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By SARAH JACKSON

Colle&ted for the Ufe of her own Family, and pnnte&
at the Requeft of her Friends,

Being one of the Plaineft and Cheapett of the Kind:

~The WHOLE makes a complete Family COOK
and PHYSICIAN.

Do LONDON:

Golden B ¢ 5. Crowper and H. W(}DI}GATE at the
ball. ,fam,ml}“Pﬂ*'ﬂ“mﬁff Row ; J. FULLER in  Butchér-

€Wgate-fireet ; and ], NEarz, Bookfeller,
at Chatbam. M pcc.iiy,. [Price 14, 64.
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T HE

Youneg WOMA N’s

Beft Companion.

1. 7o make Hare Soop.

UT the Hare inte fmall Pieces, wafh it,
and put it into a Stew-pan, with a Knuc-
NS kle of Veal; putin it a Gallon of Wa-
/SR ter, a lictle Salt, and a Handful of fweet
' Herbs ; let it flew till the Gravy be good ;

- 9O frya little of the Hare to brown the Soop;
you ma}' put in it fome Crufts of white Bread among the
Meat ta thicken the Soop; put it into a Difth, with a
little ftewed Spinage, crifped Bread, and a few Forced-
_meat Balls. Garnith your Difh with boiled Spinage and
Furmpf-' cut it in thin {quare Slices,

-

2. To make Green Peafe Soop.

Take a Neck of Mutton, and a Knuckle of Veal,

make of them a little good Gravy; then take halt a
B Peck









4 The Young Woman’s befp Companion.

ter over a quick Fire; as you fry them putthem intc 2
Stew-pan or earthen Pot, whilft you have fry’d them all ;,
then pour the Fat out of the Pan, putin a little Gravy,

and the Gravy that comes from the Steaks, with a Spoon-

ful of Claret, an Anchovy, and an Onion or a Shalot

thred ; fhake up the Steaks in the Gravy, and thicken

it with a little Flour; fo ferve them up. Garnifh your

Difh with Horfe-radith and Shalots,

10. 7o boil a Leg of Lamb, avith the Loin fry'd about it.

When your Lamb is boiled lay it in the Difh, and pour
upon it a little Parfley, Butter, and green Goofeberries
coddled, then lay your fried Lamb round it; take fome
fmall Afparagus, and cut it fmall like Peafe, and boil it
green ; when it is boiled drain it in a Cullinder, and lay
it round your Lamb in Spoonfuls. Garnith your Difh
with Goofeberries, and Heads of Afparagus in Lumps.

This is proper for a Bottom-difh.

11. A Leg of Lamb boiled avith Chickens round it,

When your Lamb is boiled pour over it Parfley and
Butter, with coddled Goofeberries, {fo lay the Chickens
round your Lamb, and pour over the Chickens a little
white Fricafey Sauce. Garnith your Difh with Sippets
and Lemon.

This is proper for a Top-difh:

12. How to flew a Hare.

Take a young Hare, wafth and wipe it well, cut the
Legs into two or threc Pieces, and all the other Parts of
the fame Bignefs, beat them all flat with a Paite-pin, fea-
fon it with Nutmeg and Salt, then flour it over, and
fry it in Butter over a quick Fire ; when you have fried
it, put it into a Stew-pan, with a Pint of Gravy, two or
three Spoonfuls of Claret, and a {fmall Anchovy, fo fhake
it up with Butter and Flour, (you muft not let it beil
in the Stew-pan, for it will maﬁe it cut hard) then ferve
it up. Garnifh your Difh with crifp Parfley.

- 13. Howv
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13. How o juz a Hare.

Take a young Hare, cut her in Pieces as you did for
Stewing, and beat it well, feafon it with the fame Sea-
foning you did before, put it into a Pitcher, or any other
clofe Pot, with half a Pound of Butter, fet it in a Pot of
boiling Water, ftop up the Pitcher clofe with a Cloth,
and lay upon it fome Weight for fear it fhould fall on
one Side; it will take about two Hours in Stewing ;
mind your Pot be full of Water, and keep it boiling all
the Time ; when it is enough, take the Gravy from it,
clear off the Fat, and put her into your Gravy in a Stew-

an, with a Spoonful or two of White-wine, a’little

uice of Lemon, fhred Lemon-peel and Mace ; you muft
thinken it up as you would a white Fricafey. Garnifh
your Difh with Sippets and Lemon.

14. 70 r0aff a Hare aith a Pudding in the Belly.

When you have wafhed the Hare, nick the Legs
through the Joints, and fkewer them on both Sides, which
will keep her from drying in the Roafting ; when you
have fkewered her, put the Pudding into her Belly, bafte
“her with nothing but Butter; put a little in the Drip-
ping-pan ; you muft not bafte it with the Water at all :
When your Hare is enough, take the Gravy out of the
Dripping-pan, and thicken it wp with a little Flour
and Butter for the Sauce.

15. How to make a Pudding for the Hare,

Take the Liver, a little Beef-fuet, Sweet-marjoram
and Par:lle{y fhred {mall, with Bread-crumbs and two
Eggs ; feafon it with Nutmeg, Pepper, and Salt to your
- Tafte; mix all together, and if it be too {tiff, put in a
Spoonful or two of Cream : You muft not boil the Liver,

16. To make a brown Fricafey of Rabbets.

Take a Rabbet, cut the Legs in three Pleces, and
the Remainder of the Rabbet the fame Bignefs, beat

them thin, and fry them in Butter over a quick Fire;
B 3 , when
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when they are fried put them into a Stew-pan with a lit--
tle Gravy, a Spoonful of Catchup, ard a little Nutmeg ;;
then fhake it up with a little Flour and Butter..
Garnith your Difh with crifp Parfley.

17. A wbhite Fricafey of Rabbets.

Take a Couple of young Rabbets, and half roaft them;;
when they are cold take off the Skin, and cat the Rab-.
bets in {fmall Pieces, (only take the white Part) when!
you have cut it in Pieces, pat it into a Stew-pan with.
white Gravy, a fmall Anchovy, a little Onion, fhred!
Mace and Lemon-peel, fet it over a Stove, and let it:
have one Boil, then take a little Cream, the Yolks of
two Eggs, a Lump of Butter, a little Juice of Lemon
and fhred Parfley ; put them all together into a Stew-
pan, and fhake them over the Fire whilft they be as
white as Cream ; you muft not let it boil, if you do it
wil}dcurdle. Garnifh you Difh with fhred Lemon and
Pickles.

18. To roaft an Eel.

Take a great Eel, {lit the Skin a little Way, then pull
off the Skin, Head and all, then parboil the Eel till it
comes from the Bone, then fhred it with fome Oyiters,
fweet Herbs, and Lemon-peel, feafon it with Salt, then
fcower the Skin with Water and Salt, then ftuff it full again
with the Meat, few it up, and roaft it with Butter, then
take for Sauce fome White-wine, diffolve three Ancho-
vies in it, then beat as much Butter as will ferve for
Sauce : Serve it

1g. To drefs Rabbets ¢ look like Moor-game.

