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REA DE R.

IBelieve I have attempted a branch ofCookery,

which nobodyhasyet thought worth their while

to write upon but asIhave bothfeen, andfound,

by experience, that the generality offervants are

greatly wanting in that point, therefore I bece.

taken upon me to infirult them in the best manner I

am capable ; and, I dare fay, that every fervant

who can but read will be capable ofmaking a toler-

able good cook, and those who have the leaft notion

ofCookery cannot mifs of being very goodones.

IfIhavenot wrote in the highpolite ftyle, I hope

Ishall beforgiven ; for my intention is to inftruct

the lowerfort, andtherefore must treat themin their

own way. For example : when I bid them lard a

fowl, if1fhould bid them lard with large lardsons,

they would not know what Imeant ; but when Ifay

they must lard withlittle pieces ofbacon, theyknow

what I mean. So, in many other things inCookery,

great cooks have fuch a high way ofexpreſſing

the
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To the READER.
1

themselves, that the poor girls are at a lofs to knoxy

what they mean : and in all Receipt Books yet

printed, there arefuch an oddjumble of things as

would quite Spoil a good dith ; and indeed fome

things fo extravagant, that it would be almost a

Shame tomake use ofthem, when a difh can be made

fullas good, or better, without them. For exam-

ple: whenyou entertain ten or twelve people, you

fball ufe for a cullis, a leg of vcal and a bam

which, with the other ingredients, makes it very

expenſive, and all this only to mix with otherfauce.

Andagain, the effence ofhamforfauce to one difh ;

when I willprove it, for about threefillings Iwill

make as rich and high a fauce as all that will be,

when done. For example :

Take a large deep ftew-pan, half a pound of

bacon , fat and lean together, cut the fat and lay

it over the bottom of the pan' ; then take a pound

of veal, cut it into thin flices, beat it well with

the back ofa knife, lay it all over the bacon ; then

have fix-penny worth of the coarfe lean part of

the beefcut thin and well beat, lay a layer of it

all over, with fome carrot, then the lean of the

bacon cut thin and laid over that : then cut two

onions and ftrew over, a bundle of fweet-herbs,

four or five blades of mace, fix or feven cloves, a

fpoonful of whole pepper, black and white toge-

ther, half a nutmeg beat, a pigeon beat all to

pieces, lay that all over,half an ounce of truffles

and



To the READER.
iii

and morals, then the rest ofyour beef,a good cruſt

ofbread toafted verybrown and dry on both fides :

you may add an old cock beat to pieces ; cover

it clofe, and let it ſtand over a flow fire two or

three minutes, then pour on boiling water enough

to fill the pan, cover it cloſe, and let it ſtew till it

is as rich as you would have it, and then ſtrain

off all that fauce. Put all your ingredients toge

ther again, fill the pan with boiling water, put in

a fresh onion, a blade of mace, and a piece of

carrot cover it clofe, and let it ftew till it is as

ftrong as you want it. This will be full as good

as the effence ofham for all forts of fowls, or in-

deed moft made-dishes, mixed with a glass of

wine, and two or three fpoonfuls of catchup.

When your first gravy is cool, ſkim offall the fat,

and keep it for uſe.——This fallsfarfhort ofthe

expence ofa leg ofveal and ham, and answers every

purpose you want.

Ifyou go to market, the ingredients will not conie

to above half a crown, orfor about eighteen-pence

you may make as much good gravy as willferve

twenty people.

Take twelve penny-worth ofcoarfe lean beef,

which will be fix or feven pounds, cut it all to

pieces, flour it well, take a quarter of a pound of

good butter, put it into a little pot or large deep

ftew-pan, and put in your beef : keep ftirring it,

and when it begins to look a little brown, pour

A 3
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To the READER.

in a pint of boiling water ; ftir it all together, put

in a large onion, a bundle of fweet herbs, two

or three blades of mace, five or fix cloves, a

fpoonful of whole pepper, a cruft of bread toaft-

ed, and a piece of carrot ; then pour in four or

five quartsofwater, ftir all together, cover clofe,

and let it flew till it is as rich as you would have

it ; when enough, ftrain it off, mix it with two

or three fpoonfuls of catchup, and half a pint of

white wine; then put all the ingredients together

again, and put in two quarts of boiling water,

cover it clofe, and let it boil till there is about a

pint ; ftrain it off well, add it to the firſt, and

give it a boil together. This will make a great

deal of rich good gravy.

:

You may leave out the wine, according to what

ufeyou want itfor ; fo that really one might have

a genteel entertainment, for the price thefauce of

one difb comes to : but ifgentlemen will have

French cooks, they must payfor French tricks.

A Frenchman in his own country will dress a

fine dinner oftwentydishes, and allgenteelandpret-

ty, for theexpence he willput an English lord tofor

drefing one dif . But then there is thelittlepetty

profit. Ihaveheard ofa cook that usedfixpoundsof

butter to fry twelve eggs ; when every body knows

(thatunderftands cooking) that half apound isfull

enough, or more than need be used: but then it

would



To the READER.

would not be French. So much is the blindfollyof

this age, that they would rather be impofed on by a

French booby, than give encouragement to agood

English cook!

Idoubt Ifhall notgain the esteem ofthose gentle-

men ; however, let that be as it will, it little con-

cerns me ; but fhould I be fo happy as to gain the

good opinion ofmy own fex, Idefire no more ; that .

will be afullrecompence for all my trouble ; and I

only beg thefavour ofevery lady to read my Book

throughout before they cenfure me, andthenIflatter

myfelfIshallhave their approbation.

Ishallnot take upon me to meddle in the phyfical

wayfarther than two receipts, which will be of ufe

to thepublic ingeneral : one isfor the bite ofa mad

dog: and the other, ifa man would be near where

theplague is, he shall be in no danger ; which, if

made ufe of, would be found of verygreatfervice

to those who go abroad.

Nor fhall I take upon me to direct a lady in the

economy ofherfamily ; for every mistress does, or at

leaft ought to know, what is most proper to be done

there ; therefore Ishall not fill my Book with a

deal ofnonfenfe of that kind, which I am very well

affured none willhave regard to:

I have indeed given fome ofmy dishes French

A 4 nantes



To the READER.

names to diftinguish them, because they areknownby

thofe names: and where there is great variety of

dishes and a large table to cover, jo there must be

variety ofnamesfor them ; and it matters not whe-

ther they be calledby a French, Dutch, or English

name, fo they are good, and done with as little ex-

pence as the dish will allow of.

Ishallfay no more, only hope my Book will an-

fwer the ends I intend it for ; which is to improve

the fervants, andfave the ladies a great deal of

trouble..

THE
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CHAP. I.

Of ROASTING, BOILING, &c.

HAT profeffed cooks will find fault with touching upon

a branch of cookery which they never thought worth

their notice, is what I expect : however, this I know,

-it is the moſt neceffary part of it ; and few fervants there are,

that know how to roaft and boil to perfection.

I do not pretend to teach profefled cooks, but my deſign isto

inftruct the ignorant and unlearned (which will likewiſe be of

great uſe in all private families) and in fo plain and full a man-

ner, that the moſt illiterate and ignorant perfon, who can but

read, will know how to do every thing in cookery well.

I fall firſt begin with roaft and boiled of all forts, and muſt

defire the cook to order her fire according to what he is to

drefs ; if any thing very little or thin, then a pretty little briſk

fire, that it may be done quick and nice ; if a very large joint,

then be fure a good fire be laid to cake. Let it be clear at the

bottom; and when your meat is half done, move the dripping-
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pan and ſpit a little from the fire, and ſtir up a good briſk fire ;.

for according to the goodnefs of your fire, your meat will be

done fooner or later.

BEEF.

IF beef, be fure to paper the top, and bafte it well all the

time it is roafting, and throw a handful of ſalt on it. When

you ſee the ſmoke draw to the fire, it is near enough ; then

take off the paper, bafte it well, and drudge it with a little flour

to make a fine froth. Never falt your roaft meat before you ,

lay it to the fire, for that draws out all the gravy. If you

would keep it a few days before you drefs it, dry it very well

with a clean cloth, then flour it all over, and hang it where the

air will come to it ; but be fure always to mind that there is no.

damp place about it, if there is you muft dry it well with a

cloth, Takeup your meat, and garniſh your diſh with nothing

but horfe-raddiſh.

MUTTON and LAM B.

AS to roafting of mutton ; the loin, the faddle of mutton

(which is the two loins) and the chine (which is the two necks) .

must be done as the beef above. But all other forts of mutton

and lamb must be roafted with a quick clear fire, and withou

paper ; bafte it when you lay it down, and just before you take

it up, drudge it with a little flour ; but be fure not to uſe too

much, for that takes away all the fine tafte of the meat. Some

chufe to ſkin a loin of mutton, and roaft it brown without

paper: but that you may do just as you pleafe, but be fure al-

ways to take the ſkin off a breaſt of mutton

VE A L.

AS to veal, you muſt be careful to roaſt it of a fine brown ;

if a largejoint, a very good fire ; if a fmall joint, a pretty little

brifk fire; if a filler or loin, be fure to paper the fat, that you

lofe as little of that as poflible. Lay it fome diftance from the

fire till it is foaked, then lay it near the fire. When you lay

it down, bafte it well with good butter ; and when it is near

enough, bafte it again, and drudge it with aJittle flour. The

breaft you muſt roaft with the caul on till it is enough ; and

fkewerthe fweetbread on the backſide of the breaſt. When i

is nigh enough, take off the caul, bafte it, and drudge it with

a little four..

PORK
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PORK.

PORK muſt be well done, or it is apt to furfeit. When

you roaft a loin, take a fharp penknife and cutthe fkin acroſs,

to make the crackling eat the better. The chine you must not

cut at all. The best way to roaft a leg, is firft to parboil it,

then fkin it and roaft it ; bafte it with butter, then take a little

fage, fhred it fine, a little pepper and falt, a little nutmeg, and

a few crumbs of bread ; throw thefe over it all the time it is

roafting, then have a little drawn gravy to put in the dish with

the crumbs that drop from it. Some love the knuckle ftuffed

with onion and fage fhred fmall, with a little pepper and falt,

gravy and apple-fauce to it. This they call a mock goofe.-

The Spring, or hand of pork, if very young, roafted like a pig,

cats very well, otherwiſe it is better boiled. The fparerib

fhould be bafted with a little bit of butter, a very little duft of

flour, and fome fage fhred finall : but we never make anyfauce

to it but apple-fauce. The best way to dress pork griſkins is

to roaft them, bafte them with a little butter and crumbs of

bread, fage, and a little pepper and falt. Few eat any thing

with theſe but muſtard.

To roaft a pig.

SPIT your pig and lay it to the fire, which must be a very

good one at each end, or hang a flat iron in the middle of the

grate. Before you lay your pig down, take a little fage fhred

fmall, a piece of butter as big as a walnut, and a little pepper

and falt ; put them into the pig andfew it up with coarfe thread,

then flour it all over very well, and keep flouring it tillthe eyes

drop out, or you find the crackling hard. Be fure to fave all the

gravy that comes out of it, which you must do byfetting bafons

or pans under the pig in the dripping-pan, as foon as you find .

the gravy begins to run. When the pig is enough, ftir the fire

up brifk; take a coarſe cloth, with about a quarter ofa pound

ofbutter in it, and rub the pig all over till the crackling is quite

crifp, and then take it up. Lay it in your difh, and with a ſharp

knife cut off the head, and then cut the pig in two, before you

draw out the fpit. Cut the ears off the head and lay at each

end, and cut the under-jaw in two and lay on each fide ; melt

fome good butter, take the gravy you faved and put into it,

boil it, and pour it into the dish with the brains bruifed fine,

and the fage mixed all together, and then fend it to table.
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Different forts offauce for apig.

NOW you are to obferve there are feveral ways of making

fauce for a pig. Some don't love any fage in the pig, only a

cruft of bread ; but then you should have a little dried fage

rubbed and mixed with the gravy and butter. Some love bread-

fauce in a bafon ; made thus : take a pint of water, put in a

good piece of crumb of bread, a blade of mace, and a little

whole pepper ; boil it for about five or fix minutes, and then

pour the water off: take out the fpice, and beat up the bread

with a good piece of butter. Some love a few currants boiled

in it, a glafs of wine, and a little fugar ; but that you muft.do

juft as you like it. Others take half a pint ofgood beefgravy,

and the gravy which comes out of the pig, with a piece of

butter rolled in flour, two fpoonfuls of catchup, and boil them

all together; then take the brains of the pig and bruiſe them

fine, with two eggs boiled hard and chopped ; put all theſe

together, with the fage in the pig, and pour into your diſh.

It is a very good fauce. When you have not gravy enough

comes out of your pig with the butter for fauce, take about.

half a pint of veal gravy and add to it : or flew the petty-toes,

and take as much of that liquor as will do for fauce, mixed with

the other.

To roaft the bind quarter ofpig, lamb-faſhion.

AT the time of the year when houfe-lamb is very dear,

take the hind quarter of a large pig ; take off the ſkin and

roaft it, and it will eat like lamb with mint-fauce, or with a

fallad, or Seville-orange. Half an hour will roaft it.

To bake a pig.

IF you fhould be in a place where you cannot roaft a pig, lay

it in a difh, flour itall over well, and rub it over with butter,

butter the diſh you lay it in, and put it into an oven. When it

is enough draw it out of the oven's mouth, and rub it over

with a buttery cloth ; then put it into the oven again till it is

dry, take it out, and lay it in a difh : cut it up, take a little

veal gravy, and take off the fat in a difh it was baked in, and

there will be fome good gravy at the bottom ; put that to it,

with a little piece of butter rolled in flour ; boil it up, and put

it into the dish with the brains and fage in the belly. Some

love a pig brought whole to table, then you are only to put

what fauce you like into the difh.

To
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To melt butter.

IN melting of butter you must be very careful ; let your

faucepan be well tinned, take a fpoonful ofcold water, a little-

duft of flour, and your butter cut to pieces : be fure to keep .

fhaking your pan one way, for fear it fhould oil ; when it is

all melted, let it boil, and it will be fmooth and fine. A filver

pan is beft, ifyou have one.

To roaft geefe, turkies, &c.

WHEN you roaft a goofe, turky, or fowls of any fort,

take care to finge them with a piece of white paper, and bafte

them with a piece of butter ; drudge them with a little flour,

and when the ſmoke begins to draw to the fire, and they look

plump, baſte them again, and drudge them with a little flour,

and take them up.

Sauce for a goofe.

FOR a goofe make a little good gravy, and put it into

bafon by itſelf, and fome apple-fauce in another.

Sauce for a turky.

FOR a turky good gravy in the dish, and either bread or

onion-fauce in a baſon...

Sauce for fowls.

TO fowls you should put good gravy in the diſh, and either

bread or egg-fauce in a bafon.

Sauce for ducks.

FOR ducks a little gravy in the difh, and onion in a cup,

if liked.

Sauce for pheasants and partridges.

PHEASANTS and partridges fhould have gravy in the

difh, and bread-fauce in a cup.

Sauce for larks.

LARKS, roaft them, and for fauce have crumbs of bread ;

done thus : take a faucepan or ftew-pan and fome butter ;

when melted, have a good piece of crumb of bread, and rubit'
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in a clean cloth to crumbs, then throw it into your pan ; keep

ftirring them about till they are brown, then throw them into a

fieve to drain, and laythem round your larks.

To roaft woodcocks and Snipes.

PUT them on a little fpit ; take a round of at hreepenny

loaf and toaft it brown, then lay it in a difh under the birds,

bafte them with a little butter, and let the trale drop on the toaſt.

When they are roaſted put the toaft in the diſh, lay the wood-

cocks on it, and have about a quarter of a pint ofgravy; pour

it into a dish, and ſet it over a lamp or chaffing-dith for three

minutes, and fend them to table. You are to obferve we never

take any thing out of a woodcock or fnipe,

To roast a pigeon.

TAKE fome parfley fhred fine, a piece of butter as big

as a walnut, a little pepper and falt ; tie the neck-end tight i

tie a ftring round the legs and rump, and faften the other end

tothe top ofthe chimney-piece. Bafte them with butter, and

when they are enough lay them in the difh , and they will ſwim

with gravy. You may put them on a little fpit, and then tie

both ends cloſe.

To broil a pigeon.

WHEN you broil them, do them in thefame manner, and

take care your fire is very clear, and fet your gridiron high,

that they inay not burn, and have a little melted butter in a

cup. You may fplit them, and broil them with a little pepper

ard falt: and you may roaft them only with a little parfley and

butter in a difh.

Directions for geefe and ducks.

AS to geefe and ducks, you fhould have fome fage fhred

fine, and a little pepper and falt, and put them into the belly;

but never put any thing into wild ducks.

j To roast a bare.

TAKE your hare when it is cafed, and make a pudding;

fake a quarter of a pound of fewet, and as much crumbs of

bread, a little parfley fhred fine, and about as much thyme as

will lie on a fixpence, when fired ; an anchovy fired fmall, a

very
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very little
pepper and falt, fome nutmeg, two eggs, and a little

lemon-peel. Mix all theſe together, and put it into the hare.

Sew up the belly, fpit it, and lay it to the fire, which muſt be a

good one. Your dripping-pan must be very clean and nice. Put

in two quarts of milk and halfa pound of butter into the pan

keep bafting it all the while it is roafting, with the butter and

milk, till the whole is uſed, and your hare will be enough. You

may mix the liver in the pudding, if you like it. You must

first parboil it, and then chop it fine..

Different forts offaucefor a bare.

TAKE for fauce, a pint of cream and half a pound of

fresh butter ; put them in a faucepan, and keep ſtirring it with

a fpoon till the butter is melted, and the fauce is thick ; then.

take up the hare, and pour the fauce into the difh. Another

way to make fauce for a hare, is to make good gravy, thick-

ened with a little piece of butter rolled in flour, and pour it in-

to your difh. You may leave the butter out, ifyou don't like

it, and have fome currant jelly warmed in a cup, or red wife

and fugar boiled to a fyrup; done thus : take half a pint of

red wine, a quarter of a pound of fugar, and fet over a flow fire

tofimmerfor about a quarter of an hour. You may do halfthe

quantity, and put it into your fauce- boat or bafon.

To broil fleaks.

FIRST have a very clear brifk fire : let your gridiron bevery

clean ; put it on the fire, and take a chaffing-difh with a few

hot coals out of the fire. Put the difh on it which is to lay

your fteaks on, then take fine rump fteaks about half an inch

thick; put a little pepper and falt on them, lay them on the

gridiron, and (if you like it) take a fhalot or two, or a fine

onion and cut it fine ; put it into your difh. Don't turn your

fteaks till one fide is done, then when you turn the other fide

there will foon be fine gravy lie on the top ofthe fleak, which

you must be careful not to lofe. When the fteaks are enough,

take them carefully off into your diſh, that none of the gravy be

loft ; then have ready a hot difh and cover, and carry them hot

to table, with the cover on.
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Directions concerning the faucefor feaks.

IF you love pickles or horfe-raddish with ſteaks, never gar-

nish your difh, becaufe both the garniſhing will be dry, and the

fteaks will be cold, but lay thoſe things on little plates, and

carry to table. The great nicety is to have them hot and full

ofgravy.

General directions concerning broiling.

AS to mutton and pork ſteaks, you must keepthem turning

quick on the gridiron, and have your difh ready over a chaf-

fing-difh of hot coals, and carry them to table covered hot.

When you broil fowls or pigeons, always take care your fire is

clear ; and never bafte any thing on the gridiron, for it only

makes it ſmoked and burnt.

General directions concerning boiling.

AS to all forts of boiled meats, allow a quarter of an hour to

every pound ; be fure the pot is very clean, and fkim it well, for

every thing will have a fcum rife, and if that boils down it makes

the meat black. All forts offresh meat you are to put in when

the water boils, but falt meat when the water is cold.

To boil a bam.

WHEN you boil a ham, put it into a copper, if you have

one ; let it be about three or four hours before it boils, and keep

it well ſkimmed all the time ; then if it is a fmall one, one

hour and a half will boil it, after the copper begins to boil ; and

if a large one, two hours will do ; for you are to conſider the

time it has been heating in the water, which foftens the ham,

and makes it boil the fooner.

To boil a tongue.

A TONGUE, iffalt, put itin the pot over night, and don't

let it boil till about three hours before dinner, and then boil all

that three hours; if fresh out of the pickle, two hours, and put

in whenthe water boils.

To
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To boil fowls and boufe-lamb.

FOWLS and houſe-lamb boil in a pot by themselves, in a

good deal of water, and if any fcum arifes take it off. They

will be both fweeter and whiter than if boiled in a cloth. Á

little chicken will be done in fifteen minutes, a large chicken.

in twenty minutes, a good fowl in half an hour, a little turkey

or goofe in an hour, and a large turkey in an hour and a

half.

Sauce for a boiled turky.

THE beft fauce to a boiled turkey is this : take a little water

or mutton gravy, if you have it, a blade of mace, an onion, a

little bit of thyme, a little bit of lemon-peel, and an anchovy;

boil all theſe together, ftrain them through a fieve, melt ſome

butter and add to them, fry a few faufages and lay round the

difh, Garniſh your dish with lemon.

Sauce for a boiled goofe.

SAUCE for a boiled goofe must be either onions or cabbage,

first boiled, and then ftewed in butter for five minutes.

Sauce for boiled ducks or rabbits.

TO boiled ducks or rabbits, you must pour boiled onions.

over them, which do thus : take the onions, peel them, and

boil them in a great deal of water ; fhift your water, then let

them boil about two hours, take them up and throw them into

a cullender to drain, then with a knife chop them on a board;

put them into a fauce pan, juft fhake a little flour over them,

put in a little milk or cream, with a good piece of butter ; fet

them over the fire, and when the butter is melted they are

enough. But if you would have onion fauce in half an hour,

take your onions, peel them, and cut them in thin flices, put

them into milk and water, and when the water boils they will

be done in twenty minutes, then throw them into a cullender

to drain, and chop them and put them into a faucepan ; fhake

in a little four, with a little cream ifyou have it, and a good

piece of butter ; ftir all together over the fire till the butter is

melted, and they will be very fine. This face is very good

with roaft mutton, and it is the best way of briling onions.

T
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To roast venifon.

TAKE a haunch of venifon, and fpit it. Take four ſheets

ofwhite paper, butter them well, and roll about your veniſon,

then tie your paper on with a ſmall ftring, and bafte it very

well all the time it is roafting. If your fire is very good and

brifk, two hours will do it ; and, if a ſmall haunch, an hour

and a half. The neck and fhoulder muft be done in the fame

manner, which will take an hour and a half, and when it is

enough take off the paper, and drudge it with a little flour juft

10 make a froth ; but you must be very quick, for fear the fat

should melt. You must not put any fauce in the dish but what

tomes out of the meat, but have fome very good gravy and put .

into your fauce-boat or bafon. You must always have fweet

fauce with your venifon in another bafon. If it is a large

haunch, it will take two hours and a half.

Different forts ofſauce for venison.

YOU may take either ofthefe fauces for venifon. Currant

jelly warmed ; or half a pint of red wine, with a quarter of a

pound of fugar, fimmered over a clear fire for five or fix mi-

nutes; or half a pint of vinegar, and a quarter of a pound of

fugar, fimmered till it is a fyrup.

To roaft mutton, venison fashion.

TAKE a hind-quarter of fat mutton, and cut the leg like a

haunch ; lay it in a pan with the backfide of it down, pour

a bottle of red wine over it, and let it lie twenty-four hours,

then fpit it, and bafte it with the fame liquor and butter all

the time it is roafting at a good quick fire, and an hour and

a halfwill do it. Have alittle good gravy in a cup, and fweet

fauce in another. A good fat neck of mutton eats finely done

thus.

To keep veniſon or bares fweets or to make them freſh when

they flink.

IF your venifon be very fweet, only dry it with a cloth, and

hang it where the air comes. If you would keep it any time,

Bry it very well with clean loths, rub it all over with beaten

ginger, and hang it in an airy place, and it will keep a great

while. If it flinks , or is mufty, take fome lukewarm water,

."

and
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and wash it clean : then take fresh milk and water lukewarm,

and waſh it again ; then dry it in clean cloths very well, and

rub it all over with beaten ginger, and hang it in an airy place.

Whenyou roaft it, you need only wipe it with a clean cloth, and

paper it, as before-mentioned. Never do any thing elfe to veni-

fon, for all other things fpoil your venifon, and take awaythe

fine flavour, and this preferves it better than anythingyou can

do. A hare you may manage juft thefame way.

To roaft a tongue or udder.

PARBOIL it first, then roast it, ftick eight or ten cloves

about it ; bafte it with butter, and have fome gravy and fweet

fauce. An udder eats very well done the fame way.

To roaft rabbits.

BASTE them with good butter, and drudge them with a lit

tle flour. Half an hour will do them, at a very quick clear fire,

and, ifthey are very ſmall, twenty minutes will do them. Take

the liver, with a little bunch of parsley, and boil them, "and

then chop them very fine together. Melt fome good butter,

and put half the liver and parfley into the butter ; pour it into

the difh, and garnish the difh with the other half. Let your

rabbits be done of a fine light brown.

To roaft a rabbit bare fashion.

LARD a rabbit with bacon ; roaft it as you do a hare, and

it eats very well. But then you must make gravy-fauce ; but

you don't lard it, white fauce.if

Turkies, pheasants, &c. may be larded.

YOU may lard a turkey or pheafant, or any thing, juſt as

you like it.

•

To roast a fowlpheasant fashion.

IF you ſhould have but one pheafant, and want two in adifh,

take a large full-grown fowl, keep the head on, and trufs it

just as you do a pheafant ; lard it with bacon, but don't lard

the pheasant, and nobody will know it.

7

RULES
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RULES to be obferved in ROASTING.

IN the first place, take great care the fpit be very clean ;'

and be fure to clean it with nothing but fand and water. Wafh:

it clean, and wipe it with a dry cloth ; for oil, brick-duft,

and fuch things will fpoil your meat.

BEE F.

TO roaft a piece of beef about ten pounds will take an hour

and a half, at a good fire. Twenty pounds weight will take

three hours, if it be a thick piece ; but if it be a thin piece of

twenty pounds weight, two hours and a half will do it ; and fo

on according to the weight of your meat, more or lefs.

Obferve, in frofty weather your beef will take half an hour

longer.

MUTTON.

Aleg of mutton of fix pounds will take an hour at a quick

Ere; iffrofty weather an hour and a quarter ; nine pounds an

hour and a half, a leg of twelve pounds will take two hours ;

if frosty two hours and a half; a large faddle of mutton will

take three hours, becauſe of papering it ; a fmall faddle will

take an hour and a half, and ſo on, according to the ſize ; a

breaft will take half an hour at a quick fire ; a neck, if large,

an hour ; if very fmall, little better than half an hour ; a

houlder much about the fame time as a leg.

POR K.

PORK muſt be well done. To every pound allow a quarter

of an hour : for example ; a joint of twelve pounds weight

three hours, and fo on ; if it be a thin piece of that weight,

two hours will roaft it..

1

Directions concerning beef, mutton, and pork.

THESE three you may bafte with fine nice dripping. Be

fure your fire be very good and brifk ; but don't layyour meat

too near the fire, for fear of burning or fcorching.

VEAL.
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VE A L

VEAL takes much the fame time roafting as pork ; buthe

fure to paper the fat of a loin or fillet, and bafte your veal with

good butter,

HOUSE- LAMB.

IF a large fore-quarter, an hour and ahalf; ifa fmall one,

an hour. The outfide must be papered, bafted with good but-

ter, and you muft have avery quick fire. If a leg, about three

quarters of an hour ; a neck, a breaft or fhoulder, three quar

ters of an hour ; if very ſmall, half an hour will do.

A PIG.

IF juft killed, an hour ; if killed the day before, an hour and

a quarter ; if a very large one, an hour and a half.. But the

beft way tojudge, is when the eyes drop out, and the ſkin is

grown very hard ; then you muſt rub it with a coarſe cloth,

with a good piece of butter rolled in it, till the crackling is

crifp and of a fine light brown.

A HAR E.

YOU must have a quick fire. If it be a fmall hare, put

three pints ofmilk and half a pound of fresh butter inthe drip-

ping-pan, which must be very clean and nice ; if a large one,

two quarts of milk and half a pound of fresh butter. You must

bafte your hare well with this all the time it is roafting ; and

when the hare has foaked up all the butter and milk it will be

enough.

A TURK r.

A middling turky will take an hour ; a very large one, an

hour and a quarter; a fmall one, three quarters of an hour.

You must paper the breaft till it is near done enough, then

take the paper off and froth it up. Your fire must be very

good.

A GOOSE.

OBSERVE the fame rules.

FOWLS.



14 The Art of Cookery,

FO W L S.

A large fowl, three quarters of an hour ; a middling one,

half an hour; very ſmall chickens, twenty minutes. Your fire

muſt be very quick and clear when you lay them down.

TAME DUCKS.

OBSERVE the fame rules.

D'UWILD DUCKS:

TEN minutes at a very quick fire will do them ; but if

you love them well done, a quarter of an hour.

TEAL, WIGEON, &c.

OBSERVE the fame rules.

WOODCOCKS, SNIPES, and PAR-

TRIDGES.

THEY will take twenty minutes.

PIGEONS and LARKS.

THEY will take fifteen minutes.

Dire&ions concerning poultry.

IF your fire is not very quick and clear when you lay your

poultry down to roaſt, it will not eat near fo fweet, or look fo

beautiful to the eye.

To keep meat bot.

THE best wayto keep meat hot, if it be done before your

company is ready, is to fet the dish over a pan of boiling water;

cover the dish with a deep cover fo as not to touch the meat,

and throw a cloth over all. Thus you may keep your meat

hot a long time, and it is better than over-roafting and fpoil-

ing the meat. The fteam of the water keeps the meat hot,

and don't draw thre gravy out, or dry it up ; whereas if you fet a

diff
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difh of meat any time over a chaffing-difh of coals, it will dry

up all the gravy, and fpoil the meat.

To drefs Greens, Roots, &c.

ALWAYS be very careful that your greens be nicely picked

and washed. You should lay them in a clean pan, for fear of

fond or duft, which is apt to hang round wooden veffels. Boil

all your greens in a copper fauce- pan by themſelves, with a

great quantity of water. Boil no meat with them, for that

difcolours them. Ufe no iron pans, &c. for they are not

proper; but let them be copper, brafs, or filver.

To dress spinach.

PICK it very clean, and waſh it in five or fix waters ; put it

in a fauce-pan that will just hold it, throw a little falt over it,

and cover the pan clofe. Don't put any water in, but ſhake

the pan often. You must put your fauce- pan on a clear quick

fire. As foon as you find the greens are ſhrunk and fallen to

the bottom, and that the liquor which comes out of them boils

up, they are enough. Throw them into a clean fieve to

drain, and just give them a little fqueeze. Lay them in a

plate, and never put any butter on it but put it in a cup.

To drefs cabbages, &c.

CABBAGE, and all forts of young fprouts, muft be boiled

in a great deal of water. When the ftalks are tender, or fall

to the bottom, they are enough ; then take them off, before

they lose their colour. Always throw falt in your water before

you put your greens in. Young fprouts you fend to tablejust as

they are, but cabbage is beft chopped and put into a fauce-pan

with a good piece of butter, stirring it for about five or fix

minutes, till the butter is all melted, and then fend it to

table.

:

To dress carrets.

pour

LET them be fcraped very clean, and when they areenough

rub them in a clean cloth, then flice them into a plate, and

fome melted butter over them. If they are young fpring car-

rots, half an hour will boil them ; if large, an hour ; but cl

Sandwich carrats will take two hours.

To
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To dress turnips.

THEY eat beft boiled in the pot, and when enough take

them out and put them in a pan and mash them with butter

and a little falt, and fend them to table. But you maydothem

thus: pare your turnips, and cut them into dice, as big as the

top of one's finger; put them into a clean faucepan, and juſt

cover them with water. When enough, throw them into a

fieve to drain, and put them into a faucepan with a good piece

of butter ; ftir them over the fire for five or fix minutes, and

fend them to table.

To dress parsnips.

THEY fhould be boiled in a great deal of water, and when

you find they are foft ( which you will know by running a for

into them) take them up, and carefully fcrape all the dirt off

them, and then with a knife fcrape them all fine, throwing.

away all the fticky parts ; then put them into a faucepan with

fome milk, and ftir them over the fire till they are thick. Take

great care they don't burn, and add a good piece ofbutter and

a little falt, and when the butter is melted fend them to table.

To drefs brockala.

STRIP all the little branches off till you come to the top

one,then with a knife peel off all the hard outfide fkin, which

is on the ftalks and little branches, and throw them into water.

Have a ftew-pan of water with fome falt in it : when it boils

put in the brockala , and when the ſtalks are tender it is enough,

then fend it to table with butter in a cup. ThoFrench cat oil

and vinegar with it.

• To dress potatoes.

YOU muſt boil them in as little water as you can, without

burning the faucepan. Cover the faucepan clofe, and when

the ſkin begins to crack they are enough. Drain all the water

out, and let them ftand covered for a minute or two ; then peel

them, lay them in your plate, and pour fome melted butterover

them. The best way to do them is, when they are peeled to lay

them on a gridiron till they are of a fine brown, and fend them

to table. Another way is to put them into a faucepan with

fome good beef dripping , cover them cloſe, and ſhake the fauce-

Pan often forfear ofburning to the bottom. When they are of a

9
fine
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fine brown and crifp, take them up in a plate, then put them

into another for fear of the fat, and put butter in a cup.

To drefs cauliflowers.

TAKE your flowers, cut off all the green part, and then cut

the flowers into four, and lay them into water for an hour:

then have fome milk and water boiling, put in the cauliflowers,

and be fure to fkim the fauce-pan well. When the ſtalks are

tender, take them carefully up, and put them into a cullender

to drain : then put a fpoonful of water into a clean stew -pan

with a little duft offlower, about a quarter of a pound ofbutter,

and fhake it round till it is all finely melted, with a little pep-

and falt ; then take half the cauliflower and cut it as you.

would for pickling, lay it into the ſtew-pan, turn it, and take

the pan round. Ten minutes will do it. Lay the ftewed in.

the middle of your plate, and the boiled round it. Pour the

butter you did it in over it, and fend it to table.

per

1

To dress French beans.

FIRST firing them, then cut them in two, and afterwards

acrofs : but ifyou would do them nice, cut the bean into four,

and then acroſs, which is eight pieces. Lay them into water

and falt, and when your pan boils put in fome falt and the

beans when they are tender they are enough; they will be

foon done. Take care they do not lofe their fine green. Lay

them in a plate, and have butter in a cup.

To drefs artichokes.

.

WRING off the ftalks, and put them into the water cold,

with the tops downwards, that all the duft and fand may

boil out.
When the water boils, an hour and a half will

do them.

To dress afparagus.

SCRAPE all the ſtalks very carefully till they look white,

then cut all the ftalks even alike, throw them into water, and

have ready a ftew- pan boiling. Put in fome falt, and tie the af

paragus in little bundles. Let the water keep boiling, and when

they are a little tender take them up. Ifyou boil them too much

you lofe both colour and tafte. Cut the round of a ſmall loaf

about halfan inch thick, toaſt it brown on both files, dip it in

C the
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the afparagus liquor, and lay it in your difh : pour a little butter

over the toast, then lay your afparagus on the toast all round

the dish, with the white tops outward. Don't pour butter

over the afparagus, for that makes them greafy to the fingers,

but have your butter in a bafon, and fend it to table,

Directions concerning garden things..

MOST people fpoil garden things by over-boiling them. All

things that are green fhould have a little crifpnefs, for if

they are over-boiled they neither have any ſweetneſs or

beauty.

To dress beans and bacon.

WHEN you drefs beans and bacon, boil the bacon by itself,

and the beans by themselves, for the bacon will spoil the co-

lour of the beans. Always throw fome falt into the water, and

fome parfley nicely picked. When the beans are enough

(which you will know by their being tender) throw them into

a cullender to drain. Take up the bacon and ſkin it ; throw

fome rafpings of bread over the top, and ifyou have an iron make

it red-hot and hold over it, to brown the top of the bacon : if

you have not one, fet it before the fire to brown. Lay the

beans in the dish, and the bacon in the middle on the top, and

fend them to table with butter in a bafon.

To makegravyfor a turkey, or anyfort offowls.

TAKE a pound of the lean part of the beef, hack it with a

knife, four it well, have ready a ftew-pan with apiece of fresh

butter. When the butter is melted put in the beef, fry it till

it is brown, and then pour in a little boiling water; thake it

round, and then fill up with a tea-kettle of boiling water. Stip

it altogether, and put in two or three blades of mace, four or

five cloves, fome whole pepper, an onion, a bundle of fweet

herbs, a little cruft of bread baked brown, and a little piece of

carrot. Cover it clofe, and let it flew till it is as good as you

would have it. This will make a pintof rich gravy.

To draw mutton, beef, or veal gravy."

TAKE a pound of meat, cut it very thin, lay a piece of

Bacon about two inches long, at the bottom of the ftew-pan

OFF
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or fauce pan, and lay the meat on it. Lay in fome carrot, and

cover it clofe for two or three minutes, then pour in aquart of

boiling water, fome ſpice, onion , fweet herbs, and a little cruft

of bread toafted . Let it do over a flow fire, and thicken it with

a little piece of butter rolled in flour. When the gravy is as

good as you would have it, feafon it with falt, and then ftrain

it off. You may omit the bacon, if you diflike it.

To burn butterfor thickening ofJauce.

SET your butter on the fire, and let it boil till it is brown,

then fake in fome flour, and ftir it.all the time it is on the.

fire till it is thick. Put it by, and keep it for uſe. A little

piece is what the cooks ufe to thicken and brown their fauce ;

but there are few ftomachs it agrees with, therefore feldom

make use of it.

To make gravy.

IF you live in the country, where you cannot always have

gravy-meat, when your meat comes from the butcher's take a

piece of beef, a piece of veal, and a piece of mutton : cut them

into as fmall pieces as you can, and take a large deep fauce-pan

with a cover, lay your beef at bottom, then your mutton, then a

very little piece of bacon, a flice or two of carrot, fome mace,

cloves , whole pepper black and white, a large onion cut in flices,

a bundle of fweet herbs, and then lay in your veal. Cover it

clofe over a flow fire for fix or feven minutes, fhaking the fauce-

pan now and then ; then ſhake fome flour in, and have ready

fome boiling water ; pour it in till you coverthe meat and fome

thing more. Cover it cloſe, and let it flew till it is quite rich

and good ; then ſeaſon it to your taſte with falt, and then ſtrain

it off. This will do for moft things.

To makegravyfor foups, &c.

TAKE a leg of beef, cut and hack it, put it into a large

earthen pan ; put to it a bundle of sweet herbs, two onions

stuck with a few cloves, a blade or two of mace, a piece of

carrot, a fpoonful of wholepepper black and white, and aquart

of ftale beer. Cover it with water, tie the pot down clofe with

brown paper rubbed with butter, fend it to the oven, and let it

be well baked. When it comes home, ftrain it through a coarfe

fieve; laythe meat into a clean diſh as you ſtrain it, and keep it

Ca for .
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for ut. It is a fine thing in a houſe, and will ſerve för gravy,

thickened with a piece of butter, red wine, catchup, or what

ever you have a mind to put in, and is always ready for foups of

moft forts. Ifyou have peas ready boiled, your foup willfoon

be made or take fome of the broth and fome vermicelli, boil

it together, fry a French roll and put in the middle, and you

have good foup. You may add a few truffles and morels, or

celery stewed tender, and then you are always ready.

To bake a leg of beef.

DO itjust in the fame manner as before directed in the mak-

ing gravy for foups, &c. and when it is baked, ftrain it through

a coarfe fieve. Pick out all the finews and fat, put them into

a fauce-pan with a few ſpoonfuls of the gravy, a little red wine,

a little piece of butter rolled in flour, and fome mustard , ſhake

your fauce-pan often, and when the fauce is hot and thick,

difh it up, and fend it to table. It is a pretty diſh.

To bake an ox's bead.

DOjuft in the fame manner as the leg of beef is directed to

be done in making the gravy for foups, &c. and it does full as

well forthe fame ufes. If it fhould be too ftrong for anything

you want it for, it is only putting fome hot water to it. Cold

water will spoil it.

To boil pickled pork.

BE fure you put it in when the water boils. Ifa middling

piece, an hour will boil it ; if a very large piece, an hour and

a half, or two hours. If you boil pickled pork too long, it will

go to ajelly.

СНАР.
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CHA P. II.

MADB DIHES.

To drefs Scotchlops.

TAKE veal, cut it thin, beat well with the back of a

knife or rolling pin, and grate fome nutmeg over them ; dip

them in the yolk of an egg, and fix them in a little butter till

they are of a fine brown; then pour the butter fromthem, and

have ready half a pint of gravy, a line piece of butter rolled in

flour, a few muſhrooms, a glass of white wine, the yolk ofan

egg, and a little cream mixed togeth . If it wants a little falt,

put it in. Stir it altogether, and when it is of a fine thickness

dish it up. It does very well withat the cream, if you have

none; and very well without only put injust as much

warm water, and either red or white wine.

gravy

To dress white Scb collops..

pour all

Do not dip themin egg, but fi them till they are tender,

but not brown. Take your meat put ofthe andpan,

out, then put in your meat again,

in fome cream. ·

above, onlyyou muſt put

To dress afillet of ves! with collops.

FOR an alteration, take a ſmall fillet of veal, cut what col-

lops you want, then take the udd and fill it with force- mezt,

roll it round, tie it with a packthad acroſs, and roaſt it ; lay

your collops in the difh, and lay your udder in the middle.

Garnish your dishes with lemon.

To makeforce-meat bails.

NOW you are to obferve, that force-meat balls are a great

addition to all made difhes ; made thus : take half a pound of

veal, and half a pound of fuet, ut fine, and beat in a mare

ble mortar or wooden bowl ; hats a few fuet-herbs fhred fine,

'a little mace dried and beat fine, a fmall nutmeg grated, or

half a large one, a little lemon cl cut very fine, a little pep-

per and fult, and the yolks of two eggs ; mix all th:fe well to-

C 3 gether,'
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gether, then roll them in little round balls, and fome in little

long balls ; roll them in flour, and fry them brown. If they

are foranything of white fauce, put a little water on in a fauce

pan, and when the water boils put them in, and let them boil

for a few minutes, but never fry them for white fauce.

Truffles and morcls good in fauces andfoups.

TAKE half an ounce of truffles and morels, fimmer them

in two or three ſpoonfuls of water for a few minutes, then put

them with the liquor into the fauce. They thicken both fauce

and foop, and give it a fine flavour.

Tofew ox-palates.

STEW them very tender ; which must be done by putting

them into cold water, and let them ftew very foftly over a flow

fire till they are tender, then cut them into pieces and put

them either into your made-difh or foup ; and cocks-combs

and artichoke- bottoms, cut fmall , and put into the made- difh . ,

Garnish your dishes with lemon, fweetbreads ftewed or white

dishes, and fried for brown ones, and cut in little pieces.

To ragoo a leg of mutton.

