could get a Room fit for an Aflembly,
they would come and make up the Lofs that 1 had
fuftained by my envious Enemy : I having a worthy
Laandlord, told him the Ladies Requeft, who with
great Pleafure was.at the Charge of pulling down
a Partitiony which made a Room 13 Yards long,
having five Sath-windows, made it a commodious
Affembly-room, painted all the Doors and Win-
dows, and the Ballifters of the Srairs; during which
‘Time my Anragonift was taking great Pains ro dif-
annul the Races, told the Gentlemen, that it was
fo late on the Year, by the Indolence of thofe Fel-
lows, that there could be no Races.  But the Gen-
tlemen {aid, that it would be 4 very good Time for
them, befides they were all defirous of fome Sport,
it being fo long fince they bad any: And, added
they, Mrs. Cook hath got a long Room for-an Af-
{embly, fo that we fhail get a Dance. '

But Sir Fobn Cope’s Army and the Highlanders be-
ing very mear each other in Scotland, gave greac
Confufion, and a great Meeting of Gentlemen be-

* N n ing
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ing called together at Morpeth, this Hero ftood up,
and told the Audience, that the People in Hexbam,
contrary to his Inclination, would have Horle Ra-
ces, which might give a great many Papifts and
Jacobites an Opportunity of meeting, who might
confpire together at this critical Junéture: He there-
fore thought it requifite and neceflary to have the
Bench to make an Order to forbid: thefe Races, for
the Nation’s Safety. A noble Baronet an{wered,
Sir, Races in fuch little Towns are made for the
Bencfit of low Life People, inftead of fupprefling
them, let us all unanimoufly meet, and {pcnd-{fome
Money, to help them to live. o

But this did not an{wer the Hero’s End, for
whether he got an Order figned: by the Bench of
Jaftices or not, he came Home, fent for the two-
Landlords and mv Husband, and faid to them, You
all know the Confufion the Nation is in, with the
Rebels in Scotland, and their Defeat over the King’s.
Army, which put the whole Nation into fuch a
Ferment, as the Bench thought proper to make an-
Order to forbid Races, and to deem them Rebels:
that prefumed to let a Race be on:Zyne Green. To
which my Husband an{wered, that thefe Races
were advertifed by the Royal Order, the Horfes
were all booked according to that Advertifement,
and if his Worthip would fatsfy thefe: Men, he:
was willing, but not otherwife.

He bid him fend them to him, which my Huf-
‘band did, and they rerurned with an Order from:
this Hero ro ‘my Husband, to return the Jockeys
their Booking Money, and to pay each Man two
Guineas. He told them their Booking Money they
thould have, but muft get their Charges from this
Hero: They went and told him their Anlwer; who
then fent an Attorney to my Husband to tell him,
that
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that if he would not pay the Jockeys that Money,
he would commit him to Goal. He anlwered, that
he was willing to go there by his Mittimuls; bue
tell -himy he ﬂ%:ﬂl cither pay the Jockeys, or there
{hall be Races.——— Every Man came with two
Guineas, there being 11 Horfes booked, and Re-
venge colt 22 Guineas, rather than we fhould have
any Advantage by thefe Races,

The Landlord of the Queen’s Head; in Morpeth,
died then, fo my Husband went and took that Houfe,
Furniture, and Stock : The Landlord of the Houfe
gave Bond with my Husband for the Moncy, which
was 360/. We were obliged to keep the Inn at
Hexhawm thre¢ Months longer, fo that we had both
thefe Inns in thefe Confufions: The King’s Army
being at Hexbamy the two Dutch Generals were
both at our Houle, when my Daughter had it to
manage, which fhe did to the Admiration of all
that faw her; for fhe was but 17 Years of Age,
and dreft above 60 Difhes of Meat every Day, for
five Days; nor did fhe get any Reft av Night, but
what fhe got in the Kitchen.

My youngeft Daughter came to me at Morperh,
and faid, that fhe had rather die than fee another
Camp at Hexham 5 although, faid fhe, 1 had much
the better of my Sifter, that never had her Cloaths
off for five Days: The two Dutch Cooks made no-
thing for the Generals but. Soops, and my poor Si-
fter, with the Help that I could make, had all the
Meat to drefs, and my Father and her flept in the
Kitchen, amongtt o military Men. We were all
thankful you were not there, for thic Severity of
the: Weather, Hurry, and Confufion, would have
killed you.