Take a young Rabbet, when it is cafed cut off the
Wings and the ﬁead; leave the Neck of your Rabbet
as long as you can ; when you cafe it you muft leave o
the Feet, pull off the Skin, leave on the Claws, fo
double your Rabbet, and fkewer it like a Fowl ; put a
Skewer at the Bottom through the Legs and Neck, ahd
tie it with a String, it will prevent it flying open; when

£ 8 you
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you difh it up make the fame Sauce as would do for Par-
tridges. 'Three is enough for one Difh.

20. To make white Scotch Collops.

Take about four Pound of a Fillet of Veal, cut it in
fmall Pieces as thin as you can, then take a Stew-pan,
butter it well over, and fhake a little Flour over it,
then lay your Meat in Piece by Piece, whilft all your
Pan be covered ; take two or three Blades of Mace, and
a little Nutmeg, fet your Stew-pan over the Fire, tofs it
up together till all your Meat be white, then take Half
a Pint of ftrong Veal Broth, which muft be ready made,
a Quarter of a Pint of Cream, and the Yolks of two
Eggs, mix all thefe together, put it to your Meat, keep-
ing it toffing all the Time till they juft boil up, then
they are enough ; the laft Thing you do {queeze in a
little Lemon : You may put in Oyfters, Mufhrooms, or
what you will, to make it rich,

21. To boil Ducks with Onion Sauce.

Take two fat Ducks, and feafon them with a little
Pepper and Salt, and fkewer them up at both Ends, and
boil them whilft they are tender ; take four or five large
Onions, and boil them in Milk and Water, change the
Water two or three Times in the boiling, when they are
enough, chop them very fmall, and rub them through a
Hair-fieve with the Back of a Spoon, till you have rubbed
them quite through, then melt a litte Butter, putin your
Onions and a little Salt, and pour it upen your Ducks,
Garnifh your Difh with Onions and Sippets,

22, To flews Ducks either awild or tame.

¥ Take two Ducks, and half roaft them, cut them up

as you would do for eating, then put them into a Stew-
- pan with a little brown C%ravy. a Glafs of Claret, two
Anchovies, a fmall Onion fhred very fine, and a little
Salt ; thicken it up with Flour and Butter, {o ferve it up.
Garnifh your Difh with Onion Sippets,

*23. To
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fcald them, it will make them whiter; draw them, and
take out the Breaft-bone before you fcald them ; when
‘you have drefled them, put them into Milk and Water,
‘and wafh them, trufs them, and cut off the Heads and
Necks ; if you drefs them the Night before you ufe
them, dip a Cloth in Milk and wrap them in it, which
will make them white; you muft boil them in Milk
and Water, with a little Salt; half an Hour or lefs will
boil them. |

27. To make Sauce for the Chickens,

Take the Necks, Gizzards and Livers, boil them in
Water, when they are enough ftrain off the Gravy, and
Eut to it a Spoonful of Oyfter Pickle; take the Livers,

reak them {mall, mix a little Gravy, and rob them
through a Hair-fieve with the Back of a Spoon; then
put to it a Spoonful of Cream, a little Lemon and Le-
mon-peel Sgrated; thicken it up with Butter and Flour.
Let ycur Sauce be no thicker than Cream, which pour
- upon your Chickens. Garnith your Difh with Sippets,
Mufhroems, and Slices of Lemon.

They are proper for a Side-difh or a T'op-difh either
at Noon or Night.

- 28, Hoaw to boil a Turkey.

- When your Turkey is drefled and drawn, trufs her,
cut off her Feet, take down the Breaft.-bone with a Knife,
and few up the Skin again ; ftuff the Breaft with a white

Stuffing.

29. Hoaw to make the St;ﬁ#g.

Take the Sweetbread of Veal, boil it, fhred it fine,
with a little Beef-fuet, 2 Handful of Bread-crumbs, a
little Lemon-peel, Part of the Liver, a Spoonful or two
- of Cream, with Nutmeg, Pepper, Salt, and two Eggs,
mix all together, and ftuff your Turkey with Part of the
Stuffing, (the reft you may ecither boil or fry to lay round
it) dredge it with a little Flour, tie it up in a Cloth,
and boil it with Milk and Water, If it ke a young
Turkey an Hour will boil it.

30, How
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Bread.crumbs, Parfley, Sweet-marjoram, and two Eggs,
mix all together, then ftuff your Pigeons, fewing them
up at both Ends, and put them into your Jug with the
Breaft downwards, with Half a Pound of Butter ; ftop up
the Jug clofe with a Cloth, that no Steam can get out,
then fet them in a Pot of Water to boil ; they will take
about two Hours Stewing ; mind you keep your Pot full
of Water, and boiling all the Time; when they are
enough clear from them the Gravy, and take the Fat
clean off; put to your Gravy a Spoonful of Cream, a
little Lemon-peel, an Anchovy fhred, a few Mufhrooms,
and a little White wine, thicken it with a little Flour
and Butter, then dith up your Pigeons, and pour over
them the Sauce. Garnifh the Difh with Mufhrooms and
Slices of Lemon.
This is proper for a Side-difh.

34. Mirranaded Pigeons.

Take fix Pigeons, and trufs them as you would do
for Baking, break the Breaft-bones, feafon and ftuf
them as you did for Jugging, put them into a little deep
Difh, and lay over them Half a Pound of Butter ; put
into your Difh a little Water. Take Half a Pound of
Rice, cree it foft as you would do for Eating, and pour
it upon the Back of a Sieve, let it {tand while it is cold,
‘then take a Spoon, and flat it like Pafte on your Hand,
and lay on the Breaft of every Pigeon a Cake; lay
round your Difh fome Puff pafte not over thin, and
{end them to the Oven; about Half an Hour will bake
them, -

'T'his 1s proper at Noon for a Side-difh.

35. To flew Pigeons,

© 'Take your Pigeons, feafon and ftuff them, flat the
Breaft-bone, and trufs them up as you would do for
Baking, dredge them over ,with a little Flour, and fry
them in Butter, turning them round till all Sides be
brown, then put them into a Stew.pan, with as much
brown Gravy as will cover them, and let them ftew
whilft your Pigeons be enough; then take Part of the

' Gravy,
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40. To make a Fricafey of Pig’s Ears,

'Take three or four Pig’s Ears as large as you would
have your Difh in Bignefs, clean and boil them very
tender, cut them in {mall Pieces the Length of your
Finger, and fry them with Butter till they be brown ;
fo put them into a Stew-pan with a little brown Gravy,
a Lump of Butter, a Spoonful of Vinegar, and a little
Muftard and Salt, thickened with Flour; take two ot
three Pig’s Feet, and boil them very tender, fit for Eating,
then cut them in two, and take out the large Bones,
dip them in Egg, and ftrew over them a few Bread-
crumbs, {eafon them with Pepper and Salt; you may
either fry or boil them, and lay them in the Middle of
your Difh with the Pig’s Ears.

They are proper for a Side-difh.

41. To make a Fricafty of Tripes,

~ Take the whiteft feam Tripes you can get, and cut
them in long Pieces, put them into a Stew-pan, with a
little good Gravy, a few Bread-crumbs, a Lump of But+
ter, a little Vinegar to your Tafte, and a little Muftard,
if you like it ; fhake it up altogether with a little fhred
Parfley. Garnifh your Difh with Sippets,

This is proper for a Side-difh.