TAKE all the fkin and fat off, cut it very thin the rightway

of the grain, then butter your ftew-pan, and fhake fome flour

into it; flice half a lemon and half an onion, cut them very:

fmall, a little bundle of fweet herbs, and a blade of mace. Put

all together with your meat into the pan, ftir it a minute or

two, and then put in fix fpoonfuls of gravy, and have ready an

anchovy minced fmall ; mix it with fome butter and flour, ftir

it altogether for fix minutes, and then diſh it up.

To make a brownfricafey.
1 .

YOU muſt take your rabbits or chickens and ſkin them, then

cut them into fmall pieces, and rub them over with yolks of

eggs. Have ready fome grated bread, a little beaten mace, and

a little grated nutmeg mixt together, and then roll them in

it : put a little butter into your itew-pan, and when it is melted

put in your meat. Fry it of a fine brown, and take care they

don't flick to the bottom of the pan , then pour the butter from

them , and pour in half a pint of gravy, a glais of red wine, a

few
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few muſhrooms, or two fpoonfuls of the pickle, a little falt (if

wanted) and a piece of butter rolled in flour. When it is of a

fine thickneſs difh it up, and fend it to table,

To make a whitefricafey.

.

YOU may take two chickens or rabbits, ſkin them and cut

them into little pieces. Lay them into warm water to draw

out all the blood, and then lay them in a clean cloth to dry :

put them into a ſtew-pan with milk and water, few them till

they are tender, and then take a clean pan, put in half a piot

of cream, and a quarter of a pound of butter ; ftir it together

till the butter is melted, but you must be fure to keep it ſtirring

all the time or it will be greaſy, and then with a fork take the

chickens or rabbits out of the ftew-pan and put into the fauce

pan to the butter and cream. Have ready a little mace dried

and beat fine, a very little nutmeg, a few muſhrooms, ſhake all

together for a minute or two, and difh it up. If you have no

inuſhrooms a ſpoonful of the pickle does full as well, and gives

it a pretty tartnefs. This is a very pretty fauce for a breast of

veal roafted.

Tofricafey chickens , rabbits, lamb, veal, &t.

DO them the fame way.

Afecond way to make a white fricafej,

:
YOU must take two or three rabbits or chickens, kin

them, and lay them in warm water, and dry thein with a clean

cloth. Put them into afew-pan with a blade or two of ' mace,

a little black and white pepper, an onion, a little bundle of

fweet-herbs, and do butjuſt cover them with water: flew them

till they are tender, then with a fork take them out, ftrain the

liquor, and put them into the pan again with half a pint of

the liquor and half a pint of cream, the yolks of two eggs

beat well, half a nutmeg grated, a glais of white wine, a

little piece of butter rolled in flour, and a gill of mnushrooms 3

keep itirring all together, all the whileone way, till it is fmooth

and of a fine thickness, and then dish it up. Add what you

plcafe.

Athird
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Athird way of making a whitefricafey.

TAKE three chickens, fkin them, cut them into fmall

eces ; that is, every joint afunder ; lay them in warm water,

for a quarter of an hour, take them out and dry them with a

cloth, then put them into a ftcw-pan with milk and water, and

boil them tender : take a pint of good cream, a quarter of a

pound of butter, and ftir it till it is thick, then let it ſtand till

it is cool, and put to it a little beaten mace, half a nutmeg

grated, a little falt, a gill of white wine, and afew muſhrooms ;

Itir all together, then take the chickens out of the ſtew-pan,

throw away what they are boiled in, clean the pan and put in

the chickens and fauce together : keep the pan fhaking round

till they are quite hot, and difhthem up. Garnish with lemon.

They will be very good without wine.

Tofricafey rabbits, lamb, fweetbreads, or tripe.

DO themthe fame way,

Another way to fricafey tripe.

TAKE a piece of double tripe, cut it into flices two inches

long, and half an inch broad, put them into your ftew-pan, and

fprinkle a little falt over them; then put in a bunch of ſweet-

herbs, a little lemon-pcel, an onion, a little anchovy pickle,

and a bay-leaf ; put all theſe to the tripe, then put in juſt wa-

ter enough to cover them, and let them ftew till the tripe is

very tender : then take out the tripe and ftrain the liquor out,

fhred afpconful of capers, and put to them a glass ofwhite wine,

and half a pint of the liquor they were ftewed in. Let it boil a

little while, then put in your tripe, and beat the yolks of three

eggs; put into your eggs a little mace, two cloves, a little nut-

meg dried and beat fine, a fmall handful of parfley picked and

fhred fine, a piece of butter rolled in four, and a quarter of a

pint of cream : mix all thefe well together, and put them into

your few-pan, keep them ftirring one way all the while, and

when it is of a fine thickness and fimooth, difh it up , and garniſh

the difh with lemon. You are to obferve that all fauces which

have eggs or cream in, you muſt keep ftirring one way all the

whiletheyareon the fire, or they would turn to curds. You may

add white walnut pickle, or mushrooms, inthe room of capers,

juſt to make your fauce a little tart.

Το



made Plain and Eaf. 25

To ragoo bogs feet and ears.

TAKE your feet and ears out of the pickle they are foufed

in, or boil them till they are tender, then cut them into little

long thin bits about two inches long, and about a quarter ofan

inch thick : put them into your flew-pan with half a pint of

good gravy, a glass of white wine, a good deal of mustard, a

good piece of butter rolled in flour, and a little pepper and

falt : ftir all together till it is of a fine thickneſs, and then diſh

it up.

Note, they make a very pretty difh fried with butter and

muſtard, and a little good gravy, if you like it. Then only

cut the feet and ears in two. You may add half an onion, cut

fmall.

Tofry trife.

CUT your tripe into pieces about three inches long, dip

them in the yolk of an egg and a few crums of bread, fry them

of a fine brown, and then take them out of the pan and lay

them in a diſh to drain. Have ready a warm diſh to put them

in, and fend them to table, with butter and mustard in a cup.

Toflew tripe.

CUT it just as you do for frying, and fet on fome water in

a fauce-pan, with two orthree onions cut into flices, and fome

falt. When it boils, put' in your tripe. Ten minutes will boil

it. Send it to table with the liquor in the diſh, and the onions.

Have butter and muſtard in a cup, and difh it up. You may

put in as many onions as you like to mix with your fauce, or

leave them quite out, just as you pleafe. Put a little bundle of

fweet-herbs, and a piece of lemon - peel in:o the water, when

you put in your tripe.

Africafey of pigeons.

TAKE eight pigeons, new killed, cut them into fmall pieces,

and put them into a ſtew-pan with a pint of claret and a pint

ofwater. Seafon your pigeons with falt and pepper, a blade or

two of mace, an onion, a bundle of fweet - herbs, a good piece

of butter just rolled in a very little flour : cover it cloſe, and

let them ftew till there is juft enough for fauce, and then take,

3
out
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out the onion and fweet-herbs, beat up the yolks of three eggs,

grate half a nutineg in, and with your ſpoon push the meat all

to one fide of the pan and the gravy to the other fide, and ſtir

in the eggs ; keep them ftirring for fear of turning to curds,

and when the fauce is fine and thick fhake all together, put in

halfa ſpoonful of vinegar, and give them a fhake ; then put the

meat intothe difh, pour the fauce over it, and have ready fome

Alices of bacon toafted, and fried oyfters ; throw the oyſters all

over, and lay the bacon round. Garnish with lemon.

i

Africafey of lamb-ftones andfweetbreads.

HAVE readyfome lamb-ftones blanched, parboiled and fliced ,

and flour two or three ſweetbreads ; if very thick, cut them in

two, the yolks of fix hard eggs whole; a fewpiftacho - hut ker-

nels, and a few large oyfters : fry thefe all of a fine browni,

then pour out all the butter, and add a pint of drawn gravy, the

lamb-ftones, ſome afparagus tops about an inch long, fomegrated

nutmeg, a little pepper and falt, two fhalots fhred fmall, and

a glass of white wine. Stew all thefe together for ten minutes,

then add the yolks of fix eggs beat very fine, with a little white

wine, and a little beaten mace ; ftir altogether till it is of a

fine thickneſs, and then difh it up. Garnish with lemon.

To baſh a calf's bead.

:

BOIL the head almoft enough, then take the beſt half and

with a fharp knife take it nicely from the bone, with the two

eyes. Lay it in a little deep difh before a good fire, and take

great care no afhes fall into it, and then hack it with a knife

crofs and crofs : grate fome nutmeg all over, a very little pep

per and falt, a few fweet herbs, fome crumbs of bread, and a

little lemon-peel chopped very fine, baſte it with a little butter,

then batte it again, and pour over it the yolks of two eggs ; keep

the difh turning that it may be all brown alike : cut the other

half and tongue into little thin bits, and fet on a pint of drawn

gravy in a fauce-pan, a little bundle of fweet-herbs , an onion ,

a little pepper and falt, a glafs of red wine, and two ſhalots ;

boil all theſe together, a few minutes, then ſtrain it through

a fieve, and put it into a clean ftew-pan with the hafh . Flour

the meat before you put it in, and put in a few muthrooms, 3

ſpoonful of the pickle, two fpoonfuls of catchup, and a few truf-

Ales and morels ; ftir all thefe together for a few minutes, then

beat up half the brains, and flir into the flew-pan, and a little

picco
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piece of butter rolled in flour. Take the other half of the

brains and beat them up with a little lemon-peel cut fine, a

little nutmeg grated, a little beaten mace, a little thyme fared

fmall, a little parfley, the yolk of an egg, and have fome good

dripping builing in a ftew-pan ; then fry the brains in little

cakes, about as big as a crown-piece. Fry about twenty oysters

dipped in the yolk of an egg, toaft fome flices of bacon, frya

few force-meat balls, and have ready a hot difh ; if pewter,

-over a few clear coals ; if china, over a pan of hot water. Pour

in your hafh, then lay in your toafted head, throw the force-

meat-balls over the hafh, and garnish the dish with fried oy-

fters, the fried brains, and lemon ; throw the reft over the

hafh, lay the bacon round the difh, and fend it to table.

To baſh a calf's bead white.

TAKE half a pint of gravy, a large wine-glafs of white.

wine, a little beaten mace, a little nutmeg, and a little falt ;

throw into your hafh a few muthrooms, a few truffes and mo-

rels first parboiled, a few artichoke bottoms, and afparagus-

tops, if you have them, a good piece of butter rolled in four,

the yolks of two eggs, half a pint of cream, and one fpoonful of

muſhroom catchup ; ftir it all together very carefully till it is

of a fine thicknefs ; then pour it into your difh, and lay the

other halfofthe head as before-mentioned, in the middle, and

garnish it as before directed, with fried oysters, brains, lemon,

and force-meçat balls fried,

To bake a calf's head.

TAKE the head, pick it and wash it very clean ; take an

earthen diſh large enough to lay the head on, rub a little piece

of butter all over the difh, then lay fore long iron fkewers

across the top of the difh, and lay the head em; skewer up

the meat in the middle that it don't lie on the dish , then grate

fome nutmeg all over it, a few fweet herbs fhred fmall, fome

crumbs of bread, a little lemon-peel cut fine, and then flour it

all over fick pieces of butter in the eyes and all over the

head, and flour it again. Let it be well baked, and of a fine

brown; you may throw a little pepper and felt over it, and put

into the dish a piece of beef cut ſmall, a bundle of fweet-herbs,

an onion, fome whole pepper, a blade of mace, two cloves, a

pint of water, and boil the brains with fome fage . When the

head is enough, lay it on a difh, and fet it to the fire to keep

warm,
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warm, then ftir all together in the dish, and boil it in a fauce-

pan ; ftrain it off, put it into the fauce-pan again, add a piece

of butter rolled in flour, and the fage in the brains chopped

fine, a ſpoonful of catchup, and two ſpoonfuls of red wine ;

boil them together, take the brains, beat them well, and mix

them with the fauce : pour it into the diſh, and ſend it to table.

You muſt bake the tongue with the head, and don't cut it out.

It will lie the handfomer in the difh.

To bake aſheep's head.

DO it thefame way, and it eats very well.

To´drefsa lamb's bead.

BOIL the head and pluck tender but don't let the liver be

too much done. Take the head up, hack it croſs and croſs

with a knife, grate fome nutmeg over it, and lay it in a diſh,

before a good fire ; then grate fome crumbs of bread, fome

Tweet-herbs rubbed, a little lemon-peel chopped fine, a very

little pepper and falt, and bafte it with a little butter: then throw

a little flour ,over it, and juft as it is done do the fame, bafte

it and drudge it. Take half the liver, the lights, the heart and

tongue, chop them very fmall, with fix or eight ſpoonfuls of

gravy or water ; firft ſhake fome flour over the meat, and ftir

it together, then put in the gravy or water, a good piece of but-

ter rolled in a little flour, a little pepper and falt, and what runs

from the head in the difh ; fimmer all together a few minutes,

and add half a spoonful of vinegar, pour it into your difh, lay

the head in the middle ofthe mince-meat, have ready the other

halfof the liver cut thin, with fome flices of bacon broiled , and

lay round the head. Garniſh the diſh with lemon , and ſend it

to table.

To ragoo a neck of veal.

CUT a neck of veal into fteaks, flatten them with a rolling-

pin, ſeaſon them with falt, pepper, cloves and mace, lard them

with bacon, lemon-peel and thyme, dip them in the yolks of

eggs, make a fheet of ftrong cap-paper up at the four corners

in the form of a dripping-pan ; pin up the corners, butter the

paper and alſo the gridiron, and fet it over a fire of charcoal ;

put in your meat, let it do leifurely, keep it bafting and turning

to
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to keep inthe gravy ; and when it is enough have ready half a

pint of ftrong gravy, feafon it high, put in mushrooms and

pickles, force meat balls dipped in the yolks of eggs, oysters

ftewed and fried, to lay round and at the top of your difh, and

then ſerve it up. If for a brown ragoo, put in red wine. If

for a white one, put in white wine, with the yolks ofeggs beat `

up withtwo or three fpoonfuls ofcream.

To ragoo a breast ofveal.

TAKE your breaft of veal, put it into a large few-pan, put

in a bundle of fweet- herbs, an onion, fome black and white

pepper, a blade ortwo of mace, two or three cloves, a very little

piece of lemon peel, and juſt cover it with water : when it is

tender take it up, bone it, put in the bones, boil it up till the .

gravy.is very good, then ftrain it off, and if you have a little

rich beefgravy add a quarter of a pint, put in half an ounce of

truffles and mrls, a ipoonful or two of catchup, two or three

fpoonfuls of white wine, and let them all boil together : in the

mean time flour the veal, and fry it in butter till it is of a fine

brown, then drain out all the butter and pour the gravy you

are boiling to the veal, with a few muſhrooms : boil all toge

ther till the fauce is rich and thick, and cut the fweetbread in-

to four. A few force-meat balls is proper in it. Lay the veal

in the dif , and pour the fauce all over it. Garnish with lemon.

·

Another way to ragoo a breaſt ofveal.

YOU may bone it nicely, flour it, and fry it of a fine brown,

then pourthe fat out ofthe pan, and the ingredients as above,

with the bones ; when enough, take it out, and ftrain the li-

quor, then put in your meat again, with the ingredients, as

before directed.

Abreaft of veal in bodge-podge.

TAKEa breaft of veal , cut the brifcuit into little pieces, and

every bone afunder, then four it, and put half a pound of

good butter into a few-pan ; when it is hot, throw in the veal,

fry it all over of a fine light brown, and then have ready a tea-

kettle ofwater boiling; pour it inthe few-pan, fill it up and ftir.

it round, throw in a pint of green peas, a fine lettuce whole,

clean washed, two or three blades of mace, a little whole pepper

tied in a muflin rag, a little bundle of fweet herbs, a fmall

onion
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onion ftuck with a few cloves, and a little falt. Cover it clofe,

aud let it ſtew an hour, or till it is boiled toyour palate, if you

would havefoup made of it ; ifyou would only have fauce to eat

with the veal, you must flew ittill there is juft as much as you

would have forfauce, and ſeaſon it with falt to your palate ; take

o :the onion, fweet-herbs and fpice, and pour it altogether in-

to your diſh. It is a fine difh . Ifyou have no peafe, pare three

or four cucumbers, fcoop out the pulp, and cut it into little

pieces, and take four or five heads of celery, clean waſhed, and

cut the white part fmall ; when you have no lettuces, take the

little nearts of favoys, or the little young fprouts that grow on

the old cabbage-ftalks about as big as the top of your thumb.

Note, Ifyou would make a very fine difh of it, fill the infide

of your lettuce with force-meat, and tie the top clofe with a

thread; flew it till there is but just enough for fauce, fet the

lettuce in the middle, and the veal round, and pour the fauce

all over it. Garnish your difh with rafped bread, made into .

figures with your fingers. This is the cheapest way of
dreffing

a breaft ofveal to be good, and ferve a number of people.

To collar a breaft ofveal.

TAKE a very ſharp knife, and nicely take out all the bones,

but take great care you do not cut the meat through ; pick all

the fat and meat off the bones, then grate fome nutmeg all

over the infide of the veal, a very little beaten mace, a little

perper and falt, a few fweet-herbs fhred fmall, fome parſley, a

little lemon-peel fhred fmall, a few crumbs of bread and the

bits of fat picked off the bones ; roll it up tight, ſtick one ſkewer

in to hold it together, but do it clever, that it ſtands upright in

the difh tie a packthread acrofs it to hold it together, fpit it,

then roll the caul all round it, and roaft it. An hour and a

quarter will do it. When it has been about an hour at the

fire take offthe caul, drudge it with flour, bafte it well with freſh

butter, and let it be of a fine brown. For fauce take two penny-

worth of gravy beef, cut it and hack it well, then flour it, fry

it a little brown, then pour into your ftew pan fome boiling wa-

ter, fir it well together, then fill your pan two parts full of wa

ter, put in an onion, a bundle of fweet herbs, a little cruft of

.bread toafted, two or three blades of mace, four cloves, fome

whole pepper, and the bones of the veal. Cover it clofe, and

let it ftew till it is quite rich and thick ; then ſtrain it, boil it up

with fome truffles and morels , a few mushrooms , a fpoonful of

catchup, two or three bottoms of artichokes, if you have them;

add
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add a little falt, juft enough to feafon the gravy, take the pack

thread off the veal, and fet it upright in the diſh ; cut the ſweet-

bread into four, and broil it of a fine brown, with a few force-

meat-balls fried ; lay thefe round the difh, and pour in the

fauce. Garnish the dish with lemon, and fend it to table.

To collar á breaſt of mution,

Do it the fame way, and it eats very well. But you must

take off the fkin,

Anothergood way to dress a breaft ofmution.

COLLAR it as before, roaft it, and bafte it with half a pint

of red wine, and when that is all foaked in, bafte it well with

butter, have a little good gravy, fet the mutton upright in the

difh, pour in the gravy, have fweet fauce as for venifon, and

fend it to table. Don't garnish the diſh, but be fure to take

the fkin off the mutton .

The infide of a furloin of beef is very good done this way.

Ifyou don't like the wine, a quart of milk, and a quarter of

a pound of butter, put into the dripping- pan , does full as well .

to baste it,

To force a leg oflamb.

WITH a fharp knife carefully take out all the meat, and

leave the ſkin whole and the fat on it, make the lean you cat out

into force-meat thus: to two pounds of meat, add three pounds

of beef-futt cut fine, and beat in a marble mortar till it is very

fine, and take away all the fkin of the meat and fuet, then

mix with it four fpoonfuls of grated bread, eight or ten cloves,

five or fix large blades of mace dried and beat fine, half a large

nutmeg grated, a little pepper and falt, a little lemon-peel cut

fine, a very little thyme, fome parfley and four eggs ; mix all

together, put it into the fkin again juft as it was, in the fame

fhape, few it up, roaft it, bafte it with butter, cut the loin into

fleaks and fry it nicely, lay the leg in the difh and the loin

round it , with ftewed cauliflower ( as in page 17 ) all round upon

the loin ; pour a pint of good gravy into the difh, and fend it to

table. Ifyou don't like the cauliflower, it may be omitted.

To boil a leg of lamb.

LET the leg be boiled very white. An hour will do it. Cut

the loin into fteaks, dip them into a few crumbs of bread and

fgg, fry them nice and brown, boil a good deal of ſpinage and

lay
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lay in the diſh, put the leg in the middle, lay the loin round it,

cut an orange in four and garnifh the difh, and have butter in

a cup. Some love the ſpinage boiled, then drained, put into a

fauce-pan with a good piece of batter, and stewed.

Toforce a largefowl.

CUT the ſkindownthe back, and carefully flip it up foas to

take out all the meat, mix it with one pound of beef-fuet, cut

it fmall, and beat them together in a marble mortar : take a pint

of large oysters cut fmall, two anchovies cut fmall, one fhalot ·

cut fine, a few ſweet-herbs, a little pepper, a little nutmeg

grated, and the yolks of four eggs ; mix all together and lay

this onthe bones, draw over the ſkin and few up the back, put

the fowl into a bladder, boil it an hour and a quarter, ftew fome

oyfters in good gravy thickened with a piece of butter rolled in

flour, take the fowl out ofthe bladder, lay it in your diſh and

pour the fauce over it. Garnish with lemon.

It eats much better roafted with the fame fauce.

To roaft a turkey the genteel way.

FIRST cut it down the back, and with a fharp penknife bone

it, then make your force-meat thus : Take a large fowl, or a

pound of veal, as much grated bread, half a pound of fuet cut

and beat very fine, a little beaten mace, two cloves, half a nut-

mcg grated, about a large tea-fpoonful oflemon- peel, and the

yolks of two eggs ; mix all together, with a little pepper and

falt, fill up the places where the bones came out, and fill the

body, that it may look juft as it did before, few up the back,

and roaft it. You may have oyfter-fauce, celery-fauce, orjust as

you pleafe; but good gravy in the diſh, and garnish with lemon ,

is as good as any thing. Be fure to leave the pinions on.

Toflew a turkey orfowl.

FIRST let your pot be very clean, lay four clean ſkewers at

the bottom, lay your turkey or fowl upon them, put in a quart

of gravy, take a bunch of celery, cut it fmall, and wash it

very clean, put it into your pot, with two or three blades of

mace, let it ſtew foftly till there is juſt enough for fauce, then

add a good piece of butter rolled in flour, two fpoonfuls of red

wine, two of catchup, and juſt as much pepper and falt as will.

feafon it, lay your fowl or turkey in the dish, pour the fauce,

Over
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over it and fehd it to table. Ifthe fowl or turkey is enough

before the fauce, take it up, and keep it up till the fauce is

boiled enough, then put it in, let it boil a minute or two, and

difh it up.

Tostew a knuckle of veal.

BE fure let the pot or faucepan be very clean, lay at the bot-

tom four clean wooden fkewers, wash and clean the knuckle

very well, then lay it in the put with two or three blades of

mace, a little whole pepper, a little piece of thyme, a fmall-

onion, a cruſt of bread, and two quarts of water. Cover it

down cloſe, make it boil , then only let it fimmer for two hours,

and when it is enough take it up ; lay it in a diſh, and ſtrain the

broth over it.

Another way tofew a knuckle of veal

CLEAN it as before directed, and boil it till there is juſt

enough for fauce, add one fpoonful of catchup, one of red wine,

and one of walnut pickle, fome truffles and morels, or fome

dried mushrooms cut fmall ; boil it all together, take up the

knuckle, lay it in a difḥ, pour the fauce over it, and fend it to

table.

Note, It eats very well done as the turkey, before directed.

To ragoo apiece ofbeef.

TAKE a large piece of the flank, which has fat at the top

cut fquare, or any piece that is all meat, and has fat at the top,

but no bones. The rump does well. Cut all nicely off the

bone (which makes fine foup) then take a large ftew-pan, and

with a good piece of butter fry it a little brown all over, four-

ing yourmeat well before you put it into the pan, then pour in as

much gravy as will cover it, made thus : take about a pound of

coarſe beef, a little piece of veal cut ſmall, a bundle of ſweet-

herbs, an onion, fome whole black pepper and white pepper,

two or three large blades of mace, four or five cloves, a piece of

carrot, a little piece of bacon ſteeped in vinegar a little while, a

cruft of bread toafted brown ; put to this a quart of water, and

let it boil till half is wafted. While this is making, pour a

quart of boiling water into the ſtew- pan, cover it clufe, and let

it be ftewing foftly ; when the gravy is done ſtrain it, pour it

into the pan where the beef is, take an ounce of truffles and

morels cut fmall, fome fresh or dried mushrooms cut ſmall, two

D.
Spoonfuls
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fpoonfuls of catchup, and, cover it clofe. Let all this ſtew till

the fauce is rich and thick : then have ready fome artichoke-bot-

toms cut into four, and a few pickled muſhrooms, give them a,

boil or two, and when your meat is tender and your fauce quite

rich, lay the meat into a diſh and pour the fauce over it. You

may add a fweetbread cut in fix pieces, a palate ftewed tender .

cut into little pieces, fome cocks-combs, and a few force meat

balls. Theſe are a great addition, but it will be good without.

Note, For variety, when the beef is ready and the gravy put

to it, add a large bunch of celery cut ſmall and waſhed clean,

two fpoonfuls of catchup, and a glafs of red wine. Omit all

the other ingredients. When the meat and celery are tender,

and the fauce rich and good, ferve it up. It is alfo very good

this way: take fix large cucumbers, fcoop out the feeds, pare

them, cut them into flices, and do them juft as you do the

celery.

Toforce the infide ofafirloin of beef.

TAKE aſharp knife, and carefully lift up the fat of the in-

fide, take out all the meat clofe to the bone, chop it ſmall,

take a pound of fuet, and chop fine, about as many crumbs of

bread, a little thyme and lemon peel, a little pepper and ſalt,

halfa nutmeggrated, and two fhalots chopped fine ; mix all to-

gether, with a glafs of red wine, then put it into the fame

place, cover it with the fkin and fat, fkewer it down with fine

fkewers, and cover it with paper. Don't take the paper off till

the meat is on the difh . Take a quarter of a pint of red wine,

two fhalots fhred ſmall, boil them, and pour into the diſh , with

the gravy which comes out ofthe meat ; it cats well. Spityour

meat before you , take out the infide.

Another way to force afirloin.

WHEN it is quite roafted, take it up, and lay it in the difa

with the infide uppermoft, with a fharp knife lift up the ſkin,

hack and cut the infide very fine, fhake a little pepper and falt

over it, with two fhalots, cover it with the ſkin, and fend it to

table. You may add red' wine or vinegar, juft as you like.

Toforce the infide ofa rump ofbeef.

YOU maydo itjuft inthe fame manner, only lift up the out-

Ade fkin, take the middle of the meat, and do as before di

rected; put it into the fame place, and with fine ſkewers put it

down clofe.

Arolled
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A rolled rump of beef.

.

CUTthe meat all off the bone whole, fit the infide down

from top to bottom, but not through the ſkin, fpread it open,

take the flesh of two fowls and beef-fuet, an equal quantity,

and as much cold boiled ham, if you have it, a little pepper,

an anchovy, a nutmeg grated, a little thyme, a good deal of

parfley, a few muſhrooms, and chop them all together, beat

them in a mortar, with a half- pint bafon full ofcrumbs ofbread;.

mix all theſe together, with four yolks of eggs, lay it into the

meat, cover it up, and roll it round, ftick one fkewer in, and tie it

with a packthread crofs and crofs to hold it together ; take a

pot or large faucepan that will just hold it, lay a layer of bacon

and a layer of beef cut in thin flices, a piece of carrot, fome

whole pepper, mace, fweet-herbs, and a large onion, lay the

rolled beef on it, juft put water enough to the top ofthe beef;

cover it cloſe, and let it ftew very foftly on a flow fire for eight.

or ten hours, but not too faft. When you find the beef tender,

which you will know by running a skewer into the meat, then

take it up, cover it up hot, boil the gravy till it is good, then

ftrain it off, and add ſome muſhrooms chopped, fome truffles and

morels cut ſmall , two fpoonfuls of red or white wine, the yolks

oftwo eggs and a piece of butter rolled in flour ; boil it together,

fet the meat before the fire, bafte it with butter, and throw

crumbs of bread all over it : when the fauce is enough, laythe

meat into the dish, and pour the fauce over it. Take care the

eggs
do not curd.

To boil arump ofbeefthe Frenchfaſhion.

ΤΑΚΕ a rump of beef, boil it half an hour, take it up, lay

it into a large deep pewter difh or ftew-pan, cut three orfour

gafhes in it all along the fide, rub the gafhes with pepper and

falt, and pour into the difh a pint of red wine, as much hot

water, two or three large onions cut fmall, the hearts of eight

or ten lettuces cut fmall, and a good piece of butter rolled in a

little flour ; lay the fleshy part of the meat downwards, cover

it clofe, let it flew an hour and a half over a charcoal fire, or a

very flow coal fire. Obferve that the butcher chops the bone

fo clofe, that the meat may lie as flat as you can in the dif ..

When it is enough, take the beef, lay it in the diſh, and pour

the fauce over it.

Note, When you do it in a pewter difh, it is beft done over

a chaffing-difh of hot coals, with a bit or two of charcoal to

keep it alive.

D 2 Beef
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Beef efcarlot.

TAKEa brifcuit of beef, half a pound of coarfe fugar, two

ounces of bay falt, a pound of common falt ; mix all together,

and rub thebeef, lay it in an earthen pan, and turn it every day.

It may lie a fortnight in the pickle ; then boil it, and ferve it up.

either with favoys or peafe pudding.

Note, It cats much finer cold, cut into flices, and fent to table.

Beefà la daub.

YOU may take a buttock or a rump of beef, lard it, fry it

brown in ſome ſweet butter, then put it into a pot that willjuſt

hold it; put in fome broth or gravy hot, fome pepper, cloves,

mace, and a bundle of fweet-herbs, ftew it four hours till it is

tender, and feafon it with falt ; take half a pint of gravy, two

fweetbreads cut into eight pieces, fome truffles and morels, pa-

lates, artichoke-bottoms, and muſhrooms, boil all together, lay'

yourbeefinto the difh ; ftrain the liquor into the fauce, and boil

all together. If it is not thick enough, roll a piece of butter in

flour, and boil in it ; pour this all over the beef. Take force-

meat rolled in pieces half as long as one's finger ; dip them into

batter made with eggs, and fry them brown; fry fome fippets

dipped into batter cut three corner-ways, ftick them into the

meat, and garnish with the force meat."

Beef à la mode in pieces.

YOUmufttakea buttock ofbeef, cut it into two-pound pieces,

lard them with bacon, frythem brown, put them into a pot that

will just hold them , put in two quarts of broth or gravy, a few

fweet-herbs, an onion, fome mace, cloves, nutmeg, pepper and

falt ; when that is done, cover it clofe, and ſtew it till it is ten-

der, fkim off all the fat, lay the meat in the diſh, and ſtrain the

fauce over it. You may ferve it up hot or cold.

Beefà la mode, the French way.

'TAKE a piece of the buttock ofbeef, and fome fat bacon cut

into little long bits, then take two tea-ſpoonfuls of falt, one tea-

fpoonful of beaten pepper, one of beaten inace, and one of nut-

meg; mix all together, have your larding- pins ready, first dip

the bacon in vinegar, then roll it in your spice, and lard your

beefvery thick and nice ; put the meat into a pot with two

or three large onions, a good piece of lemon-peel, a bundle of

herbs, and three or four fpoonfuls of vinegar; cover it down

clofe,
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cloſe, and put a wet cloth round the edge of the cover, that no

ſteam can get out, and fet it over a very flow fire : when you

think one fide is done enough, turn the other, and cover it with

the rind of the bacon ; cover the pot clofe again as before, and

when it is enough (which it will be when quite tender) take it

up and lay it in your difh, take off all the fat from the gravy, and

pour the gravy over the meat. Ifyou chufe your beef to be red,

you may rub it with faltpetre over night.

Note, You must take great care in doing your beefthis way

that your fire is very flow ; it will at leaft take fix hours doing, if

the piece be anything large. Ifyou would have the fauce very

rich , boil half an ounce of truffles and morels in half a pint of

good gravy, till they are very tender, and add a gill of pickled

mushrooms, but fresh ones are beft ; mix all together with the

gravy of the meat, and pour it over your beef. You muſt mind

and beat all your fpices very fine ; and if you have not enough,

mix fome more, according to the bignefs ofyour beef.

' Beefolives.

TAKE arump of beef, cut it into fteaks half a quarter long,

about an inch thick, letthembe fquare ; lay on fome good force-

meat made with veal, roll them, tie them once round with a

hard knot, dip them in egg, crumbs ofbread, and grated nutmeg,

and a little pepper and ialt. The best way is to roaft them , or

frythem brown in fresh butter, lay them every one on a bay-

Jeaf, and cover them every one with a piece of bacon toafted,

have fome good gravy, a few truffles and morels, and muſh-

rooms; boil all together, pour into the dish, and fend it to table.

Veal olives.

THEY are good done the fame way, only roll them narrow

at one end and broad at the other. Fry them ofa fine brown.

Omit the bay leaf, but lay little bits of bacon about two inches

long on them. The fame fauce. Garnith with lemon.

Beef collops.

CUT them into thin pieces abouttwo inches long, beat them

with the back of a knife very well, grate fome nutmeg, flour

them a little, lay them in a ftew-pan, put in as much water as

you think will do for fauce, half an onion cut ſmall, a little

piece of lemon-peel cut fmall, a bundle of fweet-herbs, a little .

pepper and falt, a piece of butter rolled in a little flour. Set

D 3 them
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them on aflow fire : when they begin to fimmer, ftirthem now

and then; when they begin to be hot, ten minutes will dothem,

but take care they do not boil. Take out the fweet-herbs, pour

it into the difh, and fend it to table,

Note, You may do the infide of a firloin of beefin the fame

manner, the day after it is roafted, only do not beat them, but

cut them thin.

N. B. You may do this dish between twopewter difhes, hang

them between two chairs, take fix fheets of white brown paper,

tear them into flips, and burn them under the difh one piece at

a time.

Tofew beef-fteaks.

TAKE rump fleaks, pepper and falt them, lay them in a

ftew-pan, pour in half a pint of water, a blade or two of mace,

two or three cloves, a little bundle of fweet-herbs, an ancho-

vy, a piece of butter rolled in flour, a glass of white wine,.

and an onion ; cover them clofe, and let them ftew foftly till

they are tender, then take out the fteaks, flour them, frythem

in fresh butter, and pour away all the fat, ftrain thefauce they

were ſtewed in, and pour into the pan : tofs it all up together

till the fauce is quite hot and thick. If you add a quarter of a

pint of oysters, it will make it the better. Lay the fteaks into

the dish , and pour the fauce over them. Garnish with any

pickle you like.

Tofry beeffreaks.

TAKE rump ſteaks, beat them very well with a roller, fry

them in half a pint of ale that is not bitter, and whilft they are

frying cut a large onion finall, a very little thyme, fome par-

fley thred finall, fome grated nutmeg, and a little pepper and

falt ; roll all together in a piece of butter, and then in a little

flour, put this into the ftew-pan, and shake all together. When

the fteaks are tender, and the fauce of a fine thickneſs, diſh

jt up.

Afecond way to fry beefsteaks.

CUT the lean by itself, and beat them well with the back of

a knife, fry them. in just as much butter as will moiſten the

•pan, pour out the gravy as it runs out ofthe meat, turn them

often
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often, do them over a gentle fire, then fry the fat by itſelf and

lay upon the meat, and put to the gravy a glafs of red wine,

half an anchovy, a little nutmeg, a little beaten pepper, and a

fhalot cut fmall ; give it two or three little boils, feafon it with

falt to your palate, pour it over the fteaks, and fend them to

table.

Another way to do beefsteaks.

CUT your fleaks, halfbroil them, then laythem in a few-

pan, feafon them with pepper and falt, juft cover them with

gravy and a piece of butter rolled in flour. Let themstew for

half an hour, beat up the yolks of two eggs, ftir all together for

two or three minutes, and then ferve it up.

Aprettyfide-difh ofbeef.

ROAST a tender piece of beef, lay fat bacon all over it, and

roll it in paper, baſte it, and when it is roafted cut about two

pounds in thin flices, lay them in a ſtew-pan, and take fix large

cucumbers, peel them, and chop them ſmall, lay over them a

little pepper and falt, ftew them in butter for about ten minutes,

then drain out the butter, and ſhake fome flour over them ; tofs

them up, pour in half a pint of gravy, let them flew till they

are thick, and difh them up.

To dress a fillet of beef.

IT is the infide of a firloin. You must carefully cut it all out

from the bone, grate fome nutmeg over it, a few crumbs of

bread, a little pepper and falt, a little lemon-peel, alittle thyme,

fome parfley fhred fmall, and roll it up tight ; tie it with a pack-

thread, roaft it, put a quart of milk and a quarter of a pound of

butter into the dripping-pan, and bafte it ; when it is enough,

take it up untie it, leave a little fkewer in it to hold it together,

have a litle good gravy in the difh, and fome fweet fauce in a

cup. You may bafte it with red wine and butter, if
you like it

better ; or it will do very well with butter only.

Beefsteaks rolled.

TAKE three or four beef fleaks , flat them with a cleaver,

and make a force-meat thus ; take a pound of veal beat fine in a

mortar, the flesh of a large fowl thus cut fmall, half a pound of

fold ham chapped ſmall, the kidney-fat of a loin of veal chopped

P. 4 fmall,
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fmall, a fweetbread cut in little pieces, an ounce of truffles and

more's first flewed and then cut ſmall, fome parſley, the yolks of

four eggs, a nutmeg grated, a very little thyme, a littlelemon-

pel cut fine, a little pepper and falt, and half a pint ofcream :

mix all together, lay it on your fleaks, roll them up firm , of a

good fize, and put a little fkewer into them, putthem into the

ftew-pan, and fry them ofa nice brown ; then pour all the fat

quite out, and put in a pint of good fried gravy (as in page 19)

put one fpoonful of catchup, two fpoonfuls of red wine, a few

muhhrooms, and let them ftew for a quarter of an hour. Take

up the fteaks, cut them in two, lay the cut fide uppermoft, and

pour the fauce over it. Garnish with lemon.

Note, Before you put the force meat into the beef, you are

*to ftir it all together over a flow fire for eight or ten minutes.

To flew a rump of beef.

HAVING boiled it till it is little more than halfenough, take

it up, and peel off the fkin : take falt, pepper, beaten mace,

grated nutmeg, a handful of parfley, a little thyme, winter-

favory, fweet-marjoram, all chopped fine and mixed, and ſtuff

them in great holes in the fat and lean, the reft fpread over it,

with the yolks oftwo eggs ; fave the gravy that runs out, putto

it a pint of claret, and put the meat in adeep pan, pour the

liquer in, cover it cloſe, and let it bake two hours, then put it

into the dih, pour the liquor over it, and fend it to table.

Another way to stew a rump ofbeef.

YOU muft cut the meat off the bone, lay it in yourfew- pan,

cover it with water, put in a fpoonful of whole pepper, two

onions, a bundle of fweer herbs, fome falt, and a pint of t

wine ; cover it clofe, fet it over a ftove or flow fire for four

hours, thaking it fometimes, and turning it four or five times ;

make gravy as for foup, put in three quarts, keep it firring till.

dinner is ready : take ten or twelve turnips, cut them into flices

the broad way, then cut them into four, flour them , and fry them

brownin beefdripping. Be fureto let your dripping boil before

you put them in ; then drain them well from the fat, laythe

beefin your foup- diſh, toaſt a little bread very nice and brown,

cut in three corner dice, lay them into the d fi , and the turnips

likewife ; ftrain in the gravy, and fend it to table. If you have

the convenience of a ftove, put the dif over it for five or fix

minutes; it gives the liquor a fine flavour of the turnips,

makes
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makes the bread eat better, and is a great addition. Seafon it

with falt to your palate.

Portugal beef.

TAKE a rump of beef, cut it offthe bone, cut it acroſs, flour

it, fry the thin part brown in butter, the thick end ftuff with

fuet, boiled chefnuts, an anchovy, an onion, and a little pep-

per. Stew it in a pan of ftrong broth, and when it is tender,

lay both the fried and ftewed together in your difh, cut the fried

in two and lay on each fide ofthe ftewed, ftrain the gravy it was

flewed in, put to it fome pickled gerkins chopped, and boiled

chefnuts, thicken it with a piece of burnt butter, give it two or

three boils up, feafon it with falt to your palate, and pour it over

the beef. Garnith with lemon.

Toflew a rump ofbeef, or the brifcuit, the French way.

TAKE a rump of beef, put it into a little pot that will hold

it, cover it with water, put on the cover, let it ſtew an hour;

but if the briſcuit, two hours. Skim it clean , then flaſh the

meat with a knife to let out the gravy, put in a little beaten pep-

per, fome falt, four cloves, with two or three large blades of

mace beat fine, fix onions fliced, and half a pint of red wine ;

cover it clofe, let it flew an hour, then put in two ſpoonfuls

ofcapers or aftertium-buds pickled , or broom-buds, chopthem;

two ſpoonfuls of vinegar, and two ofverjuice ; boil fix cabbage

lettuces in water, then put them in a pot, put in a pint of

good gravy, let all flew together for half an hour, fkim all the

fat off, laythe meat into the difh, and pour the reft over it,

have ready fome pieces ofbread cut three corner ways, andfried

crifp, ftickthem about the meat, and garnish them. Whenyou

put in the cabbage, put with it a good piece of butter rolled

in flour.

Tostew beefgobbets.

GET any piece of beef, except the leg, cut it in pieces about

the bigness of a pullet's egg, put them in a few-pan, coverthem

with water, let them ftew, fkim them clean, and when they

have ftewed an hour, take mace, cloves, and whole pepper tied

in a muflin rag loofe, fome celery cut ſmall, put them into the

pan with fome falt, turnips and carrots, pared and cut in flices,"

a little parfley, a bundle of fweet-herbs, and a large cruft of

bread.
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bread. You may put in an ounce of barley or rice, ifyou like

it Cover it clofe, and let it ſtew till it is tender, take out the

herbs, fpices, and bread, and have ready fried a French roll cut

in four. Difh up all together, and fend it to table.

Beefroyal.

1

TAKE a firloin of beef, or a large rump, bone it and beat

it very well, then lard it with bacon, feafon it all over withſalt,

pepper, mace, cloves, and nutmeg, all beat fine, ſome lemon-

peel cut mall, and fome fweet-herts ; in the mean time make

a ftrong broth of the bones, take a piece of butter with a little.

flour, brown it, put in the beef, keep it turning often till it is

brown, then strain the broth, put all together into a pot, put in

a bay-leaf, a few truffles, and fome ox palates cut fmall ; cover

it clofe, and let it ftew till it is tender, take out the beef, ſkim

off all the fat, pour in a pint of claret, fome fried oysters, an

anchovy, and fome gerkins fhred fmall ; boil all together, put

in the beef to warm, thicken your fauce with a piece of butter

rolled in flour, or muſhroom powder, or burnt butter. Layyour

meat in the dish, pour the fauce over it, and fend it to table.

This may be eat either hot or cold.

Atongue and udderforced.