Nnz2 For
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For I had not recovered of a Mifcarriage, which
very much impaired my Health, and reduced me to
great Weaknefs ; yet in this bad Stare of Health I
had more Cookery to perform than 1 had at Hexbam,
for the Army came all through Morpeth for Scotiand,
I generally had go Soldiers' billeted on my Houfe,
and had moft of the Officers that came from Hex-
bam. 1 as frequently had 14 Officers as yo Men,
befides the Servants, and none but my younger
- Daughter to help me to drefs all the Mear for fuch
a numerous Family. But how to order fo very great
a Family at this Time, and pleafe all Parties was
the Query: The long March from Hexbam to Mor-
peth (25 Miles) in a Storm, fatigued the poor Sol-
diers greatly, and after thefe long Marches had no
Beds but Straw, fome lay in Barns without any Fire;
but T relolved to muake my Share of them as happy
as 1 could, for every Day I boiled two Stone of
Pork, one Stone of Beef, and half a Peck of Peafe,
and made 20 Gallons of Porrage, with Plenty of
Barley, Roots, and Leaks in them. I told them,
that that was all the Artrendance they would ger,
having {o many of their Officers to ‘provide for;
nor would they get any Breakfaft or Supper, for
I would take none of their Money: This was not -
only my Duty, but my Intereft, for I had not the
“¥'rouble of making them Supper, nor Breakfait,
“which wouid coft me all the Money I thould receive

trom them, excluflive of their Dinners.

Alter I had got this great Hurry over, the Army
pait, and got my Houfe into Order, 1 had a Vifit
from my Landlord, who told me, that a Coufin
.ot his came, and told him that he muft come to her
Floale, as there was {omething of Importance to
communicate to him: When I came there, faid he,
I was very much upbraided with. two great Coufins
- of
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of mine, the Aunt and her Nephew. She told me
how much 1 had leffened their Family, in letring .
this Houfe to fuch a Rogue as you, fer which Ot-
fence it would be incurring their Difpleafure for
ever. I anl{wered the Landlord, that I was very
forry that he fhould meet with any Infult upon my
Account, but more that he fhould be related to
thefe two troublefome Adverfaries of mine; for,
added I, 1 have left one of the beft of Neighbour-
hoods, to get rid ,of them, and live in Tranquillity,
having undergone f{ix Years Perfecution, three Years
of which ftands in Record, well attefted by all the
Council, that rides the Northern Circuit, and moft
of the Gentry in the County.

He an{wered, that it was his Belief, that his Cou-
fin would in a very little Time, be the brighteft
Gentleman in the County. He muft improve very
faft in Perfon, Mind, and Fortune then, anfwered
I, for he has at prefent many Superiors in all thefe
Talents.

When the Duke of Caumberland came through
Morpeth, after the Battle ot Cwlloden, all the grand
Gentry in the County aflembled’ at Morpeth, in
Hopes of feeing his Royal Highnefs, to congratu-
late him on the Victory: A {umptuous Entertain-
ment was provided on that Occafian, and when all
Souls were filled with Joy, his was brimful of the
old Caufe, fo full that he burft forth to the Audi-
ence, and faid, that Cock was a Rebel! a Rogue!
a Villain!! But a certain Gentleman reproved him
at that Inftant, and bid him fpeak with more Can-
dour, for Cook had the Charalter of a harmlefs ho-
neft Man; neither was he meddlefome in State Af-
fairs.

I re-
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Y returned this Gentleman my humblefl Thanks,

and fuid, that I had great Reafon to fufpet him
for intending to make fuch an Information te his
I oyal Highnefs, that there might be an Order to
plunder all Jacobites; for I was privately informed
that there was to be a Plunder, and our Houfe was
to be the firt.  But as his Royal Highnefs made
fo fhort a Stop we were not molefted. ——The
next News was, that he would fland Candidate for
Parliament Man for the Coanty: "Then, fauid 1, he
cannot keep the Frecholders trom my Houfe. A
great Numr}cr of them coming one Day, Billets
- were brought to them, for fuch Houles as were
told them, but they rejeted the Billets.

W hen the Bills were paid, my Hero’s Steward
brought in the 22 Guineas that his Mafter paid the
Jockeys; but my Husband produced a Receipt for
eight Guineas of this Money, that was paid by the
Orders of four Gentlemen Subfcribers: So my Huf-
band told the Steward that he was prepared foitheir
Obijeétion to his Bill 5 but as, he had all his feparate
Bills attefted by the Frecholders, who faidy that if
his Bills were objeted, they would pay himr them-
{tlves. The Steward perufing thete Bills, faid, You
may very juttly demand your Money, for, in my
(hinion, it excceds all the Parlimentearing Bills for
Juttice. The Steward accordingly paid him theygo/.