42, To make a Fricafey of Veal-Saveetbhreads.

- Take five or fix Veal-Sweetbreads, according as you
would have vour Difh in Bignefs, and boil them in
Water, cot them in thin Slices the length Way, dip
them in Egg, feafon them with Pepper and Salt, fry
them a light Brown ; then put them into a Stew-pan,
with a little’ brown Gravy, a Spoonful of White-wine,
or Juice of Lemon, whether you pleafe ; thicken it up
- with Flour and Butter ; and ferve it up. Garnifh your
Difh with crifp Parfley.

43. To make a wbhite Fricafey of Tripes to eat like Chickens]

Take the whiteft and the thickeft feam Tripe you
can get, cut the white Part in thin Slices, put it into a
C | Stew-
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Stew-pan, with a little white Gravy, Juice of Lemom
and Lemon-peel thred, alfo a Spoonful of White-wine ;;
take the Yolks of two or three Egos, and beat them
very well, put to them a lictle thick Cream, fhred Par..
fley, and two or three Chives, if you have any ; fhakee
altogether over a Stove, while it be as thick as Cream $;
but don’t let it boil, for Fear it curdle. Garnifh yourr

Difh with Sippets, fliced Lemon or Muthrooms, ~andi
ferve it vp,

an Egg; then firew it over with {weet Herbs fhred {mall,,
and {fome Slices of Bacon, cyt thin, to lie upon it, roll it .
up very tight, bind it with coarfe Inkle, put it into an.
carthen Difh, with a litte Water, and lay upon it fome
Lumps of Butter ; flrew a little Seafoning on the Out- .
fide of your Veal, it will take two Hours baking ;
when it is baked take off the Inkle, and cyt in four
Rolls, lay it upon the Difh, with 5 good brown Gravy
Sauce ; lay about your Veal the Sweetbread fried, fome
Forced-meat Balls, 2 little miff:P Bacon, and a few fried
¢

Oyiters, if you have any ; fo ferve it up., Garnifh yous
Dith with Pickles and Lemon,

45 4 flewed Breaf of Ve,

Take the fatteft and whiteft Breaft of Veal you can
get, cut off both Ends, and boj] them for a little Gravy ;
take theVeal, and raife 4 the thin Part, make 2 Forced-
meat of the Sweetbread gnﬂed, a few Bread-crumbs, g
little Beef-fuet, two E gs, Pepper and Salt, a Spoonful
or two of Cream, anc;:'T a little' N utmeg mixed ail toge-
thers fo ftuff the Veal, fkewer the Skin clofe down,
dredge it over with Flour, tie it up in 2 Cloth, and
boil it in Milk and Water about an Hour. For the
Sauce, take a little Gravy, about a Gill of Opyfters, a few
Muthrooms thred, a little Lemon fhred fine, and a little
Juice of Lemon ; fo thicken it up with Flour and But.
ter; when you difh it up, pour the fame over it; lay

F - over
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over it a Sweetbread or two, cut in Slices, and fried, and
fried Oyfters. Garnith your Difh with Lemon, Pickles
and Mufhrooms.

This is proper for a Top-difh, either at Noon or
Night.

46. To flew a Fillet of Veal.

Take a Leg of the beft White Veal, cut off the
Dug and the Knuckle, cut the reft into two Fillets, and
take the fat Part, and cut it in Pieces the Thicknefs of
your Finger; you muft ftuff the Veal with the Fat;
make the Hole with a Penknife, draw it through, and
fkewer it round ; feafon it with Pepper, Salt, Nutmeg,
and fhred Parfley ; then put it into your Stew-pan, with
Half a Pound of Butter, (without Water) and fet it on
your Stove ; let it boil very flow, and cover it cloie up,
turning it very often ; it will take about two Hours in
Stewing ; whea it is enough, pour the Gravy from it,
take oft the Fat, put into the Gravy a Pint of Oyfters,
and a few Capers, a little Lemon-peel, a Spoonful or
two of White-wine, and a little Juice of Lemon ; thicken
it with Butter and Flour the Thicknefs of Cream ; lay
round it Forced-meat Balls and Ogyfters fried; {fo ferve
it up. Garpifh your Dith with a few Capers and fliced
Lemon,

47. To make Scotch Collops..

Take a Leg of Veal, take off the thick Part, and.
cut it in thin Slices for Collops, beat them with a Pafte-
pin, till they be very thin ; feafon them with Mace, Pep-
per and Salt; fry them over a quick Fire, not over
brown; when they are fried, put them into a Stew-pan
with a little Gravy, two or three Spoonfuls of White-
wine, two Spoonfuls of Opylter-pickle, if you have it,
- and a little Lemon-peel ; then fhake them over a Stove
in the Stew-pan, but don’t let them boil over much,
it only hardens your Collops; take the Fat Part of
your Veal, finff it with Forced-meat, and boil it ; when
it is boiled, lay it in the Middle of your Difh with the

| Cz2 . Collops ;
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tern to reach round, bind it with Filletting as you
would do Brawn, and tie it very clofe at both Ends;
you may take it out of the Cloth the next Day, take
off the Filletting, and wafh it, wrap it about it again
very tight, and keep it in Brawn Pickle. '

This has been often taken for real Brawn.

s5t. To make a fweet Chicken Pie.

Break the Chicken Bones, cut them in little Bits, fea-
{on them lightly with Mace and Salt, take the Yolks
of four Eggs boiled hard and quartered, five Artichoak-
bottoms, Half a Pound of Sun-Raifins ftoned, Half a
Pound of Citron, Half a Pound of Lemon, Half a
Pound of Marrow, a few Forced-meat Balls, and Half
a Pound of Currants well cleaned, fo make a light Puff-
pafte, but put no Pafte in the Bottom ; when it is baked
take a little White-wine, a little Juice of either Orange -
or Lemon, the Yolk of an Egg well beat, and mix
them together, make it hot, and put it into your Pie ;
when you ferve it, take the fame Ingredients you ufe
for a Lamb or Veal Pie, only leave out the Artichoaks.

52. To roaff Tongues.

Cut off the Roots of two Tongues, take three Ounces*
of Salt-petre, a little Bay-falt and common Salt, rub
them well, let them lie 2 Week or ten Days to make
them red, but no Salt, {o boil them tender as they
will blanch, firew over them a few Bread-crumbs, fet
them before the Fire to brown, and turn them to make
them brown on every Side.

53. Do make Sauce for the Tongues.

Take a few Bread-crumbs, and as much Water as
“will wet them, then put in Claret till they be red, and
a little beaten Cinnamon, f{weeten_it to"your Tafte, put
a little Gravy on the Difh with your Tongues, and the
fweet Sauce in two Bafons, fet them on each Side; fo
ferve them up,

Cx 54. o
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meg and Salt, a few fhred Capers, a few Oyfters and
Cockles, two or three Mufhrooms, and green Lemon-
peel, mix them all well together, put them into your
gie;‘ it muft be a ftanding Pie, baked in a flat Pewter
Difh, with a Rim of Puft-pafte round the Edge; when
you have filled the Pie with the Meat, lay on Forced-
meat Balls, and the Yolks of fome hard Eggs, put in
a little fmall Gravy and Bautter ; when it comes from
the Oven, take off the Lid, put into it a little White-
wine to your Tafte, and fhake up the Pie, fo ferve it up.
without a Lid. |

58. 7o make a Calf’s Foot Pie.