FIRST parboil your tongue and udder, blanch the tongue and

ftick it with cloves ; as for the udder, you muſt carefully raife it,

and fill it with force meat made with veal : firft wash the infide

with the yolk ofan egg, then put in the force-meat, tie the ends

clofe and fpit them, roaft them, and bafte them with butter when

enough, have good gravy in the difh, and fweet fauce in a cup.

Note, For variety you may lard the udder.

Tofricafey neats tongues.

1

TAKE neats tongues, boil them tender, peel them, cut them

into thin flices, and fry them in fresh butter ; then pour outthe

butter, put in as much gravy as you fhall want for fauce, a bun-

dle of fweet herbs, an onion, fome pepper and falt, and a blade

or twoof mace; fimmer all together half an hour, then take out

your tongue, ftrain the gravy, put it with the tongue in the

ftew-pan again, beat up the yolks of two eggs with, a glass of

white wine, a little grated nutmeg, a piece of butter as big as a

walnut rolled in flour, fhake all together for four or five minutes,

difh it up, and fend it to table.

Tu
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Toforce a tongue.

BOIL it till it is tender; let it ftand till it is cold, then cut a

hole at the root end of it, take out fome ofthe meat, chop it

with as much beef fuet, a few pippins, fome pepper and falt,

a little mace beat, fome nutmeg, a few fweet herbs, and the

yolks of two eggs ; chop it all together, ftuff it, cover the end

with a veal caul or buttered paper, roaft it, bafte it with butter,

and difh it up. Have for fauce good gravy, a little melted but

ter, the juice of an orange or lemon, and fome grated nutmeg;

boil it up, and pour it into the difh.

Toſtew neats totigues whole.

TAKEtwotongues, letthem ſtew in waterjuftto cover them."

for two hours, then peel them, put them in again with a pint

offtrong gravy, half a pint of white wine, a bundle of fweet-

herbs, a little pepper and falt, fome mace, cloves, and whole

pepper tied in a muflin, rag, a ſpoonful of capers chopped, tur-

nips and carrots fliced, and a piece of butter rolled in flour ; let

all ſtew together very foftly over a flow fire for two hours, then

take out the fpice and ſweet-herbs, and fend it to table. You

may leave out the turnips and carrots, or boil them

felves, and lay them in a diſh, juſt as you like.

Tofricafey ox palatės.

them-

AFTER boiling your palates very tender, (which you must

doby fetting them on in cold water, and letting them do foftly)

then blanch them and fcrape them clean ; take mace, nutmeg.

cloves, and pepper beat fine, rub them all over with thoſe, and

with crumbs of bread ; have ready fome butter in a ſtew-pan ,

and when it is hot put in the palates ; fry thembrown on both

fides, then pour out the fat, and put to them fome mutton or

beefgravy, enough for fauce, an anchovy, a little nutmeg, a

little piece of butter rolled in flour, and the juice of a lemon :

let it fimmer all together for a quarter of an hour, difh it up,

and garnish with lemon.

To roaft ox palates.

HAVING boiled your palates tender, blanch them, cut them

into flices about two inches long, lard half with bacon, then

have ready two or three pigeons and two or three chicken--

-peepers, draw them, trufs them, and fill them with force-meat;"

let half of them be nicely larded, fpit them on a bird- fpit : fpie

them
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them thus: a bird, a palate, a fage-leaf, and a piece ofbacon ;

and ſo on, a bird, a palate, a fage-leaf, and a piece of bacon.

Take cocks-combs and lambs-flones, parboiled and blanched,

Jard them with little bits of bacon , large oyfters parboiled, and

each one larded with one piece of bacon, put theſe on a skewer

with a little piece of bacon and a fage-leaf between them, tie

them on to a ſpit and roaft them, then beat up the yolks ofthree

eggs, fome nutmeg, a little falt and crumbs of bread ; bafte

them with thefe all the time they are a- roalling, and have ready

two ſweetbreads each cut in two, foine artichoke-bottoms.cut

into four and fried, and then rub the diſh with fhalots : lay the

birds in the middle, piled upon one another, and lay the other

things all feparate by themſelves round about in the dish . Have

ready for fauce a pint of good gravy, a quarter of a pint of red

wine, an anchovy, the oyster liquor, a piece of butter rolled in

fiour ; boil all theſe together and pour into the diſh , with a little

juice of lemon. Garnish your difh with lemon ,

To dress aleg ofmutton à la royale.

HAVING taken off all the fat, fkin, and hank-bone, lard

it with bacon, feafon it with pepper and falt, and a round piece

of about three or four pounds of beef or leg of veal, lard it ,

have ready fome hog's lard boiling, flour your meat, and give it

a colour in the lard, then take the meat out and put it into a

pot, with a bundle of fweet herbs, fome parſley, an onion ſtuck

with cloves, two or three blades of mace, feme whole pepper,

and three quarts of water ; cover it clofe, and let it boil very

fcftly for two hours, mean while get- ready a ſweetbread ſplit,

cut into four, and broiled, a few truffes and morels ftewed in a

quarter of a pint of ftrong gravy, a glafs of red wine, a few

mushrooms, twofpoonfu's of catchup, and ſome aſparagus-tops ;

boil all thefe together, then lay the mutton in the middle of the

difh, cut the beef or veal into flices , make a im round your

mutton with the flices, and pour the ragoo over it ; whenyou

have taken the meat out of the pot, fkim all the fat off the

gravy; ftrain it, and add as much to the other as will fill the

dif . Garnish with lemon .

Aleg ofmutton à la boutgoût.

LET it hang a fortnight in an airy place, then have ready

fome cloves of garlic, and ftuff it all over, rub it with pepper

and falt ; roaft it, have ready fome good gravy and red winein

the difh, and fend it to table.

Ta
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To roaſt a leg of mutton with oyfters.

TAKE à leg about two or three days killed, ftuff it all over

with oyfters, and roaft it, Garnish with horfe-raddifh .

To roast a leg of mutton wich cockles.

STUFF it all over with cockles, and roaft it. Garnish

with horfe- raddifh.

Afhoulder of mutton in epigram.

ROAST it almoft enough, then very carefully take off the

ſkin about the thickness of a crown piece, and the ſhank-bone

with it at the end ; then feafon that fkin and fhank-bone with .

pepper and falt, a little lemon-peel cut fmall, and a few fweet-

herbs and crumbs of bread, then lay this on the gridiron, and

let it be of a fine brown ; in the mean time take the reft of the

meat and cut it like a hafh about the bignefs of a fhilling ; fave

the gravy and put to it, with a few ſpoonfuls of ftrong gravy,

halfan onion cut fine, a little nutmeg, a little pepper and falt,

a little bundle of fweet-herbs, fome gerkins cut very fmall, a

few mushrooms, two or three truffles cut fmall, twofpoonfuls of

wine, either red or white, and throw a little flour over the meat:

let all thefe ftew together very foftly for five or fix minutes, but

be fure it do not boil ; take out the fweet-herbs, and put the

hafh into the difh, lay the broiled upon it, and fend it to

table.

Abarrico of mutton.

TAKE a neck or loin of mutton , cut it into fix pieces, fiour

it,.and fry it brown on both fides in the ftew-pan, then pour,

out all the fat ; put in fome turnips and carrots cut like dice,

two dozen of cheinuts blanched, two orthree lettuces cut fmall

fix little round onions, a bundle offweet-herbs, fome pepper and

falt, and two or three blades of mace ; cover it clofe, and let

it flew for an hour, then take off the fat and difh it up.

Tofrench a kind faddle of inutten.

IT is the two rumps. Cut off the rump, and carefully lift

up the ſkin with a knife : begin at the broad end, but he fure

you do not crack it nor take it quite off: then take ſome ſlices of

ham or bacon chopped fine, a few truffles, fome young onions,

fume parfley, a little thyme, fweet-marjoram, winter favoury,

a little
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a little lemon-peel, all chopped fine, a little mace and two or

three cloves beat fine, half a nutmeg, and a little pepper and

falt ; mix all together, and throw overthe meat where you took

off the fkin, then lay on the ſkin again, and faften it with two.

fine ſkewers at each fide, and roll it in well buttered paper. It

will take three hours doing : then take off the paper, bafte the

meat, ftrew it all over with crumbs of bread , and when it is of

a fine brown take it up. For fauce take fix large fhalots, cut

them very fine, put them into a faucepan with two fpoonfuls of

vinegar, and two of white wine ; boilthem for a minute or two,

pour it into the difh, and garnish with horfe raddish.

Another French way, called St. Menebout.

TAKEthe hind faddle of mutton, take off the fkin, lard it

with bacon, ſeaſon it with pepper, falt, mace, cloves beat, and

nutmeg, fweet- herbs, young onions, and parfley, all chopped

fine ; take a large oval or a large gravy-pan, lay layers of

bacon, and then layers of beef all over the bottom , lay in the

mutton, then lay layers of bacon on the mutton, and then a

layer of beef, put in a pint of wine, and as much good gravy

as will ſtew it, put in a bay-leaf, and two or three fhalots,

cover it clofe, put fire over and under it, if you have a clofe

pan, and let it ſtand ſtewing for two hours ; when done, take

it out, frew crumbs of bread all over it, and put it into the

even to brown, ftrain the gravy it was ftewed in, and boil it

till there is just enough for fauce, lay the mutton into a diſh,

pour the fauce in, and ferve it up. You must brown it before

a fire, if you have not an oven.

Cutlets à la Maintenon . A very good dish .

CUT your cutlets handfomely, beat them thin with your

cleaver, feafon them with pepper and falt, make a force-meat.

with veal , beef, fuet, fpice and fweet- herbs, rolled in yolks of

eggs, roll force-meat round each cutlet, within two inches of

the top of the bone, then have as many half sheets of white

paper as cutlets, roll each cutlet in a piece of paper, first but-

tering the paper well on the infide, dip the cutlets in melted but-

ter and then in crumbs of bread, lay each cutlet on haif a fheet of

paper cross the middle of it, leaving about an inch of the bone

out, then cloſe the two ends of your paper as you do a turnover

tart, and cut off the paper that is too much ; broil your mutton

cutlets half an hour, your veal cutlets three quarters of an

hour,
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hour, and then take the paper off and lay them round in the

difh, with the bone outwards, Let your fauce be good gravy

thickened, and ſerve it up.

To make a mutton bab.

CUTyour mutton in little bits as thin as you can, ftrew a

little flour over it, have ready fome gravy (enough for fauce):

wherein fweet-herbs, onion, pepper and falt, have been boiled;

Arain it, put in your meat, with a little piece of butter rolled in

flour, and a little falt, a fhalot cut fine, a few capers and ger-

kins chopped fine, and a blade of mace : tofs all together for a

minute or two, have ready fome bread toafted and cut into thin

fippets, lay them round the difh, and pour in your haſh. Gar-

nith your dish with pickles and horfe-raddifh.

Note, Some love a glafs of red wine, or walnut pickle.

You may put just what you will into a hafh. Ifthe fippets are

toafted it is better.

To dress pigs petty-toes.

PUT your petty- toes into a faucepan with half a pint of

water, a blade of mace, a little whole pepper, a bundle offweet-

herbs, and an onion. Let them boil five minutes, then take

out the liver, lights, and heart, mince them very fine, grate a

little nutmeg over them, and shake a little flour on them ; let

the feet do till they are tender, then take them out and ftrain:

the liquor, put all together with a little falt, and a piece ofbut-

ter as big as a walnut, fhake the faucepan often, let it fimmer:

five or fix minutes, then cut fome toafted fippets and lay round

the difh, lay the mince-meat and fauce in the middle, and the

petty-toes fplit round it. You may add the juice of half a:

lemon, or a very little vinegar.

Afecond way to roast a leg of mutton with oyfters.

STUFF a leg of mutton with mutton-fuct, falt, pepper,

nutmeg, and the yolks of eggs ; then roaft it, ftick it all over

with cloves, and when it is about halfdone, cut off fome ofthe

under-fide ofthe fleshy end in little bits, put thefe into a pipkin

with a pint of oyfters, liquor and all, a little falt and mace, and.

half a pint ofhot water : ftew them till halfthe liquor is wafted,

then put in a piece of butter rolled in flour, fhake all together,

and when the mutton is enough take it up; pour this fauce over

it, and fend it to table,

TR
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To drefs a leg of mutton to eat like venifon:

TAKE a hind-quarter of mutton, and cutthe leg in the fhape

of a haunch of venifon , fave the blood of the fheep and fteep

it in for five or fix hours, then take it out and roll it in three or

Sour fheets ofwhite paper well - buttered on the infide , tie it with

a packthread, and roaft it, bafting it with good beef-dripping or

butter. It will take two hours at a good fire, for your mutton

must be fat and thick. About five or fix minutes before you

take it up, take off the paper, bafte it with a piece of butter,

and fhake a little flour over it to make it have a fine froth, and

then have a little good drawn gravy in a baſon, and ſweet-fauce

in another. Don't garnish with any thing.
.J

To drefs mutton the Turkish way.

FIRSTcut your meat into thin flices, then wash it in vinegar,

and put it into a pot or faucepan that has a clofe cover to it,

put in fome rice, whole pepper, and three or four whole onions ;

let all theſe ſtew together, fkimming it frequently ; when it is

enough, take out the onions, and feafon it with falt to your

palate, laythe mutton in the diſh, and pour the rice and liquor

over it.

Note, The neck or leg are the beſt joints to dreſs this way :

Put in to a leg four quarts of water, and a quarter of a pound of

rice; to a neck two quarts of water, and two ounces of rice.

To every pound of meat allow a quarter of an hour, being clofe

covered. Ifyou put in a blade or two of mace, and a bundle of

fweet-herbs, it will be a great addition . When it is juſt enough

put in a piece of butter, and take care the rice don't burn to the

pot. In all theſe things you ſhould lay fkewers at the bottom of

the pot to lay your meat on, that it may not ſtick.

A fhoulder of mutton with a ragoo ofturnips.

TAKE a fhoulder of mutton, get the blade-bone taken out

as neat as poffible, and in the place put a ragoo, done thus : take

one or twoſweetbreads, fome cocks- combs, half an ounce of

truffles, ſome muſhrooms, a blade or two of mace, a little

pepperand falt; ſtew all thefe in a quarter ofa pint ofgood gravy,

and thicken it with a piece of butter rolled in flour, or yolks

of eggs, which you pleafe : let it be cold before you put it in,

and fill up the place where you took the bone out just in the

form it was before, and lew it up tight : take a large deep ftew ,

pan, orone ofthe round deep copper pans with two handles, lay

9

at
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at the bottom thin flices of bacon, then flices of veal, a bundle

ofparſley, thyme, and ſweet herbs, fome whole pepper, a blade

or two of mace, three or four cloves, a large onion, and put in

juft thin gravy enough to coverthe meat ; cover it clofe, and let

it ftew two hours, then take eight or ten turnips, pare them,

and cut them into what shape you pleafe, put them into boiling

water, and let them be just enough, throw them into a fieve to

drain over the hot water, that they may keep warm, then take

upthe mutton, drain it from the fat, lay it in a difh, and keep

it hot covered ; ftrain the gravy it was ftewed in, and take off

all the fat, put in a little falt, a glafs of red wine, two fpoonfuls

of catchup, and a piece of butter rolled in flour, boil together

till there is juſt enough for fauce, then put in the turnips , give

them a boil up, pour them over the meat, and fend it to table.

You may fry the turnips of alight brown, and tofs them up

with the fauce ; but that is according to your palate.

Note, For a change you may leave out the turnips, and add a

bunch of celery cut and waſhed clean, and ſtewed in a very little

wator, till it is quite tender, and the water almoft boiled away.

Pourthe gravy, as before directed, into it, and boil it up tillthe

fauce is good: or you may leave both theſe out, and add truffles,

morels, fresh and pickled mushrooms, and artichoke -bottoms.

N. B. A ſhoulder of veal without the knuckle, firſt fried,

and then done juft as the mutton, eats very well. Don't gar-

nish your mutton, but garnifh your veal with lemon.

To ftuffa leg orshoulder ofmutton.

TAKE a little grated bread, fome beef-fuet, the yolks of

hard eggs,. three anchovies, a bit of onion, fome pepper and

falt, a little thyme and winter favoury, twelve oysters, and fome

nutmeg grated ; mix all thefe together, fhred them very fine,

work them up with raw eggs like a paſte, ſtuff your mutton

under the fkin in the thickest place, or where you pleaſe, and

roaft it : for fauce, take fome of the oyfter liquor, fome claret,

one anchovy, a little nutmeg, a bit of an onion, and a few

fters ; ftew all thefe together, then take out your onion, pour

fauce under your mutton, and fend it to table. Garnish with

horfe-raddiſh.

Sheeps rumps with rice.

oy-

TAKE fix rumps, put them into a ſtew-pan with fome mut-

ton gravy, enough to fill it, ftew them about half an hour, take

them up and let them ftand to cool, then put into the liquor .

a quarterE
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a quarter of a pound of rice, an onion ſtuck with cloves, and a

blade or two of mace ; let it boil till the rice is as thick as a

pudding, but take care it don't ſtick to the bottom, which you

mustdoby stirring it often : in the mean time take a clean flew

pan, put a piece ofbutter into it ; dip your rumps in the yolks

of eggs beat, and then in crumbs of bread with a little nutmeg,

lemon-peel, and a very little thyme in it, frythem in the butter

of a finebrown, then take them out, lay them in a diſh to drain,

pour out all the fat, and tofs the rice into that pan ; ftir it all

together for a minute or two, then lay the rice into the difh,

lay the rumps all round upon the rice, have ready four eggs

boiled hard, cut them into quarters, lay them round the dif

with fried parsley between them, and fend it to table.

To make lamb and rice.

TAKE a neck and loin of lamb, half roaft it, take it up,

cut it into fteaks, then take half a pound of rice, put it into a

quart of good gravy, with two or three blades of mace, and a

little nutmeg. Do it over a fteve or flow fire till the rice be-

gins to be thick ; then takeit off, ftir in a pound of butter, and

when that is quite melted ftir in the yolks of fix eggs, first beat;

then take a difh and butter it all over, take the fteaks and put

a little pepper and falt over them, dip them in a little melted

butter, lay them into the difh, pour the gravy which comes out

of them over them, and then the rice ; beat the yolks of three

eggs and pour all over, fend it to the oven, and bake it better

than halfan hour.

Baked mutton chops.

TAKE a loin or neck of mutton, cut it into fteaks, put

fome pepper and falt over it, butter your difh and lay in your

fteaks ; then take a quart of milk, fix eggs beat up fine, and

four fpoonfuls of flour ; beat your flour and eggs in a little milk

firft, and then put the reft to it, put in a little beaten ginger,

and a little falt, Pour this over the fteaks, and fend it to the

oven; an hour and an half will bake it.

Aforced leg oflamb.

TAKE a large leg of lamb, cut a long flit on the back fide,

but take great care you don't deface the other fide ;, then chop

the meat ſmall, with marrow, half a pound of beef-fuet, fome

oyfters, an anchovy unwashed, an onion, fome fweet-herbs, a

little lemon peel, and fome beaten mace and nutmeg; beat all

thefe
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thefe together in amortar, ftuffit up in the fhape itwas before;

few it up, and rub it over withthe yolks of eggs beaten, fpit it,

four it all over, lay it to the fire, and bafte it with butter. An

hour will roaft it. You may bake it, if you pleafe, but then

youmust butterthe difh, and lay the butter over it : cutthe loin

into ſteaks, feaſon them with pepper, falt, and nutmeg, lemon-

peel cut fine, and a fewfweet-herbs ; fry them in frefh-butter of

a fine brown, then pour out all the butter, put in a quarter ofa

pint of white wine, fhake it about, and put in half a pint of.

frong gravy, wherein good fpice has been boiled, a quarter of a

pint of oyfters and the liquor, fome mushrooms and a ſpoonful

of the pickle, a piece of butter rolled in flour, and the yolk of

an egg beat ; ftir all thefe together till it is thick, then lay your

leg of lamb in the difh, and the loin round it ; pour the fauce

over it, and garnish with lemon,

Tofry a lein oflamb.-

CUT the loin into thin fteaks, put a very little pepper and

falt, and a little nutmeg on them, and fry them in fresh butter 3

when enough, take out the fleaks, lay them in a diſh before

the fire to keep hot, then pour out the butter, shake a little

flour over the bottom of the pan, pour in a quarter of a pint of

boiling water, and put in a piece of butter ; ſhake all together,

give it a boil or two up, pour it over the fteaks, and fend it to

rable.

Note, You may do mutton the fame way, and add twofpoons

fuls of walnut-pickle.

the

Another way offrying a neck er loin oflamb.

CUTit into thin ſteaks, beat them with a rolling pin, fry

them in half a pint of ale, feafon them with a little falt, and

cover them clofe; when enough, take them out of the pan, lay

them in a plate before the fire to keep hot, and pour all out of

pan into a bafon ; then put in half a pint of white wine, a

few capers, the yolks of two eggs beat, with a little nutmeg and

a little falt ; add to this the liquor they were fried in, and keep

ftirring it one way all the time till it is thick, then put in the

lamb, keep fhaking the pan for a minute or two, lay the fleaks

into the dish, pour the fauce over them , and have fome parfley

in a plate before the fire a crifping. Garnish your diſh. with

that and lemon.

To
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To make a ragoo oflam!.

TAKE a fore-quarter of lamb, cut the knuckle-bone off,

' lard it with little thin bits of bacon, flour it, fry it of a fine

brown, and then put it into an earthen pot or ftew-pan ; put to

it a quart of broth or good gravy, a bundle of herbs, a little

mace, two or three cloves, and a little whole pepper ; cover it

clofe, and let it ſtew pretty faſt for half an hour, pour the liquor

all out, ftrain it, keep the lamb hot in the pot till the fauce is

ready. Take half a pint ofoyſters, flour them , fry them brown,

drain out all the fat clean that you fried them in, fkim all the

fat off the gravy, then pour it into the oysters, put in an an-

chovy, and two fpoonfuls of either red or white wine ; boil all

together, till there is juft enough for fauce, add fome frefl

mushrooms (if you can getthem) and fome pickled ones, with a

fpoonful of the pickle, or the juice of half a lemon. Lay your

lamb in the diſh, and pour the fauce over it. Garnish with

lemon.

Toſtew a lamb's, or calf's head.

FIRST wash it, and pick it very clean, lay it in water for

an hour, take out the brains, and with a fharp penknife carefully

take out the bones and the tongue, but be careful you do not

breakthe meat; then take out the two eyes, and take two pounds

of veal and two pounds of beef- fuct, a very little thyme, a

good piece of lemon - peel minced, a nutmeg grated, and two

anchovies : chop all very well together, grate two ftale rolls,

and mix all together with the yolks of four eggs : fave enough

of this meat to make about twenty balls, take half a pint of

fresh mushrooms clean peeled and washed, the yolks of fix eggs

chopped, half a pint of oyſters clean waſhed, or pickled cockles ;

mix all theſe together, but firft ftew your oysters, and put to it

two quarts ofgravy, with a blade or two of mace. It will be

proper to tie the head with packthread, cover it clofe, and let

it flew two hours : in the mean time beat up the brains with

fome lemon-peel cut fine, a little parfley chopped, half a nut-

meg grated, and the yolk of an egg; have fome dripping boil.

ing, fry half the brains in little cakes, and fry the balls, keep

them both hot by the fire ; take half an ounce of truffles and

morels, then strain the gravy the head was flewed in , put thetruf

fles and morels to it with the liquor, and a few muſhrooms ; boil

all together, then put in the reit of the brains that are not fried,

ftew them together for a minute or two, pour it over the head,

an
d
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and lay the fried brains and balls round it. Garnish with lemon.

You may fry about twelve oysters.

To drefs veal à la Burgoife.

CUT pretty thick flices of veal, lard them with bacon, and

feafon them with pepper, falt, beaten mace, cloves, nutmeg,

and chopped parfley, then take the ftew-pan and cover the bot-

tom with flices of fat bacon, lay the veal upon them, cover it,

and fet it over a very flow fire for eight or ten minutes , juſt to be

hot and no more, then brifk up your fire and brown your veal

onboth fides, then ſhake fome flour over it and brown it ; pour

in a quart of good broth or gravy, cover it clofe, and let it

fewgently till it is enough ; when enough, take out the flices

of bacon, and fkim all the fat off clean, and beat up the yolks

ofthree eggs with fome of the gravy ; mix all together, and

keep it ftirring one way till it is Imooth and thick, then take it

up, lay your meat in the diſh, and pour the fauce over it. Gar

nifh with lemon.

Adifguifed leg of veal and bacon.

LARD your veal all over with flips of bacon and a little

lemon -peel, and boil it with a piece of bacon : when enough,

take it up, cut the bacon into flices, and have ready fome dried

fuge and pepper rubbed fine, rub over the bacon, lay the veal

in the difh and the bacon round it, ftrew it all over with fried

parfley, and have green fauce in cups, made thus : take two

handfuls of forrel, pound it in a mortar, and fqueeze out the

juice, put it into a fauce-pan with fome melted butter, a little

fugar, and the juice of lemon. Or you may make it thus : beat

two handfuls of forrel in a mortar, with two pippins quartered,

fqueeze the juice out, with the juice ofa lemon or vinegar, and

Sweeten it with fugar.

Apillaw ofveal.

TAKE a neck or breaſt of veal, half roaft it, then cut if

into fix pieces, feafon it with pepper, falt, and nutmeg : take

3 pound of rice, put to it a quart of broth, fome mace, and a

Jittle falt, do it over a ftove or very flow fire till it is thick, but

butter the bottom of the difh or pan you do it in : beat up the

yolks of fix eggs and itir into it, then take a little round deep

difh, butter it, lay fome of the rice at thebottom, then lay the

veal on a round heap, and cover it all over with rice, wash

E it3
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it over with the yolks of eggs, and bake it an hour and a half

then open the top and pour in a pint of rich good gravy. Gar

nifh with a Seville orange cut in quarters, and fend it to table

hot...

Bombardedveal.

YOU muft get a fillet of veal, cut out of it five lean pieces

as thick as your hand, round them up a little, then lard them

very thick on the round fide with little narrow thin pieces of

bacon, and lard five fheeps tongues (being first boiled and

blanched) lard them here and there with very little bits of lemon-

pcel, and make a well-ſeaſoned force- meat of veal, bacon , ham,

beef-fuet, and an anchovy beat well ; make another tender

force-meat of veal, beef-fuet, mufbrooms, fpinach, parſley,

thyme, fweet- marjoram, winter favory, and green onions

Seafon with pepper, falt, and mace ; beat it well, make a round

ball of the other force-meat and ftuff in the middle of this, roll

it up in a veal caul, and bake it ; what is left, tie up like a Bo

logna faufage, and boil it, but first rub the caul with the yolk

of an egg; put the larded veal into a ftew-pan with fome go

gravy, and when it is enough fkim off the fat, put in fon

truffles and morels, and fome mushrooms. Your force- meat

being baked enough, lay it in the middle, the veal round it

and the tongues fried, and laid between, the boiled cut into

Aices, and fried, and throw all over. Pour on them the fauce

Youmayadd artichoke-bottoms, fweetbreads, and cocks- combs

if you pleafe. Garnish with lemon.

Vealrolls.

TAKE ten or twelve little thin flices of veal, lay on them

fome force-meat according to your fancy, roll them up, and ti

them juft across the middle with coarfe thread, put them on

2 bird-fpit, rub them over with the yolks of eggs, flour them

and bafte them with butter. Half an hour will do them

Lay them into a difh, and have ready fome good gravy, with

a few truffles and morels, and fome mushrooms. Garnish with

lemon.

Olive
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Olives of veal the French way.

TAKE two pounds of veal, fome marrow, two anchovies,

the yolks oftwo hard eggs, afewmuſhrooms, and fome oysters;

a little thyme, marjoram, parſley, fpinach, lemon peel, falt;

pepper, nutmeg and mace, finely beaten ; take your veal caul,

jay a layer of bacon and a layer of the ingredients, roll it in the

veal caul, and either roaft it or bake it. An hour will do either.

When enough, cut it into flices, lay it into your difh, and pour

good gravy over it. Garnish with lemon.

Scotch cullups à la François.

TAKE a leg of veal, cut it very thin, lard it with bacon,

then take half a pint of ale boiling, and pour over it till the.

blood is out, and then pour the ale into a bafon ; take a few

fweet- herbs chopped fmall, ftrew them over the veal and fry it

in butter, flour it a little till enough, then put it into a diſh and

pour the butter away, toaft little thin pieces of bacon and lay

round, pourthe ale into the ftew-pan with two anchovies anda

glafs of white wine, then beat up the yolks of two eggs and ftir

in, with a little nutmeg, fonie pepper, and a piece of butter,

hake all together till thick, and then pour it into the diſh.

Garnish with lemon,

To make afavoury diſh ofveal.

CUT large collops out of a leg of veal, fpread them abroad

on a drefler, hack them with the back of a knife, and dip

them in the yolks of eggs ; feafon them with cloves, mace,'nut-

meg and pepper, beat fiue; make force-meat with fomeofyour

veal, beef-fuet, oyfters chopped, fweet-herbs fhred fine, and

the aforefaid fpice, ftrew all thefe over your collops , roll and tie

them up, put them on fkewers, tie them to a fpit, and roaft

them; to the rest of your force-meat add a raw eggor two, roll

them in balls and fry them , put them in your difh with your

meat when roafted, and make the fauce with ftrong broth, an

anchovy, a fhalot, a little white-wine, and fome fpice. Let

it flew, and thicken it with a piece of butter rolled in flour,

pour the fauce into the difh, lay the meat in, and garnish with

lemon.

E 4 Scotch
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Scotch collopslarded.

•

PREPARE a fillet of veal, cut into thin flices, cut offthe

fkin and fat, lard them with bacon, fry them brown, then take

them out, and lay them in a difh, pour out all the butter,

take a quarter of a pound of butter and melt it in the pan, thẹn

ftrew in a handful of flour ; ftir it till it is brown, and pour in

three pints of good gravy, a bundle of fweet-herbs, and an

onion, which you muit take out foon ; let it boil a little, then

put in the collops, let them ftew half a quarter of an hour, put

in fome force-meat balls fried, the yolks of two eggs, a piece of

butter, and a few pickled mushrooms ; ftir all together, for a

minute or two till it is thick ; and then difh it up. Garnish

with lemon.

To do them white.

AFTER you have cut your veal in thin flices, lard it with ba

con; feafon it with cloves, mace, nutmeg, pepper and falt, fome'

grated bread, and fweet-herbs. Stew the knuckle in as little

liquor as you can, a bunch of ſweet-herbs, fome whole pepper,

a blade of mace, and four cloves ; then take a pint ofthe broth,

flew the cutlets in it, and add to it a quarter of a pint of white

wine, fome muſhrooms, a piece of butter rolled in flour, and

the yolks oftwo eggs ; ftir all together till it is thick, and then

difa it up. Garnish with lemon.

Vealblanquets.

ROAST a piece of veal, cut off the ſkin and nervous parts

cut it into little thin bits, put fome butter into a ſtew-pan over

the fire with fome chopped onions, fry them a little, then add

a duft of flour, ſtir it together, and put in fome good broth, or

gravy, and a bundle of fweet-herbs : feafon it with fpice, make

it of a good tafte, and then put in your veal, the yolks of two

eggs beat up with cream and grated nutmeg, fome chopped

parfley, a fhalot, fome lemon- peel grated, and a little juice of

lemon. Keep it ftirring one way; when enough, difh it up.

Aſboulder ofveal à la Piedmontoife.

TAKE a fhoulder of veal, cut off the ſkin that it may hang

at one end, then lard the meat with bacon and ham, and

feafon it with pepper, falt, mace, fweet-herbs, parſley and

lemon-peel ; cover it again with the fkin, ftew it with gravy,

and
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andwhen it isjust tender take it up ; then take forrel, fome let

tuce chopped fmall, and ſtew them in fome butter with parsley,

onions and muſhrooms : the herbs being tender put tothemfome

of the liquor, fome fweetbreads and fome bits of ham. Let all

ftew together a little while, thenlift up the ſkin, lay the ftewed .

herbs over and under, cover it with the fkin again, wet it with

melted butter, ftrew it over with crumbs of bread, and fend it

tothe ovento brown ; ferve it hot, with fome good gravy inthe

difh. The French strew it over with parmefan before it goes

to the oven.

Acalf's beadfurprize.

YOU muſt bone it, but not ſplit it, cleanſe it well, fill it

with a ragoo (in the form it was before) made thus : take two

fweetbreads, each fweetbread being cut into eight pieces, an

ox's palate boiled tender and cut into little pieces, fome cocks-

combs, half an ounce of truffles and morels, fome muſhrooms,

fome artichoke bottoms, and afparagus tops ; ftew all theſe in

half a pint of good gravy, feafon it with two or three blades.

of mace, four cloves, half a nutmeg, a very little pepper, and

fome falt, pound all thefe together, and put them into the

ragoo : when it has ftewed about half an hour, take the yolks

of three eggs beat up with two fpoonfuls of cream and two of

white wine, put it to the ragoo, keep it firring one way for

fear of turning, and ftir in a piece of butter rolled in flour;.

when it is very thick and fmooth fill the head, make a force-

meat with half a pound of veal, half a pound of beef-fuet, as

much crumbs of bread, a few fweet-herbs, a little lemon-peel,

and fome pepper, falt, and mace, all beat fine together in a

marble mortar; mix it up with two eggs, make a few balls,

(about twenty) put them into the ragoo in the head, then

faften the head with fine wooden skewers, lay the force- meat

over the head, do it over with the yolks of two eggs, and fend

it to the oven to bake. It will take about two hours baking.

You must lay pieces of butter all over the head, and then

flour it. When it is baked enough, lay it in your diſh, and

have a pint of good fried gravy. If there is any gravy inthe

difh the head was baked in, put it to the other gravy, and boil

it up; pour it into your difh, and garnish withlemon. You

may throw fome muſhrooms over the head.

Sweetbreads of veal è la Dauphine.

TAKE the largeft fweetbreads you can get, open them in

fuch a manner as you can ftuff in force-meat, three will makę a

fine
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fine difh make your force-meat with a large fowl or young

cock, fkin it, and pick off all the flesh, take half a pound of

fat and lean bacon, cut thefe very fine and beat them in a mor-

tar feafon it with an anchovy, fome nutmeg, a little lemon-

peel, a very little thyme, and fome parfley : mix thefe upwith

the yolk of an egg, fill your fweetbreads and faften them with

fine wooden skewers ; take the ftew-pan, lay layers of bacon at

the bottom of the pan, feafon them with pepper, falt, mace,

cloves, fweet-herbs, and a large onion fliced, upon that lay thin

fices of veal, and then lay on your fweetbreads ; cover it cloſe,

let it ftand eight or ten minutes over a flow fire, and then pour

in a quart of boiling water or broth ; cover it clofe, and let it

flew two hours very foftly, then take out the fweetbreads, keep

them hot, ftrain the gravy, fkim all the fat off, boil it up till

there is about half a pint, putin the fweetbreads, and give them

two or three minutes ftew in the gravy, then lay them in the

difh, and pour the gravy over them. Garnish with lemon.

Another way to dress fweetbreads.

Do not putany water or gravy into the ftew-pan, but put the

fame veal and bacon over the fweetbreads, and feafon as under

directed ; cover them clofe, put fire over as well as under, and

when they are enough, take out the ſweetbreads, put in a ladle-

fui of gravy, boil it, and ftrain it, fkim off all the fat, let it boil

till it jellies, and then put in the fweetbreads to glaze : lay ef-

fence of ham in the difh, and lay the fweetbreads upon it'; or

make a very rich gravy with mushrooms, truffles and more!s, a

giafs of white wine, and two fpoonfuls of catchup. Garniſh

with cocks-combs forced and ftewed in the gravy,

Note, You may add to the firft, truffles, morels, mushrooms,

cocks-combs, palates, artichoke bottoms, two fpoonfuls of

white wine, two of catchup, or juſt as you pleafe.

N. B. There are many ways of dreffing ſweetbreads : you

may lard them with thin flips of bacon, and roaft them with

what fauce you pleafe ; or you may marinate them, cut them

jato thin flices, flour them and fry them. Serve them up with

fried parsley, and either butter or gravy. Garnish with lemon.

Calf's chitterlings or andouilles.

TAKEfomeofthe largest calf's guts, cleanfe them, cut them

in pieces proportionable to the length of the puddings you de-

figs to make, and tie one end to thefe pieces; then take fome

bacon,
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bacon, with a calf's udder and chaldron blanched, and cut into

dice or flices, put them into a flew-pan and feafon with fine

fpice pounded, a bay-leaf, fome falt, pepper, and fhalot cut

fmall, and about half a pint of cream ; tofs it up, take off the

pan, and thicken your mixture with four or five yolks of eggs

and fome crumbs of bread, then fill up your chipterlings with

the ſtuffing, keep it warm, tie the other ends with packthread,

blanch and boil them like hog's chitterlings, let them grow cold

in their own liquor before you ferve them up; boil them over a

moderate fire, and ferve them up pretty hot. Thefe fort of

andouilles, or puddings, muſt be made in fummer, when hogs

are feldom killed.

To drefs calf's chitterlings curiouſly.

CUT a calf's nut in flices of its length, and the thickneſs

of a finger, together with fome ham, bacon, and the white of

chickens, cut after the fame manner ; put the whole into a

ftew-pan, feafoned with falt, pepper, fweet-herbs, and ſpice,

then take the guts cleanfed, cut and divide them in parcels, and

fill them with your flices ; then lay in the bottom of a kettle or

pan fome flices of bacon and veal, feafon them with fome pep-

per, falt, a bay leaf, and an onion, and lay fome bacon and

veal over them ; then put in a pint of white wine, and let it

ftew foftly, clofe covered with fire over and under it, if the pot

or pan will allow it ; then broil the puddings on a fheet of

white paper, well buttered on the infide.

To dress a bam àla Braiſe.

CLEAR the knuckle, take off the fwerd, and lay it in wa-

ter to freſhen ; then tie it about with a ſtring, take ſlices of ba-

con and beef, beat and ſeaſon them well with fpice and fweet-

herbs ; then lay them in the bottom of a kettle with onions,

parfnips, and carrots fliced, with fome cives and parfley ; lay

in your ham the fat fide uppermoft, and cover it with flices of

beef and over that flices of bacon, then lay on fome fliced roots

and herbs, the fame as under it : cover it clofe, and ſtop it cloſe

with pafte, put fire both over and under it, and let it flew with

a very flow fire twelve hours ; put it in a pan, drudge it well

with grated bread, and brown it with a hot iron ; then ferve

it upon a clean napkin : garniſh with raw parſley.

Note, If you eat it hot, make a ragoo thus : take a veal :

fweetbread, fonie livers of fowls, cocks-combs, muſhrooms, and

truffles ; tofs them up in a pint of good gravy, feafoned with

Spice
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fpice as youlike, thicken it with a piece of butter rolled in flour,

and aglass ofred wine ; then brown yourham as above, and let

it ftand a quarter of an hour to drain the fat out ; take the liquor

it wasftewed in, ftrain it, fkim all the fatoff, put it to the gravy,

and boil it up. It will do as well as the effence of ham.

Sometimes you may ferve it up with a ragoo of crawfiſh, and

fometimes with carp fauce.

To roast a bam orgammon.

TAKE off the fwerd, orwhat we call the fkin , or rhind, and

lay it in lukewarm water for two orthree hours ; then lay it in

a pan, pour upon it a quart of canary, and let itfteep in it for ten

or twelve hours. When you have ſpitted it, put fome fheets of

white paper over the fat fide, pour the canary in which it was

foaked in the dripping-pan, and bafte with it all the time it is

roafting; when it is roafted enough, pull off the paper, and

drudge it well with crumbled bread and pafley fhred fine ;

make the fire brifk, and brown it well. Ifyou eat it hot, gar-

nish it with rafpings of bread ; if cold, ferve it on a clean nap-

kin, and garnish it with green parfley for a fecond course.

Tostuff a chine ofpork.

MAKE a ftuffing of the fat leaf of pork, parfley, thyme,

fage, eggs, crumbs of bread ; feafon it, with pepper, falt, ſhalot,

and nutmeg, and stuff it thick ; then roaft it gently, and when

it is about a quarter roafted, cut the fkin in flips , and make

your fauce with apples, lemon peel , two or three cloves, and a

blade ofmace ; fweeten it with fugar, put fome butter in, and

have muſtard in a cup.

Various ways of dreſſing apig,

FIRST fkin your pig up to the ears whole, then make a good

plumb-pudding batter, with good beef fat, fruit, eggs, milk,

and flour, fill the fkin, and few it up; it will look like a pig ;

but you must bake it, flour it very well, and rub it all over

with butter, and when it is near enough, draw it to the oven's

mouth, rub it dry, and put it in again for a few minutes ; lay

it in the difh, and let the fauce be fmall gravy and butter in

the difu : cut the other part of the pig into four quarters, roaft

them as you do lamb, throw mint and parfley onit as it roafts ;

then lay them on water- creffes, and have mint-fauce in a bafon.

Any
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Any one ofthefe quarters will make a pretty fide-difh : or take

one quarter and roaft, cut the other in fteaks, and fry them fine

and brown. Have ftewed fpinach in the dish, and lay the roaſt

upon it, and the fried in the middle. Garnish with hard eggs

and Seville oranges cut into quarters, and have fome butter in a

cup or for change, you may have good gravy in the diſh, and

garnish with fried parfley and lemon ; or you may make a ragoo

of fweetbreads, artichoke-bottoms, truffles, morels, and good

gravy, and pour over them. Garnish with lemon . Either of

thefe will do for a top difh of a first courſe, or bottom diſhes at

a fecond courfe. You may fricafey it white for a fecond courfe

at top, or a fide- diſh.

You may take a pig, fkin him, and fill him with force-meat

made thus : take two pounds of young pork, fat and all, two

pounds of veal the fame, fome fage, thyme, parfley, a little

lemon peel, pepper, falt, mace, cloves, and a nutmeg ; mix

them, and beat them fine in a mortar, then fill the pig, and

few it up. You may either roaft or bake it. Have nothing but

good gravy in the difh. Or you may cut it into flices, and lay

the head in the middle. Save the head whole with the fkin on,

and roaft it by itſelf: when it is enough cut it in two, and lay

it in your difh: have ready fome good gravy and dried fage rub

bed in it, thicken it with a piece of butter rolled in flour, take

out the brains, beat them up with the gravy,
and pourpourthem

into the dish. You mayadd a hard egg chopped, and putinto

the fauce.

Note, You may make a very good pie of it, as you may fee

in the directions for pies, which you may either make a bottom

or fide-difh.

.

You mustobferve in your white fricafey that you take off the

fat ; or you may make a very good difh thus ; take a quarter

of pig fkinned, cut it into chops, ſeaſon them with ſpice, and

wash them with the yolks of eggs, butter the bottom of a

difh, lay thefe fteaks on the difh, and upon every fteak lay

fome force-meat the thickness of half a crown, made thus :

take half a pound of veal , and of fat pork the fame quantity,

chop them very well together, and beat them in a mortar fine;

add fome fweet-herbs and fage, a little lemon-peel, nutmeg,

pepper and falt, and a little beaten mace ; upon this lay a

layer of bacon or ham, and then a bay-leaf ; take a little

fine ſkewer and ftick juft in about two inches long, to hold

them together, then pour a little melted butter over them, and

fendthem totheoven to bake ; when they are enough lay them

ja
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in your difh, andpour good gravy over them, with muſhrooms;

and garnish with lemon,

Apig injelly.