There was a grand Meeting of Gentry at Morpeth
Races, and I had Orders at Seven o’Clock, to pro-
vide Supper for 2o Ladies and Gentlemen, to be
ready precifely at Eight. I never having'fuch an
Order before, roufed up the Metrle of-the whole
Houfe, and had every Thing in Order to-receive
this grand Company, amongit whom was this He-
vo, his Lady, and Aunt,

| This
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'This Supper pleafed {o-well, that four noble F-
{quires befpoke a Dinner for 40 Ladies and Gen-
tlemen, and! ordered: a long Fable to be made, ta
reach from. one End of the Room to theiother. |
received this Order with Joy, and had the ¢old Ta-
ble: friflred,. when It received a Meflage, that this
Hero hadibegged it as the greateft Favour, that the
Ladies and! Gentlemen would' dine with him’ at the
Black Bull.: However, 1 had as many Gentlemen,
and Servants, as'eat up'my Dinner. '

My eldeftDaughter marrying .a young- Man,xvho
had anEitate at the Deceafe D?E‘rﬂ old Aunt: There’
being: an:lnn advertifed to be lett ac Newsafile,. my
Son: went 'with me and tdok the Houfe, which my
Daughrter-and 1 got very decently furnitheds I did’
as: muchoas I was able, and no nore, and what all
Parents do for hopetul Children, according to their
Abilitics.

This' was no: fooner done than a'Rumour arofe
that Cookwas broke, - there! being 2 Bond and Judg-
ment entered againit him for 730/, and- that his
Wife ‘had fet up her Daughter out of the Creditors
Goods: - The Highways: were befer with Peaple to
inform: Travellers, and' his Guelts went paft his:
Houlé: The Creditors upbraided him with the In<
juftice he -had treated them with, and he pleaded
his Intocence: They faid, It is the fame Defraud,
if yourconnived with your Wife; befides you have
aJudgment of 730/. which is entered againft you.
Hetold them, that he never was asked a Judgment:
but by the Landlord’ of the Houle, who wasbound
for 3694. 3z0l. of which is paid: Néither, added:
he, did I give him Judgmenr, for he faid he want-
ed no more but a Lecterof an Atcornéy.

The
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The Landlord’s Nephew came to my Husband
next Day, and faid, that notwithftanding all the
Rumour, there was no Judgment entered, and if he
would fign a Bond of Releafe of Errors, it would
fave him 4/. Charge. Villain! faid my Husband,
hait thou bit me once, and would bite me again.
And flew into fuch a Fury, that if the Fellow had
not abfconded, he would have threthed him as the
Villain deferved; yet this Repulfe did not hinder
the Fellow to watch a favourable Opportunity in
my Husband’s Abfence, of foliciting me to perfuade
my Husband, for the Sake of my numerous Family,
to fign this Bond of Releale of Errorsy, which will
fave 4/. Charge. I anfwered, that I never heard
. of .fuch a Bond, nor did I know of a Judgment:
It appears to me that you durft not venture to ex-
ecute it, nor enter upon the Spoil, without this
Bond of Releafe of Errors.

What, anfwered he, do you fufpet my great
Coufin to be at the Bottom of this? Thou mutt
know that beft, Fellow! faid I: He came to Town
Yefterday, was invifible two Hours, in which
'Lime it may be prefumed he hath given thou thy
Inftrutions. No doubt but he has promifed thou
a Reward, befides the Plunder of our Houlfe; but
if thou fail of getting this Bond of Releale of Er-
rors exccuted, his envious Soul will curle thou for
thy Botchery, in not inferting this Bond of Releafe
ot Errors in the Bond and Judgment, which might
have (aved thy Coufin a Counfel’s Fee, who, no
doubt, would tell him, that if his Attorney had
known his Bufinefs, he would have done it effeétu-
ally at firdt, D

This being the firft Job of Confequence that

thou halt been employed in fince thou got t}tl;
Q
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of Fleet Prifon, afterthou had gotten i1goo7. out of
the Country, gave thy Father a Bond and Judgment
of 400/, who entered and fold thy Goods and Chat-
tels, took Home thy Wife, that has been a fecret
Paunbroker ever fince: Thou did not go into Fleet
- Prilony to wait an A& of Grace, without Provifi-
on; nor has any vifible Way of getting Bread, has
very little Sence, yet with that {mall Matter has
done much Harm; for thy Brother in Law, after
“ the Judge had given a Charge to the Jury, told them
that if they found a Verdiét for Cook, it would
bring Actions againt all Corn-fellers : This Fellow !
(thy Brother in Law) was fo induftrious in telling
the Jury, although he was three Times forbid the
Room3; he gained his Poinr, they brought a Ver-
diet for the Villain that fold us a Sample of good
Corn, and brought in the Stock bad rotten Corn,
which we never would take Pofleffion of, and al-
though the Judge turned the Jury back, they brought
i the fame Verdict. The Corn and Trial coft us
70 /. whether thy envious Coufin was the Prompter
1n this hellith Scheme, the Devil and thou knows
beit; for fuch Envy, Hatred, and Malice, renders
you the Seed of Beelzebub: Thou Kknows thyfelf
guilty of Forgery, for which a Halter is thy Defarr g
thy Coufin is a rich Rogue, thou art a very poor
Rogue, and a great Fool, almoft a naked Beggar,
waiting on Help from thy covetous Uncle, who
can part with nothing in his Life, nor will theu
get ony of his Riches at his Death: I am an excel-
lent Fortune-teller, that will do ny Creditors fo
much Juftice, as to keep fuch a ravenous Wolf as
- thou art, from devouring what is theirs. Tell this
Coufin of thine, that he hath made many Trials, but
will be victorious at laft; yer, I can brave him with
what vety few of his Kindred poflefies, and that is -
an. honeft Soul! a Treafure that can foar above the
Malice of Tyrants; whofe Judge can fruftrate all
treacherous Deligns. ,
O o : Away
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Away goes this Mifcreant, and immediately comes