Take two or three Calves Feet, according as you:
would have your Pie in Bignefs, boil and bone them.
as you would do for Eating, and when cold, cut them
in thin Slices ; take about three Quarters of a Pound of
Beef-fuet thred fine, Half a Pound of Raifons ftoned,
Half 2 Pound of cleaned Currants, a little Mace and
Nutmeg, green Lemon or Orange, mix all together,
and put them into a Difh, make a good Puff-pafte, but
let there be no Pafte in the Bottom of the Difth ; when
it is baked, take off the Lid, and {queeze in a little
Lemon or Verjuice, cut the Lid in Sippets, and lay
round, .5

59, To make a Woodcock Pie.

- Take three or four Brace of Woodcocks, according as
you would have the Pie in Bignefs, drefs and fkewer
them as you would do for Roafting, draw them, and
feafon the Infide with a little Pepper, Salt and Mace ;
but don’t wafh them; put the Trales into the Belly
again, but nothing elfe, for there is fomething in them,
. that gives them a more bitterifh Tafte in the Baking,
than in the Roafting ; when you put them into your-
Dith, lay them with the Breaft downwards, beat them
upon the Brealt as flat as you can ; you muft {feafon them
on the Outfide as you do the Infide ; bake them in Puft-
pafte, but lay none in the Bottom of the Difh, put to
‘them a Gill of Gravy, and a little Butter; you muft be

very
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63. Hiw ta collar a Pig,

Tﬂke a large Pig that is_fat, about a Month old, kill
and drefs it, cut off the Head, cut it in two down the
Back, and bone it, then cut it in three or four Pieces,
wafh it in a little Water to take out the Blood; take
a little Milk and Water juft warm, putin your Pig, let
it lie abeut a Day and a Night, fhift it two or three
Times in that Time to make it white, then take it
out, and wipe it very well with a dry Cloth, and feafon
it with Mace, Nutmeg, Pepper and Salt; take a little
fhred Parfley, and fprinkle over two of the Quarters, fo
roll them up in a fine foft Cloth, tie it up at both Ends,
bind it tight with a little FJiletmrr or coarfe Inkle, and
boil it in Milk and Water, wath a little Salt ; it will
take about an Hour and a Half Bmlmg, when it is
enough, bind it tight in your Cloth again, hang it up
whilit it be cold : For the Pickle, boil a little Milk ancl_
Water, a few Bay-leaves, and a little Salt; when it is
cold, take your Pig out of the Cloths, and put it into the
Pickle ; you muft fhift it out of your Pickle two or three
Times to make it white; the laft Pickle make ftrong,
and put in a little whole Pepper, a pretty large Handful
of Salt, a few Bay-leaves, and fo keep it for Ufe,

64. To collar Salmon.

Take the Side of a middling Salmon, and cut off the
Head, take out all the Bone, and the Outfide, feafon it
with Mat:e, Nutmeg, Pepper and Salt, roll it tight up
in a Cloth, boil it, and bind it up with Inkle; it will
take about an Hour Boilin when it is boiled, bind it
tight again ; when cold, taEe it very carefully out of the
Cloth, and bind it about with Filletting ; you muft not
take ﬂﬁ' the Filletting, but as it is eaten.

65. To make Pickle to keep it in.

‘Take two or three Quarts of Water, a Gill of Vine-
%Ir a little Famaica Pepper and whole Pep‘fer, a large

andful of Salt, boil them altogether, and when it Ias
co
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it with a Cloth, put your E%gs into a Pan, juft to cover
your Pan-bottom, lay the Clare in Leaf by Leaf, whilft
you have covered your Pan all over; take a Spoon,
and pour over every Leaf, till they are all covered:
when it is done, lay the brown Side upwards, and ferve
it up.

4. To make a Liver Pudding.

Take a Pound of grated Bread, a Pound of Currants,
a Pound and a Half of Marrow and Suet together, scut
{mall, three Quarters of a Pound of Sugar, Half an
Ounce of Cinnamon, a Quarter of an Ounce of Mace,
a Pint of grated Liver, and fome Salt; mix all toge-
ther ; take twelve Eggs, (leave out half of the Whites)
beat them well, put to them a Pint of Cream, make
the Eggs and Cream warm ; then put it to the Pudding,
ftuff and ftir it well together, fo fill them in Skins; put
to them a few blanched Almonds fhred fine, and a
Spoonful or two of Rofe-water, fo keep them for Ufe.

95. To make Oatmeal Fritters.

Boil a Quart of new Milk, fteep a Pint of fine Flour
of Oatmeal in it ten or twelve Hours ; then beat four
Eggs in a little Milk, fo much as will make it like
thick Batter, drop them in by Spoonfuls into freth But-
ter, a Spoonful of Butter in a Cake, and grate Sugar
over them ; have Sack, Butter and Sugar for Sauce.

g6. To make dpple Dumplins.

Take Half a Dozen Coddlings, or any other good Ap-
les, pare and core them, make a little cold Butter
afte, and roll it up about the Thicknefs of your Finger,

fo lap round every Apple, and tie them fingle in a fine
Cloth, boil them in a little Salt and Water, and let the
Water boil before you put them in; Half an Hour will
beil them ; you muft have for Sauce a little White-wine

and Butter ; grate fome Sugar round the Difh, and ferve
them up.

97. To
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Handful of Bread-crumbs, as much Beef-fuet fhred fine,
two Eggs, a little Pepper and Salt, a little grated Nut-
meg, a little Pariley, Sweet-marjoram and Lemon-peel,
fhred fine ; fo mix all together, put it into the Belly of
our Pike, fkewer it round, and lay it in an earthen
ifh, with a Lump of Butter over ity a little Salt and

| Flour, fo fet it in the Oven; an Hour will.roaft it..

| 127. To drefs Cod’s Head..

Take a Cod’s Head, wafh and clean it, take out the
Gills, cut it open, and make it to lie flat ; (if you have
not Conveniency of Boiling it, you may do it in an
Oven, and it will be as well or better) put it into a
Copper Difh, or an Earthen one, lay upon it a little

Butter, Salt and Flour, and when it is enough, take off
the Skin...