CUT it into quarters, and lay it into your ftew-pan, pút in

one calf's foot and the pig's feet, a pint of Rhenifh wine, the

juice of four lemons, and one quart of water, three or four

blades of mace, two or three cloves, fome falt, and a very little

piece of lemon-peel ; ftove it, or do it over a flow fire two

hours ; then take it up, lay the pig into the difh you intended

it for, then ftrain the liquor, and when the jelly is cold, ſkim

off the fat, and leave the fettling at the bottom. Warm the

jelly again, and pour over the pig; then ferve it up cold in the

jeily.

To dress apig the French way.

:

SPIT your pig, lay it down to the fire, let it roaſt till it is

thoroughly warm, then cut it off the fpit, and divide it in

twenty pieces. Set them to ftew in half a pint of white wine,

and a pint offtrong broth, feafoned with grated nutmeg, pep-

per, twoonions cut fmall, and fome ftripped thyme. Let it ftew

an hour, then put to it half a pint of ftrong gravy, a piece of

butter rolled in flour, fome anchovies, and a ſpoonful of vine-

gar, or muſhroom pickle: when it is enough, lay it in your

diſh , and pour the gravy over it, then garnish with orange and

lemon.

To dress a pig au pere duillet.

CUT off the head, and divide it into quarters, lard them

with bacon, feafon them well with mace, cloves, pepper, nut-

meg, and falt. Lay a layer of fat bacon at the bottom of a ket-

tle, lay the head in the middle, and the quarters round ; then

put in a bay- leaf, one rocambole, an onion ſliced , lemon, car-

rots, parfnips, parfley, and cives ; cover it again with bacon,

put in a quart of broth, ftew it over the fire for an hour, and

then take it up, putyour pig into a ſtew- pan or kettle, pour in a

bottle of white wine, cover it cloſe, and let it flew for an hour

veryfoftly. If you would ferve it cold , let it ſtand till it is cold ,

then drain it well, and wipe it, that it may look white, and lay

it in a difh with the head in the middle, and the quarters

round, then throw fome green parfley all over : or any one of

the quarters is a very pretty little dith, laid on water-crefles..

LE
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Ifyou would have it hot, whilft your pig is ftewingin the wine,

take the firit gravy it was ftewed in, and ftrain it, ſkim off all

the fat , then take a ſweetbread cut into five or fix flices , fome

truffes, morels, and muſhrooms ; few all together till they are

enough , thicken it with the yolks of two eggs, or a piece of

butter rolled in flour, and when your pig is enough take it out,

and lay it in your diſh ; and put the wine it was ftewed in to

the ragoo; then pour
pour all overthepig, and garnish with lemon..

Apig matelote.

GUT and feald your pig, cut off the head and pettytoes,

then cut your pig in four quarters, put them with the head

and toes into cold water ; cover the bottom ofa stew-pan with

Alices of bacon, and place over them the faid quarters, with the

pettytoes and the head cut in two. Seafon the whole with

pepper, falt, thyme, bay-leaf, an onion, and a bottle of white,:

wine ; lay over more flices of bacon, put over it a quart of wa-

ter, and let it boil . Take two large eels, fkin and gut them,

and cut them about five or fix inches long ; when your pig is

half done, put in your eels, then boil a dozen of large craw-fiih ,

cut offthe claws, and take off the fhells ofthe tails ; and when

your pig and eels are enough, lay firft your pig and the petty-

toes round it, but don't put in the head ( it will be a pretty dith

cold ) then lay your eels and craw-fifh over them, and take the

liquor they were ftewed in, fkin off all the fat, then add to it

half a pint offtrong gravy thickened with a little piece ofburat

butter, and pour over it, then garnish with craw-fith and les

mon. This will do for a first courfe, or remove. Fry the

brains and lay round, and all over the diſh.

To drefs a pig like afat lamb.

TAKE a fat pig, cut off his head, flit and trufs him up like

a lamb; when he is flit through the middle and fkinned, par-

bail him a little, then throw fome parfley over him, roaft it and

drudge it. Let your fauce be half a pound of butter and a

pint of cream, stirred all together till it is fmooth; then gour

it over and fend it to table.

To roaft a pig with the bair on.

DRAW your pig very clean at the vent, then take out the

guts, liver, and lights ; cut off his feet, and trufs him , prick

up his belly, fpic him, lay him down to the fire, but take

care
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care notto fcorch him : whenthe fkin begins to rife up in blif

ters, pull off the ſkin, hair and all : when you have cleared

the pig of both, fcorch him down to the bones, and baſte him

with butter and cream or half a pound of butter, and a pint of

milk, put it into the dripping-pan, and keep bafting it well ;

then throw fome falt over it, and drudge it with crumbs of

bread till it is half an inch or an inch thick. When it is enough,

and of a fine brown, but not fcorched, take it up, lay itin your:

diſh, and let your fauce be good gravy, thickened with butter

rolled in a little flour ; or elfe make the following fauce : take

half a pound of butter and a pint of cream, put them onthe

fire, and keep them ftirring one way all the time ; when the

butter is melted, and the fauce thickened, pour it into your

difh. Don't garniſh with any thing, unlefs fome raſpings of

bread ; and then with your finger figure it as you fancy.

To roaft a pig with thefkin on.

LET your pig be newly killed, draw him , flay him, and

wipe him very dry with a cloth ; then make a hard meat with

a pint of cream, the yolks of fix eggs, grated bread, and beef-

fuet, feafoned with falt, pepper, mace, nutmeg, thyme, and

lemon-peel : make of this a pretty ſtiff pudding, ſtuff the belly

ofthe pig, and few it up ; then fpit it, and lay it down to roaft.

Let your dripping-pan be very clean, then pour into it a pint

of red wine, grate fome nutmeg all over it, then throw a little.

falt over, a little thyme, and fome lemon- peel minced ; when

it is enough ſhake a little flour over it, and bafte it with butter,

to have a fine froth. Take it up and lay it in a diſh, cut off

the head, take the fauce which is in your dripping-pan, and

thicken it with a piece of butter ; then take the brains, bruiſe

them, mix them with the fauce, rub in a little dried fage, pour

it into your diſh, ferve it up. Garnish with hard eggs cut

into quarters, and ifyou have not fauce enough, add half a pint

of good gravy.

Note, You must take great care no afhes fall into the drip-

ping-pan, which may be prevented by having a good fire,

which will not want any ftirring.

To make apretty dish ofa breast of veniſon.

TAKE halfa pound of butter, flour your venifon, and fry

it of a fine brown on both fides ; then take it up and keep it

hot covered in the difh : take fome flour, and ftir it into the

*butter till it is quite thick and brown (but take great care it

2 don't
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don't burn) ftir in half a pound of lump-fugar beat fine, and

pour in as much red wine as will make it of the thickneſs ofa

ragoo ; fqueeze in the juice of a lemon, give it a boil up, and

pour it over the venifón. Don't garnish the difh , but fend it

to table!

To boil a paunch or neck of venison,A

.

LAY it infalt for a week, then boil it in a cloth well floured ;

for every pound of veniſon allow a quarter of an hour for the

boiling. For fauce you must boil fome cauliflowers, pulled in-

to little fprigs in milk and water, fome fine white cabbage,

fome turnips cut into dice, with fome beetroot cut into long

narrow pieces, about an inch and a half long, and half an inch

thick : lay aſprig of cauliflower, and fome ofthe turnips maſhed

with fome cream and a little butter ; let your cabbage be boil-

ed, and then beat in a faucepan with a piece of butter and falt,

lay that next the cauliflower, then the turnips, then cabbage,

and fo on, till the difh is full ; place the beetroot here and

there, juft as you fancy ; it looks very pretty, and is a fine

difh. Have a little melted butter in a cup, if wanted.

Note, A leg of mutton cut venifon fafhion, and dreffed the

fame way, is a pretty difh : or a fine neck, with the fcraig cut

off. This eats well boiled or hafhed, with gravy and fweet.

fauce the next day...

To boil aleg of mutton like venifon.

TAKE a leg of mutton cut venifon fafhion, boil it in a cloth

well floured ; and have three or four cauliflowers boiled, pulled

into fprigs, ftewed in a faucepan with butter, and a little pep-

per and falt ; then have fome fpinach picked and washed clean,

put it into a faucepan with a little falt, covered clofe, and

ftewed a little while ; then drain the liquor, and pour in a

quarter of a pint of good gravy, a good piece of butter rolled

in flour, and a little pepper and falt ; when ftewed enough lay

the fpinach in the dish, the mutton in the middle, and the cau-

liflower over it, then pour the butter the cauliflower was ftew-

ed in over it all but you are to obferve in stewing the cauli-

flower, to melt your butter nicely, as for fauce, before the

cauliflower goes in. This is a genteel difh for a first courſe at

bottom.

F To
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To roaft tripe.

CUT your tripe in two fquare pieces, fomewhat long, have

a force meat made of crumbs of bread, pepper, falt, nutmeg,

fweet-herbs, lemon-peel, and the yolks of eggs mixt all toge-

ther; fpread it on the fat fide of the tripe, and lay the other fat

fide next it ; then roll it as light as you can, and tie it with a

packthread ; fpit it, roaft it, and bafte it with butter ; when

roafted lay it in your diſh, and for fauce melt fome butter, and

add what drops from the tripe. Boil it together, and garnish

with rafpings.

To dreſs POULTRY.

To roaft a turkey.

THE beſt way to roaft a turkey is to loosen the ſkin on the

breaft of the turkey, and fill it with force-meat made thus :

take a quarter of a pound of beef-fuet, as many crumbs of

bread, a little lemon peel, an anchovy, fome nutmeg, pepper,

parfley, and a little thyme. Chop and beat them all well toge-

ther, mix them with the yolk of an egg, and ftuff up the breaft;

when you have no fuet, butter will do : or youmay make your

force-meat thus : fpread bread and butter thin, and grate fome

nutmeg over it: when you have enough roll it up, and ſtuff the

breaft ofthe turkey; then roaft it of a fine brown, but befure to

pin fome white paper on the breaft till it is near enough. You

must have good gravy in the dish, and bread fauce made thus :

take a good piece ofcrumb, put it into a pint of water, with a

blade or two of mace, two or three cloves, and fome whole pep-

per. Boil it up five or fix times, then with a fpoon take out

the fpice you had before put in, and then you must pouroff the

water (you mayboilan onion in it if you pleafe) ; then beat up

the bread with a good piece of butter and a little falt ; or onion-

fauce, made thus : take fome onions, peel them and cut them

into thin flices, and boil them halfan hour in milk and water ;

then drain the water fromthem and beat them up with a good

piece of butter; ſhake a little flour in, and ftir it altogether

wirb a little cream, if you have it, ( or milk will do) ; put the

fauce into boats, and garniſh with lemon .

Another way to make fauce : Take half a pint of oysters,

ftrain the liquor, and put the oysters with the liquor into a

fauce-pan, with a blade or two of mace ; let them juſt lump,

then pour in a glass of white wine, let it boil once, and thicken

it
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it with a piece ofbutter rolled in flour. Serve this up in a ba

fon by itself, with good gravy in the difh, for every body don't

love oyfter-fauce. This makes a pretty fide-difh for fupper, or

a corner-difh of a table for dinner. If you chafe it inthe difh,

add half a pint ofgravy to it, and boil it up together. This

fauce is good either with boiled or roaſted turkies or fowls; but

you may leave the gravy out, adding as much butter as willdo

for fauce, and garnishing with lemon.

To make a mock øyfter-fauce, either for turkies or fowis

builed.

FORCE the turkies or fowls as above, and make your fauceyour.fauce

thus : take a quarter of a pint of water, an anchovy, a blade

or two of mace, a piece of lemon- peel, and five or fix whole

peppercorns. Boil thefe together, then ftrain them, add as

much butter with a little flour as will do for fauce ; let it boil,

and lay faufages round ,the fowl or turkey. Garnish with

lemon..

To make mushroom-fauce for white fowls of allforts

TAKE a pint of muſhrooms, wash and pick them very clean,

and put them into a faucepan, with a little falt, fome nutmeg,

a blade of mace, a pint of cream, and a good piece of butter

rolled in flour. Boil thefe all together, and keep ftirring

them ; then pour your fauce into your difh, and garnish with

lemon.

•

Mushroom -faucefor white fowls boiled.

TAKE half a pint of cream, and a quarter of a pound of

butter, ftir them together one way till it is thick , then add a

fpoonful of mushrooms pickle, pickled muſhrooms, or freſh if

you have them. Garnifh only with lemon.

To make-celery fauce, either for reafted er boiled fowls,

curkies, partridges, or any othergame.

TAKE a large bunch of celery, wash and pare it very clean,

cut it into little thin bits, and boil it foftly in a little water till

it is tender ; then add a little beaten mace, fome nutmeg, pèp-

per, and falt, thickened with a good piece of butter rolled in

flour ; then boil it up, and pour in your diſh,

Fi You
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You may make it with cream thus : boil your celery as

above, and add fome mace, nutmeg, a piece of butter as big

as a walnut rolled in flour, and half a pint of cream ; boil

them all together, and you may add, if you will, a glaſs of

white wine, and a ſpoonful of catchup.

To make brown celery-fauce.

STEW the celery as above, then add mace, nutmeg, 'pepper,

falt, a piece of butter rolled in flour, with a glaſs of red wine,

a fpoonful of catchup, and half a pint of good gravy ; boil

all theſe together, and pour into the difh. Garnish with le

mon.

Toſtew a turkey or fowl in celery-fauce.

YOU muftjudge according to the largehefs of your turkey

or fowl, what celery or fauce you want. Take a large fowl,

put it into a faucepan or pot, and put to it one quart of good

broth or gravy, a bunch of celery washed clean and cut fmall,

with fome mace, cloves, pepper, and allspice tied loofe in a

muflin-rag ; put in an onion and a fprig of thyme ; let thefe

flew foftly till they are enough, then add a piece of butter rolled

in flour ; take up your fowl, and pour the fauce over it. Απ

hour will do a large fowl, or a fmall turkey ; but a very large

turkey will take two hours to do it foftly. If it is overdone or

dry it is fpoiled ; but you maybe ajudge of that, if you look at

it now and then. Mind to take out the onion, thyme, and

fpice, before you fend it to table.

Note, A neck of veal done this way is very good, and will

take two hours doing.

To make egg-fauce properfor roafted chickens.

MELT your butter thick and fine, chop two or three hard

boiled eggs fine, put them into a bafon, pour the butter over

them, and have good gravy in the diſh.

Shalot-faucefor roaftedfowls.

TAKE five or fix fhalots peeled and cut fmall, put them into

a faucepan, with two ſpoonfuls of white wine, two of water,

and two of vinegar ; give them a boil up, and pour them into

your difh, with a little pepper and falt. Fowls róafted and laid

on watercreffes is very good, without any other fauce.

Shalt
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Shalot-faucefora feraig of mutton boiled.

TAKE two fpoonfuls of the liquor the muton is boiled in

two fpoonfuls of vinegar, two or three fhalots cut fine, with a

little falt; put it into a faucepan, with a piece of butter as big

as a walnut rolled in a little flour ; ftir it together, and give it

a boil. For thoſe who love fhalot, it is the prettiest fauce that

can be made to a fcraig of mutton.

To dress livers with mushroom-fauce.

TAKE fome pickled or freſh muſhrooms, cut fmall ; both if

you have them ; and let the livers be bruifed fine, with a good

deal of parsley chopped ſmall, a fpoonful or two of catchup, a

glafs of white wine, and as much good gravy as will make fauce

enough ; thicken it with apiece of butter rolled in flour. This

does either for roafted or boiled

Apretty little fauce.

TAKE the liver of the fowl, bruife it with a little of the

liquor, cut a little lemon-peel fine, melt fome good butter, and

mix the liver by degrees ; give it a boil, and pour it into the

difh.

To make lemon-faucefor boiled fowls.

TAKE a lemon, pare off the rind, then cut it into flices,

and cut it ſmall ; take all the kernels out, bruife the liverwith

two or three fpoonfuls of good gravy, then melt fome butter,

mix it all together, give them a boil, and cut in a little lemon-

peel very ſmall.

A German way of dreſſingfowls.

TAKE a turkey or fowl, ftuff the breaft with what force-

meat you like, and fill the body with roafted chefnuts peeled.

Roaft it, and have fome more roafted chefnuts , peeled, put

them in half a pint ofgood gravy, with a little piece of butter.

rolled in flour ; boil thefe together, with fome fmall turnips

and faufages cut in flices, and fried or boiled. Garnish with

chefnuts.

Note, You may dreſs ducks the fame way,

F 3
To
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To dress a turkey or fowl to perfection:

BONE them, and make a force-meat thus : take the flesh of

a fowl, cut it fmall, then take a pound of veal, beat it in a

mortar, with half a pound of beef-fuet, as much crumbs of

bread, ſome muſhrooms, truffles and morels cut ſmall, a few

fweet-herbs and parfley, with fome nutmeg, pepper, and falt,

a little mace beaten, fome lemon-peel cut fine ; mix all these

together, with the yolks of two eggs, then fill your turkey, and

roaft it. This will do for a large turkey, and fo in proportion

for a fowl. Let your fauce be good gravy, with mushrooms,

truffles and morels in it : then garnish with lemon, and for va

riety fake you may lard your fowl or turkey.

Toflew a turkey brown.

TAKE your turkey, after it is nicely picked and drawn, fill

the fkin of the breaft with force meat, and put an anchovy,

a fhalot, and a little thyme in the belly, lard the breaſt with

bacon, then put a good piece of butter in the ftew-pan, flour

the turkey, and fry it juft of a fine brown ; then take it out,

and put it into a deep ftew-pan, or little pot, that will juſt

hold it, and put in as much gravy as will barely cover it, a glaſs

of red wine, fome whole pepper, mace, two or three cloves,

and a little bundle of fweet-herbs ; cover it clofe, and ftew

it for an hour, then take up the turkey, and keep it hot cover-

ed by the fire, and boil the fauce to about a pint, ſtrain it off,

add the yolks of two eggs, and a piece of butter rolled in flour ;

ftir it till it is thick, and then lay your turkey in the difh. and

pouryour fauce over it. You may have ready fome little French

loaves, about the bignefs of an egg, cut off the tops, and take

out the crumb; then fry them of a fine brown, fill them with

ftewed oysters, lay them round the dish, and garnish with le-

.mon.

Toflew a turkey brown the nice way.

•

BONE it, and fill it with a force- meat made thus : takethe

fefh of a fowl, half a pound of veal, and the flesh of two

pigeons, with a well-pickled or dry tongue, peel it, and

chop it all together, then beat in a niortar, with the marrow

of a beef bone, or a pound of the fat of a loin of veal ; fea

fon it with two or three blades of mace, two or three cloves,

and
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and half a nutmeg dried at a good diſtance from the fire, and

pounded, with a little pepper and falt : mix all thefe well to-

gether, fill your turkey, fry them of a fine brown, and put it

into a little pot that willjust hold it ; lay four or five fkewers at

the bottom ofthe pot, to keep the turkey from flicking ; put in

a quart of good beef and veal gravy, wherein was boiled fpice

and fweet-herbs, cover it cloſe, ' and let it ſtew half an hour ;

then put in a glaſs of red wine, one ſpoonful of catchup, a

large fpoonful of pickled mushrooms, and a few fresh ones, if

you have them, a few truffles and morels, a piece of butter as

big as a walnut rolled in flour ; cover it clofe, and let it ftew

half an hour longer ; get the little French rolls ready fried,

take fome oyfters, and ftrain the liquor from them, then put

the oysters and liquor into a faucepan, with a blade of mace,

a little white wine, and a piece of butter rolled in flour ; let

them ftew till it is thick, then fill the loaves, lay the turkey in

the dish, and pour the fauce over it. Ifthere is any fat onthe

gravy take it off, and lay the loaves on each fide of the turkey.

Garniſh with lemon when you have no loaves, and take oysters

dipped in batter and fried.

•

Note, The fame will do for any white fowl.

A fowl à la braife.

TRUSS your fowl, with the leg turned into the belly, fea

fon it both infide and out, with beaten mace, nutmeg, pepper,

and falt, lay a layer of bacon at the bottom of adeep ftew-pan,

then a layer of veal, and afterwards the fowl, then put in an

onion, two or three cloves fuck in a little bundle of ſweet-

herbs, with a piece of carrot, then put at the top a layer of

bacon, another of veal , and a third of beef, cover it cloſe, and

let it ftand over the fire for two or three minutes, then pour in

a pint of broth, or hot water ; cover it clofe, and let it ſtew an

hour, afterwards take up your fowl, ſtrain the fauce, and after

you have fkimmed off the fat, thicken it with a little piece of

butter. You may addjuft what you pleaſe to thefauce. A ra-

goo of fweet-herbs, cocks- combs, truffles and morels, or muſh-

rooms, with force-meat balls, looks very pretty, or any of the

fauces above.

To force a fowl.

TAKE agood fowl, pick and draw it, flit the fkin down the

back, and take the flesh from the bones, mince it very finall,

and mix it with one pound of beef-fuet fhred, a pint of large

F. 4
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cylters chopped, two anchovies, a ſhalot, a little grated bread,

and fome fweet-herbs ; fhred all this very well, mix them to

gether, and make it up with the yolks of eggs, then turn all

thefe ingredients on the bones again,, and draw the ſkin over

again, then few up the back, andeither boil the fowl in a blad

der an hour and a quarter, or roaft it, then flew fome more

cyfters in gravy, bruife in a little of your force-meat, mix it up

with a little fresh butter, and a very little flour ; then give it a

buil, lay your fowl in the difh, and pour the fauce over it,

garniſhing with lemon .

To roaft a fowl with chefnuts.

FIRST take fome chefnuts, roaft them very carefully, fo as

not to burn them, take off the fkin, and peel them, take about

a dozen of them cut fmall, and bruife them in a mortar ; par-

boil the liver of the fowl, bruiſe it, cut about a quarter of a

pound of ham or bacon, and pound it ; then mix them all to-

gether, with a good deal of parley chopped fmall, a little ſweet-

herbs, fome mace, pepper, falt, and nutmeg ; mix theſe to-

gether and put into your fowl, and roaft it. The beſt way of

doing it is to tie the neck, and hang it up by the legs to roaft

with a fring, and bafte it with butter. For fauce take the reft

of the chefnuts peeled and fkinned, put them into fome good

gravy, with a little white wine, and thicken it with a piece of

Butter rolled in flour ; then take up your fowl, lay it in the

diſh, and pour in the fauce. Garnish with lemon.

Pullets à la Sainte Menehout.

AFTER having truffed the legs in the body, fit them along

the back, fpread them open on a table, take out the thigh

bone, and beat them witha rolling- pin ; then feaſon them with

pepper, falt, mace, nutmeg, and fweet-herbs ; after that take

a pound and a half of veal, cut it into thin flices, and lay it in

a few-pan of a convenient fize to flew the pullets in : coverit

and fet it over a ſtove or flow fire, and when it begins to cleave

to the pan, ftir in a little flour, ſhake the pan about till it be a

little brown, then pour in as much broth as will flew the fowls,

ftir it together, put in a little whole pepper, an onion, and a

little piece of bacon or ham ; then lay in your fowls, cover them

clofe, and let them ſtew half an hour ; then take them out, lay

themonthe gridiron to brown onthe infide, then laythem before

'the fire to do on the outfide ; ftrew them over with the yolk

of an egg, fome crumbs of bread, and baſte them with a little

butter:
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butter: let them be of afine brown, and boil the gravy till

there is about enough for fauce, ftrain it, put a few muſhrooms

in, and a little piece of butter rolled in flour ; lay the pullets,

in the difh, and pour in the fauce. Garnish with lemon.

Note, You may brownthem inthe oven, or fry them, which

you pleaſe,

Chickenfurprize.

IF a ſmall diſh, one large fowl will do ; roaft it, and take

the lean from thebone, cut it in thin flices, about an inch long,

tols it up with fix or feven fpoonfuls of cream, aud a piece of

butter rolled in flour, as big as a walnut. Boil it up and fet

it to cool ; then cut fix or feven thin flices of bacon round,

place them in a petty-pan , and put fome force- meat on each

fide, work them up in the form of a French- roll, with a raw

egg in your hand, leaving a hollow place in the middle; put in

your fowl, and cover them with fome of the fame force-meat,

rubbing themſmooth with your hand and a raw egg; make them

of the height and bignefs of a French-roll, and throw a little

fine grated bread over them. Bake them three quarters or an

hour in a gentle oven, or under a baking cover, till they come

to a fine brown, and place them on your mazarine, that they

may not touch one another, but place them fo that they

may not fall flat in the baking; or you mayform them on your

table with a broad kitchen knife, and place them on the thing

you intend to bake them on. You may put thelegofa chicken

into one of the leaves you intend for the middle. Let

fauce be gravy thickened with butter and a littlejuice of lemon.

This is a pretty fide-difh for a first courfe, fummer or winter,

if you can get them.

Mutton chops in diſguiſe. .

your

TAKE as many mutton chops as you want, rub them with

pepper, falt, nutmeg, and a little parfley ; roll each chop in

half a sheet of white paper, well buttered on the infide, and

rolled on each end clofe. Have fome hog's lard, or beef-drip-

ping boiling in a few-pan, put in the fteaks, fry them of afine

brown, lay them in your dith, and garnish with fried parſley;

throw fome all over, have a little good gravy in a cup, but take

great care you do not break the paper, nor have any fat in the.

dif , but let them be well drained.

Chickens
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Chickens roafted withforce-meat and cucumbers.

your

TAKE two chickens, drefs them very neatly, break the

breaft-bane, and make force-meat thus : take the flesh of a

fowl, and of two pigeons, with fome flices of ham or bacon,

chop them all well together, take the crumb of a penny loaf

soaked in milk and boiled, then fet to cool ; when it is cool

mix it all together, feafon it with beaten mace, nutmeg, pep-

per, and a little falt, a very little thyme, fome parfley, and a

little lemon- peel, with the yolks of two eggs ; then fill

fowls, fpit them, and tie them at both ends ; after you have

papered the breaft, take four cucumbers, cut them in two, and

lay them in falt and water two or three hours before ; then dry

them, and fill them with fome of the force meat (which you

must take care to fave) and tie them with a packthread, four

them and fry them of a fine brown ; when your chickens are

enough, lay them in the diſh and untie your cucumbers, but

take care the meat do not come out ; then lay them round the

chickens with the fat fide downwards, and the narrow end up-

wards. You muſt have fome rich fried gravy, and pour into

the difh ; then garniſh with lemon.

Note, One large fowl done this way, with the cucumbers

laid round it, looks very pretty, and is a very good diſh.

Chickens à la braife.

YOU must take a couple of fine chickens, lard them, ard

feaſon them with pepper, falt, and mace ; then lay a layer

of veal inthe bottom of a deep ſtew-pan, with a flice or two

of bacon, an onion cut to pieces, a piece of carrot and a layer

of beef; then lay in the chickens with the breaft downward, and

a bundle of fweet- herbs : after that lay a layer of beef, and

put in a quart of broth or water ; cover it clofe, let it ſtew very

foftly for an hour after it begins to fimmer. In the mean time,

get ready a ragoo thus : take a good veal fweetbread, or two,

cut them ſmall, fet them on the fire, with a very little broth or

water, a few cocks- combs, truffles and morels, cut ſmall with

an ox- palate, ifyou have it ; ſtew them all together till they are

enough ; and when your chickens are done, take them up, and

keep them hot ; then ftrain the liquor they were ftewed in, fkim

the fat off, and pour into your ragoo, add a glaſs of red wine, a

fpoonful of catchup, and a few mushrooms ; then boil all toge

ther, with a few artichoke bottoms cut in four, and afparagus

fops. If your fauce is not thick enough, take a little piece of

8 butter
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butter rolled in flour, and when enough lay your chickens in

the difh, and pour the ragoo over them. Garnish with lemon.

Or you maymake your fauce thus : take the gravy thefowls

were ftewed in, ftrain it, fkim off the fat, have ready half a

pint of oyfters, with the liquor ftrained, put them to your gra

vy with a glass of white wine, a good piece of butter rolled in

Bour; then boil them all together, and pour over your fowls.

Garnish with lemon.

To marinatefowls.

TAKE a fine large fowl or turkey, raiſe the ſkin from the

breaft-bone with your finger, then take a veal fweetbread and

cut it fmall, a few oysters, a few muſhrooms, an anchovy, fome

pepper, a little nutmeg, fome lemon-peel, and a little thyme;

chop all together fmall, and mixt with the yolk of an egg,

ftuff it in between the fkin and the flesh, but take great care

you do not break the ſkin, and then ſtuff what oyfters you pleaſe

into the body of the fowl. You may lard the breaft of the

fowl with bacon, if you chufe it. Paper the breaft, and roaft

it. Make good gravy, and garnish with lemon. You mayadd

a few mushrooms to the fauce,

To broil chickens.

SLIT them down the back, and feafon them with pepper

and falt, lay them on a very clear fire, and at a great diftance.

Let the infide lie next the fire till it is above half done : then

turn them, and take great care the flefay fide do not burn,

throw fome fine raſpings of bread over it, and let them be ofa

fine brown, but not burnt. Let your fauce be good gravy,

with muſhrooms, and garnish with lemon and the livers broiled,

the gizzards cut, flaſhed, and broiled with pepper and falt.

Or this fauce ; take a handful of forrel, dipped in boiling

water, drain it, and have ready half a pint of good gravy, a

fhalot fhred fmall, and fome paisley boiled verv green ; thicken

it with a piece of butter rolled in flour, and add a glafs of red¨

wine, then lay your forrel in heaps round the fowls, and pour

the fauce over them. Garnish with lemon.

Note, You may make juft what fauce you fancy.

Pulled chickens.

TAKE three chickens, boil them juſt fit for eating, but not

too much ; when they are boiled enough, flay all the ſkin

off,



The Art of Cookery,

off, and take the white flesh off the bones, pull it into pieces

about as thick as a large quill, and half as long as your finger.

Have ready aquarter of a pint of good cream and a piece of freſh

butter about as big as an egg, ftir them together till the butter

is all melted, and then put in your chickens with the gravy that

came from them, give them two or three toffes round on the

fire, put them into a difh, and fend them up hot.

Note, The leg makes a very pretty difh by itſelf, broiled

very nicely with fome pepper and falt; the livers being broiled

and the gizzards broiled, cut, and flaſhed, and laid round the

legs, with good gravy-fauce in the difh. Garnish with lemon.

Apretty way ofsewing chickens.

TAKE two fie chickens, half boil them, then take them

up in a pewter, or filver difh, if you have one ; cut up your

fowls, and feparate all the joint-bones one from another, and

then take out the breaft-bones. If there is not liquor enough

from thefowls, add afew fpoonfuls of water they were boiled in,

put in a blade of mace, and a little falt ; cover it cloſe with an

other difh, fet it over a ftove or chaffing-difh of coals, let it ſtev

till the chickens are enough, and then fend them hot to the

table in the fame difh they were ftewed in .

Note, This is a very pretty difh for any fick perfon, or for a

lying-in lady. For change it is better than butter, and the fauce

is very agreeable and pretty.

N. B. You may do rabbits, partridges, or moor-game this

way.

Chickens chiringrate.

CUT off their feet, breakthe breaft-bone flat with a rolling-

pin, but take care you don't break the fkin ; flour them, fry

them ofa fine brown in butter, then drain all the fat out of the

but leavethe chickens in. Lay a pound of gravy-beefcut
pan,

very thin over your chickens, and a piece of veal cut very thin,

a little mace, two or three cloves, fome whole pepper, an onion,

a little bundle of ſweet-herbs, and a piece of carrot, and then

pour in a quart of boiling water ; cover it clofe, let it ſtew for

a quarter ofan hour, then take out the chickens and keep them

hot let the gravy boil till it is quite rich and good, then strain

it offand put it into your pan again, with two fpoonfuls of red

wine and a few muſhrooms ; put in your chickens to heat, then

take them up, lay them into your difh, and pour your fauce

overthem. Garnish with lemon, and a few ficcs of cold ham

warmed in the gravy.

Note,
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Note, You may fill your chicke
ns

with force-meat, and lard

them with bacon, and add truffles, morels, and fweetb
reads

cutfmall, but then it will be avery high difh.

Chickens boiled with bacon and celery.་ ་

BOIL two chickens very white in a pot bythemſelves, anda

piece of ham, or good thick bacon ; boil two bunches of celery

tender, then cut them about two inches long, all the white part,

put it into afaucepan with half a pint of cream, a piece ofbutter

rolled in flour, and fome pepper and falt ; fet it on the fire, and

thake it often when it is thick and fine, lay your chickens in

the diſh and pour your fauce in the middle, that the celery may

lie between the fowls, and garnish the difh all round with flices

of ham or bacon.

:

Note, Ifyou have cold ham in the houſe, that, cut into flices

and broiled, does full as well, or better, to lay round the diſh.

Chickens with tongues. A good dish for

company.

"reat deal of

TAKEfix fmall chickens boiled very white, fix hogstongues,

boiled and peeled, a cauliflower boiled very white in milk and

water whole, and a good deal of fpinach boiled green ; then lay

your cauliflowerin the middle, the chickens clofe all round, and

the tongues round them with the roots outward, and the fpi-

nach in little heaps between the tongues. Garnish with little

pieces of bacon toafted; and lay a little piece on each of the

tongues.

Scotch chickens.

FIRST wash your chickens, dry them in a clean cloth, and

finge them, then cut them into quarters ; putthem into afew-

pan or faucepan, and juft cover them with water, put in a blade

or two of mace and a little bundle of parfley ; cover them clofe,'

and letthem ſtew half an hour, then chop halfa handful ofclean

washed parſley, and throw in, and have ready fix eggs, whites.

and all, beat fine. Let your liquor boil up, and pour the egg.

all over them as it boils ; then fend all together hot in a deep

diſh, but take out the bundle of parsley firft. You must be

fure to fkim them well before you put in your mace, and the

broth will be fine and clear.

Note,
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:

Note, This is alſo a very pretty difh for fick people, but the

Scotch gentlemen are very fond of it.

To marinate chickens.

CUT two chickens into quarters, lay them in vinegar for

three or four hours, with pepper, falt, a bay-leaf, and a few

cloves, make a very thick batter, firft with half a pint of wine

and flour, then the yolks of two eggs, a little melted butter,

feme grated nutmeg and chopped parsley ; beat all very well to

gether, dip your fowls in the batter, and fry them in a good deal

ofhog's lard, which must first boil before you put your chickens

in. Let them be of a fine brown, and lay them in your diſh

like a pyramid, with fried parſley all round them. Garniſh

with lemon, and have fome good gravy in boats or bafons.

Toftew chickens.

TAKE two chickens, cut them into quarters, wash them

clean, and then put them into a faucepan ; put to them a quar-

ter of a pint of water, half a pint of red wine, fome mace, pep-

per, a bundle ofſweet-herbs, an onion , and a few rafpings ; co-

ver them clofe, let them ſtew half an hour, then take apiece of

butter about as big as an egg rolled in flour, put in , and cover

it cloſe for five or fix minutes, ſhake the faucepan about, then

take out the ſweet-herbs and onion. You may take the yolks.

of two eggs, beat and mixed with them ; if you don't like it,

leave them out, Garnish with lemon.

Ducks à la mode.

TAKE two fine ducks, cut them into quarters, fry them in

butter a little brown, then pour out all the fat, and throw alit-

tle flour over them ; and half a pint of good gravy, a quarter.

ofa pint of red wine, two fhalots, an anchovy, and a bundle

offweet-herbs ; cover them cloſe, and let them ſtew a quarter

cf an hour ; take out the herbs, fkim off the fat, and let your

fauce be as thick as cream ; fend it to table, and garnish with

lemon.

To drefs a wild duck the best way.

FIRST half roaft it, then lay it in a difh, carve it, but

leave the joints hanging together, throw a little pepper and

falt, and fqueeze the juice of a lemon over it, turn it onthe

breaft,
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breaft, and prefs it hard with a plate, and add to its own gravy,

two or three spoonfuls of good gravy, cover it clofe with another

difh, and fet over a ftove ten minutes, then fend it to table hot

in the dish it was done in, and garnish with lemon. Youmay

add a little red wine, and a fhalot cut fmall, if you like it, but

it is apt to makethe duck eat hard, unleſs you firſt heat the

wine and pour it in juft as it is done.

To boil a duck or a rabbit with onions.

BOIL your duck or rabbit in a good deal of water ; be fure

to ſkim your water, for there will always rife 2 fcum, which if

it boils down will difcolour your fowls, &c. They will take

about halfan hour boiling ; for fauce, your onions must be pel-

ed, and throw them into water as you peel them, then cut them

into thin flices, boil them in milk and water, and ſkim the li-

quor. Half an hour will boil them. Throwthem into a clean

fieve to drain them, put them into a faucepan and chop them

fmall,shake in a little flour, put to them two or three ſpoonfuls

ofcream, a good piece of butter, ftew all together over the fire.

till they are thick and fine, lay the duck or rabbit in the diſh,

and pour the fauce all over ; if a rabbit, you must cut off the

head, cut it in two, and lay it on each fide the difh.

Or you may make this fauce for change : take one large

onion, cut it ſmall, half a handful of parfley clean waſhed and

picked, chop it ſmall, a lettuce cut fmall, a quarter of a pint

of good gravy, a good piece of butter rolled in a little four ;

add a little juice of lemon, a little pepper and falt, let all flew

together for half an hour, then add two ſpoonfuls of red wine.

This fauce is moft proper for a duck ; lay your duck in the diſh,

pour your fauce over it.and

To drefs a duck withgreen peafe.

PUT a deep ftew-pan over the fire, with a piece of freſh but-

ter; finge your duck and flour it, turn it in thepan two or three

minutes, then pour out all the fat , but let the duck remain

in the pan ; put to it half a pint of good gravy, a pint of peafe,

two lettuces cut fmall, a fmall bundle of fweet-herbs, a little

pepper and falt, cover them clofe, and let them flew for halfan

hour, now and then give the pan a fhake; when they are just

done, grate inalittle nutmeg, and put in a very little beaten mace,

and thicken it either with a piece of butter rolled in flour, orthe

yolk of an egg beat up with two or three fpoonfuls of cream ;

hakeit all together for three or four minutes, take out thefweet

herbs,
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herbs, lay the duck in the dish , and pour the fauce over it.

You may garnish with boiled mint chopped, or let it alone.

To drefs a duck with cucumbers.

TAKE three or four cucumbers, pare them, take out the

feeds, cut them into little pieces, lay them in vinegar for two or

three hours before, with two large onions peeled and fliced, then

do your duck as above ; then take the duck out, and put in the

cucumbers and onions, firſt drain them in a clath, let them be a

little brown, shake a little flour over them ; in the mean time

let your duck be ftewing in the faucepan with half a pint of

gravy for a quarter of an hour, then add to it the cucumbers

and onions, with pepper and falt to your palate, a good piece of

butter rolled in flour, and two or three fpoonfuls of red wine ;

hake all together, and let it ſtew together for eight or ten mi-

nutes, then take up your duck and pourthe fauce over it.

Or you may roaft your duck, and make this fauce and pour

over it, but then a quarter of a pint of gravy will be enough.

To dress a duck à la braiſe.

TAKE a duck, lard it with little pieces of bacon , ſeaſon it

infide and out with pepper and falt, lay a layer of bacon cut

thin, in the bottom of a ſtew-pan, and then a layer of lean

beef cut thin, then lay your duck with fome carrot, an onion ,

a little bundle of fweet-herbs, a blade or two of mace, and lay a

thin layer of beef over the duck ; cover it clofe, and fet it over a

flow fire for eight or ten minutes, then take off the cover and

ſhake in a little flour, give the pan a fhake, pour in a pint of

fmall broth, or boiling water; give the pan a ſhake or two, cover

it cloſe again, and let it ftew half an hour, then take off the

cover, take out the duck and keep it hot, let the fauce boil till

there is about a quarter of a pint or little better, then ſtrain it and

put it intothe ftew-pan again, with a glafs of red wine ; put

in your duck, fhake the pan, and let it ftew four or five minutes ;

then lay your duck in the diſh and pour the fauce over it, and

garnish with lemon. Ifyou love your duck very high, you may

fill it with the following ingredients : take a veal fweetbread cut

in eight or ten picces, a few truffles, fome oyfters, a little fweet-

herbs and parsley chopped fine, a little pepper, falt, and beaten

mace ; fill your duck with the above ingredients, tie both ends.

tight, and drefs as above ; or you may fill it with force-meat

made thus : take a little piece of veal , take all the ſkin and fat

off, beat in a mortar, with as much fuet, and an equal quan-

6 tity
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lity
of crumbs of bread, a few fweet-herbs, fome parlley chop

ped, a little lemon-peel, pepper, falt, beaten mace, and nutme
g,

and mix it up with the yolk of an egg.

You may ſtew an ox's palate tender, and cut it into pieces,

with fome artichoke bottoms cut into four, and toffed up in the

fauce. You may lard your duck or let it alone, juft as you

pleafe ; for my part I think it beft without..

To boil ducks the French way.

LET your ducks be larded, and half roafted, then takethem

off the fpit, put them into a large earthen pipkin, with half a

pint of red wine, and a pint of good gravy, fome chefnuts, firſt

roafted and peeled, half a pint of large oyfters, theliquor ftrain-

ed, and the beards taken off, two or three little onions minced

ſmall, a very little ftripped thyme, mace, pepper, and a little

ginger beat fine ; cover it clofe, and let them flew half an hour

over a flow fire, and the cruft of a French roll grated whenyou

put in your gravy and wine ; when they are enough takethem

up, and pour the fauce over them.

To dress agoofe with onions or cabbage.

SALT the goofe for a week, then boil it. It will take an

hour. You may either make onion-fauce as wedo for ducks,

br cabbage boiled, chopped, and ſtewed in butter, with a little

pepper and falt ; lay the goufe in the difh , and pour the fauce

byer it. It eats very good with either.

Directions for roafting a goofe.

TAKE fage, waſh it, pick it clean, chop it fmall, with

pepper and falt ; roll them with butter, and put them intothe

belly; never put onion into anything, unless you are fure every

bbly loves it; take care that your goofe be clean picked and

wafhed. Ithink the beft way is to feald a goofe, and then you

are fure it is clean, and not foftrong : let your water befcalding

hot, dip in your goofe for a minute, then all the feathers will

come off clean : when it is quite clean wafh it with cold water,

and dry it with a cloth ; roaft it and bafte it with butter, and

when it is half done throw fome flour over it, that it mayhave

a fine brown. Three quarters ofan hour willdo it at a quick

fire, if it is not too large, otherwife it will require an hour.

Always have good gravy in a balon, and apple-fauce in an

other.

Drained

noucence

Agrein
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Agreengoofe.