his Wife, to know what Conference I had with
her Husband, that had deprived him’ 6f s Specch.
W hat ‘can.be the Matter? faid It bs'ic a Sung of
Conlcience, or a Difappoingmebr of Releale of Er-
vors. ‘At which Words fhe burft into Tears, and
faid, Tt hath been my hard:Fate, to be matched to
2 Man without Scnfe, or Morals; this the Judg-
ment makes manifelt, done to fo good a Friend as
you have been in our Diftrefs: Thefe Tecars can
witnefs the Sincerty of a grateful Soul, to difcharge
all Obligations that 1 ftand indebted to you, fign
this Bond. ' S ' Lok i

dlond I laugh'd, ond [aid, You mc two Creaturesy
That differs not in Minds, but wuch in Features:
Prevaricator, up thy Tears dry, '
Thar Bond cannot be figned, the Reafon whi,

L muft my Hysband's Hawd from Paper keep,

Left ye two laugh, while we two both fhould weep.

+ And bid her go Home to bewail the Hardfhips of
§ev dilconfolate Mourier, without Scate or Morals.

Then did T fepd for'the Landlord, and the two
Gentlemen that were Truflees to the Wil) jof the
deceafed Landlord: T hey produced the Bord, and
veceived 30/. which was all their Demands. Then,
faid 1, Sir, this 30/ was all the Money you could,
have any Pretence of entering a Judgment of 730/.
which Bond you have no further Pregence to keep.
He delivered up this' Bond, as {trong as my Hus-
band could be made Debtor for 3697, and to pay:
five per Geut. Interell. I read the Bond to thele
Gentlemen, and faid to the Landlord, Sir, if you
were a Chriftian, vou durft not have {lcep’d a Night
in your Bed with this Bond, from a Man that never
reccived your Money s and had you taken a Bundf‘ _
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of Indemnity of that Bond, why was it not men-
tioned in this? Befides you {wore not to take a
Bond and Judgment. He anfwered, that it was as
much againft his Inclination to do it, as to tear the
jeth from bis Bones, but he was put upon it. 1
know your Promprer, faid 1.

“This Artifice tript l‘Paﬂ}?«rT"ﬂdf; I could not an-
fwer Credit, and plainly faW the I'ruits of my hard
J.abour demolith every Days'and what was the great-
eft Hardthip, 1 under the Cenfare of defrauding the
Creditors, and the Reproach of all cenforious Mil-
creants; my Friends looked cold on me, fo that 1
had only the Confolation of an honelt Heart tocon-
dole with., I pleaded with the Creditors for Time,
and fpld 2007, Worth of Furniture, and took a
Houle on the Keyfide, Newcaftle: W hen [ furnifh-
. ed my Houfe, 1 propofed keeping a Paftry Cock
" Shop, befides felling Malt Liquor, Wine, and Spi-
rits, -and got 2000 Gallons of Malt Liquor brewed.
Within a2 Month after we left Morpeth, my Huf-
band was feized for 30 /. by a Maltter, and as I had
paid up all the Money to the Creditors, I could
not releafe my Husband from the Railiffs. 1In this
ilrels 1 fent for a Wine Merchant, to whom we,
owed 20/ and told my Hard(hips.. But his Coun-
renance: faid, he had rather I paid ¢his Biil 5 adding
~ that he’' had Notice given him, before we Ict
Moipeth, that if he fhould give us any Credit
he would never receive Two-pence, as there was
Judgment againft you for 7co /. But, Sir, ‘an-
fwered 1, did we not balance with you, fince you
got this Notice? and paid 300/ and can thew vou
that Bond of 730 /. with all the Charges of entering =
this Judgment, and a Receipt 10 full of all Acceoriprs
concerning this Bond, from the Man that took chag.
Advantage of my Husband, in order to break s
(redit, who did not receive a Farthing from him :
So can I thew you Receipts from my Credirors for
J | 1C,000 /.

g1


