128. Sauce for the Cod's Head.

Take alittle white Gravy, about .a Pint of Oyfters
or Cockles, a little fhred Lemon-peel, two or three
Spoonfuls of White-wine, and about Half a Pound of
Butter thickened with Flour, and put it into your Boat
or Balon. ' f

129. Jo flew Carp, or Tench.

Take youar Carp or Tench, and wafh them; fcale the
Carp, but not the Tench ; when you have cleaned them,
wipe them with a Cloth, and fry them in a Frying-pan,
with a little Butter to harden the Skin; before you
put them into the Stew-pan, put to them a little good
Gravy, the Quantity muft be according to the Largenels
of your Fifh, with a Gill of Claret, three or four An-
chovies atJeaft, a little fhred Lemon-peel, and a Blade
or two of Mace ; let all ftew together- till your Carp be
enough, over.a flow Fire; when it is enough, take Pait
of the Liquor, put to it Half a Pound of Butter, and
thicken it with a little Flour ; o ferve them up. Garnifh
your Dith with crifp Parfley, Slices of Lemon and
Pickles.
| E3 i
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when they are boiled, take them up with an Egg-Slice:
to turn them over, and fet them to drain. Make your
Sauce of a little Gravy and Butter, an Anchovy, and
a little boiled Parfley fhred; put it into the Bafon, fet
it in the Middle of the Difh; lay the Herrings round,
with their Tails towards the Bafon, and lay the Milts.
and Roes betwixt every Herring, Garnifh with crifp-
Pariley and Lemon ; fo ferve them up.

 134. To fry Herrings.

Scale and wath your Herrings clean, firew over them:
a little Flour and Salt; let your Butter be very hot, .be-
fore you put your Herrings into the Pan ; then fhake it
to keep them ftirring, and fry them over a brifk Fire;
when they. are fried, cut off the Heads, and bruife-
them, put to them a Gill of Ale, (but the Ale muft not
be bitter) add a little Pepper and Salt, a {mall Onion.
or Shalot, if you have them, and boil them all toge-
ther; when they are boiled, ftrain them, and put them
#nto your Sauce-pan again, thicken them with a little:
Flour and Butter, put 1t into a Bafon, and fet it in the
Middle of your Difh; fry the Milts and Roes together,
and lay round your Herrings, Garnifh your Difh with
¢rifp Parfley, and ferve it up.

1354 o pickle Herrings.

Scale and clean your Herrings, take out the Milts and
' Roes, and fkewer them round, feafon them with a little
- Pepper and Salt, put them in a deep Pot, cover them
| with Alegar, put to them a little whole Famaica Pepper,
and two or three Bay-leaves ; bake them, and keep them

- for Ufe.

136. To flew Oyflerse

. Take a Score or two of Oyiters, according as you
- have Occafion, putthem into a {fmall Stew-pan, with a
few Bread-crumbs, a little Water, fhred Mace and Pep-
per, a Lump of Butter, and a Spoonful of Vinegar,
(not make it four) boil them all together, but not over
| - . ~ much,
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Pieces ; and boil them in Salt and Water by themfelves ;
you muft let your Water boil before you put them in;
boil your Heads in Salt and Water, and let the Water
boil before you put in the Brockley; put in alittle
Butter ; it takes very little boiling, and if it boils too
quick it will take off all the Heads; you muft drain your
Brockley through a Sieve as you do Afparagus; lay the
Stalks in the Middle, and the Bunches round it, as you
would do Afparagus.

This is proper for either a Side Difh or 2 Middle Dith.

189. To boil Savoy Sprouts.

* Ifyour Savoys be cabbag’d, drefs off the out Leaves,
and cut them in Quarters; take off a little of the hard
Ends, and boil them in a large Quantity of Water with a
little Salt; when boiled drain them, lay them round your
Meat, and pour over them a littie Butter. .

Any thing will boil greener in alarge Quantity of
Water than otherwife.

190. Toboil Cabbage Sprouts.

- Take your Sprouts, cut off the Leaf and the hard Ends,
fhred and boil them as you do other Greens, not for-
getting a little Butter. :

191.  To make Goofeberry Creas.

Take a Quart of Goofeberries, pick, coeddle, and
bruife them very well in a Marble Mortar or Wooder
Bowl, and rub them with the Back of a Spoon through a
Hair Sieve till you take out all the Pulp from the Sced ;
take a Pint of thick Cream, mix it well among your
Pulp, grate in fome Lemon-peel, and {weeten it to your
Taite; ferve it upeitherin a China Difh or an Earthen
one. -

| 192. To pickle Elder Buds,

'Take Elder Buds when they are the Bignefs of {mall
Walnuts, lay them in a ftrong Salt and Water for ten
Days, and then fcald them in frefh Water, and putin a

5 G Lump
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Lump of Allam ; let them ftand in the corner End clofe:

covered up, and fcalded once a Day whilft Green.

WYnu may do Radifh Pods or Brown Buds the fame:
a}’.

103. 70 make the Pickle.

Takea little Alegar, or White Wine Vinegar, and put:
to it two or three Blades of Mace, with a little Whole Pep-
per and Famacia -PepFer, a few Bay Leaves and Salt,
put to your Buds, and fcald them two or three Times,
then they are fit for Ufe.

194. To pickle Mufbrooms,

Take Mufhrooms when frefh gathered, fort the large
ones from the Buttons, cut off the Stalks, wath them
in Water with a Flannel, have a Pan of Water ready on
the Fire to boil them in, for the lefs they lie in the Water
the better ; let them have two or three Boils over the F ire,
then put, them into a Sieve, and when you have drained
the Water from them put them into a Pot, throw over them
a Handful of Salt, ftop them up clofe with a Cloth, and
let them ftand two or three Hours on the hot Hearth, or
the Range End, giving your Pot a Shake now and then;
then drain the Pigle rom them, and lay them in a Cloth
for an Hour or two, fo put them into as much diftill’d
Vinegar as will cover them; let them lay a Week or ten
Days, then take them out, and put them in dry Bottles ;
put to.them a little white Pepper, Salt and Ginger fliced,
fill them up with diftill’d Vinegar, put over them a little
fweet Oil, and cork them up clofe; if your Vinegar be
ood they will keep two or three Years; I know it by

erience. : '

ou muft be fure not to fill your Bottles above three
Parts full, if you do they will not keep.

195. To pickle Potatoe Crabs.

Gather your Crabs when they are young, and about
the Bignefs of a large Cherry, lay them in a ftrong Salt
and Water as you do other Pickles, let them ftand for
a Week or ten Days, then fcald them in the fame "Va-
ter they lay in twice 2 Day whillt Green ; make &; faﬁa‘

ickle
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fome fcraped and fome fhred fine, and a Handful of Sha-
lots, a Clove or two of Garlick if you like the Tafte,
and a little thred Mace ; take fix or eight Cucumbers {hred
fine, mix them amongft the reft of tﬁe Ingredients, then
fill your Melons or Cucumbers with the Meat, and put
in the Bits at the Ends, tye them on with 2 String, fo take
as much Alegar or Whte Wine Vinegar as will well cover
them, and put into it a little Famaica and whole Pepper,
4 little Hoife-radifh, and a Handful or two of Muftard-
Seed, then boil it, and pour it upon your Mango ; let it
ftand in the corner End two or three Days, fcald them
once a Day, and then tye them up for Ufe.

199. To pickle Gerkins, ;

Take Gerkins of the fineft Growth, pick them clean,
put them in a firong Salt and Water, let them lay
for 2 Week or ten Days, whilft they be thoroughly
yellow ; then fcald them in the fame Salt and Water
they lay in; fcald them once a Day, and let them
lay till they are greem, then fet them in the Corner«
end, clofe covered. '

200. To make Pickle for your Cucumbers,

Take a little Alegar, (the Quantity muft be equal
to the Quantity of your Cucumbers, and fo muft
your Seafoning) a little Pepper, a little Famaica Pepper
and long Pepper, two or three Shalots, a little Horfe-
radifh {craped or {fliced, a little Salt, and a Bit of
Allum, boil them all together, and {cald your Cu-
cumbers two or three Times with your Pickle, fo tie
them up for Ule,

20t. To pickle Colliflower anbite.