NEVER put any feafoning into it, unleſs defired. You

muit either put good gravy, or green-fauce in the diſh , made

thus: take a handful of forrel, beat it in a mortar, and ſqueeze

thejuice out, add to it the juice of an orange or lemon, and a

little fugar, heat it in a pipkin, and pour it into your difh ; but

the best way is to put gravy in the difh, and green-fauce in a

cup or boat. Or made thus : take half a pint of the juice of

forrel, a fpoonful of white wine, a little grated nutmeg, a

little grated bread ; boil thefe a quarter of an hour foftly, then

ftrain it, and put it into the faucepan again, and fweeten it

with a little fugar, give it a boil, and pour it into a difh or

bafon ; fome like a little piece of butter rolled in flour, and

put into it.

To dry a goofe.

GET a fat goofe, take a handful ofcommon falt, a quarter

ofan ounce of falt-petre, a quarter of a pound of coarſe ſugar,

mix all together, and rub your goofe very well : let it lie in

this pickle a fortnight, turning and rubbing it every day, then

roll it in bran, and hang it up in a chimney where wood-fmoke

is for a week. If you have not that conveniency, fend it to

the baker's, the fmoke of the oven will dry it ; or you may

hang it in your own chimney, not too near the fire, but make

a fire under it, and lay horfe-dung and faw-duft on it, and that

will ſmother and ſmoke-dry it ; when it is well dried keep it in

a dry place, you may keep it two or three months or more;

when you boil it put in a good deal of water, and be ſure to

fkim it well.

Note, You may boil turnips, or cabbage boiled and ſtewed

in butter or onion-fauce.

To drefs agoofe in ragoo.

FLAT the breast down with a cleaver, then prefs it down

with your hand, fkin it, dip it into fcalding water, let it be

cold, lard it with bacon, feafon it well with pepper, falt, and

a little beaten mace, then flour it all over, take a pound ofgood

beef-fuet cut fmall, put it into a deep ftcw - pan, let it be melted,

then put in your goofe, let it be brown on both fides ; when itis

brown putina pint of boiling water, an onion or two, a bundle

of fweet-herbs, a bay-leaf, fome whole pepper, and a few

cloves ; cover it clofe, and let it ftew foftly till it is tender.

About halfan hour will do it, if fmall ; if a large one, three

quarters
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quarters of an hour. In the mean time make a ragoo, boil

Tome turnips almoft enough, fome carrots and onions quite

enough ; cut them all into little pieces, put them into a fauce

pan with half a pint of good beef gravy, a little pepper and

falt, a piece of butter rolled in flour, and let this flew altoge-

ther a quarter of an hour. Take the goofe and drain it well,

then lay it in the difh, and pour the ragoo over it.

Where the onion is diſliked , leave it out. YouYou may add

cabbage boiled and chopped ſmall.

Agoofe à la mode.

:

pat

TAKE a large fine goofe, pick it clean, ſkin it, and cut it

down the back, bone it nicely, take the fat off, then take a

dried tongue, boil it and peel it : take a fowl, and do it in the

fame manner as the gooſe, ſeaſon it with pepper, falt, and beaten

mace, roll it round the tongue, feafon the goofe with the fame,.

put the tongue and fow! in the goofe, and few the goofe up

again in the fame form it was before ; put it into a little

that will just hold it, put to it two quarts of beef-gravy, a

bundle of fweet-herbs and an onion ; put fome flices of ham,

or good bacon, between the fowl and goofe ; cover it cloſe,

and let it ſtew an hour over a good fire : when it begins to boil

let it do very foftly, then take up your goofe and ſkim off all

the fat, ftrain it, put in a glafs of red wine, two ſpoonfuls of

catchup, a veal fweetbread cut fmall, fome truffles, morels, and

mushrooms, a piece of butter rolled in flour, and fome pepper

and falt, if wanted ; put in the goofe again, cover it clofe, and

let it ftew half an hour longer, then take it up and pourthe

ragoo over it. Garnish with lemon.

Note, This is a very fine difh, You muſt mind to fave the

bones ofthe goofe and fowl, and put them into the gravy when

it is first fet on, and it will be better ifyou roll fome beef- mar-

tow between the tongue and the fowl, and between the fowl and

goofe, it will make them mellow and eat fine. You may add

fix or feven yolks of hard eggs whole in the difh, they are a

pretty
addition. Take care to fkim off the fat.

To ſtew giblets.

LETthem be nicely fcalded and picked, break the two pinion

bones in two, cut the head in two, and cut off the noftrils ; cut

the liver in two, the gizzard in four, and the neck in two ; dip

off the ſkin of the neck, and make a pudding with two hard

eggs chopped fine, the crumb of a French roll fteeped in hot

G 2 milk
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mill two or threehours, then mix it with thehard egg, a little

nutmeg, pepper, falt, and a littlefage chopped fine, a very little

melted butter, and ftir it together: tie one end of the ſkin, and

fill it with ingredients, tie the other end tight, and put all to-

gether in the fauce- pan, with a quart ofgood mutton broth, a

bundle offweet- herbs, an onion, fome whole pepper, mace, two

or three cloves tied up loofe in a muflin rag, and a very little

piece of lemon-peel ; cover them clofe, and let them flew till

quite tender, then take a ſmall French roll toaſted brown on all

fides, and put it into the fauce-pan, give it a shake, and let it

ftew tillthere is juſt gravy enough to eat with them, then take

out the onion, fweet-herbs, and fpice, lay the roll in the middle,

the giblets round, the pudding cut into flices and laid round,

and then pour the fauce over all .

Another way.

TAKE the giblets clean picked and waſhed, the feet ſkinned

and bill cut off, the head cut in two, the pinion bones broke

into two, the liver cut in two, the gizzard cut into four, the pipe

pulled out ofthe neck, the neck cut in two: put them into at

pipkin with half a pint of water, fome whole pepper, black and

white, a blade of mace, a little ſprig of thyme, a ſmall onion,

a little cruft of bread, then cover them clofe, and ſet them on

a veryflow fire. Wood-embers is beft. Let them flew till they

are quite tender, then take out the herbs and onions, and pour

them into a little difh . Seafon them with falt.

1

To roaft pigeons.

FILL them with parfley clean washed and chopped, and fome

pepper and falt rolled in butter; fill the bellies, tie the neck-

end clofe, fo that nothing can run out, put afkewer through the

legs, and have a little iron on purpofe, with fix hooks to it, and

on each hook hang a pigeon ; faften one end of the ftringtothe

chimney, and the other end to the iron ( this is what we call the

poor man's fpit ) flour them, bafte them with butter, and turn

them gently for fear of hitting the bars. They will roaft nicely,

and be full of gravy. Take care how you take them off, not

to lofe any of the liquor. You may melt a very little butter,

and put into the difh. Your pigeons ought to be quite fre ,

and not too much done. This is by much the best wayof

doing them, for then they will fwim in their own gravy, and

a very little melted butter will do.

When
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Whenyou roaft them on a fpit all the gravy runs out, or if

you ſtuff them and broil them whole you cannot favethe gravy

fo well, though they will be very good with parſley and butter in

the difh, or ſplit and broiled with pepper and falt.

To boilpigeons.

BOIL them by themſelves, for fifteen minutes, then boil a'

handfome fquare piece of bacon and lay in the middle; ftew

fome fpinach to lay round, and lay the pigeons on the ſpinach.

Garnish your difh with parsley laid in a plate before the fire ro

crifp. Or you may lay one pigeon in the middle, and the reft

round, and the fpinach between each pigeon, and a flice of

bacon on each pigeon. Garnish with flices of bacon and

melted butter in a cup.

To à la daube pigeons.

TAKE a large fauce- pan, lay a layer of bacon, then a layer

of veal, a layer of coarfe beef, and another little layer of veal,

about a pound of veal and a pound of beefcut very thin, a piece

of carrot, a bundle of fweet- herbs, an onion , fome black and

white pepper, a blade or two of mace, four or five cloves, a,

little cruft of bread toafted very brown. Cover the fauce-pan

clofe, fet it over a flow fire for five or fix minutes, ſhake in a

little flour, then pour in a quart of boiling water, ſhake it round,

cover it cloſe, and let it ftew till the gravy is quite rich and good,

then ſtrain it off and ſkim off all the fat. Inthe mean time ſtuff.

the bellies of the pigeons, with force-meat, made thus : take a

pound of veal, a pound of beef-fuet, beat both in a mortar fine,

an equal quantity of crumbs of bread, fome pepper, falt, nut-

meg, beaten mace, a little lemon- peel cut fmall, fome parſley

cutfmall, and a very little thyme ftripped ; mix all together with

the yolk of an egg, fill the pigeons, and flat the breaſt down,

four them and fry them in fresh butter a little brown : then pour

the fat clean out of the pan, and put to the pigeons the gravy,

cover them clofe, and let them flew a quarter of an hour, or

till you think they are quite enough ; then take them up, lay

them in a dish, and pour in your fauce : on each pigeon lay a

bay-leaf, and on the leaf a flice of bacon. You may garniſh

with a lemon notched , or let it alone.

Note, You may leave out the fluffing, they will be very rich

and good without it, and it is the best way of diefing thein for

a fine made-dish,

G
3
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Pigeons au poir.

MAKE a good force-meat as above, cut off the feet quite,

ſtuff them in the fhape of a pear, roll them in the yolk of an

egg, and then in crumbs of bread, ftick the leg at the top, and

butter a difhto lay them in ; then fend them to an oven to bake,

but do not let them touch each other. Whentheyare enough,

lay them in a difh, and pour in good gravy thickened with the

yolk of an egg, or butter rolled in flour: do not pour yourgravy

over the pigeons. You may garnish with lemon. It is a pretty

genteel difh: or, for change, lay one pigeon in the middle, the

reft round, and ftewed fpinach between ; poached eggs on the

Spinach, Garnish with notched lemon and orange cut into

quarters, and haye melted butter in boats,

Pigeons foved.

TAKE a ſmall cabbage lettuce, juft cut out the heart and

make a force- meat as before, only chop the heart of the cabbage

and mix with it; then you must fill up the place, and tie itacross

with a packthread ; fry it of a light brown in fresh butter, pour

out all the fat, lay the pigeons round, flat them with your hand ,

feafon them a little with pepper, falt, and beaten mace (take

great care not to put too much falt) pour in halfa pint ofRhe-

nifh wine, cover it cloſe, and let it ſtew about five or fix minutes ;

then put in half a pint of good gravy, cover them clofe, and let

them flew half an hour. Take a good piece of butter rolled in

flour, shake itin : when it is fine and thick take it up, untie it,

lay the lettuce in the middle, and the pigeons round : fqueeze

in a little lemon juice, and pour the fauce all over them. Stew

a little lettuce, and cut it into pieces for garnish with pickled

red cabbage.

Note, Or for change, you may ſtuff your pigeons with the

fame force-meat, and cut two cabbage lettuces into quarters,

and few as above : fo laythe lettuce between each pigeon, and

one in the middle, with the lettuce round it, and pour the fauce

all over them.

Pigeons furtout.

FORCE your pigeons as above, then lay a flice of bacon

on the breaft, and a flice of veal beat with the back of a knife,

and feaſoned with mace, pepper, and falt, tie it on with a

fmall packthread, or two little fine fkewers is better ; fpit

them on a fine bird fpit, roaft them and bafte with a piece of

butter,
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butter, then with the yolk of an egg, and then bafle themagain

with crumbs of bread, a little nutmeg and fweet - herbs ; when

enough lay them in your diſh, have good gravy ready, with

truffes, morels, and muſhrooms, to pour into your dish. Gar.

nifh with lemon.

Pigeons in compote with whitefauce.

LET your pigeons be drawn, picked, fcalded, and flayed ;

then put them into a ftew-pan with veal fweetbreads, cocks-

combs, mushrooms, truffles , morels, pepper, falt, a pint of

thin gravy, a bundle of fweet-herbs, an onion, and a blade or

two of mace : cover them clofe, let them ftew half an hour,

then take out the herbs and onion, beat up the yolks of two or

three eggs, with fome chopped parsley, in a quarter ofa pint of

cream , and a little nutmeg ; mix all together, ftir it one way

till thick ; lay the pigeons in the difh, and the fauce all over.

Garnish with lemon.

AFrench pupton ofpigeons:

TAKE favoury force-meat rolled out like pafte, put it in a

butter diſh, lay a layer of very thin bacon, ſquab pigeons, ſliced .

fweetbread, afparagus-tops, muſhrooms, cocks-combs, a palate

boiled tender and cut into pieces, and the yolks of hard eggs ;

make another force-meat and lay over like a pye, bake it ; and

when enough turn it into adifh, and pour gravy round it.

Pigeons boiled with rice.

TAKE fix pigeons, ftuff their bellies with parfley, pepper,

and ſalt, rolled in a very little piece of butter ; put them into a

quart of mutton broth, with a little beaten mace, a bundle of

fweet-herbs, and an onion ; cover them cloſe, and letthem boil

a full quarter of an hour ; then take out the onion and ſweet-

herbs, and take a good piece of butter rolled in flour, put it in

and give it a ſhake, feaſon it with falt, if it wants it, then have

ready half a pound of rice boiled tender in milk ; when it begins

to be thick (but take great care it do not burn ) take the yolks

of two or three eggs, beat up with two or three fpoonfuls of

cream and a little nutmeg, ftir it together till it is quite thick,

then take up the pigeons and lay them in adifh ; pour the gravy

to the rice, ftir all together and pour over the pigeons. Gar

nifh with hard eggs cut into quarters.

G
4
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Pigeons tranfmogrified.

TAKE your pigeons, feafon them with pepper and falt, take

a large piece of butter, make a puff-pafte, and roll each pigeon

in a piece of pafte ; de them in a cloth, fo that the pafte do not

break ; boil them in a good deal of water. They will take an

hour and a half boiling ; untie them carefully that they do not

break ; laythem in the dish, and you may pour a little good

gravy in the dish. They will eat exceeding good and nice

and will yield fauce enough of a very agreeable relish.

Pigeons in Fricandos.

AFTER having truffed your pigeons with their legs in their

bodies, divide them in two, and lard them with bacon ; then

lay them in a stew-pan with the larded fide downwards, and two

whole leeks cut fmall, two ladlefuls of mutton broth, or veal

gravy; cover them cloſe over a very flow fire, and when they are

enough make yourfire very brifk, to waste away what liquor

remains when they are of a fine brown take them up, and pour

out all the fat that is left in the pan; then pour in fome veal

gravy to loofen what ſticks to the pan, and a little pepper ; ftir

it aboutfor two or three minutes and pour it over the pigeons.

This is a pretty little fide-difh.

To roast pigeons with a farce.

MAKE a farce with the livers minced fmall, as much fweet

fuet or marrow, grated bread, and hard egg, an equal quané

tity of each ; feafon with beaten mace, nutmeg, a little pep-

per, falt, and a little fweet-herbs ; mix all thefe together with

the yolk of an egg,, then cut the fkin of your pigeon between

the legs and the body, and very carefully with your finger raiſe

the ſkin from the flesh, but take are you do not break it : thei

force them with this farce between the ſkin and flesh , then trufs

the legs clofe to keep it in ; fpit them and roaft them , drudge

them with a little flour, and bafte them with a piece of butter;

fave the gravy which runs from them , and mix it up with a

little red wine, a little of the force-meat, and fome nutmeg.

Let it boil, then thicken it with a piece of butter rolled in

four, and the yolk of an egg beat up, and fome minced lemon ;

when enough lay the pigeons in the difh and pour in the fauce.

Garnish with lemon.
......
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To drefs pigeons à la foleil,

FIRST flew your pigeons in a very little gravy till enough,

and take different forts offleshaccording toyourfancy, &c, both

of butcher's meat and fowl ; chop it ſmall, feaſon it with beaten

mace, cloves, pepper, and falt, and beat it in a mortar till it is

like pafte; roll your pigeons in it, then roll them in the yolk of

an egg,thake flour and crumbs of bread thick all over, have ready

fome beef dripping or hog's lard boiling ; frythem brown, and

lay them in your diſh. Garnish with fried parſley,

Pigeons in a bole.

TAKE your pigeons, feaſon them with beaten mace, pep-

per, and falt ; put a little piece of butter in the belly, lay,

them in a difh, and pour a little batter all over them , made

with a quart of milk and eggs, and four or five fpoonfuls of

flour. Bake it, and fend it to table. It is a good diſh,

Pigeons in pimlico.

TAKEthe livers, with fome fat and lean ofham or bacon,

muſhrooms, truffles, parfley, and fweet-herbs ; feafon with beaten

mace, pepper, and falt ; beat all this together, with two raw

eggs, put it into the bellies, roll them in a thin flice of veal,

over that athin flice ofbacon, wrap them up in white paper, fpit

them on a ſmall fpit, and roaft them. In the mean time make

for them a ragoo of truffles and muſhrooms chopped ſmall with

parſley cut ſmall ; put to it halfa pint ofgood veal gravy, thicken '

with a piece of butter rolled in flour. An hour will do your pi-

geons; bafte them, when enough lay them in your diſh , take

offthe paper, and pouryourfauce over them. Garnish with pat-

ties, made thus : take veal and cold ham, beef-fuet, an equal

quantity, fome muſhrooms, fweet-herbs, and fpice, chop them

fmall, fet them on the fire, and moiften with milk or cream ;

then make a little puff pafte, roll it and make little patties,

about an inch deep and two inches long ; fillthem with the above

ingredients, cover them clofe and bake them ; lay fix of them

round a difh. This makes a fine difh for a first courfe

To jugg pigeons,

PULL, crop, and draw pigeons , but don't waſh them; fave

the livers and put them in fcalding water, and fet then on the

fire for a minute or two : then take them out and mince them'

fmall, and bruife them with the back of a ſpoon ; mix with them

a little
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a little pepper, falt, grated nutmeg, and lemon-peel fhred very

fine, chopped parſley, and two yolks of eggs very hard ; bruife

them as you do the liver, and put as much fuet as liver fhaved

exceedingfine, and as much grated bread ; work theſe together

with raw eggs, and roll it in freſh butter ; put a piece into the

crops and bellies, and few up the necks and vents : then dipyour

pigeons in water, and feafon them with pepper and falt as for a

pie, put them in your jugg, with a piece of celery, ſtop them

clofe, and fet them in a kettle of cold water ; firft cover the

cloſe, and lay a tile on the top ofthe jugg, and let it boil three

hours ; then take them out of the jugg, and lay them in a

difh, take out the celery, put in a piece of butter rolled in

flour, fake it about till it is thick, and pour it on your pi-

geons. Garnish with lemon.

To flew pigeons.

SEASON your pigeons with pepper, falt, cloves, mace, and.

fome fweet-herbs ; wrap this feaſoning up in a piece of butter,

and put in their bellies ; then tie up the neck and vent, and

half-roaft them; then put them into aſtew-pan with a quartof

good gravy, a little white wine, fome pickled muſhrooms, a

few pepper corns, three or four blades of mace, a bit of lemon-

peel, a bunch of fweet-herbs, a bit of onion, and fome oyſters

pickled; let them ftew till they are enough, then thicken it up

with butter and yolks of eggs, Garnish with lemon .

Do ducks the fame way.

To drefs a calf's liver in a caul.

.

TAKE off the under ſkins, and fhred the liver very small,

then take an ounce of truffles and morels chopped ſmall, with

parfley; roaft two or three onions, take off their outermoft

coats, pound fix cloves, and a dozen coriander-feeds, add them

to the onions, and pound them together in a marble mortar ; then

take them out, and mix them with the liver, take a pint of

cream, half a pint of milk, and feven or eight new-laid eggs ;

beat them together, boil them, but do not let them curdle, ſhred

a pound of fuet as fmall as you can, half melt it in a pan, and

pour it intoyour egg and cream,then pour it into yourliver, then

mix all well together, feafon it with pepper, falt, nutmeg, and a

little thyme, and let it ftand till it is cold : fpread a caul overthe

bottom and fides of the ftew-pan, and put in your hafhed liver

and cream all together, fold it up in the caul, in the ſhape of a

8 calf's
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galf's liver, then turn it upfide-down carefully, lay it in a difa.

that will bear the oven, and do it over with beaten ces, drudge

it with grated bread, and bake it in an oven. Serve it up hot

for a first courſe.

To roaft a calf's liver.

.

LARD it with bacon, ſpit it firſt, and roaft it; ferve it up

with good gravy.

·
To roaft partridges.

LET them be nicelyroafted, but not too much, drudge them

with a little flour, and bafte them moderately; let them have a

fine froth, let there be good gravy-fauce in the difh, and bread-

fauce in bafons made thus : take a pint of water, put in a good

thick piece ofbread, fome whole pepper, a blade or two ofmace;

boil it five or fix minutes till the bread is foft , then take out all

the ſpice, and pour out all the water, only juft enough to keep

it moift, beat it foft with a fpoon, throw in a little falt, and a

good piece of fresh butter; ftir it well together, fet it overthe

fire for a minute or two, then put it into a boat.

To boil partridges.

BOIL them in a good deal of water, let them boil quick, and

fifteen minutes will be fufficient. For fauce, take a quarter of

a pint of cream , and a piece of fresh butteras big as a large wal-

nut; ftir it one way till it is melted, and pour it into the diſh.

Or this fauce: take a bunch of celery clean wafhed, cut all

the white very ſmall, waſh it again very clean, put it into a

fauce-pan with a blade of mace, a little beaten pepper, and a'

very little falt; put to it a pint of water, let it boil till the water

is juſt wafted away, then add a quarter of a pint of cream , and

a piece of butter rolled in flour ; ftir all together, and when it

is thick and fine pour it over the birds.

Or this fauce: take the livers and bruife them fine, fome

parfley chopped fine, melt a little nice fresh butter, and then

add the livers and parfley to it, fqueeze in a little lemon, juſt

give it a boil, and pour over your, birds.

Or this fauce: take a quarter of a pint of cream, theyolk of

an egg beat fine, a little grated nutmeg, a little beaten mace, a

piece of butter as big as a nutmeg, rolled in flour, and one ſpoon

ful of white wine; ftir all together one way, when fine and

thick pour it over the birds. You may add a few muſhrooms.

Or this fauce; take a few muſhrooms, fresh peeled, and wafa

them clean, put them in a fauce-pan with a little falt, put them

over
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over a quick fire, let them boil up, then put in a quarter of a

pint of cream and a little nutmeg; fhake them together with

a very little piece of butter rolled in flour, give it two or three

hakes overthe fire, three or four minutes will do ; then pour

it over the birds.

Or this fauce: boil half a pound of rice very tender in beef

gravy; feafon with pepper and falt, and pour over your birds.

Thefe fauces do for boiled fowls ; a quart of gravy will be

enough, and let it boil till it is quite thick.

To dress partridges à la braife."

TAKE two brace, trufs the legs into the bodies, lard them,

féafonthem with beaten mace, pepper and falt; take a few- pan,

lay flices of bacon at the bottom, then flices ofbeef, and then

flices of veal, all cut thin, a piece of carrot, an onion cut fmall,

a bundle of fweet-herbs, and fome whole pepper: lay the par-

tridges with the breafts downward, lay fome thin flices of beef

and veal over them, and fome parfley fhred fine ; cover them and

let them ftew eight or ten minutes over a very flow fire, then give

your pan a fhake, and pour in a pint of boiling water ; cover it

cloſe, and let it ſtew half an hour over a little quicker fire ; then

take out your birds, keep them hot, pour into the pan a pint of

thin gravy, let them boil till there is about half a pint, then ſtrain

it off and fkim off all the fat : in the mean time, have a veai

fweetbread cut finall, truffles and morels, cocks-combs, and

fowls livers ftewed in a pint of good gravy halfan hour, fome ar-

tichoke-bottoms and afparagus-tops, both blanched in warm

water, and a few muſhrooms, then add the other gravy to this,

and putin your partridges to heat, if it is not thick enough , take

a piece of butter rolled in flour, and tofs up in it ; if you will

be at the expence, thicken it with veal and ham cullis, but it

will be full as good without.

To make partridge panes.

TAKE two roafted partridges and the flesh of a large fowl,

little parboiled bacon, a little marrow or fweet-fuet chopped

very fine, a few muſhrooms and morels chopped fine, truffles,

and artichoke-bottoms, feafon with beaten mace, pepper, a

little nutmeg, falt, fweet-herbs chopped fine, and the crumb of

two-penny loaf foaked in hot gravy; mix all well together

with the yolks of two eggs, make your panes on paper, of a

round figure, and the thickness of an egg, at a proper dif-

tance one from another, dip the point of a knife in the yolk of

a

an

#
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an egg, in order to fhape them ; bread them neatly, and bake

them a quarter of an hour in a quick oven ; obferve that the

truffles and morels be boiled tender in the gravy you foak the

bread in. Serve them up for a fide- difh, or they will ferve to

garnish the above dish, which will be a very fine one for a first

courfe.

Note, When you have cold fowls in the houfe, this makes a

pretty addition in an entertainment.

To roast pheasants.

PICK and drawyour pheafants, andfinge them, lard one with

bacon, but not the other, fpit them, roaft them fine, and paper

them all over the breaſt ; when they are juſt done, flour and

bafte them with a little nice butter, and let them have a fine

white froth ; then take them up, and pour good gravy in the

difh and bread-fauce in plates.

Or you may put water-creffes nicely picked and waſhed, and

juft fcalded, with gravy in the dish, and lay the creffes under

the pheasants.

Or you may make celery-fauce ftewed tender, ftrained and

mixed with cream, and poured into the diſh.

Ifyou have but one pheafant, take a large fine fowl aboutthe

bigness of a pheafant, pick it nicely with the head on, draw it.

and trufs it with the head turned as youdo a pheafant's, lard the

fowl all over the breaft and legs with a large piece of bacon cut

in little pieces ; when roafted put them both in a diſh, and no

body will know it. They will take an hour doing, as the fire

must not be too brifk. A Frenchman would order fiſh-fauce to

them, butthen you quite fpoil your pheaſants.

Aftewedpheasant.

TAKEyourpheafant andſtew it in veal gravy, take artichoke-

bottoms parboiled, fome chefnuts roafted and blanched : when

your pheafant is enough (but it mustfew till there is juft enough

for fauce, then fkini it) put in the chefnuts and artichoke-bot

toms, a little beaten mace, pepper, and falt juſt enough to fea-

fon it, and a glafs of white wine, and ifyou don't think it thick

enough, thicken it with a little piece of butter rolled in flour :

fqueeze in a little lemon , pour the fauce over the pheaſant, and

have fome force-meat balls fried and put into the dish.

Note, A good fowl will do full as well, truffed with the head

on like a pheasant. You may fry faulages instead of force-meat

balls.

T.
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To dress apheasant à la Braiſe.

LAY a layer of beef all over your pan, then a layer of veaf,

a little piece of bacon, a piece of carrot, an onion ftuck with

cloves, a blade or two of mace, a fpoonful of pepper, black and

white, and a bundle of fweet herbs ; then lay in the pheasant,

lay a layer of veal, and then a layer of beefto cover it, fet iton

the fire five or fix minutes, then pour in two quarts of boiling

water cover it cloſe, and let it ſtew very foftly an hour and

a half, then take up your pheafant, keep it hot, and let the

gravyboil till there is about a pint ; then ſtrain it off, and put it

in again, and put in a veal fweet-bread, first being ſtewed with

the pheasant, then put in fome truffles and morels, fome livers of

fowls, artichoke-bottoms, and afparagus-tops, if you have

them ; let all theſe fimmer in the gravy about five or fix mi-

nutes, then add two fpoonfuls of catchup, two of red wine, and

a little piece of butter rolled in flour , shake all together, put in

your pheasant, let them ftew all together with a few muſh-

rooms about five or fix minutes more, then take up your phea

fant and pour your ragoo all over, with a few force-meat balls.

Garnish with lemon. You may lard it, if you chufe.

To boil a pheasant.

TAKE a fine pheasant, boil it in a good deal ofwater, keep

yourwaterboiling ; halfan hour will do a fmall one, and three

quarters ofan hour a large one. Let your fauce be celery (tew-

ed and thickened with cream , and a little piece of butter rolled

in flour; take up the pheafant, and pour the fauce all over..

Garnish with lemon. Obferve to flew your celery fo, that

the liquor will not be all wafted away before you put your

cream in ; if it wants falt, put in fome to your palate.

To roaftSnipes or woodcocks.

SPIT them on a ſmall bird-fpit, flour them and baſte themt

with a piece of butter, then have ready a flice of bread toaſted

brown, lay it in a diſh , and ſet it under the fnipes for the trail

to drop on ; when they are enough, take them up and lay

them on a toaft ; have ready for two fripes, a quarter of a pint

of good beef-gravy hot, pour it into the difh, and fet it over a

chaffing-difh two or three minutes. Garnish with lemon, and

fend them hot to table.

Snipes
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Snipes in afurtout, or woodcocks.

TAKE force-meat made with veal, as much beef-fuet chop

ped and beat in a mortar, with an equal quantity of crumbs of

bread ; mix in a little beaten mace, pepper and falt, fome parf

ley, and a little fweet-herbs, mix it with the yolk of an egg,

layfome ofthis meat round the difh, then lay in the fnipes, be-

ing first drawn and half roafted. Take care ofthe trail ; chop

it, and throw it all over the diſh.

Take fome good gravy, according to the bignefs of your fur-

tout, fome truffles and morels, a few muſhrooms, a ſweetbread

cut into pieces, and artichoke-bottoms cut fmall ; let all ſtew

together, thakethem, and take the yolks of two or three eggs,

according as you wantthem, beatthem upwitha ſpoonfulor two

ofwhite wine, ftir all together one way, when it is thick take

it off, let it cool, and pour it into the furtout : have the yolks of

a few hard eggs put in here and there, ſeaſon with beaten mace,

pepper and falt, to your tafte ; cover it with the force-meat all

over, rub the yolks of eggs all over to colour it, then fend it to

the oven. Halfan hour does it, and fend it hot to table.

To boilfnipes or woodcocks:

BOIL them in good ftrong broth, or beefgravy made thus :

take a pound of beef, cut it into little pieces, put it into two

quarts of water, an onion, a bundle of fweet-herbs, a blade or

two ofmace, fix cloves, and fome whole pepper ; cover it cloſe,

let it boil till about half wafted, then firain it off, put the gravy

into a fauce-pan with falt enough to feafon it, take the fnipes

and gut them clean, (but take care of the guts) put them into

the gravy and let them boil, cover them clofe, and ten mi-

nutes will boil them, if they keep boiling. In the mean time,

chop the guts and liver fmall, take a little of the gravy the

fnipes are boiling in, and ftew the guts in, with a blade of

mace. Take fome crumbs of bread, and have them ready

fried in a little freth butter crifp, of a fine light brown.

You must take about as much bread as the infide of a ftale roll,

and rub them ſmall into a clean cloth ; when they are done,

let them ftand ready in a plate before the fire.

When your fnipes are ready, take about half a pint of the lie

quor they are boiled in , and add to the guts two ſpoonfuls of red

wine, and a piece of butter about as big as a walnut, rolled in

a little flour; fet them onthe fire, fhake your fauce pan often

(but do not fir it with a spoon) till the butter is all melted,

then put in the crumbs, give your fauce pan a fhake, take up .

your birds, lay them in the difh, and pour this fauce overthem.

Garnish withlemon.. To
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To drefs ortolans.

SPIT them fideways, with a bay-leaf between ; bafte theili

with butter, and have fried crumbs of bread round the difh.

Drefs quails the fame way.

!

To drefs ruffs and reifs.

THEY are Lincolnshire birds, and you may fatten them as

youdo chickens, with white bread, milk and fugar : they feed

faſt, and will die in their fat if not killed in time : trufs them

crofs-legged as you do a fnipe, fpit them thefame way, but you

muft gut them, and you must have good gravy inthe difh thick.

ened with butter and toaft under them. Serve them up quick.

To drefs larks.

SPIT them on a little bird - fpit, roaft them ; when enough,

have a good many crumbs of bread fried, and throw all over

them; and lay them thick round the difh.

Or they make a very pretty ragoo with fowls livers ; firſt fry

the larks and livers very nicely, then put them into fome good

gravy to stew, juft enough for fauce, with a little red wine.

Garnish with lemon.

To dress plovers.

TO two plovers take two artichoke- bottoms boiled , fome

chefnuts roasted and blanched, ſome ſkirrets boiled, cut all very

Imall, mix with it fome marrow or beef-fuet, the yolks of two

hard eggs, chop all together, feafon with pepper, falt, nutmeg,

and a little fweet-herbs, fill the bodies of the plovers, lay them in

afauce-pan, put to them a pint of gravy, a glafs of white wine,

a blade or two of mace, fome roafted chefnuts blanched, and ar-

tichoke-bottoms cut into quarters, two or three yolks of eggs,

and a little juice of lemon ; cover them clofe, and let them ftew

very foftly an hour. If you find the fauce is not thick enough,

take a piece of butter rolled in flour, and put into the fauce,

hake it round, and when it is thick take up your plovers and

pour the fauce over them. Garnish with roafted chefnuts.

Ducks are very good done this way.

Or you may roaft your plovers as you do any other fowl, and

have gravy-fauce in the difh.

Or boil them in good celery-fauce, either white or brown,

just as you like.

The fame way you may drefs wigeons..

7
Ti
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To dress larks pearfashion.

YOU must trufs the larks clofe, and cut off the legs , ſeaſon

them with falt, pepper, cloves, and mace; make a force-meat

thus : take a veal ſweetbread, as much beef fuet, a few morels

and mushrooms, chop all fine together, fome crumbs of bread,

and a few fweet herbs, a little lemon-peel cutfmall, mix all to

gether with the yolk ofan egg, wrap up every lark in force- meat,

and fhape them like a pear, ftick one leg in the top like the ſtalk

of a pear, rub them over with the yolk of an egg and crumbs of

bread, bake them in a gentle oven, ferve them without fauce ;

or they make a good garnish to a very fine diſh.

Youmay ufe veal, if you have not a fweetbread.

To drefs a bare.

AS to roafting of a hare, I have given full directions in the

beginning of the book.

Ajugged bare.

CUTitinto little pieces, lard them here and there with little

flips of bacon, feafon them with avery little pepper and falt, put

them into an earthenjugg, with a blade or two ofmace, an onion

ftuck with cloves, and a bundle of fweet-herbs ; cover thejugg

orjaryou do it in fo cloſe that nothing can get in, then fet it in

a pot of boiling water, keep the water boiling, and three hours

willdo it; then turn it out into the difh, and take out the onion

and fweet-herbs, and fend it to table hot. Ifyou don't like it

larded, leave it out.

•

Toscare a bare.

LARD your hare and put a pudding in the belly; put it into

a pot or fiſh-kettle, then put to it two quarts of Itrong drawed

gravy, one of red wine, a whole lemon cut, a faggot of fweet-

herbs, nutmeg, pepper, a little falt, and fix cloves : cover it

clofe, and ſtew it over avery flow fire, till it is three parts done;

then take it up, put it into a difh, and ftrew it over with crumbs

ofbread, a few fweet-herbs chopped fine, fome lemon-peel grat-

ed, and halfa nutmeg; fet it before the fire, and bafte it till it

is all of a fine light brown. In the mean time take the fat off

your gravy, and thicken it with the yolk of an egg ; take fix

eggs boiled hard and chopped ſmall , fome picked cucumbers cut

very thin ; mix thefe with the fauce, and pour it into the dish.

Afillet ofmutton or neck of venifon maybedone the fameway.

Note, You may do rabbits the fame way, but it must be veal

gravy, and white wine ; adding mushrooms for cucumbers.

H To
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To ſtew a bare:

CUTit into pieces, and put it into a ſtew-pan, with a blade or

two of mace, fome whole pepper black and white, an onion

fuck with cloves, an anchovy, a bundle of fweet-herbs, and a

nutmeg cut to pieces, and cover it with water; cover the ftew-

pan clofe, let it ftew till the hare is tender, but not too much

done: then take it up, and with a fork take out the hare into a

clean pan, ftrain the fauce through a coarſe ſieve, empty all out

ofthe pan, put in the hare again with thefauce, take a piece of

butter as big as a walnut rolled in flour, and put in likewife one

Spoonful of catchup, and one of red wine ; few all together

(with a few fresh mushrooms, or pickled ones if you have any)

till it is thick and fa:ooth; then diſh it up, and ſend it to table.

Youmaycut a hare in two, and ſtew the fore-quarters thus, and

roaft the hind-quarters with a pudding in the belly.

A bare civet.

BONE the hare, and take out all the finews, then cut one half

in thin flices, and the other half in pieces an inch thick, flour

them and fry them in a little frefli butter as collops, quick, and

have ready fome gravy made good with the bones of the hare

and beef, put a pint of it into the pan to the hare, fome muſtard

and a little elder vinegar ; cover it cloſe, and let it do foftly till

it is as thick as cream, then diſh it up with the head in the

middle.

Portuguese rabbits.

I HAVE, in the beginning of my book, given directions for

boiled and roafted. Get fome rabbits, trufs them chicken faſhion,

the head muſt be cut off, and the rabbit turned with the back

upwards, and two of the legs ftripped to the claw-end, and ſo

truffed with two fkewers. Lard them, and roaft them with what

fauce you pleaſe. If you want chickens, and they are to appear

as fuch, they must be dreffed in this manner : but if otherwife,

the head muſt be ſkewered back, and come to the table on, with

liver, butter, and parfley, as you have for rabbits, and they look

very pretty boiled and truffed in this manner, and fmothered with

onions or if they are to be boiled for chickens, cut off th:

: head, and cover them with white celery-fauce, or rice-fauc

toffed up with cream.

Rabbits furprife.

ROAST two half-grown rabbits, cut off the heads clofe to

⚫ the fhoulders and the firft joints ; then take off all the lea

meat from the back bones, cut it finall, and tofs it up with f
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br feven ſpoonfuls of cream and milk, and a piece ofbutter as

big as a walnut rolled in flour, a little nutmeg and a little falt,

ſhake all together till it is as thick as good cream, and fet it to

cool ; then make a force-meat with a pound of veal, a pound of

fuet, as much crumbs of bread, two anchovies, a little piece of

lemon-peel cut fine, a little fprig of thyme, and a nutmeg

grated ; let the veal and fuct be chopped very fine and beat in

a mortar, then mix it all together with the yolks oftworaw eggs,

place it all round the rabbits, leaving a long trough in the back

hone open, that you think willhold themeat you cut out withthe

fauce, pour it in and cover it with the force-meat, fmooth it all

over with your hand as well as you can with a raw egg, ſquare

at both ends, throw on a little grated bread, and butter a maza-

tine, or pan, and take them from the dreffer where you formed

them, and place them on it very carefully. Bake them three-

quarters of an hour till they are of a fine brown colour. Let

your fauce be gravy thickened with butter and the juice of a le-

mon; laythem into the difh, and pour inthe fauce. Garnish

with orange cut into quarters, and ferve it up for a first course.

To boil rabbits.

TRUSS them for boiling, boil them quick and white ; for

fauce take the livers, boil and fhred them , and fome parfley fhred

fine, and pickled aftertion- buds chopped fine, or capers, mix

thefe with halfa pint of good gravy, a glafs ofwhite wine; a lit

tle beaten mace and nutmeg, a little pepper and falt, if wanted,

a piece of butter as big as a large walnut rolled in flour; let it

all boil together till it is thick, take up the rabbits and pour

the fauce over them. Garnifh with lemon. You may lard

them with bacon, if it is liked..

To drefs rabbits in cafferole.

DIVIDE the rabbits into quarters. You may lard them or.

let them alone, juft as you pleaſe, ſhake fome flour over them

and fry them with lard or butter, then put them into an earthen

pipkin with a quart of good broth, a glass of white wine, a little

pepper and falt, if wanted, a bunch of fweet-herbs, and a piece

of butter as big as a walnut rolled in flour ; cover them clofe

and let them flew half an hour, then difh them up and pourthe

fauce over them. Garnish with Seville orange, cut into thin-

fices and notched; the peel that is cut out lay prettily between
the Alices.

H 2 Mutton
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"Mutton kebob'd.

TAKE a loin ofmutton, and joint it between every bone g

feafon it with pepper and falt moderately, grate a fmall nutmeg

all over, dip them in the yolks of three eggs, and have ready

crumbs of bread and fweet-herbs, dip them in and clap them to

gether in the fame ſhape again, and put it on a fmall fpit, roaſt

them before a quick fire, fet a diſh under and baſte it with a lit-

tle piece of butter, and then keep baſting with what comes from

it, and throw fome crumbs of bread all over them as it is roaſt-

ing; when it is enough take it up, and lay it in the diſh, and

have ready half a pint of good gravy, and what comes from it ;

take two ſpoonfuls of catchup, and mix a tea-fpoonful of flour

with it and put to the gravy, ftir it together and give it a boil,

and pour over the mutton.

Note, Yu must obſerve to take off all the fat of the inſide,

and the skin of the top ofthe meat, and fome of the fat, if there

be too much. When you put in what comes from your meat

into the gravy, obferve to pour out all the fat.

A neck of mutton, called, The bafty difli.

TAKE a large pewter or filver difh, made like a deep foup-

diſh, with an edge about an inch deep on the infide, on which

the lid fixes (with an handle at top) fo faft that you may lift it up

full by that handle without falling! This difh is called a necro-

mancer, Take a neck of mutton about fix pounds, take off the

fkin, cut it into chops, not too thick, flice a French roll thin,

peel and flice a very large onion, pare and flice three or four

turnips, lay a row of mutton in the difh, on that a row of roll,

then a row of turnips, and then onions, à little falt, then the

meat, and ſo on ; put in a little bundle of fweet-herbs , and two

or three blades of mace; have a tea-kettle of water boiling, fill

the diſh and cover it clofe, hang the difh on the back of two

chairs bythe rim, have ready three fheets of brown paper, tear

each fheet into five pieces, and draw them through your hand,

light one piece and hold it under the bottom of the diſh , mov-

ingthe paper about'; as faſt as the paper burns, light another till

all is burnt, and your meat will be enough. Fifteen minutes.

Juft does it. Send it to table hot in the difh.

Note, This diſh was first contrived by Mr. Rich, and is much

admired bythe nobility.

To
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To drefs a loin ofpork with onions.

TAKE a fore-loin of pork, and roaft it as at another time,

peel a quarter of a peck of onions, and flice them thin, lay them

in the dripping- pan, which must be very clean, under the pork;

let the fat drop on them ; when the pork is nigh enough, put

the onions into the fauce-pan, let them fimmer over the fire a

quarter of an hour, fhaking them well, then pour out all the

fat as well as you can, ſhake in a very little four, a ſpoonful of

vinegar, and three tea-fpoonfuls of muftard, fhake all well to-

gether, and stir in the mustard, fet it over the fire for four or

five minutes, lay the pork in a diſh, and the onions in a baſon.

This is an admirable difh to thoſe who love onions.

To make a currey the Indian way.

TAKE two ſmall chickens, fkin them and cut them as for a

fricafey, wash them clean, and ſtew them in about a quart of

water, for about five minutes, then ftrain off the liquor and put

the chickens in a clean difh ; take three large onions, chop

them fmall, and fry them in about two ounces of butter, then

put in the chickens and fry them together till they are brown,

take a quarter of an ounce of turmerick, a large ſpoonful ofgin-

ger and beaten pepper together, and a little falt to your palate

rew all theſe ingredients over the chickens whilft it is fry-

ing, then pour in the liquor, and let it flew about halfan hour,

then put in a quarter of a pint of cream, and the juice of two

lemons, and ferve it up. The ginger, pepper, and turmerick

must be beat very fine.