Take the whiteft Colliflower you can get, break it in
Pieces the Bignefs of a Mufhroom ; take as much
«diftill’d Vinegar as will cover it, and put to it a litcle
white Pepper, two or three Blades of Mace, and a -
Iittle Salt; then boil it, and pour it on your Colliflowers
three Times; let it be cold, then put it into your
Glafies, or Pots, and wet a Bladder to tie over it to
keep out the Air,
202. To
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202. To pf:ﬂe' Red Cﬂ&éﬂgﬂ.

~ Take a Red Cabbage, chufe it a purple Red, for the
light Red never proves a good Colour; fo take your
- Cabbage, and fhred it in very thin Slices, {feafon it
with Pepper and Salt very well, let it lay all Night
‘upon a broad Tin, or a Dripping-pan; take a lttle
legar, put to it a little Famaica Pepper, and two or
three Races of Ginger; boil them together, and when
it is cold, pour it upon your Cabbage, and in two or three

Days Time it will be fit for Ule. .
You may throw a little Collifiower amongft it, and

it will turn red.

2&3. To pickle Walnuts aubite.

Take Walnuts when they are at full Growth, and
you can thruft a Pin through them, the largeft Sort you
€an {gﬂ; pare them, and cut a Bit off one End 'iill
you {ee the White ; fo you muft pare off all the Green,
if you cut through the White to the Kernel they will be
{potted, and put them in Water as you pare them; you
muft boil them inSalt and Water, as you do Mufhrooms,
and they will take no more boiling than Mufhrooms ;
when they are boiled lay them on a dry Cloth to drain
out of the Water, the t them into a Pot, and put to
them as much diﬁill‘g- Zi-negar as will cover them, let
them lay two or three b ys; then take a little more Vi-
negar, put to it a few Blades of Mace, a little white Pep-
per and Salt, boil them together ; when it is cold take
{nur Walnuts out of the other Pickle and put into that,

et them lay two or three Days, pour it from them, give
it another Boil, and tkim it, when it is cold put it to your
Walnuts again, put them into a Bottle, and put over
them a little fweet Oil, cork them up, and fet them in
a cool Place ; if your Vinegar be good they will keep as
long as the Mufhrooms.

204. o pickle Barberries.

Take Barberricé when full ripe, put them' into a Pot,
s G 3 boil
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two Spoonfuls of Flour, half a Nutmeg grated, a little
Salt, and Sugar to your Tafte ; butter a Cloth, put it in
when the Pan boils, bake it juft half an Hour, and melt
Butter for the Sauce.

209. To make fry'd Toafis.

Chip a Manchet very well, and cut it round waysin
Toafts, then take Cream and eight Eggs, feafoned with
Sack, Sugar and Nutmeg, and let thefe Toafts fteep in it
about an Hour, then fry them in {weet Butter, ferve
them up with plain melted Butter, or with Butter, Sack
and Sugar, as you pleafe. ' '

210. To make Sauce for Fifb or Flefh.

Taie a Quart of either Vinegar or Alegar, put it into
a Jug, then take Famaica Pepper whole, fome fliced
Ginger and Mace, a few Cloves, {fome Lemon-peel,
Horfe-radith fliced, fweet Herbs, fix Shalots peel'd,
eight Anchovies, and two or three Spoonfuls of thred Ca-
pers, put all thefe in a Linnen Bag, and put the Bag in-
to your Alegar or Vinegar, ftop the Jug clofe, and EEEP
it for Ufe. '

A Spoonful cold is an Addition to Sauce for eithes
Flefh or Fifh. ' gh e

211.  To make a Sawvoury Dif of Veal.

Cut large Cellops off a Leg of Veal, fpread them abroad
on a Drefler, hack them with the Back of a Knife, and
dip them inthe Yolks of Eggs, feafon them with Nut-
meg, Mace, Pepper and Salt, then make Forc’d-Meat
with fome of your Veal, Beef-fuet, Oyfters chopp’d, and
{weet Herbs fhred fine, and the abovefaid Spice, ftrew
all thefe over your Collops, roll and tye them up, put
them on Skewers, tye them to a Spit, and roait them ; and
to the reft of your Forc'd-Meat add the Yolk of an Egg
or two, and make it up in Balls and fry them; put them
in a Difh with your Meat when roafted, put a little Wa-
ter in the Difh under them, and when they are enough
put to it ap Anchovy, a little Gravy, a Spoonful of White
e Wine,
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them, fqueeze the Pears flat, and the Apples the Eye to
the Stalk, and lay them on Sieves with wife Holes to dry,
cither in a Stove or an Ovennot too hot.

* 216. Do preferwe Mulberries avhole,

_ Set fome Mulberries over the Fire in a Skellet or Pre-
ferving.pan, draw from them a Pint of Juice when it is
ftrained ; then take three Pounds of Sugar beaten very fine,
wet the Sugar with the Pint of Juice, boil up your Sugar,
and fkim it, put in two Pounds of ripe Mulberries, and le¢
?Aem ftand inthe Syruptill they are thoroughly warm, then
et them on the Fire, and let them boil very gently; do
them but half enough, fo put them by in the Syrup till next
Day, then boil them gently again; when the Syrup is
pretty thick, and will ftand in round Drops when it is cold,
they are enough, f{o putall in a Gally-pot for Ufe,

217. Do preferwe great awbite Pluwbs.

To a Pound of white Plumbs take three Quarters of 2
Pound of double-refin’d Sugar in Lumps, dip your Sugar
in Water, boil and fkim it very well, flit your Plambs down
the Seam, and put them into the Syrup with the Slit
downwards ; let them ftew over the Firea Quarter of an
Hour, fkim them very well, then take them off, and
when cold cover them up; turn them in the Syrup two
or three times a Day for four or five Days, then put them
into Pots, and keep them for Ufe.

218, o pickle Naflurtium Buds.

Gather your little Nubs quickly after the Blofloms are
off, put them in cold Water and Salt three Days, fhift-
ing them once 2 Day; then make a Pickle for them
}but don’t boil them atall) of fome White Wine, and
ome White Wine Vinegar, Shalot, Horfe-radifh, whole
Feppar and Salt, and a Blade or two of Mace; then put
n your Seeds, and ftop them clofe up. They are to be
gaten as Capers.

219. To make Elder-flower Wine.

Take three or four Handfuls of dry’d Eldcr-ﬂowerg
an
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and ten Gallons of Spring Water, boil the Water, ancd|
pour it fcalding hot upon the Flowers, the next Day pum
to every Gallon of Water five Pounds of Malaga Raifinss)
the Stalks being firft pick’d off, but not wafh’d, chop themm

rofly with a Chopping Knife, then put them into youw
Eniled Water, ftir the Water, Raifins and Flowers well
together, and do {o twice a Day for twelv: Days, ther
prefs out the Juice clear as long as you can getany Li%mrr
put it into a Barrel fit for it, ftop it up two or three Days
till it works, and in a few Days ftop it up clofe, and 1
it fiand two or three Months, then bottle it.