To boil the rice..

PUT two quarts of water to a pint of rice, let it boil till you

think it is done enough, then throw in a spoonful offalt, and

turn it out into a cullender; then let it ftand about five minutes

before the fire to dry, and ferve it up in a difh by itfelf. Difh

up and fend it to table, the rice in a difh by itself.
it

To make a pellow the Indian way. i

TAKE three pounds of rice, pick and waſh it very clean,

put it into a cullender, and let it drain very dry ; take three

quarters ofa pound of butter, and put it into a pan overa very

flow fire till it melts, then put in the rice and cover it oververy

clofe, that it may keep all the fteam in ; add to it a little falt,

fome whole pepper, half a dozen blades of mace, and a few

cloves. You muft put in a little water to keep it from burning,

H 3
then
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then air it up very often, and let it ſtew till the rice is foft. Boil

two fowls, and a fine piece of bacon ofabout two pounds weight

as common, cut the bacon in two pieces, lay it in the dish with

the fowls, cover it over with the rice, and garnish it with about

half a dozen hard eggs and a dozen of onions fried whole and

very brown.

Note, This is the true Indian way of dreffingthem.

Another way to make a pellow.

TAKE a leg of veal about twelve or fourteen pounds weight,

an old cock fkinned, chop both to pieces, put it into a pot with

five or fix blades of mace, fome whole white pepper, and three

gallons of water, half a pound of bacon, two onions, and fix

cloves ; cover it cloſe, and when it boils let it do very ſoftly till .

the meat is good for nothing, and above two-thirds is wasted,

then strain it; the next dayput this foup into a fauce-pan , with

a pound of rice, fet it over a very flow fire, take great care it

do not burn ; when the rice is very thick and dry, turn it into

a difh . Garnish with hard eggs cut in two, and have roafted

fowls in another diſh .

Note, You are to obferve, ifyour rice fimmers too faft it will

burn, when it comes to be thick. It must be very thick and

dry, and the rice not boiled to a mummy.

To make essence ofbam.

TAKE off the fat of a ham, and cut the lean in flices, beat

them well and lay them in the bottom of a ſtew-pan, with flices

of carrots, parfnips, and onions ; cover your pan, and ſet it

over a gentle fire : let them ftew till they begin to ftick, then

fprinkle on a little flour, and turn them ; then moiften with broth

and veal gravy. Seafon them with three or four mushrooms,

as many truffles, a whole leek, fome parfley, and half a dozen

cloves or inſtead of a leck, a clove of garlick, Put in ſome

crufts of bread, and let them fimimer over the fire for a quarter

of an hour ; ftrain it, and fet away for ufe. Any pork or ham

does for this, that is well made.

Rules to be obferved in all made-difpes.

FIRST, that the ftew- pans, or fauce- pans, and covers, be

very clean, free from fand, and well tinned ; and that all the

white fauces have a little tartnefs, and be very fmooth and of a

fine thickness, and all the time any white fauce is over the fire

kup firring it one way.

And
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And as tobrown fauce, take great care no fat fwims at the

top, butthat it be all fmooth alike, and about as thick as good

cream, and notto tafte of one thing more than another. As to

pepper and falt, feafon to your palate, but do not put too much

of either, for that will take away the fine flavour of every thing.

As to moftmade difhes, you may put in what youthink proper

to enlarge it, or make it good ; as muſhrooms pickled, dried,

freſh, or powdered ; truffles, morels, cocks-combs ftewed, ox

palates cut in little bits, artichoke bottonis, either pickled, freſh

boiled, or dried ones foftened in warm water, each cut in four

pieces, afparagus-tops, the yolks of hard eggs, force-meat balls,

&c. The best things to give a Tauce tartaefs, are muflroom-

pickle, white walnut- pickle, elder vinegar, or lemon-juice.

CHA P. III.

Read this CHAPTER, and you will find how expen-

five a French cook's fauce is.

The French way of dreffing partridges.

WHEN theyare newly pickled and drawn, fingethem : you

muftmince their livers with a bit of butter, fome fcraped bacon,

green truffles, ifyou have any, parfley, chimbol, falt, pepper,

fweet herbs, and all-fpice. The whole being minced together,

putit intothe infide ofyour partridges, then ftopbothends ofthem,

after which give them afry in the ftew-pan ; that being done,

fpit them, and wrap them up in flices of bacon and paper; then

take a ſtew-pan, and having put in an onion cut into flices, a

carrot cut into little bits, with a little oil, give them a few tolles

over the fire; then moisten them with gravy, cullis, and a little

effence ofham. Put therein half a lemon cut into flices, four

cloves of garlic, a little fweet bafil, thyme, a bay-leaf, a little

parfley, chimbol, two glaffes ofwhite wine, and four of the car-

caffes of the partridges ; let them be pounded, and put them in

this fauce. Whenthe fatof your cullis is taken away, be care-

ful to make it relishing ; and after your pounded livers are put

into your cullis, you muſt ftrain them through a fieve,

partridges beingdone, take them off; as alfotake off the bacon

and paper, and lay them in your dish with your fauce overthem.

This dith Ido not recommend ; for I think it an odd jumble

of trash ; by that time the cullis, the effence, of ham, and all

other ingredients are reckoned, the partridges will come to a

H4
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fine penny. But fuch receipts as this is what you have in moſt

books of cookery yet printed.

To make effence of bam.

TAKE the fat off a Weftphalia ham, cut the lean in flices,

beatthem well and lay them in the bottom of a ſtew-pan , with

Alices of carrots, parfnips, and onions, cover your pan, and fet

it over a gentle fire. Let them ftew till they begin to flick, then

fprinkle on a little flour and turn them ; then moiſten with broth

and veal gravy ; feafon with three or four mushrooms, as many

truffles, a whole leek, fome bafil, parſley, and half a dozen

cloves ; or instead of the leek, you may put a clove of garlic.

Put in fome crufts of bread, and let them fimmer over the fire

for three quarters of an hour. Strain it, and fet it by for ufe.

Acullisfor allforts of ragoo.

·

HAVINGcut three pounds of lean veal, and half a pound of

ham into flices, lay it into the bottom of a few-pan, put in

carrots and parsnips, and an onion fliced ; cover it, and fet it

a ſtewing over a ftove : when it has a good colour, and begins

to ſtick, put to it a little melted butter, and flake in a little

flour, keep it moving a little while till the flour is fried ; then

moiften it with gravy and broth, of each a like quantity, then

put in fore parfley and bafil, a whole leek, a bay- leaf, fome

mushrooms and truffles minced fmall, three or four cloves, and

the cruft oftwo French rolls : let all thefe fimmer together for

three quarters of an hour ; then take out the flices of veal ;

ftrain it, and keep it for all forts of ragoos. Now compute

the expence, and fee if this difh cannot be dreffed full as well

without this expence.

Acullisfor allforts of butchers meat,

YOU must take meat according to your company ; iften or

twelve, you cannot take less than a leg of veal and a ham, with

all the fat, fkin, and outfide cut off. Cut the leg of veal in

pieces about the bignefs of your fift, place them in your ftew-

pan, and then the flices of ham, two carrots, an onion cut in

two; cover it clofe, let it ftew foftly at firſt, and as it begins

to be brown, take off the cover and turn it, to colour it on all

fides the fame; but take care not to burn the meat. When it

has a pretty brown colour, moiften your cullis with broth made

ofbeef, or other meat ; ſeaſon yourcullis with a little ſweet bafil ,

fome cloves, with fome garlic ; pare a lemon, cut it in flices,

5 and
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and put it intoyour cullis, with fome mushrooms. Put into a

ftew- pan a good lump ofbutter, and fet it over aflow fire ; put

into it two orthree handfuls of flour, ftir it with a wooden ladle,

and letit take acolour ; ifyour cullis be pretty brown, you muſt

put in fome flour. Your flour being brown with your cullis,

then pour it very foftly into your cullis, keeping your cullis

ftirring with a wooden ladle ; then let your cullis ftew foftly,

and ſkim off all the fat, put in two glaffes of champaign, or

otherwhite wine; but take care to keep your cullis very thin, fo

that you may take the fatwelloffand clarify it. To clarify it,

you muft put itin a ftove that draws well, and cover it cloſe, and

let it boil without uncovering, till it bpils over; then uncoverit,

and take off the fat that is round the flew-pan, then wipe it off

the cover alfo, and cover it again. When your cullis is done,

take out the meat, and ftrain your cullis through a filk ftrainer.

This cullis is for all forts of ragoos, fowls, pies, and terrines.

Cullis the Italian way.

PUT into aſtew-pan halfa ladleful of cullis, as much effence

of ham, half a ladleful of gravy, as much of broth, three or

four onions cut into flices, four or five cloves of garlic, a little

beaten coriander- feed , with a lemon pared and cut into flices,

a little sweet bafil, mushrooms, and good cil ; put all over the

fire, let it flew a quarter of an hour, take the fat well off, let it

be of a good tafte, and you may uſe it with all forts of meat and

fifh, particularly with glazed fish. This fauce will do for two

chickens, fix pigeons, quails, or ducklins, and all forts of tame

and wild fowl. Now this Italian or French fauce, is faucy.

! Cullis of craw-fifb.

YOU must get the middling fort of craw.fifh, put them over.

the fire, feafoned with falt, pepper, and onion cut in flices ;

being done, take them out, pick them, and keep the tails after

they are fcalded, pour: the reſt together in a mortar ; the more

they are pounded the finer your cullis will be. Take a bit of

veal, the bignefs ofyour fift, with a fmall bit of ham, an onion .

cut into four, put it into fweat gently: if it fticks but a very

tle tothepan, powder it a little. Moiften it with broth, put in

it fome cloves, fweet bafil in branches, fome muſhrooms, with

lemon pared and cut in flices: being done, fkim the fat well,

let it be of a good tafte ; then take out your meat with a ſkim-

mer, and go on to thicken it a little with effence of ham : then

lit-

put
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put in your craw-fifh, and ftrain it off. Being trained, keep

it for a first courfe of craw-fiſh.

Awhite cullis.

TAKE a piece ofveal, cut it into fmall bits, with fomethin

Rices of ham, and two onions cut into four pieces ; moiften it

with broth, feaſoned with muſhrooms, a bunch ofparfley, green

onions, three cloves, and fo let it ftew. Being ftewed, take

outall your meat and roots with a ſkimmer, put in a few crumbs

of bread, and let it ftew foftly : takethe white of afowl, or two

chickens, and pound it in a mortar ; being well pounded, mix

it in your cullis, but it muſt not boil, and your cullis must be

very white; but if it is not white enough you muſt pound two

dozenof fweet almonds blanched, and put intoyour cullis ; then

boil a glass of milk, and put it in your cullis : let it be of a

good talte, and ftrain it off; then put it in a ſmall kettle, and

keep it warm . You may ufe it for white loaves, white cruft of

bread and bifquets.

Sauce for a brace ofpartridges, pheasants, or any thing

you please.

ROAST a partridge, pound it well in a mortar with the pi-

nions of four turkies, with a quart of ſtrong gravy, and the li

versof the partridges and fome truffles, and let it fimmer till it

be pretty thick,, let it ftand in a difh for a while, then put two

glaffes of Burgundy into a few-pan, with two or three flices of

onions, a clove or two of garlic, and the above fauce. Let it

fimmer a few minutes, then prefs it through a hair-bag into a

ftew-pan, add the effence of ham, let it boil for fome time, fea-

fon it with good fpice and pepper, lay your partridges, &c. in

the dish, and pour your fauce in.

They will ufe as many fine ingredients to ftew a pigeon, or

fowl, as will make a very fine difh, which is equal to boiling a

leg of mutton in champaign.

It would be needlefs to name any more ; though you have

much more expenfive fauce than this ; however, I think here is

enoughto fhew the folly of thefe fine French cooks. 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 this fort of legerdemain, fome fine eftates

arejuggled into France.

СНАР.
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CHAP. IV.

To make a number of pretty little dishes, fit for a

fupper, or fide- dish, and little corner-dishes, for a

great table ;table , and the reft you have in the CHAPTER

for Lent,

Hogs earsforced.

TAKE four hogs ears, and half boil them, or take them

fouſed ; make a force-meat thus : take half a pound of beef-

faet, as much crumbs of bread, an anchovy, foine fage, boil

and chop very fine a little parſley ; mix all together with the yolk

of an egg, a little pepper, flit your ears very carefully to make a

place for your ftuffing, fill them, flour them, and frythem in freſh

butter till they are of a fine brown ; then pour out all the fat

clean, and putto them halfa pintof gravy, a glaſs of white wine,

three tea-fpoonfuls of muſtard , a piece of butter as big as a nut-

meg rolled in flour, a little pepper, a fmall onion whole ; cover

them clofe, and let themflew foftlyfor halfan hour, fhakingyour

pan now and then. Whenthey are enough, lay them in your

difh, and pour your fauce over them; but firft take outtheonion.

This makes a very pretty difh; but if you would make a fine

Jarge difh, take the feet, and cut all the meat in fmall thin

pieces, and ſtew with the ears. Seafon with falt to your palate.

Toforce cocks-combs.

PARBOIL your cocks combs, then open them with a point

of a knife at the great end : take the white of a fowl, as much

bacon and beef marrow, cut thefe finall, and beat them fine in

a marble mortar ; feafon them with falt, pepper, and grated nut-

meg, and mix it with an egg ; fill the cocks-combs, and ftew

them in a little ftronggravy foftly for halfan hour, then flice in

fome fresh mushrooms and afew pickled ones ; then beat up the

yolk of an egg in a little gravy, ftirring it.
Seafon with falt.

Whenthey are enough, difh them up in little dishes or plates.

To preferve cocks-combs.

Let them be well cleaned, then put them into a pot, with

Some melted bacon, and boil them a little ; about half an hour

after, add a little bay falt, fome pepper, a little vinegar, a lemon.

Aliced, and an onion ituck with cloves. When the bacon begins

LO



108
The Art of Cookery,

to ftick to the pot, take them up, put them into the pan you

would keep them in, lay a clean linen cloth overthem, and pour

melted butter clarified over them, to keep them clofe from the

air. Theſe make a pretty plate at a fupper.

Topreferve or pickle pigs feet and ears.

TAKE your feet and ears fingle, and wafh them well, fplit

the feet in two, put a bay-leaf between every foot, put in al-

moft as much water as will cover them. When they are well

fteemed, add to them cloves, mace, whole pepper, and ginger,

coriander-feed and falt, according to your difcretion ; put to

them a bottle or two of Rhenifh wine, according to the quan-

tity you do, half a fcore bay- leaves, and a bunch of fweet-herbs.

Let them boil foftly till they are very tender, then take them out

of the liquor, lay them in an earthen pot, then ftrain the liquor

overthem ; when they are cold, cover them down clofe, and

keep them for uſe.

You fhould let them ſtand to be cold ; ſkim off all the fat,

and then put in the wine and fpice.

They eat well cold ; or at any time .heat them in the jelly,

and thicken it with a little piece of butter rolled in flour, makes

a very pretty difh ; or eat the cars, and take the feet clean out

of the jelly, and roll it in the yolk of an egg, or melted butter,

and then in crumbs of bread, and broil them ; or fry them in

freſh butter, lay the ears in the middle and the feet round, and

pour the fauce over, or you may cut the ears inlong flips, which

is better and if you chufe it, make a good brown gravy to mix

with them , a glass of white wine and fome muftard, thickened

with a piece of butter rolled in flour.

To pickle ox-palates.

TAKE your palates, wash them well with falt and water,

and put them in a pipkin with water and fome falt ; and when

they are ready to boil, fkim them well , and put to them pepper,

cloves, and mace, as much as will give them a quick taſte.

When they are boiled tender (which will require four or five

hours) peel them and cut them into fmall pieces, and let them

cool ; then make the pickle ofwhite wine and vinegar, an equal

quantity; boil the pickle, and put in the fpices that were. boiled

in the palates ; when both the pickle and palates are cold, lay

your palates in a jar, and put to them a few bay-leaves and a

little fresh fpice : pour the pickle over thein, cover them cloſe,

and keep them for ufe.

Of
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Of thefeyou may at any time make a pretty little difh, either

withbrown fauce or white ; or butter and muſtard and aſpoon-

ful of white wine ; or they are ready to put in made-dishes.

Tofew cucumbers.

PARE twelve cucumbers, and flice them as thick as acrown-

piece, and put them to drain, and then laythem in a coarfe cloth

till they are dry, flour them and fry them brown in butter; pour

out the fat, then put to them fome gravy, a little claret, fome

pepper, cloves, and mace, and let them ftew a little, then roll

a bit of butter in flour, and tofs them up; feafon with falt : you'

little mushroom pickle.
verymay

add

To ragoo cucumbers.

TAKEtwo cucumbers, two onions, flice them , and frythem

in a little butter, then drain them in a fieve, put them into

fauce-pan, add fix fpoonfuls of gravy, two of white wine, a

blade of mace : let them ftew five or fix minutes ; then take a

piece of butter as big as a walnut rolled in flour, ſhake them.

together, and when it is thick, dish them up.

Africafey of kidney-beans.

TAKÉ a quart of the feed, when dry, foak them all night

in river water, then boil them on a flow fire till quite tender ;

take a quarter of a peck of onions, flice them thin, fry them in

butter till brown ; then take them out of the butter, and put

them in a quart offtrong draw'd gravy. Boil them till you may

mash them fine, then put in your beans, and give them a boil

ortwo. Seafon with pepper, falt and nutmeg.

To drefs Windfor-beans.

TAKEthe feed, boil them till they are tender; then blanch

them, and fry them in clarified butter. Melt butter, with a

drop of vinegar, and pour over them. Stew them with falt,

pepper, and nutmeg.

Or you may cat them with butter, fack, ſugar, and a littlę

powder of cinnamon.

To makejumballs.

TAKE a pound of fine flour and a pound of fine powder- fu-

gar, make them into a light pafte, with whites of eggs beat fine;

then add half a pint of cream, half a pound of fresh butter

melted,
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melted, and a pound of blanched almonds well beat.. Knead

them all together thoroughly, with a little rofe-water, and cut

out yourjumballs in what figures you fancy ; and either bake

them in a gentle oven, or fry them in fresh butter, and they make

a pretty fide or corner difh. You may melt a little butter with a

fpoonful offack, and throw fine fugar all overthe difh. Ifyou

make them in pretty figures, they make a fine little difh.

To make a ragoo of onions.

、

TAKE a pint oflittle youngonions, peel them, and takefour

large ones, peel them and cutthem very fmall ; put a quarter of

a pound of good butterinto a ftew-pan, when it is melted and

done making a noife, throw in your onions, and fry them till

they begin to look a little brown : then ſhake in a little flour,

and thake them round till they are thick ; throw in a littlefalt,

a little beaten pepper, a quarter of a pint of good gravy, and a

tea-fpoonful of muftard. Stir all together, and when it is well

tafted and of a good thicknefs pour it into your difh, and gar-

nish it with fried crumbs of bread and rafpings. They make a

pretty little dish, and are very good. You may ftew rafpings

in the room of flour, if you pleaſe.

A ragoo of oysters.

OPEN twenty large oyfters, take them out of their liquor,

fave the liquor, and dip the oysters in a batter made thus : take

two eggs, beat them well, a little lemon-peel grated, a little

nutmeg grated, a blade of mace pounded fine, a little parſley

chopped fine ; beat all together with a little flour, have ready

fome butteror dripping in a ſtew-pan ; whenit boils, dip in your

oyfters, one byone, into the batter, and fry them ofafinebrown;

then withan egg-flice takethemout, and laythem in adiſhbefore

the fire. Pour the fat out ofthe pan, and ſhake a little flour

over the bottom of the pan , then rub a little piece of butter, as

big as a ſmall wallnut, all over with your knife, whilſt it is over

the fire; then pour in three fpoonfuls of the oyster liquor ſtrain-

ed, one fpoonful of white wine, and a quarter of a pint of

gravy; grate a little nutmeg, ftir all together, throw in the oyf

ters, give the pan a tofs round, and when the fauce is of a good

thickneſs, pour all into the difh, and garnish with ralpings.

Aragoo of afparagus.

SCRAPE a hundred of grafs very clean , and throw it into

cold water. When you have fcraped all , cut as far as is good and

green, about an inch long, and take two heads of endive cleart

I waſhed

"
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washed and picked, cut it very fmall, a young lettuce clean

washed and cut ſmall, a large onion peeled and cut ſmall ; put

a quarter of pound of butter into a ſtew-pan, when it is melt-

ed throw in the above things : tofs them about, and fry them

ten minutes ; then feafon them with a little pepper and falt,

hake in a little flour, tofs them about, then pour in half a

pint of gravy. Let them ftew till the fauce is very thick and

good; then pour all into your difh. Save a few of the little,

tops of thegrafs to garniſh the diſh. ·

A ragoo of livers.

797

TAKE as many livers as you would have for your diſh. A

turkey's liver and fix fowls livers will make a pretty dish. Pick

the galls from them , and throw them into cold water; take the

fix livers, putthem in afauce-pan with a quarter of a pint ofgra-:

vy, a ſpoonful of muſhrooms, either pickled or freſh, a ſpoonfuli

of catchup, a little bit of butter as big as a nutmeg rolled in .

flour ; feafon them with pepper and falt to your palate. Let .

them ſtew foftly ten minutes: in the mean while broil the tur

key's liver nicely, lay it in the middle, and the ftewed livers:

round. Pour the fauce all over, and garniſh with lemon.

To ragoo cauliflowers.

LAY a large cauliflower in water, then pick it to pieces, as

if forpickling: take a quarter of a pound ofbutter, with a ſpoon-

ful of water, and melt it in a ftew-pan, then throw in your cau-,

liflowers, and ſhake them about often till they are quite tender s

then ſhakein a little flour, and tofs the pan about. Seafon them

with a little pepper and falt, pour in halfa pint ofgood gravy,

let them ftew till the fauce is thick, and pour it all into a little,

difh. Save a few little bits of cauliflower, when ſtewed in the

butter, to garnish with.

Stewed peafe and lettuce.

i

TAKE aquart ofgreen peas, two nice lettuces clean waſhed

and picked, cut them ſmall acroſs , put all into a fauce-pan , with

a quarter of a pound of butter, pepper and falt to your palate ;

eover them cloſe, and let them flew foftly, fhaking the pan of-

ten. Let them ſtew ten minutes, then thake in a little flour,

tofs them round, and pour in half a pint of good gravy ; putin a

little bundle of fweet-herbs and an onion, with three cloves, and

a blade of mace fluck in it. Cover it clofe, and let them ſtew a

quarter of an hour ; then take out the onion and fweet-herbs,

and turn it all into a difh. If you find the fauce not thick.

enough, thake in a little more flour, and let it framer, then take

it up. Cado
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er three minutes, then lay the faufages in your difh, and pour

the reft all over. You may, beforeyou take it up, put in half

1fpoonful of vinegar.

Savoys forced and stewed.

TAKE two favoys, fill one with force-meat, and the other

without. Stew them with gravy ; feafon them with pepper

and falt, and when they are near enough take a piece of butter,

as big as a large walnut, rolled in flour, and put in. Let them

few till they are enough, and the fauce thick ; then lay them

in your difh, and pour the fauce over them. Theſe things are

beft done on a ftove.

To force cucumbers.

TAKE three large cucumbers, fcoop out the pith, fill them

with fried oysters, feafoned with pepper and falt , put on the

piece again you cut off, few it with a coarfe thread, and fry

them in the butter the oysters are fried in : then pour out

the butter, and shake in a little four, pour in half a pint of

gravy, fake it round and put in the cucumbers. Seafon it

with a little pepper and falt ; let them ſtew foftly till they are

tender, then lay them in a plate, and pour the gravy over

them or you may force them with any fort of force-meat you

fancy, and fry them in hog's lard, and then flew them in gravy.

and red wine

Fried faufages.

TAKE halfa pound of faufages, and fix apples ; flice four

about as thick as a crown, cut the other two in quarters, fry

them with the faufages of a fine light brown, lay the faufages

in the middle ofthe diſh, and the apples round. Garnish with

the quartered apples.

Stewed cabbage and faufages fried is a good difh ; then heat

coid
peas-puddinginthe pan, lay it in thedifh and the faufages

round, heap the pudding in the middle, and laythe faufages all

round thick up, edge-ways, and one in the middle at length.

Callops and eggs.

CUT either bacon, pickled beef, or hung mutton into thin

ties; broil them nicely, lay them in a dih before the fire,

have ready a ftew-pan of water boiling, break as many eggs

23 you have collops, break them one by one in a cup, and

pour them into the ftew-pan. When the whites of the eggs

I
begin
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begin to harden, and all look of a clear white, take them

öne by one in an egg-flice, and lay them on the collops.

·
To drefs cold fowl or pigeon.

it

up

CUTthem in four quarters, beat up an egg or two, according

to what you dreſs, grate a little nutmeg in, a little falt, fome

parfley chopped, a few crumbs of bread, beat them well toge

ther, dip them in this batter, and have ready fomedripping hot

in a ſtew-pan, in which fry them of a fine light brown : have

ready a little good gravy, thickened with a little flour, mixed

with a ſpoonful of catchup ; lay the fry in the diſh, and pour

the fauce over. Garnish with lemon, and a few mushrooms,

you have any. A cold rabbit eats well done thus.
if

.

To mince veal.

CUT your veal as fine as poffible, but don't chop it ; grate a

little nutmeg over it, fired a little lemon-peel very fine, throw

a very little falt on it, drudge a little flour over it. To a large

plate of veal, take four or five fpoonfuls of water, let it boil,

then put in the veal, with a piece of butter as big as an egg, ftir

it well together ; when it is all thorough hot, it is enough,

Have ready a very thin piece of bread toaſted brown, cut it into

three-corner fippets, lay it round the plate, and pour in the

veal. Juft before you pour it in, fqueeze in half a lemon , or

half a ſpoonful of vinegar. Garnish with lemon. You may

put gravy in the room of water, if you love it ftrong, but it is

better without.

To.frycold veal.

CUT itin pieces about as thick as half a crown, and as long

as you pleaſe, dip them in the yolk of an egg, and thenin

crumbs of bread, with a few ſweet- herbs, and fhred lemon- peel

in it; grate a little nutmeg over them, and fry them in.fresh

butter. The butter must be hot, juft enough to fry them in ; in

the mean time, make a little gravy of the bone ofthe veal ; when

the meat is fried take it out with a fork, and lay it in a diſh be-

fore the fire, then ſhake a little flour into the pan , and fir it

round ; then put in a little gravy, fqueeze in a little lemon , and

pour it overthe veal. Garnish with lemon.

To tofs up cold veal white.

CUT the veal into little thin bits, put milk enough to it for

fauce, grate in a little nutmeg, a very little falt, a little piece of

butter rolled in flour : to half a pint of milk, the yolks of two

egg
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tags well beat, a fpoonful of muſhroom-pickle, ftir all toge

ther till it is thick ; then pour it into your dish, and garniſh

with lemon..

Cold fowl fkinned, and done this way, cats well ; or the beſt

end of a cold breaſt of veal ; firſt fry it, drain it from the fat,

then pour this fauce to it.

To bafb cold mutton.

CUT your mutton with a very fharp knife in very little hits,

as thin as poffible; then boil the bones with an onion, a little

fweet- herbs, a blade of mace, a very little whole pepper, a little

falt, a piece of cruft toafted very crifp : let it boil till there isjuſt

enough for fauce, ftrain it, and put it into a fauce-pan, with a

piece of butter rolled in flour ; put in the meat, when it is very

hot it is enough. Have readyfome thin bread toafted brown, cut

three-corner-ways, lay them round the dish, and pour in the

hah . As to walnut-pickle, and all forts of pickles, you muſt

put in accordingto your fancy. Garnish with pickles. Some love

fmall onion peeled, and cut very ſmall, and done in the haſh.

To bafb mutton like venifon.

CUT it very thin as above ; boil the bones as above ; ftrain

the liquor, where there is juft enough for the hafh, to a quarter

of a pint of gravy put a large ſpoonful of red wine, an onion

peeled and chopped fine, a very little lemon-peel ſhred fine, a

piece of butter as big as aſmall walnut rolled in flour ; put it into

afauce-pan with the meat, ſhake it all together, and when it is

thoroughly hot, pour it into your diſh. Hafhbeefthe fame way.

To make collops of cold beef.

IF you have any cold infide of a furloin of beef, take off all

the fat, cut it very thin in little bits, cut an onion very ſmall,

boil as much water as you think will do for fauce, feafon it with

a little pepper and falt, and a bundle of fweet-herbs. Let tae.

water boil, then put in the meat, with a good piece of butter

rolled in flour, fhake it round, and ftir it. Whenthefauce is

thick and the meat done, take out the fweet-herbs, and pour it

into your dish. They do better than freſh meat.

To make a florendine of veal.

TAKE two kidneys of a loin of veal, fat and all, and mince

it very fine, then chop a few herbs and put to it, and add a few

currants : feafon it with cloves, mace, nutmeg, and a little falt,

four or five yolks of eggs chopped fine, and fome crumbs of

bread, a pippin or two chopped, fome candied lemon-peel cut

1 2 fmall,
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fmall, a Mttle fack, and orange flour- water. Lay a fheet o

puff paſte at the bottom ofyour difh, and put in the ingredients,

and cover it with another theet of puff pafte. Bake it in a flack

oven, fcrape fugar on the top, and ferve it up hot.

To makefalamongundy.

TAKE two or three Roman or cabbage lettuces, and when.

you have washed them clean, fwing them pretty dry in a cloth ;

then beginning at the open end, cut them crofs-ways, as fine as a

good big thread, and lay the lettuces fo cut, about an inch thick,

all over the bottom of a difh. When you have thus garnished

your difh, take two cold roafted pullets or chickens, and cutthe

flesh off the breafts and wings into flices, about three inches

long, a quarter of an inclr broad, and as thin as a fhilling: lay

them upon the lettuce round the end to the middle of the difh,

and the other towards the brim ; then having boned and cut fis

anchovies, each into eight pieces, laythem all between each flice

ofthefowls , then cut the lean meat off the legs into dice, and cut

a lemon into finall dice ; then mince the yolks of four eggs, three

or four anchovies, and a little parfley, and make a round heap

ofthefe in your difh, piling it up in the form of a fugar-loaf,

and garnish it with onions as big as the yolks of eggs, boiled

in a good deal of water very tender and white. Put the large

of the onions in the middle on the top of the falamongundy, and

lay the reft all round the brim of the difh, as thick as you can

Jay them ; then beat funie fallad oil up with vinegar, falt, and

pepper, and pour over it all . Garnish with grapes juft fcalded,

or French beans blanched, or aftertion-flowers, and ſerve it up

for a first courſe.

Another way.

MINCE two chickens, either boiled or roaſted, very fine, a

veal, if you pleaſe ; alfomince the yolks of hard eggs very ſmall,

and mince the whites very fmall by themselves ; fhred the pulp

of two or three lemons very fmall, then lay in your diſh a laye

ofmince-meat, and a layer of yolks of eggs, a layer of whites,

a layer of anchovies, a layer of your fhred lemon-pulp, a layerof

pickles, a layer of forrel, a layer of fpinach, and fhalots fard

Imall. When you have filled a difh with the ingredients, fet

orange or lemon on the top ; then garnith with horfe-raddih

fcraped, barberries, and fliced lemon. Beat up fome oil, with

the juice of lemen , falt, and muſtard, thick, and ferve it

for a fecond courfe, fide-difh, or middle-difh , for fupper.

an

Athi
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Athird falamongundy,

MINCEveal or fowl very fmall, a pickled herring boned and

picked fmall, cucumber minced fmall, apples minced fmall , an

onion peeled and minced fmall, fome pickled red cabbage chop-

ped finall, cold pork minced fmall , or cold duck or pigeons

minced fmall, boiled parfley chopped fine, celery cut ſmall, the

yolks of hard eggs chopped fmall, and the whites chopped fmall,

and either lay all the ingredients by themselves feparate on fau-

cers, or in heaps in a difh. Difh them out with what pickles

you have, and fliced lemon nicely cut ; and ifyou can get after-

tion-flowers, lay them round it. This is a fine middle-difh for

füpper ; but you may always make falamongundy offuch things

as you have, according to your fancy. The other forts you have

inthe chapter of fafts.

To make little pafties..

-TAKE the kidney of a loin of veal cut very fine, with as

much of the fat , the yolks of two hard eggs, feafoned with a

little falt, and half a fmall nutmeg. Mix them well together,

then roll it well in a puff-paſte cruft, make three of it, and fry

them nicely in hog's lard or butter.

They make a pretty little difh for change. You may put in

fome carrots, and a little fugar and fpice, with the juice of an

and fometimes apples, first boiled and fweetened, with a

little juice of lemon, or any fruit you pleaſe.

orange,

Petit pafties forgarnishing dishes,

MAKE a fhort cruft, roll it thick, make them about as big

as the bowl of a ſpoon , and about an inch deep ; take a piece

of veal, enough to fill the patty, as much bacon and beef-fuet,

fhred them all very fine, feafon them with pepper and falt, and a

little fweet-herbs; put them into alittle ftew-pan, keep turning

them about with a few muſhrooms chopped fmall, for eight or

ten minutes ; then fill your petty patties, and cover them with

fome cruft. Colour them with the yolk of an egg, and bake

them. Sometimes fill them with oysters for fish , or the melts of

the fish pounded, and feaſoned with pepper and falt ; fill them

with lobſters, or what you fancy. They make a fine garnishing,

and give a difh a fine look : if for a calf's head, the brains fea

foned is moft proper, and fome with oyſters.

1
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Oxpalates baked.

WHEN you falt a tongue, cut off the root, and take fome

ox palates, wash them clean, cut them into fix or ſeven pieces,

put them into an earthen pot, juft cover them with water, put

in a blade or two of mace, twelve whole pepper- corns, three or

four cloves, a little bundle of fweet-herbs, a ſmall onion , halfa

fpoonful of rafpings ; cover it clofe with brown paper, and let

it be well baked. When it comes out of the oven, feafon it

with falt to your palate.

CHA P. V.

To drefs FISH.

AS to boiled fish of all forts, you have full directions in the

Lent chapter. But here we can fry fiſh much better, becauſt

we have beef-dripping, or hog's lard.

Obferve always in the frying of any fort of fish ; first, that

you dry your fifh very well in a clean cloth, then flour it. Let

your ftew-pan you fry them in be very nice and clean, and put

in as much beef-dripping, or hog's lard, as will almoft cover

yourfifh; and be fure it boils before you put in your fiſh. Let it

fry quick, and let it be of a fine light brown, but not too dark a

colour. Have your fifh- flice ready, and ifthere is occafion turn

it: when it is enough, take it up, and lay a coarſe cloth on a

diſh, on which lay your fifh, to drain all the greaſe from it ; if

you fry parfley, do it quick, and take great care to whip it out

of the pan as foon as it is crifp, or it will lofe its fine colour.

Take great care that your dripping be very nice and clean. You

have directions in the eleventh chapter, how to make it fit for

ufe, and have it always in readineſs.

Some love fish in batter ; then you must beat an egg fine,

and dip your fish in juft as you are going to put it in the pan;

or as good a batter as any, is a little ale and flour beat up, juk

as you are ready for it, and dip the fifh, to fry it.

Fifh-fauce with lobster.

FOR falmon or turbot, broiled cod or haddock, &c. nothing

is better than fine butter melted thick ; and take a lobſter,

bruife the body of the lobſter in the butter, and cut the fle

Anto
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into little pieces ; ftew it all together, and give it a boil. If

you would have your fauce very rich, let one halfbe rich beef-

gravy, and the other half melted butter with the lobſter ; but

the gravy, I think, takes away the fweetness of the butter and

lobfter, and the fine flavour of the fiſh.

To make fbrimp-fauce.

TAKE a pint of beef-gravy, and half a pint of fhrimps,

thicken it with a good piece of butter rolled in flour. Let the

gravy be well ſeaſoned, and let it boil.

To make oyster -fauce.

TAKE half a pint of large oyfters, liquor and all ; put them

into a fauce-pan, with two or three blades of mace, and twelve

whole pepper-corns; let them fimmer over a flow fire, till the

oyfters are fine and plump, then carefully with a fork take out

the oysters from the liquor and fpice, and let the liquor boil

five or fix minutes ; then ftrain the liquor, wash out the fauce-

pan clean, and put the oysters and liquor in the fauce-pan

again, with half a pint of gravy, and half a pound of butter

just rolled in a little flour. You may put in two fpoonfuls of

white wine, keep it ftirring till the fauce boils, and all the

butter is melted..

To make anchovy-fauce.

TAKE à pint of gravy, put in an anchovy, take a quarter of

a pound of butter rolled in a little flour, and ftir all together

till it boils. You may add a little juice of a lemon, catchup,

red wine, and walnut-liquor, juft as you pleafe.

Plain butter melted thick, with a fpoonful of walnut-pickle,

or catchup, is good fauce, or anchovy: in fhort you may put as

many things as you fancy into fauce ; all other fauce for fish

you have in the Lent chapter.

To drefs a brace of carp.

FIRST knock the carp on the head, fave all the blood you

can, fcale it, and then gut it; wash the carp in a pint of red

wine, and the rows ; have fome water boiling, with a handful

offalt, a little horfc-raddifh, and a bundle of fweet-herbs ; put

your carp, and boil it foftly. When it is boiled, drain it well

over the hot water ; in the mean time ftrain the wine through a

it and the blood into a fauce-pan with a pint of good

in

Love,
put
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gravy, a little mace, twelve corns of black and twelve of white

pepper, fix cloves, an anchovy, an onion, and alittle bundleof

fwcet-herbs. Let them fimmer very foftly a quarter of an hour,

then ſtrain it, put it into the fauce- pan again, and add to two

fpoonfuls ofcatchup and a quarter of a pound ofbutter rolled in

a little flour, half a fpoonful of mushroom-pickle, if you have

it: ifnot,the fame quantity of lemon-juice : ftir it all together,

and let it boil. Boil one half ofthe rows ; the other half beat

up with an egg, half a nutmeg grated, a little lemon-peel cut

fine, and a little falt. Beat all well together, and have ready

fome nice beef-dripping boiling in a few- pan, into which drop

your row, and fry them in little cakes, about as big as a crown-

piece, of a fine light brown, and fome fippets cut three corner-

ways, and fried crifp ; a few oyfters, ifyou have them, dipped

in a little batter and fried brown, and a good handful ofparsley

fried green.

Laythe fish inthe diſh, the boiled rows on each fide, the fip-

pets ftanding round the carp ; pour the fauce boiling hot over the

fith ; laythe fried rows and oysters, with parſley and fcraped

horſe- raddiſh and lemon between, all round the diſh , the reſt of

the cakes and oyſters lay in the diſh, and fend it to table hot. If

you would have the fauce white, put in white-wine, and good

Itrong veal-gravy, with the above ingredients. Dreffed as in the

Lent chapter, is full as good, ifyour beer is not bitter.

Asto dreffing a pike, and all other fiſh, you have it in theLent

chapter ; only this, when you dreſs them with a pudding, you

may add a little beef-fuet cut very fine, and good gravy in the

fauce, This is a better waythan ftewing themin the gravy.

CHAP. VI.

Of Soups and BROTHS.

To makestrong brothfor foups or gravy.

TAKE a leg of beef, chop it to pieces, fet it on the fire in

four gallons of water, fcum it clean, ſeaſon it with black and

white perper, a few cloves, and a bundle of fweet-herbs. Let

it'bail till two parts is wafted, then feafon it with falt ; let it

boij a little while, then train it off, and keep is for ufe.

When



made Plain and Eafy.
121.

·

When you want very strong gravy, take a flice of bacon,

lay it in a ſtew-pan ;,take a pound of beef, cut it thin, lay it

on the bacon, flice a good piece of carrot in, an onion fliced,

a good cruft ofbread, a few fweet-herbs, a little mace, cloves,

nutmeg, and whole pepper, an anchovy ; cover it, and fet it

on a flow fire five or fix minutes, and pour in a quart of the

above beef-gravy ; cover it clofe, and let it boil foftly till half:

is wafted. This will be a rich, high brown fauce for fifa or

fowl, or ragoo.

Gravyfor whitefauce,

TAKE a pound of any part of the veal, cut it into ſmall

pieces, boil it in a quart of water, with an onion, a blade of

mace, two cloves, and afow whole pepper-corns. Boil it till

it is as rich as you would have it.

Gravyfor turkey, fowl, or ragoo.

TAKE a pound oflean beef, cut and hack it well, then flour

it well, put a piece of butter as big as a hen's egg in a ſtew-

pan ; when it is melted, put in your beef, fry it on all fides a

little brown, then pour in three pints of boiling water, and a

bundle of fweet-herbs , two or three blades of mace, three or

four cloves, twelve whole pepper corns, a little bit of carrot,

a little piece of cruft of bread toaſted brown ; cover it cloſe,

and let it boil till there is about a pint or lefs ; then ſeaſon it

with falt, and ftrain it off..

Gravy for a fowl, when you have no meat nor gravy

ready.

TAKEthe neck, liver, and gizzard, boil them in half a pint

of water, with a little piece of bread toaſted brown, a little pep-

per and falt, and a little bit ofthyme. Let them boil till there

is about a quarter of a pint, then pour in half a glaſs of red

wine, boil it and ftrain it, then bruife the liver well in, and

frain it again; thicken it with a little piece of butter rolled

in flour, and it will be very good.

An ox's kidney makes goud gravy, cut all to pieces, and

boiled with fpice, &c. as inthe foregoing receipts.

You have a receipt in the beginning ofthe book, inthe pre-

face for gravies.

To
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To make mutton or veal gravy.

CUT and hack your veal well, fet it on the fire with water,

Tweet-herbs, mace, and pepper. Let it boil till it is as good as

you would have it, then ftrain it off. Your fine cooks always,

if they can, chop a partridge or two, and put into gravies.

To make astrong fifb-gravy.

TAKEtwo or three eels, or any fifh you have, fkin or fcale

them, and gut them and waſh them from grit, cut them into

little pieces, put them into a fauce-pan, coverthem with water,

a little cruft of bread toafted brown, a blade or two of mace,

and fome whole pepper, a few fweet-herbs, and a very little bit

of lemon-peel. Let it boil till it is rich and good, then have

ready a piece of butter, according to your gravy ; if a pint,

as big as a walnut. Melt it in the fauce-pan, then ſhake in a

little flour, and tofs it about till it is brown, and then ſtrain in

the gravy to it. Let it boil a few minutes, and it will be good.

To make plum-porridgefor Chriſtmas.

TAKE a leg and fhin of beef, put them into eight gallons of

water, and boil them till they are very tender, and when the

broth is ftrong ftrain it out ; wipe the pot and put in the broth

again ; then flice fix penny loaves thin, cut offthetop and bot

tom, put fome ofthe liquor to it, cover it up and let it ftand a

quarter ofan hour, boil it and ſtrain it, and then put it into your

pot. Let it boil a quarter of an hour, then put in five pounds of

currants clean waſhed and picked ; let them boil a little, and

put in five pounds of raifins of the fun, ftoned, and two pounds

of prunes, and let them boil till they fwell ; then put in three

quarters of an ounce of mace, half an ounce ofcloves, two nut-

megs, all ofthem beat fine, and mix it with a little liquor cold,

and put them in a very little while, and take off the pot ; then

put inthree pounds of fugar, a little falt, a quart of ſack, a

quart of claret, and thejuice of two or three lemons. You may

thicken with fago inftead of bread, if you pleafe ; pour them

into earthen pans, and keep them for ufe. You muſt boil two

pounds of prunes in a quart of water till they are tender, and

ftrain them into the pot when it is boiling.

T.
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To make ſtrong broth to keepfor uſe,

TAKE part of aleg of beefand the fcraig-end of a neck of

mutton, break the bones in pieces, and put to it as much water-

as will cover it, and a little falt ; and when it boils, fkim it

clean, and put into it a whole onion ſtuck with cloves, a bunch

offweet-herbs, fome pepper, and a nutmegquartered. Let thefe

boil till the meat is boiled in pieces, and the ftrength boiled out

of it ; then put to it three or four anchovies, and when they are

diffolved, ſtrain it out, and keep it for uſe.

Acraw-fifbfoup.

TAKE a gallon of water, and fet it a boiling; put in it a

bunch of ſweet-herbs, three or four blades of mace, an onion

ftuck with cloves, pepper, and falt ; then have about two hun-

dred craw-fiſh, fave about twenty, then pick the reft from the

fhells, favethe tails whole ; the body and fhells beat in a mortar,

with a pint of peaſe green or dry, firſt boiled tender in fair wa-

ter, putyour boiling water to it, and ftrain it boiling hot through

acloth till you have all the goodneſs out of it : fet it overaflow

fire or ftew-hole, have ready a French roll cut very thin, and let

it be very dry, put it to your foup, let it flew till half is wafted,

then put a piece of butter as big as an egg into afauce-pan, let

it fimmer till it is done making a noife, fhake in two tea-fpoon-

fuls of flour, ftirring it about, and an onion ; put in the tails of

the fifh, give them a fhake round, put to them a pint of good

gravy, let it boil four or five minutes foftly, take out the onion,

and put to it a pint of the foup, ftir it well together, and pour it

all together, and let it fimmervery foftly a quarter of an hour;

fry a French roll very nice and brown, and the twenty craw-

fish, pour your foup into the difh, and lay the roll in the mid-

dle, and the craw-fifh round the diſh,

Fine cooks boil a brace of carp and tench, and may be a lob-

fter or two, and many more rich things, to make a craw-fiſh

foup; but the above is full as good, and wants no addition.

Agood gravy-foup.

TAKE a pound of beef, a pound of veal, and a pound of

mutton cut and hacked all to pieces, put it into two gallons of

water, with an old cock beat to picces, a piece of carrot, the

upper cruft of a penny loaf toasted very crifp, a little bundle of

Sweet-herbs, an onion, a tea-fpoonful of black pepper and one

of
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ofwhite pepper, four or five blades of mace, and four cloves ;

cover it, and let it flew over a flow fire till half is waſted, then

ftrain it off, and put it into a clean fauce- pan, with two or three

large fpoonfuls of raſpings clean fifted, half an ounce of truffles

and morels, three or four heads of celery wafhed very clean and

cut ſmall, an ox's palate, firſt boiled tender and cut into pieces,

a few cocks- combs, a few of the little hearts of young favoys ;

cover it clofe, and let it fimmer very foftly over a flow fire two

hours ; then have ready aFrench roll fried and a few force-meat

balls fried, putthem in your dish and pour in your foup. You.

may boil a leg of veal, and a leg of beef, and as many fine things

as you pleafe ; but I believe you will find this rich and high

enough.

L
Youmayleave out the cocks-combs, and palates, truffles, &c.

ifyou don't like them ; it will be good foup without them ; and

if you would have your foup very clear, dont put in the rafpings,

Obferve, if it be a china difh not to pour your foup in boiling

hor off the fire, but fet it down half a minute, and put a ladle-

ful in first to warm the difh, then put it in ; for if it be a froft,

the bottom ofyour difh will fly out.difh will fly out. Vermicelli is good in it,'

an ounce put in juft before you take it up ; let it boil four or

five minutes.

You may make this foup of beef, or veal alone, juſt as you

fancy. A leg ofbeef will do either without veal, mutton, or

fowl.

Agreen peas foup.

TAKE a finall knuckle of veal, about three or four pounds,

chop it all to pieces, fet it on the fire in fix quarts of water, a

little piece of lean bacon , about half an ounce ſteeped in vinegar

an hour,four or five blades of mace, three or four cloves, twelve

pepper-corns of black pepper, twelve ofwhite, a little bundle of

Tweet-herbs and parfley, a little piece of upper cruft toaſted cri:p;

cover it clofe, and let it boil foftly over a flow fire till half is

wafted ; then ftrain it off, and put to it a pint of green pas and

a lettuce cut fmall, four heads of celery cut very fmall, and

waſhed clean ; cover it cloſe, and let it flew very foftly over a

flow fire two hours ; in the mean time boil a pint of old peas in

a pint ofwater very tender, and ftrain them well through a coarfe

hair fieve, and all the pulp, then pour it into the foup, and let

it boil together. Seafon with falt to your palate, but not too

much. Fry a French roli crifp, put it into your diſh, and pour

your foup in. Be fure there be full two quarts.

Mutton

T
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Mutton-gravy will do, ifyou have no veal, or a fhin of beef

chopped to pieces. A few afparagus-tops are very good in it.

A whitepeasfoup.

TAKE about three pounds of thick flank of beef, or any

lean part of the leg chopped to pieces ; fet it onthe fire in three

gallons of water, about half a pound of bacon, a fmall bundle

of fweet-herbs, a good deal of dried mint, and thirty or forty

corns of pepper ; take a bunch of celery, wafh it very clean,

put in the green tops, and a quart of fplit peas, cover it clofe,

and let it boil till two parts is wafted ; then ftrain it off, and

put it into a clean fauce-pan, five or fix heads of celery cut

Imalland washed clean, cover it cloſe and let it boil till there is

about three quarts; then cut fome fat and lean bacon in dice,

fome bread in dice, and fry them juft crifp ; throw them into

your difh, feafon your foup with falt, and pour it into your

difh , rub a little dried mint over it, and fend it to table. You

may add force-meat balls fried, cocks-combs boiled in it, and

an ox's palate fewed tender and cut fmall. Stewed ſpinach

well drained, and laid round the dish is very pretty..

Another way to make it.

WHEN boil
you a leg of pork, or a good piece of beef, fave

the liquor. When it is cold take off the fat ; the next day boit

a leg of mutton, fave the liquor, and when it is cold take off the

fat, fet it on the fire, with two quarts of peafe. Let them boil

till they are tender, then put in the pork or beef liquor, with the

ingredients as above, and let it boil till it is as thick as you would

have it, allowing for the boiling again ; then ftrain it off, and

add the ingredients as above. You may make your foup of veal

or mutton gravy if you pleafe, that is according toyour fancy.

A chefnut foup,

TAKE half a hundred of chefnuts, pick them, put them in

an earthen pan, and fetthem in the oven half an hour, or roaſt

them gently over a flow fire, but take care they don't burn ;

then peel them, and fet them to flew in a quart of good beef,

veal, or mutton broth , till they are quite tender. In the mean

time, take a piece or flice of ham , or bacon, a pound of veal ,

a pigeon beat to pieces, a bundle of tweet-herbs, an onion, a lit

tle pepper and mace, and apiece ofcarrot; lay the bacon at the

bottom of a few-pan, and lay the meat and ingredients at top.

Set it over a flow fire till it begins to stick to the pan, then pic

ia
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in a cruft of bread, and pour in two quarts of broth. Let it boil.

foftly till one third is wafted ; then ſtrain it off, and add to it

the chefnuts. Seaſon it with falt, and let it boil till it is well

tafted, ftew two pigeons in it, and a fried French roll criſp ;

Jay the roll in the middle of the difh, and the pigeons on each

fide ; pour in the foup, and fend it away hot.

A French cook will beat a pheafant, and a brace of partridges

to pieces, and put to it. Garniſh your difh with hot chefnuts.

To make mutton broth.

TAKE a neck ofmutton about fix pounds, cut it in two, bol!

the feraig in a gallon of water, fkim it well, then put in a little

bundle of fweet-herbs, an onion, and a good cruft of bread.

Let it boil an hour, then put in the other part of the mutton, a

'turnip or two, fome dried marigolds, a few chives chopped fine,

2 little parfley chopped fmall ; then put thefe in about a quarter.

of an hour before your broth is enough. Seafon it with falt ; or

you may put in a quarter of a pound of barley or rice at firft.

Some love it thickened with oatmeal, and fome with bread ; and

fome love it ſeaſoned with mace, inſtead of ſweet-herbs and

onion. All this is fancy and different palates. If you boil

turnips for fauce, don't boil all in the pot, it makes the broth

too ftrong of them, but boil them in a fauce-pan.

Beef broth.

TAKE a leg of beef, crack , the, bone in two or three parts,

wash it clean, put it into a pot with a gallon of water, fkim it

well, then put in two or three blades of mace, a little bundle

of parfley, and a good cruft of bread. Let it boil till the beef

is quite tender, and the finews. Toaft fome bread and cut it

in dice, and lay it in your difh ; lay in the meat, and pour the

foup in.

To make Scotch barley-broth.

TAKE a leg of beef, chop it all to pieces, boil it in three

gallons of water with a piece of carrot and a cruft of bread, till

It is half boiled away ; then ftrain it off, and put it into the pot

again with half a pound of barley, four or five heads of celery

wafhed clean and cut fmall, a large onion, a bundle of fweet

herbs, a little parfley chopped fmall, and a few marigolds. Let

this boil an hour. Take a cock or large fowl, clean picked and

wafhed, and put into the pot ; boil it till the broth is quite good,

then feafon with falt, and fend it to table, with the fowl in the

middle.
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middle. Thisbroth is very good without thefowl. Take our

the onion and fweet-berbs, before you fend it to table.

Some make this broth with a sheep's head inftead of a leg of

beef, and it is very good; but you muſt chop the head all to

pieces. The thick flank (about fix pounds to fix quarts, of

water) makes good broth ; then put the barley in with the meat,

firft fkim it well, boil it an hour very foftly, then put in the

above ingredients, with turnips and carrots clean fcraped and

pared, and cut in little pieces. Boil all together foftly, till the

broth is very good ; then feafon it with falt, and fend it to table,

with the beef in the middle, turnips and carrots round, and pour

the broth over all.

To make bodge-podge.

TAKE a piece of beef, fat and lean together about a pound,

apound of veal, a pound of fcraig of mutton, cut all into little

pieces, fet it on the fire, with two quarts of water, an ounce of

barley, an onion, a little bundle of fweet-herbs, three or four

heads of celery waſhed clean and cut fmall, a little mace, two

or three cloves, fome whole pepper, tied all in a muflin rag, and

put to the meat three turnips pared and cut in two, a large car-

rot fcraped clean and cut in fix pieces, a little lettuce cut ſmall,

put all inthe pot and cover it clofe. Let it ftew very foftly over

a flow fire five or fix hours; take out the fpice, fweet-herbs, and

onion, and pour all into a foup- difh, and fend it to table ; firft

feafon it with falt. Half a pint of green-peas, when it is the

feafon for them, is very good. Ifyou let this boil faft, it wilk

wafte too much ; therefore you cannot do it too flow, if it does

but fimmer. All other ftews you have in the foregoingchapter

and foups in the chapter of Lent.

To make pocket foup.

TAKE a leg of veaf, ftrip off all the ſkin and fat, then take

all the mufcular or fleshy parts clean from the bones. Boil this

feff inthree or four gallons ofwater till it comesto aftrongjelly,

and that the meat is good for nothing. Be fure to keep the pot

clofe covered, and not to dotoo faft ; take alittle out in aſpoon

now and then, and when you find it is a good rich jelly, ftrain it

through a fieve into a clean earthen pan. When it is cold, take

off all the fkin and fat from the top, then provide a large deep

ftew-pan with water boiling over a ftove, then take fome deep

china-cups, or well-glazed earthen-ware, and fill thefe cups with

the jelly, which you must take clear from the fettling at the

hottom, and fet them in the ftew-pan of water. Take great.

care
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care that none ofthe water gets into the cups ; ifit dees, it will

fpoil it. Keep the water boiling gently all the time till the jelly

becomes as thick as glue, take them out, and let them ftandto

cool, and then turn the glue out into fome new coarfe flannel,

which draws out all the moisture, turn them in fix or eight

hours on fresh flannel, and fo do till they are quite dry. Keep

it in a dry warm place, and in a little time it will be like a dry

hard piece of glue, which you may carry in your pocket without

getting any harm. The best way is to put it into little tin-boxes.

When you ufe it, boil about a pint of water, and pour it on a

piece of glue about as big as a fmall walnut, ftirring it all the

time till it is melted . Seafon with falt to your palate ; and if

you chufe any herbs or fpice, boil them in the water firft, and

then pour the water over the glue.

To makeportable foup.

TAKE two legs of beef, about fifty pounds weight, take off

all the fkin and fatas well asyou can,then take all the meatand

finews clean from the bones, which meat put intoa large pot, and

put to it eight or nine gallons of foft water; firſt make it boil,

then put in twelve anchovies, an ounce of mace, a quarter of

an ounce of cloves, an ounce of whole pepper black and white

together, fix large onions peeled and cut in two, alittle bundle

of thyme, fweet-marjoram, and winter-favoury, the dry hard

cruft of a two penny loaf, ftir it all together and cover it cloſe,

lay a weight on the cover to keep it clofe down, and let it boil

foftly for eight or nine hours, then uncover it, and ftir it to

gether; cover it clofe again, and let it boil till it is a very rich

good jelly, which you will know by taking a little out now and

then, and letting it cool. Whenyou think it is a thickjelly, take

it off, ſtrain it through a coarſe hair bag, and prefs it hard; then

itrain it through a hair fieve into a large earthen pan ; when itis

quite cold, take off the fkum and fat, and take the fine jelly

clear from the fettlings at bottom, and then put the jelly into a

large deep well tinned ftew-pan . Set it over a flove with a flow

fire, keep ftirring it often, and take great care it neither ſticks to

the pan or burns. When you find the jelly very ftiffand thick,

as it will be in lumps about the pan, take it out, and put it

into large deep china- cups, or well-glazed earthen-ware. Fill

the pan two-thirds full of water, and when the water buils,

fet in your cups. Be fure no water gets into the cups, and krep

the water boiling foftly all the time till you find the jelly is like

a fiff glue ; take out the cups, and when they are cool, turn
out

ap
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out the glue into a coarfe new flannel. Let it lay eight or nine

hours, keeping it in a dry warm place, and turn it on freſh flan-

nel till it is quite dry, and the glue will be quite hard; put it

into clean new ſtone pots, keep it clofe covered from duft and

dirt, in a dry place, and where no damp can come to it.
•

When you uſe it, pour boiling water on it, and ftir it all the

time till it is melted. Seafon it with falt to your palate. A piece

as big as a large walnut will make a pint of water very rich ; but

as to that you are to make it as good as you pleafe ; iffor foup,

fry a French roll and lay it in the middle of the diſh, and when

the glue is diffolved in the water, give it a boil and pour it into

a dith. If you chufe it for change, you may boil either rice or

barley, vermicelli, celery cut finall, or truffles or morels ; but

let them be very tenderly boiled in the water before you ſtir in

the glue, and then give it a boil all together. You may, when

you would have it very fine, add forcemeat balls , cocks-combs,

or a palate boiled very tender, and cut into little bits ; but it

will be very rich and good without any of theſe ingredients.

If for gravy, pour the boiling water on to what quantity you

think proper ; and when it is diffolved, add what ingredients you

pleafe, as in other fauces. This is only in the room of a rich

good gravy. You may make yourfauce either weak or strong,

by adding more or less.

Rules to be obferved in making foups or broths.

FIRST take great care the pots or fauce-pans and covers be

very clean and free from all greafe and fand, and that they be

well tinned, for fear of giving the broths and foups any braffy

tafte. If you have time to ftew as foftly as you can, it will

bothhave a finer flavour, and the meat will be tenderer. Butthen

obferve, when you make foups or broths for prefent ufe, if it is

to be done foftly, don't put much more water than you intend

to have foup or broth ; and if you have the convenience of an

earthen pan or pipkin, fet it on wood embers till it boils,

then fkim it, and put in your feafoning; cover it cloſe, and fet

it on embers, fo that it may do very loftly for fome time, and

both the meat and broths will be delicious. You must obferve

in all broths and foups that one thing does not tafte more than

another ; but that the tafte be equal, and it has a fine agree-

able relifh, according to what you defign it for ; and you must

be fure, that all the greens and herbs you put in be cleaned,

washed, and picked.

K CHAP.
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СНАРCHA P. VII.

Of PUDDINGS.

An oat-pudding to bake.

OF oats decorticated take two pounds, and of new milk

enough to drown it, eight ounces of raifins of the ſun ſtoned,

an equal quantity of currants neatly picked, a pound of fweet

fuet finely fhred, fix new laid eggs well beat : feafon with nut-

meg, and beaten ginger and falt ; mix it all well together ; it

will make a better pudding than rice.

To make a calf's foot pudding.

TAKE of calves feet one pound minced very fine, the fat and

the brown to be taken out, a pound and a half of fuet, pick

off all the fkin and fhred it fmall, fix eggs, but half the whites,

beat them well, the crumb of a halfpenny roll grated, a pound

of currants clean picked and washed, and rubbed in a cloth ;

milk, as much as will moiften it with the eggs, a handful of

flour, a little falt, nutmeg, and fugar, to feafon it to your taste.

Boil it nine hours with your meat ; when it is done, lay it in

your difh, and pour melted butter over it. It is very good with

white wine and ſugar in the butter.

To make apith pudding.

TAKE a quantity of the pith of an ox, and let it lie al!

night in water to foak out the blood ; the next morning strip

it out ofthe ſkin , and beat it with the back of a ſpoon in orange-

water till it is as fine as pap ; then take three pints of thick

cream, and boil in it two or three blades of mace, a nutmeg

quartered, a flick of cinnamon ; then take half a pound ofthe

beft Jordan almonds, blanched in cold water, then beat them

with a little of the cream, and as it dries put in more cream ;

and when they are all beaten, ftrain the cream from them to the

pith ; then take the yolks often eggs, the white of but two,

beat them very well, and put them to the ingredients : take a

Spoonful ofgrated bread, or Naples biſcuit, mingle all theſe to-

gether, with half a pound offine fugar, and the marrow offour

large
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large bones, and a little falt ; fill them in a fmall ox or hog's

guts, or bake it in a diſh, with a puff- pafte under it and round

the edges.

To make a marrow pudding,

TAKE a quart of cream, and three Naples bifcuits, a nut-

meg grated, the yolks of ten eggs, the whites of five well beat,

andfugarto yourtafte; mix all well together, and put a little bit

ofbutter in the bottom ofyour fauce-pan, then putin your stuff,

fet it over the fire, and ftir it till it is pretty thick, then pour it

into your pan, with a quarter of a pound of currants that have

been plumped in hot water, ftir it together, and let it ftand all

night. The nextday make fome fine pafte, and lay at the bottom

ofyour difh and round the edges; when the oven is ready, pour

inyour stuff, and lay long pieces of marrow on the top. Half

an hour will bake it. You may uſe the ſtuff when cold.

Aboiled fuet pudding.

TAKE a quart of milk, a pound of fuet fhred fmall, four

cgs, two fpoonfuls of beaten ginger, or one of beaten pepper,

a tea-fpoonful of falt ; mix the eggs and flour with a pint of

the milk very thick, and with the feafoning mix in the rest of

the milk and the fuet. Let your batter be pretty thick, and

boil it two hours.

Aboiled plum pudding..

TAKE a pound of fuet cut in little pieces, not too fine, a

pound of currants and a pound of raifins ftoned , eight eggs, half

the whites, the crumb of a penny loaf grated fine, halfa nutmeg

grated, and a tea fpoonful ofbeaten ginger, a little falt, a pound

offlour, a pint of milk ; beat the eggs firft, then half the milk,

beat them together, and by degrees ftir in the flour and bread

together, then the fuet, fpice, and fruit, and as much milk as

wil mix it well together very thick. Boil it five hours.

AYorkshire pudding.

TAKE a quart of milk, four eggs, and a little falt, make it

up into a thick batter with flour, like a pancake batter. You

muft havea good piece of meat at the fire, take a few-pan and

put fome dripping in, fet it on the fire; when it boils, pour in

your pudding; let it bake on the fire till you think it is nigh

enough, then turn a plate upfide down inthe dripping pan, that

K2 the
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the dripping may not be blacked; fet your ftew-pan on it under

your meat, and let the dripping drop on the pudding, and the

heat ofthe fire come to it, to make it of a fine brown. When

your meat is done and fent to table, drain all the fat from

your pudding, and fet it on the fire again to dry a little ; then

Aide it as dry as you can into a diſh, melt fome butter, and

pour it into a cup, and fet it in the middle of the pudding. It

is an excellent good pudding ; the gravy of the meat eats well

with it.

Afteak pudding.

MAKE a good cruft, with fuet fhred fine with flour, and

mix it up with cold water. Seafon it with a little falt, and make

a pretty stiff cruft, about two pounds of fuet to a quarter of

a peck of flour. Let your fteaks be either beef or mutton , well

feafoned with pepper and falt, make it up as you do an apple.

pudding, tie it in a cloth, and put it into the water boiling,

If it be a large pudding, it will take five hours ; if a ſmall one,

three hours. This is the best cruft for an apple-pudding. Pi

geons eat well this way..

A vermicelli pudding, with marrow.

FIRST make your vermicelli ; take the yolks of two eggs,

and mix it up with juſt as much flour as will make it to a ſtiff

pafte, roll it out as thin as a wafer, let it lie to dry till you can

roll it up cloſe without breaking, then with a ſharp knife cut it

very thin, beginning at the little end. Have ready fome water

boiling, into which throwthe vermicelli ; let it boil a minute of

two at moft ; then throw it into a fieve, have ready a poun!

of marrow, lay a layer of marrow and a layer of vermicelli, and

foon till all is laid in the difh. When it is a little cool, beat it

up very well together, take ten eggs, beat them and mix them

with the other, grate the crumb of a penny loaf, and mix with

it a gill offack, brandy, or a little rofe-water, a tea fpoonful of

falt, a fmall nutmeg grated, a little grated lemon peel, two large

blades of mace well dried and beat fine, half a pound of currants

clean waſhed and picked, half a pound of railins ſtoned, riix a!!

well together, and fweeten to your palate ; lay a good thin cruft

at the bottom and fides of the difh, pour in the ingredients , and

bake it an hour and a half in an oven not too hot. You may

either put marrow or beef-fuet fhred fine, or a pound of butter,

which you pleafe. When it comes out ofthe oven, ftrewfom:

fine fugar over it, and ſend it to table. You may leave out the

fruit,
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fruit, ifyou pleafe, and you may for change add halfan ounce

ofcitron, and half an ounce of candied orange-peel fhred fine.

Suet dumplings.

TAKE a pint of milk, four eggs, a pound of fuet, and a

pound of currants, two tea-fpoonfuls of falt, three ofginger ;

firft take halfthe milk, and mix it like a thick batter, then put

the eggs, and the falt and ginger, then the reft ofthe milk by

degrees, with the fuet and currants, and four to make it like

a light pafte. When the water boils, make them in rolls as big

as a large turkey's egg, with a little flour ; then flat them, and

1 throw them into boiling water. Move them foftly, that they

. don't flick together, keep the water boiling all the time, and

.. halfan hour will boil them.

An Oxford pudding.

Aquarter ofa pound of bifcuit grated, a quarter ofa pound of

currants clean washed and picked, a quarter of a pound offuet

fhred fmall, half a large fpoonful of powder-fugar, a very little

falt, and fome grated nutmeg ; mix all well together, then take

two yolks of eggs, and make it up in- balls as big as a turkey's

egg. Fry them in fresh butter of afine light brown ; for fauce

have melted butter and fugar, with a little fack or white wine.

You muſt mind to keep the pan fhaking about, that they may

be all of a fine light brown.

All other puddings you have in the Lent chapter.

Rules to be observed in making puddings, &c.

IN boiled puddings, take great care the bag or cloth be very

clean, not foapy, but dipped in hot water, and well floured.

If a bread pudding, tie it loofe ; if a batter pudding, tie it cloſe,

and befurethe water boils when you putthe pudding in, andyou

hould movethe puddings inthe pot now and then, for fear they

flick. Whenyou make a batter pudding, first mix the flour well

with a little milk, then put in the ingredients by degrees, and it

will be ſmooth and not have lumps ; but for a plain batter pud-

ding, the best way is to ftrain it through a coarfe hair-fieve, that

it may neither have lumps, nor the treadles of the eggs and

all other puddings , ftrain the eggs when they are beat. Ifyou

boil them in wooden bowls, or china difhes, butter the infide

before you put in your batter ; and for all baked puddings,

butter the pan or difh before the pudding is put in.

K 3. CHAP.
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CHA P. VIII,

Of PIES.

To make a veryfine fweet lamb or veal pie.

SEASON your lamb with falt, pepper, cloves, mace, and

nutmeg, all beat fine, to your palate. Cut your lamb or veal

into little pieces, make a good puff- pafte cruft, lay it intoyour

difh, then lay in your meat, ftrew on it fome ftoned raifins and

currants clean washed, and fome fugar : then lay on it fome

force-meat balls made fweet, and in the fummer fome artichoke-

bottoms boiled, and fealded grapes in the winter. Boil Spanish

potatoes cut in pieces, candied citron, candied orange, and

lemon-peel, and three or four blades of mace ; put butter on

the top, cloſe up your pie, and bake it. Have ready against it

comes out ofthe oven, a caudle made thus : take a pint of white

wine, and mix in the yolks of three eggs, ftir it well together,

over the fire, one way all the time, till it is thick: then take it

off, flir in fugar enough to fweeten it, and fqueeze in the juice

of a lemon ; pour it hot into your pic, and clofe it up again,

Send it hot to table.

To make a prettyfweet lamb or veal pie.

FIRST make a good cruft, butter the difḥ , and lay in your

bottom and fide cruft ; then cut your meat into finall pieces ;

ſeaſon with a very little falt, fome mace and nutmeg beat fine,

and ſtrewed over ; then lay a layer of meat, and ftrew according

toyourfancy, fome currants clean washed and picked, and a few

raifins ftoned, all over the meat ; lay another layer of meat, put

a little butter at the top, and a little water, juft enough to bake

it and no more. Have ready against it comes out of the oven,

white wine caudle made very fweet, and fend it to table hot,

Afavoury vealpie,

TAKE a breaft of veal, cut it into pieces, feafon it with

pepper and falt, lay it all into your cruft, boil fix or eight

eggs hard, take only the yolks, put them into the pie here and

there, fill yourdifh almoft full of water, put on the lid, and

bake it well.

1.
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To make afavoury lamb or veal pie.

MAKE a good puff-paſte cruft, cut your meat into pieces,

feafon it to your palate with pepper, falt, mace, cloves, and nut-

meg finely beat ; lay it into your cruft with a few lamb ftones

and fweetbreads feafoned as your meat, alfo fome oysters and

force-meat balls, hard yolks of eggs, and the tops of afpara-

gus two inches long, first boiled green ; put butter all over the

pie, put on the lid and fet it in a quick oven an hour and a

half, and then have ready the liquor, made thus : take a pint

of gravy, the oyfter liquor, a gill of red wine, and a little grated

nutmeg mix all together with the yolks of two or three eggs

beat, and keep it ftirring one way all the time. When it boils,

pour it into your pie ; put on the lid again. Send it hot to

table. You must make liquor accordingto your pic.

To make a calf's foot pie.

FIRST fet four calves feet on in a fauce-pan in three quarts

ofwater, with three or four blades of mace ; let them boil foftly.

till there is about a pint and a half, then take out your feet, ſtrain

the liquor, and make a good cruft ; cover your diſh, then pick

off the flesh from the bones, lay half in the difh, ſtrew half a

pound of currants clean washed and picked over, and half a

pound of raifins ftoned ; lay on the reft of the meat, then ſkim

the liquor, fwerten it to the palate, and put in half a pint of

white wine; pour it into the difh, put on your lid, and bake it

an hour and a half.

To make an olive pie.

MAKE your cruft ready, then take the thin collops of the

beft end of a leg of veal, as many as you think will fill your

pie ; hack them with the back of a knife, and ſeaſon them

with falt, pepper, cloves, and mace : wash over your collops

with a bunch offeathers dipped in eggs, and have in readiness

a good handful of fweet-herbs fhred fmall. The herbs muſt be

thyme, parfley, and Ipinach, the yolks of eight hard eggs

minced, and a few oyfters parboiled and chopped, fome beef-fuet.

fhred very fine ; mix thefe together, and ftrew them over your

collops, then fprinkle a little orange flour water over them,

roll the collops up very cloſe, and lay them in your pie, ſtrew-

ing the feafoning over what is left, put butter on the top, and

clofe your pie. When it comes out of the oven, have ready

fome gravy hot, and pour into your pie, one anchovy diffolved

K 4 in
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in the gravy ; pour it in boiling hot. You may put in arti-

choke-bottoms and chefnuts, if you pleafe. You may leave

out the orange-flower water, ifyou don't like it.

Tofeafon an egg pie.

BOIL twelve eggs hard, and fhred them with one pound of

beef-fuet, or marrow fhred fine. Seafon them with a little

cinnamon and nutmeg beat fine, one pound of currants clean

waſhed and picked, two orthree fpoonfuls of cream, and a little

fack and roſe water mixed all together, and fill the pie. When

it is baked, ftir in half apound of fresh butter, and thejuice of

a lemon,

To make a multon pie.

TAKE a loin of mutton , take off the ſkin and fat of the in-

fide, cut it into fteaks, feafon it well with pepper and falt to

your palate. Lay it into your cruft, fill it, pour in as much

water as will almoſt fill the dif ; then put on the cruſt, and

bake it well.

Abeeffleak pic.

TAKE fine rump fteaks, beat them with a rolling - pin, then

ſeaſon them with pepper and falt, according to your palate.

Make a good cruft, lay in your fteaks, fill your difh , then pour

in as much water as will half fill the difh. Put on the cruft,

and bake it well.

Abam pie.

TAKEfome cold boiled ham, and flice it about halfan inch

thick, make a good cruft, and thick, over the diſh, and lay

a layer of ham, hake a little pepper over it, then take a large

young fowl clean picked, gutted, wafhed, and finged ; put a

Jittle pepper and falt in the belly, and rub a very little falt on

the outfide; lay the fowl on the ham, boil fome eggs hard, put

in the yolks, and cover all with ham, then shake lome pepper

onthe ham, and put on the top-cruft. Bake it well, have ready

whenit comes out ofthe oven fome very rich beefgravy, enough

to fill the pie; lay on the cruft again, and fend it to table hot..

Afresh ham will not be fo tender ; fo thatI always bail
my hami

one day and bring it to table, and the next day make a pie of

it. It does better than an unboiled ham. Ifyou put two large

fowls in, they will make a fine pic ; but that is according to your

com-
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company, more orlefs. The larger the pie, the finer the mat

eats. The cruft must bethe fame you makefor a venifon pafty.

You should pour a little ftrong gravy into the pie when you

make it, juft to bake the meat, and then fill it up when it

comes out of the oven. Boil fome truffles and morels and put

into the pie, which is a great addition, and ſome freſh muſh-

rooms, or dried ones.

To make a pigeon pie.

MAKE a puff-pafte cruft, cover your diſh, let your pigeons

be very nicely picked and cleaned, feafon them with pepper and

falt, and put a good piece of fine freſh butter, with pepper and

falt, in their bellies ; lay them in your pan, the necks, giz-,

zards, livers, pinions, and hearts, lay between, with the yoik

of a hard egg and beef fteak in the middle ; put as much wa-

ter as will almoft fill the difh, lay on the top-cruft, and bak

it well. This is the best way to make a pigeon pie ; but the

French fill the pigeons with a very high force-meat, and lay

force-meat balls round the infide, with aſparagus-tops, arti-

choke-bottoms, mushrooms, truffes and morels, and feafon.

high ; but that is according to different palates.

To make a giblet pie.

TAKE two pair of giblets nicely cleaned, put all but the

livers into a fauce-pan, with two quarts of water, twenty corns

of whole pepper, three blades of mace, a bundle of fweet-berbs,

and a large onion ; cover them clofe, and let them ſtew very

foftly till they are quite tender, then have a good cruft ready,

cover your difh, lay afine rump fteak at the bottom, feafened

with pepper and falt ; then lay in your giblets with the livers,

and ftrain the liquor they were ftewed in. Seafon it with falt,

and pour into your pie ; put on the lid, and bake it an hour

and a half.

To makeaduck pic.

MAKE a puff- paſte cruft, take two ducks, ſcald them and

makethem very, clean, cut off the feet, the pinions, the neck,

and head, all clean picked and fcalded, with the gizzards, lie

vers and hearts ; pick out all the fat of the infide, lay a cruft

all over the difh, feafon the ducks with pepper and falt, infide

and out, lay them in your difh, and the giblets at each end.

feafoned ;

6
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feafoned; put in as much water as will almoft fill the pie, lay.

on the cruft, and bake it, but not too much.

To make a chicken pie;

MAKE a puff-pafte cruft, take two chickens, cut them to

pieces, feafon them with pepper and falt, a little beaten mace,

Jay a force-meat made thus round the fide of the difh : take half

a pound of veal, half a pound of fuet, beat them quite fine in ♣

marble mortar, with as many crumbs of bread; feafon it with a

very little pepper and falt, an anchovy with the liquor, cut the

anchovy to pieces, a little lemon- peel cut very fine and fired

fmall, a very little thyme, mix all together with the yolk of an

egg, make fome into round balls, about twelve, the reft lay

round the dish . Lay in one chicken over the bottom of the

. difh , take two fweet-breads, cut them into five or fix pieces, lay

them all over, feafon them with pepper and falt, itrew over

them halfan ounce of truffles and morels, two or three artichoke-

bottoms cutto pieces, a few cocks-combs, if you have them, a

palate boiled tender and cut to pieces ; then lay on the otherpart

of the chicken, put half a pint of water in, and cover the pie ;

bake it well, and when it comes out of the oven, fill it with

good gravy, lay on the cruft, and fend it to table.

To make a Chefpire pork pic.

TAKE a loin of pork, ſkin it, cut it into fleaks, feafon it

with falt, nutmeg, and pepper ; make a good cruft, lay a layer

of pork, then a large layer of pippins pared and cored, a little

fugar, enough to fweeten the pie,, then another layer of pork ;

put in half a pint of white wine, lay fome butter on the top,

and cloſe your pic. If your pie be large, it will take a pint of

white wine..

To make a Devonshirefquab pie.

MAKE a good cruft, cover the difh all over, put at the bot-

tom a layer of fliced pippins, ftrew over them fome fugar, then

a layer of mutton fteaks cut from the loin, well feafoned with

pepper and falt, then another layer of pippins ; peel fome onions

and flice them thin, lay a layer all over the apples, then a layer

of mutton, thenpippins and onions, pour in a pint of water; fo

clofe your pie and bake it.

T
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To make an ox cheek pie.

FIRST bake your ox cheek as at other times, but not too

much, put it in the oven over night, and then it will be readythe

next day; make a fine puff-pafte cruft, and letyour fide and top

cruft be thick ; let your difh be deep to hold a good deal ofgra-

vy, cover. your difh with cruft, then cut off all the flesh, ker-

nels and fat of the head, with the palate cut in pieces, cut the

meat into little pieces as you do for a hafh, lay in the meat,

take an ounce of truffles and morels and throw them over the

meat, the yolks of fix eggs boiled hard, a gill of pickled muſh-

rooms, or fresh ones is better, if you have them; put in a good

many force-meat balls, a few artichoke- bottoms and afparagus-

tops, ifyou have any. Seafon your pie with pepper and falt to

your palate, and fill the pie with the gravy it was baked in. If

the head be rightly feaſoned when it comes cut ofthe oven, it

will want very little more ; put on the lid, and bake it. When

the cruft is done, your pie will be enough.

To make a Shropshirepie.

FIRST make a good puff- pafte cruft, then cut two rabbits

to pieces, with two pounds offat pork cut into little pieces ; fea-

fon both with pepper and falt to your liking, then cover your

difh with cruft, and lay in your rabbits. Mix the pork with

them, take the livers of the rabbits, parboil them , and beat

them in a mortar, with as much fat bacon, a little fweet-herbs,

and fome oysters, if you have them. Seafon with pepper, falt,

and nutmeg; mix it up with the yolk of an egg, and make it

into balls. Lay them here andthere in your pie, fome artichoke-

bottoms cut in dice, and cocks-combs, if you have them ;

grate a ſmall nutmeg over the meat, then pour in half a pint of

red wine, and half a pint of water. Clofe your pie, and bake

it an hour and half in a quick oven, but not too fierce an

oven,

To make a Yorkshire Christmas pie.

FIRST make a good ſtanding cruft, let the wall and bottom

be very thick ; bone a turkey, a goofe, a fowl, a partridge, and

a pigeon. Seafon them all very well, take half an ounce of

mace, halfan ounce of nutmegs, a quarterof an ounce ofcloves,

and half an ounce of black pepper, all beat fine together, two

large ſpoonfuls offalt, and then mix them together.Open the

fowls
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fewis all down the back, and bone them ; firft the pigeon, then

the partridge, cover them; then the fowl, then the goofe, and

then the turkey, which muſt be large ; feafon them all well firft,

and lay them in the cruft, fo as it will look only like a whole

turkey; then have a hare ready cafed, and wiped with a clean

cloth. Cutit to pieces ; that is, joint it ; feafon it, and lay it as

cloſe as you can on one fide ; onthe other fide woodcocks , moor

game, and what fort of wild fowl you can get, Seaſon them

well, andlaythem clofe ; put at least four pounds of butter into

the pie, then lay on your lid, which must be a very thick one,

and let it be well baked. It must have a very hot oven, and

will take at leaft four hours.

This cruft will take a bufhel ,of flour. In this chapter you

will fee how to make it. Thefe pies are often fent to London"

in a box as prefents ; therefore the wails must be well built.

To make a goofe pic.

HALF a peck of flour will make the walls of a goofe pie,

made as inthe receipts for cruft. Raifeyour cruftjust big enough

to hold a large goofe ; firſt have a pickled dried tongue boiled

tender enough to peel , cut off the root, bone a goofe and a

large fowl ; take half a quarter of an ounce of mace beat fine,

a large tea-ſpoonful of beaten pepper, three tea-fpoonfuls of faft ;

mix all together, feafon your fowl and goofe with it, then lay

the fowl in the goofe, and the tongue in the fowl, and the goofe

in the fame form as if whole. Put half a pound of butter on

the top, and lay on the lid. This pie is delicious, either hot

or cold, and will keep a great while. A flice of this pie cut

down acroſs makes a pretty little fide- difh for fupper.

· To make a venifon pafty.

TAKE a neck and breaſt of venifon, bone it, feafon it with

pepper and falt according to your palate. Cut the breaft in

twoorthree pieces ; but do not cut the fatofthe neck if you can

help it. Lay in the breaft and neck- end firft, and the beft end

of the neck on the top, that the fat may be whole ; make a

good rich puff-pafte cruft, let it be very thick on the fides, a

good bottom cruft, and thick a-top ; cover the dish, then lay

in your venifon, put in half a pound of butter, about a quarter

of a pint of water, clofe your pafty, and let it be baked two

hours in avery quick oven. In the mean time fet on the bones

ofthe venison in two quarts of water, with two or three blades

ofmace, an onion, a little piece of cruft baked crifp and brown,.

a little
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alittle whole pepper; cover it clofe, and let it boil foftly over a

flow fire till above half is wafted, then ftrain it off. When the

pafty comes out of the oven, lift up the lid, and pour in the

gravy.

Whenyour veniſon is not fat enough, take the fat of a loin

of mutton, fleeped in a little rape vinegar and red wine twenty-

four hours, then lay it onthe top of the venifon, and cloſe your

pafty. It is a wrong notion of fome people to think venifon

cannot be baked enough, and will firſt bake it in a falfe cruſt,

and then bake it in the pafty; by this time the fine flavour of

the venifon is gone. No, if you want it to be very tender,

wash it in warm milk and water, dry it in clean cloths till it

is very dry, then rub it all over with vinegar, and hang it in the

air. Keep it as long as you think proper, it will keep thus a

fortnight good ; but be fure there be no moiftness about it ; if

there is, you must dry it well and throw ginger over it, and it

will keep a long time. When you uſe it, juſt dip it in lukewarm

water, and dry it. Bake it in a quick oven ; if it is a large pafty,

it will take three hours ; then your venifon will be tender, and

have all the fine flavour. The fhoulder makes a pretty pafty,

boned and made as above with the mutton fat.

Aloin of mutton makes a fine pafty : take a large fat loin of

mutton, let it hang four or five days, then bone it, leaving the

meat as whole as you can.: lay the meat twenty-four hours in

halfa pint of red wine and halfa pint ofrape vinegar; then take

it out of the pickle, and order it as you do a pafty, and boil the

bones in the fame manner, to fill the pafty, when it comesout

of the oven.

To make a calf's head pie.

CLEANSE your head very well, and boil it till it is tender ;

then carefully take off the flesh as whole as you can, take out

the eyes and flice the tongue ; make a good puff-paſte cruft,

cover the difh, lay on your meat throw over it the tongue, lay

the eyes cut in two, at each corner. Seafon it with a very lit-

tle pepperand falt, pour in half a pint of the liquor it was boiled

in, lay a thin top-cruft on, and bake it an hour in a quick

oven. In the mean time boil the bones of the head in two

quarts of liquor, with two or three blades of mace, half a

quarter of an ounce of whole pepper, a large onion , and a bun-

dle of fweet-herbs. Let it boil till there is about a piat, then

ftrain it off, and add two fpoonfuls of catchup, three of red

wine, a piece of butter as big as a walnut rolled in four, half

an
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anounce of truffles and morels. Seafon with fait to your palate.

Boil it, and have half the brains boiled with fome fage ; beat

them, and twelve leaves of fage chopped fine ; ftir all together,

and give it a boil ; take the other part of the brains, and beat

them with fome of the fage chopped fine, a little lemon- peel

minced fine, and half a fmall nutmeg grated. Beat it up with

an egg, and fry it in little cakes of a fine light brown ; boil fix

eggs hard, take only the yolks; when your pie comes out ofthe

oven take off the lid, lay the eggs and cakes over it, and pour

the fauce all over. Send it to table hot without the lid. This

is a fine difh ; you may put in it as many fine things as you.

pleafe, but it wants no more addition.

To make a.tort.