220, Yo make Pear! Barley Pudding.

Take half a Pound of Pearl Barley, cree it in foft Waa
ter, and fhift it once or twice in the boiling till it be foft:
take five Eggs, fput to them a Pint of good Cream, an
half a Pound of Powder Sugar, grate in half a Nutme
a little Salt, a Spoonful or two of Rofe Water. and hal!
a Pound of clarified Butter; when your Barley is cold
mix them all together, fo bake it with a Puff-Pafte rounsd
your Dith Edge.

Serveit up with alittle Rofe-Water, Sugar, and Butt
ter for your Sauce.

221. To make Goofeberry Vinegar anotber Way.

Take Goofeberries when they are full ripe, bruifi
them in a Marble Mortar or Wooden Bowl, and to everyy
upheap’d half Peck of Berries take a Gallon of Waterr

it to them in the Barrel, let it ftand in a warm Placct
fortwo Weeks, put a Paper on the Top of your Barrekl
then draw it off, wafh out the Barrel, put it in agaimn
and to every Gallonadd a Pound of coarfe Sugar ; fet il
in a warm Place by the Fire, and let it ftand whilll
Chrifimas. .

222. To preferwe Apricocks Green. 4

Take Apricocks when they are young and tenden
coddle them a little, rub them with a ¢ arfe Cloth to taks
off the Skin, and throw them into Water as you do themn
and put them into the fame Water they were coddled ins
Yilar - CO
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cover them with Vine Leaves, a white Paper or fomething
mere at the Top, the clofer you keep them the {ooney
they are green; be fure you don't let them boil ; when
they are green weigh them, and to every Pound of Apri.
cocks take a Pound of Loat-Sugar,put it into a Pan, and ta
every Pound of Sugar a Gill of Water, boil your Sugar
and Water a little, and fkim it, then putin your Apricocks,
let them boil togcther whiltt your Apricocks look clear,
and your Syrup thick, fkim it all the Time it is boiling,
Put them into a Pot covered wich alaper dipp'd in Brandy,

223. 1o muke Mufbroom Powvder.

Take about half a Peck of large Buttons or Flaps,
clean them, and fet them in an Earthen Difh of Dripping-
pan, one by one, let them ftand in a flow Oven to dry
whilft they will beat to Powder, and when they are
powdered fift them through a Sieve; take half 2 Quarter
of an Ounce of Mace, and a Nutmeg, beat them very fine,
and mix them with your Mufhroom Powder, then put it

mto a Bottle, and it will be fit for Ufe. You muft not
vafh your Mufhrooms,

224, Howto firy Mufbrooms,

Take the largeft and frefheft Flaps you can get, fkin
hem, and take out the Gills, boi?them in a little Salt
nd Water, then wipe themn dry with a Cloth; take two
iggs and beat them very well, halfa Spoonful of Wheat-
our, and a little Pepper and Salt, then dip in your
dufhrooms, and fry them in Butter -

They are proper to lie about ftew'd Mutfhrooms, or any
nade Difh,

225. How to make an dle Poffir.

Take a Quart of good Milk, fet it on the Fire to boil,
ut in 2 Handful or two of Bread-Crumbs, grate in a lige
¢ Nutmeg, and fweeten it to your Tafte; take three Gills
F Ale, and give itaBoil; take the Yolksof four Egg:;,
sat them verv well, then put to them alitdle of your Ale,
1d mix all your Ale and Eggs together; then fet it on the
ré to heat, keep flirring it all the Time, but don’t li:;}t
% k) il,
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boil, if you do it will curdle; then put itinto your Difh,,

heat the Milk, and put it in by Degrees ; fo ferve it up..
You may make it of any vort of made Wine; makes

it half an Hour before you ufe it, and keep it hot befores

the Fire.

' 226. Tomake a Sack Puffet another Way.

" Take a Quart of good Cream, and boil it with a Blades
of Mace, put in abouta Quarter of a Pound of fine Powderr
Sugar ; take a Pint of Sack or better, fet it over the Fires
to heat, but don’t let it boil, then grate in a little Nutmeg,,
and about a Quarter of a Pound of Powder Sugar ; takes
nine Eggs (leave out fix of the Whites and the Strains))
beat them very well, then putto them a little of yourr
Sack, mix the Sack and Eggs very well togecher, them
put to them the reft of your Sack, ftir it all the Times
you are pouring itin, fet it over a flow Fire to thicken,,
and ftir 1t till it be as thick as Cuftard; be fure you don’ct
letit boil, if you do it will curdle, then pour it into yourr
Difh or Bafon ; take your Cream boiling hot, and pourr
to your Sack by Degrees, ftirring it all the Time youws
are pouring it in, then fet it on a hot Hearth-ftone; you:
muft make it half dn Hour before youufe it ; before you:
fet it on the Hearth cover it clofe with a Pewter Difh.

Vs 227. To makea Froth for them. - :
Take a Pint of the thickeft Cream you can get, andl|
beat the Whites of two Eggs very well together, take offT|
the Cream by Spoonfuls, and lay it in a Sieve to drain 3;
when you difh up the Poilet lay over it the Froth,

228. To dry Cherries another Way.

Take Cherries when full ripe, ftone them, and break:
them as little as you can in the Stoning; to fix Pounds of
Cherries take three Pounds \uf Loaf-Sugar, beat it, layri
one Part of your Sugar under your Cherries, and the other:
at the T'op, let them ftand all Night, then put them into)
your Pan, and boil them pretty quick whilft your Cherriess
change and look clear, then let them ftand in the Syrup)
all Night, pour the Syrup from them, and put them into as

S | | pretty s
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-enough; then put in the Scrag of a Neck of Mautton, andi
let them boil together, till the Broth be very good ; putt
in two or three Handfuls of Bread-crumbs, two or threes
Carrots, and Turnips cut fmall, (but boil the Carrots in:
Water before you put them in, elfe they will give yourr
Broth a Tafte) with half a Peck of fhelled Peafe, butt
take up the Meat before you put them in; when you:
put in the Peafe take the other Part of your Mutton, and|
cut it in Chops, (for it will take no more boiling than
the Peafe) and put it in with a few {weet Herbs fhred.
very {mall, and Salt to your Tafte.

You muft fend up the Mutton Chops in the Difh with
the Hotch-Potch. '

When there are no Peafe to be had, you may put in
the Heads of Afparagus, and if there be neither of thefe
to be had, you may fhred in a green Savoy Cabbage.

This is a proper Difh inftead of Soop.

232. To make mincd Collops.

Take two or three Pounds of anﬁ tender Part of Beef,
(according as you would have the Difh in Bignefs) cut it
imall as you would do minc’d Veal; take an Onion,
fhred it {fmall, and fiy it a light brown, in Butter, fea-
foned with Nutmeg, Pepper and Salt, and put it into
your Pan with your Onion, and fry it a little whilft it be
a light Brown ; then put to ita Gill of good Gravy, and
a Spoonful of Walnut Pickle, or a little Catchup ; put
in a few fhred Capers or Muthrooms, thicken it up with
a little Flour and Butter ; if you pleafe you may put in
a little Juice of Lemon; when you difh it up, garnifh
your Difh with Pickle, and a few For¢’d-meat Balls,
It is proper for either a fide Difh or top Dith.

233. To make Vinegar another Way.

Take as many Gallons of Water as you pleafe, and
to every Gallon of Water put in a Pound of four-penny
Sugar, boil them for half an Hour, and fkim it all the
Time; when it is about Blood-warm, put to it three or
four Spoonfuls of light Yeaft, let it work in the Tub a
Night and a Day, put it into your Veflel, clofe up 'Iil:he:

_ op












w8 The Young Woman's befy Companion.

them, and cut them in thin Slices, mingle them with the
Herbs, and put them into a Stew-pan, with as much
new Milk from the Cow as will cover them all over ;
prefs the Herbs down that the Milk may be above them,
{o let them fteep all Night,*in the Morning diftil them
in an ordinary Stll, with a very temperate Fire, lef
the Milk burn to the Bottom of the Still, open the Still
once or twice, and ftir it with a Spoon, for it will be
very apt to burn; you may diftil two Still-fulls in a
Day, if it be kept longer the Milk will grow fower.

‘Take fix Spoonfuls of this Water, with as much
White-Wine, iome Nutmeg and Sugar, warmed, in a
Morning Fafting, and eat nothing for an Hour after it,
and alfo at Nigﬁt when you go to Bed, three Days and
Nights together, either before the Full or Change of the
Moon. It is a general Opinion that it is not good to
keep conftantly to one Medicine for the Stone, therefore
it is beft to take one of thefe Waters at the Change, and
the other at the Full of the Moon.

They are both of them efteemed for good, and of
{uch excellent Virtue that I know not which is the beft.

241,  Another for the Stone.

Take a Pint of White-Wine, make it into Poflet-
Drink, with a Quart of fkim’d Milk (the thinner the
Milk the better) take off the Curd, and put to the Liquor
Filipendula and Pellitory of the Wall, as much as you
can eafily grafp in your Hand, and as much Marfh-
-mallow-Root as the Proportion of a little Finger, bruife
it, and boil them altogether about three Minutes, firain
out the Herbs, fweeten the Liquor with Sugar, divide
it into three equal Parts, and drink it luke-warm three
Mornings together, wiz. the Day before the Full and
Change of the Moon, the Day of the Full and Change,
and the Day after the Full and Change, fafting two
Hours after it. Ufe Exercife.

z42. Eye Water.
Take a deep Earthen-Pot, well leaded, that will hold
iwo Quarts, fill it half full with Snow hard prefled down,
put
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248. Ele@uary for a Cough, Ofg?f#&fﬂ# of thg Lung:s, and
Shortnefs of Breath.

- Take Liquorice in Powder one Ounce, Annifeed in
Powder half an Ounce, Elicampane two Drams in
Powder, make them into an Eletuary with Live-Honey.
Take it at Night, going to Bed, and in the Morning at
firft waking, and as often as Occafion is.

249. An Excellent Water fir a Cancer, or Sore Mouths,

Take Pelipody of the Willow, Beard Mofs of the
Oak, Sage, Violet Leaves, Strawberry Leaves, Five-
leaved Grafs, Brambel Tops and Leaves, of each a
{mall Handful, a few Brambel Berries if they are to be
had; boil them well together in Spring-Water, ftrain
out the Herbs, and put to the Liquor a little Honey,
wafh the Mouth with a Sage ILeaf in this Liquor as
often as Ocrafion requires. %f' you ufe it for a Cancer,
aAdtil to it a Handful of Colombine Leaves, and a little

Hlum, :

 250. Tbe Lime-Drink,

Take a Pound and Half of unflack’d Lime, a Gallon
of Spring Water, let them ftand together ten Hours,
then pour off the Water as clean as you can into a clean
Earthen Veffel, and put into it Annifeeds, {weet Fennecl
Seeds, Saffafras, and Liquorice fcraped and fhred, of
each a Quarter of a Pound, blue Currants one Pound,
beaten Mace a Quarter of an Ounce, bruife the Seeds,
let all infufe in the {aid Water for the Space of two or
three Days, then pour the Liquor from the Ingredients
into Bottles, for your Ufe.

Take this Drink thrice a Day, half a Pint at a T'ime,
with-a Spoonful or two of Syrup of Violets luke warm,
juft an Hour before Breakfaft, Dinner, and Supper, and
walk a little gently after it.

It 1s excellent againft all Obftrutions, and all Kinds
f Ulcers, inward and outward ; good to wath an Ul-
er by Injetion, good againft the Stone in the Bladder
r Kidnies. It ftrengthens and increafes Blnﬂtli, It

rigs
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Pye, Pork Pye, with Po-
tatoes cut in Dice, Veal
Pye, Battalia Pye.

Second Courfe.

Poultry; as, Ducks, Par-

- tridges, Pheafants,Teals,

Wigeons, roafted.

- Fifb ; as, Spitchcock Eel,
fry’d Smelts and Soles,

Jowl of Sturgeon, pick-

led Salmon, collar’d Eel,

Lobfters.
Roafted Shoulder of Mutton

Collar’d Beef in Slices.

Collar'd Pig, in ditte.

Cold Neat’s Tongue, 1n
ditte, with Butter.

- Pealfe.

Artichokes.,

Pafiry; as, Hot -butter’d
Apple-pye,Cheefe-cakes,
Tarts, Creams, Jellies.

Fruit ; as, Melons, Ap-
ples, Pears, Figs, Peaches,
Neé&arins, Morello Cher-
ries, Currants, Grapés,
Mulberries, &¢. Wal-
nuts, Filberts.

OCTOBER.
Ff?j? Cmr;/é‘.

Vienifon; as, Haunch of Doe,
boil’d with Garden-ftuff.

Poultrys as, Bifque of Pi-
geons, - Geefe roafted,
I'arkey withOyfters.

Fifb; as, Cod’s-head, with
Shrimps andOyfterSauce,
Tench or Carp flew'd,
Gurnets.

Ham and Fowls, with Roots
and Greens.

Bacon or pickled Pork and
Fowls,. or Pigeons with
ditto.

Turkey and Chine,

Chine of Veal and Ragou.

Chine of Mutton and Pick-
les.

Powder’d Beef, with Roots
and Greens.

Neat's Tongue and Udder
roafted.

Scots Collops.

Pork falted and boil’d with
Greens, £9'¢c. and a Peafe
Pudding.

Pafiry ; as, Lumber Pye,
Venifon Paity, Mutton
Pye, Pigeon Pye.

Second Courfe.

Poultry; as, Wild Ducks,
Teals, Wigeons, Eafter«
lings, Woodcocks,Snipes,
Larks upon Scuers, Par-
tridges, Pheafants.

Fyb ; as, Eels boil’d, Smelty
fry’d, Chine of Salmom
broil’d or fry’'d, with
Anchovies and Shrimp

- Sauce. ’

Salmagundy,

Artichokes.

Slic’d Tongue and Pickles.

L Pﬂﬂ?};










