FIRST make a fine puff- paſte, coveryour diſh with the cruft,

make a good force-meat thus : take a pound of veal, and a pound

of beef-fuet, cut them fall, and beat them fine in a mortar,

Seaſon it with a ſmall nutmeg grated , a little lemon-peel ſhred

fine, a few fweet-herbs, not too much, a little pepper and falt,

just enough to feafon it, the crumb of apenny loaf rubbed fine ;

mix it up with the yolk of an egg, make one third into balls,

and the reft lay round the fides of the difh . Get two fine large

veal fweet-breads, cut each into four pieces ; two pair of lamb-

ftones, each cut in two, twelve cocks-combs, half an ounce of

truffles and morels, four artichoke-bottoms cut each into four

pieces, a few afparagus-tops, fome fresh mushrooms, and ſome

pickled; put all together in your difh.

Lay firftyourfwect-breads, then the artichoke-bottoms , then

the cocks-combs, then the truffles and morels, then the afpara.

gus, then the muſhrooms, and then the force-meat balls. Sca-

fon the fweet-breads with pepper and falt ; fill your pie with

water, and put on the cruft. Bake it two hours.

As to fruit and fish pies, you have them in the chapter for

Lent.

To make mince pies the best way..

TAKE three pounds of fuet fhred very fine, and chopped as

fmall as poffible, two pounds of raifins ftoned, and chopped as

fine as poffible, two pounds of currants nicely picked , washed,

rubbed, and dried at the fire, half a hundred of fine pippina,

pared, cored, and chopped fmall, half a pound of fine fugar

pounded fine, a quarter of an ounce of mace, a quarter of an

bunce of cloves, two large nutmegs ; all beat fine ; put all to-

gether
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gether into a great pan, and mix it well together with half a pint

of brandy, and half a pintof fack; put it down clofe in a ftone-

pot, and it will keep good four months. When you make your

pies, take a little difh, fomething bigger than a foup-plate, lay

a very thin cruft all over it, lay a thin layer of meat, and then a

thin layer of citron cut very thin, then a layer of mince-meat,

and a thin layer of orange-peel cut thin, over that a little meat,

fqueeze half the juice of a fine Seville orange or lemon, and

pour in three fpoonfuls of red wine; lay on your cruſt, and bake

it nicely. Thefe pies eat finely cold. If you make them in lit-

tle patties, mix your meat and fweet-meats accordingly. Ifyou

chufe meat in your pies , parboil a neat's tongue, peel it, and

chop the meat as fine as poffible, and mix with the reft ; or two

pounds of the infide of a furloin of beef boiled.

Tort de moy

.

MAKE puff-pafte, and lay round your diſh , then a layer of

bifcuit, and a layer of butter and marrow, and then a layer of

all forts of ſweetmeats, or as many as you have, and fo do till

your difh is full ; then boil a quart of cream , and thicken it

with four eggs, and a fpoonful oforange-flower-water. Sweeten

it with fugar to your palate, and pour over the reft. Half an

kour will bake it.

To make orange or lemon tarts.

TAKE fix large lemons, and rub them very well with falt,

and put them in water for two days, with a handful of fat in it;

then change them into freſh water every day, ( without falt) for

a fortnight, then boil them for two or three hours till they are

tender, then cut them into half quarters, and then cut them

three-corner-ways, as thin as you can : take fix pippins pared,

cored, and quartered, and a pint offair water. Let them boil

till the pippins break; put the liquor to your orange or lemon,

and half the pulp of the pippins well broken , and a pound of

fagar. Boil thefe together a quarter of an hour, then put it in

agallipot, and fqueeze an orange in it : if it be a lemon tart,

fqueeze a lemon ; two fpoonfuls is enough for a tart. Your

patty pans muſt be fmall and fhallow. Put fine puff- paſte, and

very thin; a little while will bake it. Juft as your tarts are

going into the oven, with a feather, or brush, do them over

with melted butter, and then fift double-refined fugar over

them ; and this is a pretty iceing on them.

5
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To make different forts of tarts.

IF you bake in tin-patties, butter them, and you must put a

little cruft all over, becauſe ofthe taking them out ; if in china,

or glaſs, no cruft but the top one. Layfine fugar at the bottom,

then your plums, cherries, or any other fort of fruit, and fugar

at top; then put on your lid, and bake them in a flack oven.

Mince pies must be baked in tin- patties, becauſe taking them

out, and puff-pafte is beft for them. All fweettarts the beaten

cruft is beft; but as you fancy. You have the receipt for the

cruft inthis chapter. Apple, pear, apricot, &c. make thus ;

apples and pears, pare them, cut them into quarters, and core

them ; cut the quarters across again, fet thein on in a fauce-pan

with just as much water as will barely cover them, let them

fimmer on a flow fire juft till the fruit is tender; put a good

piece of lemon-peel in the water with the fruit, then have your

patties ready. Lay fine fugar at bottom, then your fruit, and a

little fugar at top; that you must put in at your difcretion;

Pour over each tart a tea- fpoonful of lemon-juice, and three

tea-fpoonfuls of the liquor they were boiled in ; put on your

lid, and bake them in a flack oven. Apricots do the fame

way only do not uſe lemon .

Ás to preferved tarts, only lay in your preferved fruit, and put

avery thin cruftattop, and letthembe baked as little as poffit! e ;

but ifyou would make them very nice, have a large patty, the

fizeyou would haveyour tart. Makeyour fugar cruft, roll it as

thick as a halfpenny ; then butter your patties, and cover it.

Shape your upper cruft on a hollow thing on purpofe, the fize of

your patty, and mark it with a marking-iron for that purpoſe,

in what fhape you pleaſe, to be hollow and open to ſee the fruit

through ; then bake your cruft in a very flack oven, not to dif

colour it, but to have it crifp. When the cruft is cold, very

carefully take it out, and fill it with what fruit you pleaſe, lay

on the lid, and it is done ; therefore if the tart is not eat, your

fweetmeat is not the worfe, and it looks genteel.

Pafle for tarts.

ONE pound of flour, three quarters of a pound of butte:;

mix up together, and beat well with a rolling-pin.

Another paftefor taris.

HALF a pound of butter, half a pound of flour, and half a

pound offugar; mix it well together, and beat it with a rolling-

pin well, then roll it out thin.

Puff

&
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Puff-paßte.

TAKÉ a quarter of a peck of flour, rub fine half a pound

of butter, a little falt, make it up into a light pafte with cold

water, juft ftiff enough to work it well up; then roll it out, and

flick pieces of butter all over, and ftrew a little flour ; roll it up

and roll it out again ; and ſo do nine or ten times, till you have

rolled in a pound and a half of butter. This cruft is moſtly

= ufed for all forts of pies.

Agood cruftforgreatpies.

TO a peck of flour add the yolks of three eggs ; then boil

fome water, and put in half a pound of fried fuet, and a pound

and half of butter. Skim off the butter and fuet, and as much

of the liquor as will make it a light good cruft: work it up

well, and roll it out.

Afanding cruft for great pies.

TAKE a peck of flour, and fix pounds of butter, boiled in a

gallon of water ; fkim it off into the flour, and as little ofthe

liquor as you can ; work it well up into a paſte, then pull it

into pieces till it is cold, then make it up in what form you

will have it. This is fit forthe walls of a goofe pie.

A cold cruft.

TO three pounds of flour rub in a pound and a half ofbut-

ter, break in two eggs, and make it up with cold water.

A dripping truft.

TAKE a pound and halfof beef-dripping, boil it in water,

ftrain it, then let it ftand to be cold, and take off the hard fat :

fcrape it, boil it fo four or five times ; then work it well up into

three pounds of flour, as fine as you can, and make it up into

pafte with cold water. It makes a very fine crust.

Acruft for cufards.

TAKE half a pound of flour, fix ounces of butter, the yolks

oftwo eggs, three fpoonfuls of cream ; mix them together, and

let them fland a quarter of an hour, then work it up and down,

and roll it very thin.

L Fafie
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Paftefor crackling cruſt.

BLANCH four handfuls of almonds, and throw them into

water, then dry them in a cloth, and pound them in a mortar

tery fine, with a little orange- flour water, and the white of an

egg. When they are well pounded, paſs them through a coarſe

hair-fieve, to clear them from all the lumps or clods ; then ſpread

iton a difh till it is very pliable ; let it stand for a while, then

roll out a piece for the under-cruft, and dry it in the oven on

the pic-pan, while other paftry works are making ; as knots,

cyphers, &c. for garniſhing your pies.

CHAP. IV.

For Lent, or a faſt dinner ; a number of good diſhes,

which you may make uſe of for a table at any

other time.

Apcafefoup.

BOILa quart offplit peas in a gallon of water ; when they

are quite foft, put in half a red herring, or two anchovies, a

good deal ofwhole pepper, black and white, two or three blades

of mace, four or five cloves, a bundle of fweet-herbs , a large

onion, and the green tops of a bunch of celery, a good bundle

of dried mint ; cover them clofe, and let them boil foftly till

there is about two quarts ; then ftrain it off, and have readythe

white part ofthe celery waſhed clean , and cut ſmall, and ſtewed

tender in a quart of water, fome fpinach picked and washed

clean, put to the celery ; let them ftew till the water is quite

wafted, and put it to your foup.

Take a French roll, take out the crumb, fry the cruft brown

in a little fresh butter, take ſome ſpinach, ſtew it in a little but-

ter, after it is boiled ; and fill the roll ; take the crumb, cut it in

pieces, beat it in a mortar with a raw egg, a little fpinach, and

a little forrel, a little beaten mace, and a little nutmeg, and an

anchovy ; then mix it up with your hand, and roll them into

balls with a little flour, and cut fome bread into dice, and fry

them crifp; pour your foup into your dish, put in the balls and

bread, and the roll in the middle. Garnifh your difh with fpi-

nach ; if it wants falt, you muſt ſeafon it to your palate, ruò in

fome dried mint.

5
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added as ofbeat bas „darbequin

Muggullojot quia ana e Agreen peaſeſoup..
نا

TAKE a quart of old green peafe, and boil them till they are

quite tender as pap, in a quart of water ; then Arain them

through a fieve, and boil a quart of young peale in that water.

In the mean time put the old peafe into a fieve, pour half a

pound of melted butter over them , and train them through the

fieve with the back of a spoon, till you have got all the pulp,

When the young peafe are boiled enough , add the pulp and

butter to the young peafe and liquor ; ftir them together till they

are fmooth, and feafon with pepper and falt. You may fry a

French roll, and let it fwim in the difh. If you like it, boil- a

bundle of mint in the peafe.

1 Another green peafefoup,

TAKE a quart of green peafe, boil them in a gallon ofwater,

with a bundle ofmint, and a few fweet-herbs, mace, cloves, and

whole pepper, till they are tender ; then train them, liquor

and all, through a coarſe fieve, till the pulp is ftrained. Put

this liquor into a fauce pan, put to it four heads of celery clean .

washed and cut fmall, a handful of fpinach clean washed and

cut fmall, a lettuce cut fmall, a fine leek cut final!, a quart of

green peafe, a little falt : cover them, and let them boil very

foftly till there is about two quarts, and that the celery is ten-

der. Then fend it to table.

Ifyou like it, you may add a piece of burnt butter to it,

about a quarter of an hour before the foup is enough.

Scup meagre.

TAKE half a pound ofbutter, put it into a deep ftew-pan,

hake it about, and let it ftand till it has done making a noiſe ;

then have ready fix middling onions peeled and cut finall , throw

them in, and thake them about. Take a bunch of celery

clean washed and picked, cut it in pieces half as long as your

finger, a large handful of fpinach clean waſhed and picked, a

good lettuce clean wafhed, if you have it, and cut finall , a little

bundle of parkey chopped fine ; fake all this well together in

the pan for a quarter of an hour, then fhake in a little flour, ftir

all together, and pour into the ftew-pan two quarts of boiling

water ; take a handful ofdry hard cruft, throw in a tea-fpoonful

ofbeaten pepper, three blades of mace beat fine, ftir all together

and let it boil fofily half an hour ; then take it off the fire,

and beat up the yolks oftwo eggs and stir in , and one froenfel

L 2 of
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of vinegar ; pour it into the foup-diſh, and fend it to table. If

you have any green peas, boil half a pint in the foup for change.

To make an onion fcup.

TAKE half a pound of butter, put it into a few-pan on

the fire, let it all melt, and boil it till it has done making any

noife; then have ready ten or a dozen middling onions peeled

and cut ſmall, throw them into the butter, and let them fry a

quarter of an hour ; then fhake in a little flour, and ftir them

round; fhake your pan, and let them do a few minutes longer,

then pour in a quart or three pints of boiling water, ftir them

round, take a good piece of upper-cruft, the ftaleft bread you

have, about as big as the top of a penny-loaf cut fmall, and

throw it in. Seafon with falt to your palate. Let it boil ten

minutes, ftirring it often ; then take it off the fire, and have

ready the yolks of two eggs beat fine, with half a ſpoonful of

vinegar ; mix fome ofthe foup with them, then fir it intoyour

foup and mix it well, and pour it into your difb. This is a de-

licious dish.

To make an eelfoup.

TAKE eels according to the quantity of foup you would

make : pound of eels will make a pint of good foup ; fo to

every pound of eels put a quart ofwater, a cruft of bread, two

or three blades of mace, a little whole pepper, an onion, and a

bundle offweet-herbs ; cover them clofe, and let them boil till

half the liquor is wafted ; then ſtrain it, and toalt fome bread,

and cut it mall, lay the bread into the difh, and pour in your

foup. Ifyouhave a ftew-hole, fet the difh over it for a minute,

and fend it to table. Ifyou find your foup not rich enough, you

muft let it boil til it is as ftrong as you would have it. You

may makethis foup as rich and good as if it was meat : you

may add a piece of carrot to brown it.

To make a crawfishfoup.

TAKE a carp, a large ecl, half a thornback, cleanfe and

wafh them clean, put them into a clean fauce-pan, or little

pot, put to them a gallon of water, the cruft of a penny lo

ikim them well, feafon it with mace, cloves, whole pepper, black

and white, an onion , a bundle of fweet-herbs, fome parſley,

piece of ginger, let them boil bythemfelves clofe covered, then

take the tails of half a hundred crawfish, pick out the bag

and
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and all the wanlly parts that are about them, put them into a

fauce-pan, with two quarts of water, a little falt, a bundle of

fweet-herbs: let them ftew foftly, and when they are ready to

boil, take out the tails , and beat all the other part of the craw-

fifh with the fhells, and boil in the liquor the tails came out

of, with blade of mace, till it comes to about a pint, ftrain it

through a clean fieve, and add it to the fiſh a boiling. Let all

boil foftly, till there is about three quarts ; then flrain it off thro

a coarfe fieve, put it into your pot again, and if it wants falt

you muft put fome in, and the tails of the crawfish and lobster:

take out all the meat and body, and chop it very fmall , and add

to it ; take a French roll and fry it crifp, and add to it. Let

them ftew all together for a quarter of an hour. You may

ftew a carp with them ; pour your foup into your difh, the roll

[wimmingin the middle.

When you have a carp, there fhould be a roll on each fide.

Garnish the dish with crawfish. If your crawfiſh will not lie

on the fides of your difh, make a little pafte, and lay round the

rim, and lay the fish on that all round the dish.

Take care that your foup be well feaſoned, but not too high.

To make a mufclefoup..

GET ahundred of mufcles, wafh them very clean, put them

into a few-pan, cover them clofe : letthem flew till they open,

then pick them out of the fhells, train the liquor through a

fine lawn fieve to your muſcles, and pick the beard or crab out,

if any.

Take a dozen crawfish, beat them to mafh, with a dozen of

almonds blanched , and beat fine , then take a finall parsnip and

a carrot fcraped, and cut in thin flices, fry them brown with a

little butter ; then take two pounds of any ireth filh , and boil

in a gallon of water, with a bundle of ſweet- herbs, a large onion

ftuck with cloves, whole pepper, black and white, a little

parfley, a little piece of horfe-raddish, and falt the muſcle li

quor, the crawfish and almonds . Let them boil till halfis waft-

ed, then ſtrain them through a fieve, put the foup into a fauce

pan, put in twenty ofthe mufcles, a few mushrooms, and truf-

fles cut fmall, and a leek wathed and cut very finall : take two

French rolls, take out the crumb, fry it brown, cut it into little

pieces, put it into the foup, let it boil altogether for a quarter of

an hour, with the fried carrot and parfnip ; in the mean while

take the cruft of the rolls fried crifp; take half a hundred of the

mufcles, a quarter of a pound of butter, a fpoonful of water,

L 3
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hake in a little flour, fet chem on the fire, keeping the fauver

pan thaking all the time till the butter is melted, Seaton it

with pepper and falr, beat the yolks of three eggs, put them in,

ftir them all the time for fear of curdling, grate a little rutmeg ;

when it is thick and fine, fill the rolls , pour your fouginto the

diſh, put in the rolls, and lay the rest of the muſcles round the

rim ofthe dish,,

To make, a feate or thornback foup.

TAKE two pounds of feate or thornback, fkin it and boil it

in fix quarts of water. When it is enough, take it up, pick

off the flesh and lay it by ; put in the bones again , and about

two pounds of any fiefa fith, a very little piece of lemon peel,

a bundle of fweet- herbs, whole pepper, two or three blades of

mace, a little piece of horse-raddith, the cruft of a penny-loaf,"

a little parley ; cover it cloſe and let it boil till there is about

two quarts, then ſtrain it off and add an ounce of verinicelli,

fet it on the fire, and let it boil foftly. In the mean time take

a French roll, cut a little hole in the top, take out the crumb,

fry the cruft brown in butter, take the fleth off the fiſh you laid

by, cut it into little pieces, put it into a fauce pan, with two

or three fpoonfuls of the foup, shake in a little flour, put in a

piece of butter, a little pepper and falt ; fhake them together in

the fauce-pan over the fire till it is quite thick, then fill the roll

with it, pour your feup into your difli, let the roll fwim in the

middle, and fend it to table.

To make an cyfterfoup.

YOUR flock must be made of any fort of fifh the place

affords ; let there be about two quarts,. take a pint af:oyiters,

beard them, put them into a fauce-pan, ftrain the liquor, let

them ſtew two or three minutes in their own liquor, then take

the hard parts of the oysters, an beat them in a mortar, with

the yolks of four hard eggs ; mix them with fome ofthe foup,

put them with , he other part of the oysters and liquor into a

fauce-pan, a little nutmeg, pepper, and falt; ftir them well ta

gether, and let it boil a quarter of an hour. Dith it up, and

fend it to table.

To make an almondfoup.

TAKE a quart of almonds, blanch them, and beat them

in a marble mortar, with the yolks of twelve hard eggs, till

are a fine pafte ; mix them by degrees with two quarts of
the

y
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new milk, a quart of cream, a quarter of a pound of double-

refined fugar, beat fine, a penny-worth of orange-flour water,

Aftir all well together ; when it is well mixed, fet it over a flow

fire, and keep it ſtirring quick all the while, till you find it is

thick enough; then pour it into your difh, and fend it to table,

don't be very careful, it will curdle,If
you

To make a ricefoup.

TAKE two quarts of water, a pound of rice, a little cinna

mon ; cover it clofe, and let it fimmer very foftly till the rice

is quite tender take out the cinnamon, then fweeten it to your

palate, grate half a nutmeg, and let it ftand till it is cold ; then

beat up the yolks of three eggs, with half a pint of white wine,

mix them very well, then ftir them into the rice, fet them on

a flow fire, and keep ſtirring all the time for fear of curdling.

When it is of a good thickness, and boils, take it up. Keep

ftirring it till you put it into your diſh.

To make a barleyfoup.

TAKE a gallon of water, half a pound of barley, a blade or

two of inace, a large cruft of bread, a little lemon -peel. Let

it boil till it comes to two quarts, then add half a pint of white

wine, and ſweeten to your palate.

To make a turnipfoup.

TAKEa gallon of water, and a bunch of turnips, pare them,

fave three or four out, put the reſt into the water; with half an

ounce of whole pepper, an onion ſtuck with cloves, a blade of

mace, half a nutmeg bruifed, a little bundle of fweet herbs,

and a large cruft of bread. Let thefe boil an hour pretty faft,

then ſtrain it through a fieve, fqueezing the turnips through ;

wash and cut a bunch of celery very fmall, fet it on in the li-

quor on the fire, cover it clofe, and let it flew. In the mean

time cut the turnips you faved into dice, and two or three ſmall

carrots clean ſcraped, and cut in little picces : put half theſe tur

nips and carrots into the pot with the celery, and the other half

fry brown in fresh butter. You must flour them firſt, and two

or three onions peeled, cut in thin flices , and fried brown ; then

put them all into the foup, with an ounce of vermicelli, Let

your foup boil foftly till the celery is quite tender, and your foup

good. Seafon it with falt to your palate.

L
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To make an eggfoup.

BEAT the yolks a two eggs in your difh, with a piece of

butter as big as a hen egg, take a tea-kettle of boiling water

in one hand, and a fon in the other, pour in about a quartby

degrees, then keep firing it all the time well till the eggs are

well mixed, and the utter melted ; then pour it into a fauce

pan, and keep ftirring it all the time till it begins to fimmer,

Take it off the fire, and pour it between two veflels , out of one

into another, till it is quite fmooth, and has a great froth. Set

it on the fire again, kerp ſtirring it till it is quite hot ; then pour

it into thefoup-dish, and fend it to table hot.

To make peafe porridge.

TAKE a quart of green peafe, put to them a quartof water,

a bundle of dried mi ..:, and a little falt. Let them boil till the

peaſe are quite tender; then put in fome beaten pepper, a piece

of butter as big as a walnut, rolled in flour, stir it all together,

and let it boil a few minutes ; then add two quarts of milk,

let it boil a quarter of an hour, take out the nint, and ferve

it up.

To make a white pot,

TAKE two quarts of new milk, eight eggs, and half the

whites, beat up with a little role water, a nutmeg, a quar-

ter of a pound of fugar ; cut a penny loaf in very thin

ices, and pour your milk and eggs over. Put a little bit of

fweet butter on the top. Bake it in a flow oven half an

hour,

To make a rice while pot.

BOIL a pound of rice in two quarts of new milk, till it

is tender and thick, beat it in a mortar with a quarter of a

pound of fweet almonds blanched ; then boil two quarts of

cream , with a few crumbs of white bread , and two or three

blades of mace. Mix it all with eight eggs, a little rofe-wa-

ter, and fweeten to your taste. Cut fome candied orange and.

citron peels thin, and lay it in. It must be put into a flow

oven.

To
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To make rice milk.

TAKE half a pound of rice, boil it in a quart of water,

with a little cinnamon. Let it boil till the water is all wafted

take great care it does not burn, then add three pints of milk,

and the yolk of an egg beat up. Keep it ftirring, and when it

boils take it up. Sweeten to your palate.
1

To make an orangefool.¯

TAKE the juice of fix oranges and fix eggs well beaten, a

pint of cream, a quarter of a pound of fugar, a little cinnamon

and nutmeg. Mix all together, and keep stirring over a flow

fire tiil it is thick, then put in a little piece of butter, and keep

tirring till cold, and diſh it up..

To make a Weſtminſter fcol.

TAKE a penny loaf, cut it into thin flices, wet them with

fack, lay them in the bottom of a difh : take a quart ofcream,

beat upfix eggs, two fpoonfuls of rofe-water, a blade of mace,

and fome grated nutmeg. Sweeten to your tafte. Put all

this into a fauce pan, and keep ſtirring all the time over a flow

fre , for fear of curdling. When it begins to be thick, pour

it into the dish over the bread. Let it ftand till it is cold, and

ferve it up.

To make a gooseberryfool.

TAKE two quarts of goofeberries, fet them on the fire in

about aquart of water. When they begin to fimmer, turn yel

low and begin to plump, throw them into a cullender to drain

the water out ; then with the back of a ſpoon carefullyfqueeze

the pulp, throw the fieve into a diſh, make them pretty (weet,

and let them ſtand till they are cold. In the mean time take

two quarts of new milk, and the yolks of four eggs beat up

with a little grated nutmeg; ftir it foftly over a flow fire ; when

it begins to limmer, take it off, and by degrees ftir it into the

goofeberries. Let it ftand till itis cold, and ferve it up. Ifyou

make it with cream, you need not put any eggs in : and if it

is not thick enough, it is only boiling more goofeberries, But

that you must do as you think proper.

To
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To make firmity ,

TAKE a quart of ready- boiled wheat, two quarts of milk,

quarter of a pound of currants clean picked and waſhed: flir

thefe together and boil them, beat up the yolks of three or four

eggs, a little nutmeg, with two or three ſpoonfuls of milk, add-

to the wheat ; ftir them together for a few minutes. Then

fweeten to your palate, and fend it to . table..

To make plum perridge, er barley grue!.

TAKE a gallon of water, half a pound of barley, a quarter

of a pound of raifins clean wafhed, a quarter of a pound of cur

rants clean washed and picked. Boil thefe till aboye half the

water is wasted, with two or three blades of mace. Then

fweeten it to your palate, and add half a pint of white wine,

To make butter'd wheat.

PUT your wheat into a fauce-pan ; when it is hot, ftir in a

good piece of butter, a little grated nutmeg, and fweeten it to

yourpalate.

To make plum grael.

TAKE two quarts of water, two large fpoonfuls of oatmeal

flir it together, a tlade or two of mace, a little piece of lemon.

peel; boil it for five or fix minutes ( ake care it don't boil over)

then ftrain it off, and put it into the fauce-pan again, with half

a pound of currants clean waſhed and picked. Let them buil

about ten minutes, add a glafs ofwhite wine, a little grated nut

meg, and fweeten to your palate.

To make aflour befty-pudding.

TAKE a quart of milk, and four pay-leaves, fet it on the

fire to boil, beat up the yolks of two eggs, and stir in a little

falt. Take two or three fpoonfuls of milk, and beat up with

your eggs, and ftir in your milk, then, with a wooden fpoon in

one hand, and the flour in the other, ftir it in till it is of a good

thickneſs, but not too thick. Let it boil, and keep it ftirring,

then pour it into a difh, and ſtick pieces of butter here and there.

You may omit the egg if you don't like it ; but it is a great ad

dition to the pudding, and a little piece of butter ftirred in the

milk makes it eat fhort and fine. Take out the bay-leaves

before you put in the flour.

T
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To make an oatmeal bafly-pudding,

TAKE a quart of water, fet it on to boil, put in a piece of

butter, and fome falt ; when it boils, ftir in the oatmeal as you

do the flour, till it is of a good thicknefs. Let it boil a few mi-

nutes, pour it in your difh, and flik pieces of butter in it : or

at with wine and fugar, or ale and fugar, or cream , or new

milk, This is beft made with Scotch oatmeal.

To make an excellent fack poffet.

BEAT fifteen eggs, whites and yolks very well, and ftrain

them ; then put three quarters of a pound of white fugar intoa

pint of canary, and mix it with your eggs in a bafon ; fet it over

a chaffing- difh of coals, and keep continually ftirring it till it

is fcalding hot. Inthe mean time grate fome nutmeg in a quart

of milk and boil it then pour it into your eggs and wine, they

being fealding hot. Hold your hand very high as you pour it,

and fomebody ftirring it all the time you are pouring in the

milk: then take it off the chaffing- difh, fet it before the fire half

n hour, and ferve it up...

To make anotherfack poffet.

TAKE a quart of new milk, four Naples bifcuits, crumble

them, and when the milk boils throw them in. Juft give

it one boil, take it off, grate in fome nutmeg, and fweeten to

your palate : then pour in half a pint of fack, stirring it all the

time, and ferve it up. You may crumble white bread, inftead

píbiſcuit.

Or makeit thus.

BOIL a quart of cream , or new milk, with the yolks of two

eggs : first take a French roll, and cut it as thin as poffibly

you can in little pieces ; lay it in the difh you intend for the

poffet. When the milk boils ( which you must keep ftirring all

the time) pour it over the bread, and ſtir it together ; cover it

cofe, then take a pint of canary, a quarter of a pound of fugar,

and grate in fome nutmeg. When it boils pour it into the

ilk, ftirring it all the time, and ferve it up...

To make a fine bafty-pudding.

BREAK an egg into fine flour, and with your hand work up

much as you can into as ftiff pafte as is poffible, then mince

it as fmall as herbs to the pot, as fmall as if it were to be

fifted ;
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fifted ; then fet aquart of milk a - boiling, and put it in the pafle

fo cut: put in a little falt, a little beaten cinnamon, and fugar,

a piece of butter as big as a walnut, and ftirring all one way.

When it is as thick as you would have it, ftir in fuch another

piece of butter, then pour it into your diſh, and ſtick pieces of

butter here and there. Send it to table hot.

Tomake baflyfritlers.

TAKE a ſtew-pan, put in fome butter, and let it be hot : in

the mean time take half a pint of all - ale not bitter, and stir in

fome flour by degrees in a little of the ale ; put in a few cur

rants, or chopped apples, beat themup quick, and drop a large

fpoonful at a time all over the pan. Take care they don't ſtick

together, turn them with an egg- flice, and when they are ofa

fine brown, lay them in adish, and throw fome fugar over them.

Garnish with orange cut into quarters.

To makefine fritters,

PUT to half a pint of thick cream four eggs well beaten, 1

little brandy, fome nutmeg and ginger. Makethis into a thick

batter with flour, and your apples muſt be golden pippins pare

and chopped with a knife ; mix all together, and fry them i

butter. At any time you may make an alteration in the fritten

with currants.

Another way.

DRY fome of the fineſt flour well before the fire : mix

with a quart of new milk, not too thick, fix or eight eggs

a little nutmeg, a little mace, a little falt, and a quarter of

pint of fack or ale, or a glaſs of brandy, Beat them well to

gether, then make them pretty thick with pippins, and fry them

dry.

To make applefritters,

:

BEAT the yolks of eight eggs, the whites of four well to

gether, andftrain them into apan ; then take a quartof cream

make it as hot as you can bear your finger in it, then put to

it a quarter of a pint of fack, three quarters of a pint of al

and makea poffet of it. When it is cool, put it to youreg

beating it well together ; then put in nutmeg, ginger,

and flour to your liking. Your batter fhould be pretty thick,

the

6

falt



made Plain and Eafy. 157

then put in pippins fliced or fcraped, and fry them in a good deal

of butter quick.

To make curdfritters.

HAVING a handful of curds and a handful of flour, and ten

eggs well beaten and ftrained, fome fugar, cloves, mace and

nutmeg beat, a little faffron ; ftir all well together, and frythem

quick, and of a fine light brown.

To makefritters royal,

TAKE a quart of new milk, put it into a fkillet or fauce,

and as the milk boils up, pour in a pint of fack, let it boil
pan,

up, then take it off, and let it ftand five or fix minutes, then

ſkim off all the curd, and put it into a bafon ; beat it up well

with fix eggs, feafon it with nutmeg, then beat it with a

whifk, add flour to make it as thick as batter ufually is, put in

fome fine fugar, and fry them quick.

To makefkirretfritters.

TAKE a pint of pulp of ſkirrets, and a ſpoonful of flour,

the yolks of four eggs, fugar and fpice, make it into a thick

batter, and fry them quick.

To make whitefritters.

HAVING fome rice, wafh it in five or fix feveral waters,

and dry it very well before the fire : then beat it in a mortar very

fine, and fift it through a lawn fieve, that it may be very fine.

You must have at leaft an ounce ofit, then put it into a fauce

pan, juft wet it with milk, and when it is well incorporated

with it, add to it another pint of milk ; fet the whole over a

ftove or avery flow fire, and take care tokeep it always moving;

put in a little fugar, and fome candied lemon-peel grated, keep

it over the fire till it is almoft come to the thicknefs of a fine

pafte, flour a peal, pour it on it, and fpread it abroad with a

rolling- pin. When it is quite cold cut it into little morfels,

taking care that they ftick not one to the other; flour your

hands and roll up your fritters handfomely, andfrythem. When

you ferve them up pour a little orange - flour water over them,

and fugar. Thefe make a pretty fide- dish ; or are very pretty

to garnish a fine dish with.

To
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To make waterfritters.

TAKE a pint of water, put into a fauce-pan, a piece of but-

'ter as big as a walnut, a little falt, and fome candied lemon,

peel minced very fmall. Make this boil over a ftove, then put

in twogood handfuls offlour, and turn it about by main ftrength

till the water and flour be well mixed together, and none ofthe

laft ftick tothe fauce- pan ; thentake it off the ftove, mix in the

yolks of two eggs, mix them well together, continuing to putin

more, two bytwo, till you have ftirred in ten or twelve, and your

paſte be very fine ; then drudge a peal thick with flour, and dip .

ping your hand into the flour, take out your pafte bit by bit,

and lay it on a peal. When it has lain a little while roll it,

and cut it into little picces, taking care that they ſtick not one

to another, fry them of a fine brown, put a little orange- flower

water over them, and fugar all over.

To make fyringedfritters.

TAKEabout a pint of water, and a bit of butter the bigness

ofan egg, withfome lemon- peel, green ifyou can get it, rafped

preferved lemon-peel, and crifped orange- flowers ; put all to

gether in a few pan over the fire, and when boiling throw in

fome fine flour ; keep it ftirring, pat in by degrees more flour

till your batter be thick enough, take it off the fire, then take

an ounce of ſweet almonds, four bitter ones, pound them ina

mortar, ftirin two Naples bifcuits crumbled, two eggs beat ; ftir

all together, and more eggs till your batter be thin enough to

be fyringed. Fill your fyringe, your butter being hot, fyringe

your fritters in it, to make it of a true lovers-knot, and being

well coloured, ferve them up for a fide-difh.

At another time, you may rub a fheet of paper with butter,

over which you may fyringe your fritters, and make them in

what shape you pleafe. Your butter being hot, turn the paper

upfide down over it, and your fritters will eafily drop off. When

fried ftrewthem with fugar, and glaze them.

To make vine-leaves fritters.

TAKE fome of the finalleft vine-leaves you can get, and

having cut off the great ftalks, put them in a difh with fome

French brandy, green lemon rafped, and fome fugar ; takes

good handful of fine flour, mixed with white wine or ale, let

your butter be hot, and with a fpoon drop in your batter, take

great care they don't flick one to the other; on each fritter lays

leaf;
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leaf ; fry them quick , and ftrew' fugar over them, and glaze

them with a red-hot ſhovel.

With all fritters made with milk and eggs you fhould have

beaten cinnamon and fugar in a faucer, and either fqueeze an

orange over it, or pour a glass of white wine, and fo throw fugar

all overthe dish, and they fhould be fried in a good deal of fat ;

therefore they are beft fried in beef-dripping, or hog's lard, when

it can be done.

To make clary fritters.

TAKE your clary leaves, cut off the ſtalks, dip them oneby

ene in a batter made with milk and flour, your butter being hot,

fry them quick. This is a pretty heartening difh for a fick or

weak perfon ; and comfrey leaves do the fame way.

To make applefrazes.

CUT your apples in thick flices, and fry them of a fine light

brown ; take them up, and lay them to drain, keep them as

whole as you can , and either pare them or let it alone ; then

make a batter as follows : take five eggs, leaving out two whites,

beat them up with cream and flour, and a little fack ; make it

the thickness of a pancake batter, pour in a little melted butter,

nutmeg, and a little fugar. Let your batter be hot, and drop

your fritters, and on every one lay a flice of apple, and then

more batteron them. Frythem of a fine light brown; take them

up, and ftrew fome double refined fugar all over them.

in

To make an almondfraze.

GET a pound of Jordan almonds, blanched, fteep them in a

pint of fweet cream, ten yolks of eggs, and four whites, take

out the almonds and pound them in a mortar fine ; then mix

them again in the cream and eggs, put in fugar and grated whitè

bread, ftir them well together, put fome fresh butter into the

pan, let it be hot and pour it in, ftirring it in the pan, till they

are of a good thicknefs : and when it is enough, turn it into a

diſh, throw fugar over it, and ferve it up.

To make pancakes.

TAKE a quart of milk, beat in fix or eight eggs, leaving

half the whites out; mix it well till your batter is of a fine ..

thickness. You must obferve to mix your flour firit with a little

n.lk,
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milk, then add the reft by degrees ; put in two fpoonfuls of

beaten ginger, a glafs of brandy, a little falt ; fir all together,

make your ftew - pan very clean, put in a piece of butter as big

as awalnut, then pour in a ladleful of batter, which will make :

pancake, moving the pan round that the batter be all over the

pan ; fhake the pan, and when you think that fide is enough,

tofs it ; if you can't, turn it cleverly, and when both fides are

done, lay it in a difh before the fire, and fo do the reft. You

muft take care they are dry; when you fend them to table ſtrew

a little fugar over them.

To make fine pancakes.

TAKE half a pint of cream, half a pint of fack, the yolks

of eighteen eggs beat fine, a little falt, half a pound of fine fu.

gar, a little beaten cinnamon, mace, and nutmeg ; then put in

as much flour as will run thin over the pan, and fry them in

fresh butter. This fort ofpancake will not be crifp, but very

good..

Afecondfort offine pancakes.

TAKE a pint of cream, and eight eggs well beat, a nutmeg

grated, a little falt, half a pound of good difh-butter melted;

mix all together, with as much flour as will make them into a

thin batter, fry them nice, and turn them on the back of a

plate.

A thirdfort.

TAKE fix new-laid eggs well beat, mix them with a pint

of cream, a quarter of a pound offugar, fome grated nutmeg,

and as much flour as will make the batter of a proper thickness .

Frytheſe fine pancakes in fmall pans, and let your pans be hot.

You must not put above the bignefs ofa nutmeg ofbutter at

time into the pan.

Afourthfort, called, Aquire of paper.

TAKE a pint of cream, fix eggs, three ſpoonfuls of fine

flour, three offack, one of orange- flower water, a little fugar,

and half a nutmeg grated, half a pound of melted butter almoft

cold; mingle all well together, and butter the pan for the first

pancake ; let them run as thin as poffible ; when they arejust

coloured they are enough: and fo do with all the fine pan

cakes.
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To make rice pancakes.

TAKE a quart of cream, and three fpoonfuls of flour of

fice, fet it on a flow fire, and keep it ſtirring till it is thick as

pap. Stir in half a pound of butter, a nutmeg grated ; then

pour it out into an earthen pan, and when it is cold, ftir in

three or four fpoonfuls of flour, a little falt, fome fugar, nine

eggs well beaten ; mix all well together, and fry them nicely.

When you have no cream, ufe new milk, and one fpoonful

more of the flour of rice.

To make a pupton of apples,

PARE fome apples, take out the cores, and put them into a

killet to a quart- mugful heaped, put in a quarter of a pound

offugar, and two fpoonfuls of water. Do them over a flow

fire , keep them ftirring ; add a little cinnamon ; when it is quite

thick, and like a marmalade, let it ftand till cool. Beat upthe

yolks of four or five eggs, and flir in a handful of grated bread

and a quarter of a pound of fresh butter; then form it into what

fhape you please, and bake it in a flow oven, and then turn it

upfide down on a plate, for afecond courfe;

To make black caps.

CUT twelve large apples in halves, and take out the cores,

place them on a thin patty- pan, or mazareen, as cloſe toge-

ther as they can lie, with the flat fide downwards ; fqueeze a

lemon in two fpoonfuls of orange-flower water, and pour over

them ; fhred fome lemon-peel fine, and throw over them, and

grate fine fugar all over. Set themin a quick oven, and half an

Four will do them. When you fend them to table, throw fine

fugar all over the diſh.

1

To bake apples whole.

PUT your apples into an earthen pan, with a few cloves,

a little lemon-peel, fome coarte fugar, a glafs ofred wine ; put

them into a quick oven, and they will take an hour baking.

Tofew pears.

PARE fix pears, and either quarter them or do them whole;

they make a pretty difh with one whole, the reft cut in quar-

ters, and the cores taken out. Laythem in a deep carthen pot,

M with
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with a few cloves, a piece of lemon-peel, a gill of red wine,

and a quarter of a pound of fine fugar. If the pears are very

large, they will take half a pound offugar, and half a pint of

red wine; cover them clofe with brown paper, and bake them

till they are enough .

Serve them hot or cold, juft as you like them, and they

be very good with water in the place of wine.

Tofewpears in a fauce-pan.

PUT them into a fauce pan, with the ingredients as before;

cover them and do them over a flow fire.

enough take them off.

Tostewpears purple.

When they are

PARE four pears, cut them into quarters, core them, put

them into afew- pan, with a quarter of a pint of water, a quar.

ter of a pound of fugar, cover them with a pewter-plate, then

coverthe pan with the lid, and do them over a flow fire. Look

at them often, for fear of melting the plate ; when they are

enough, and the liquor looks ofa fine purple, take them off, and

lay them in your difh with the liquor ; when cold, ferve them

up for a fide-difh at a fecond courfe, or juft as you pleaſe. i.

Toſtew pippins whole.

TAKE twelve golden pippins, pare them, put the paring

into a fauce-pan with water enough to cover them, a bladed

mace, two or three cloves, a piece of lemon-peel, let them fim-

mer tillthere isjuft enough to flew the pippins in, then ſtrain it,

and put itintothe fauce- pan again, with fugar enough to make

it like afyrup; then put them in a preferving-pan, or clean ſtew

pan, or large fauce- pan, and pour the fyrup over them. Let

there be enoughto ſtewthem in ; when they are enough, which

youwill know bythe pippins being foft, take them up, lay them

in a little difh with the fyrup: when cold, ferve them up; a

hot, ifyou chufe it .

Apretty made-difa.

i

TAKE halfa pound of almonds blanched and beat fine with

a little rofe or orange-flower water, then take a quart of sweet

thick cream, and boil it with a piece of cinnamon and mac ,

fweeten it with fugar to your palate, and mix it with your

almonds : ſtir it well together, and ftrain it through a fieve. La

you
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your cream cool, and thicken it with the yolks of fixeggs ; then

garnith a deep dish, and lay pafte at the bottom, then put in

thred artichoke bottoms, being firft boiled, upon that a little

melted butter, fhred citron, and candied orange ; fo do till your

difh is near full , then pour in your cream, and bake it without

a lid. When it is baked, fcrape fugar over it, and ferve it up

hot. Half an hour will bake it.

To make kickshaws.

MAKE puff-pafte, roll it thin, and ifyou have any moulds,

work it upon them, make them up with preferved pippins. You

may fill fome with goofeberries, fome with rafberries, or what

you pleaſe, then cloſe them up, and either bake or fry them ;

throw grated fugar over them, and ferve them up.

Plain perdu, or cream toafts.'

HAVING two French rolls, cut them into flices as thick as

your finger, crumb and cruft together, lay them on a diſh, put

to them a pint of cream and half a pint of milk ; ftrew them

over with beaten cinnamon and fugar, turn them frequently till

they are tender, but take care not to break them ; then take

them from the cream with the flice, break four or five cog

turn your flices of bread in the eggs, and fry them in clarified

butter. Make them of a good brown colour, but not black ;

fcrape a little fugar over them. They may be ferved for a ſe-

cond courfe difh, but are fittest for fupper.

Salamongundyfor a middle diſh at ſupper.

IN the top plate in the middle, which ſhould ſtand higher than

the reft, take a fine pickled herring, bone it, take off the head,

and mince the reft fine. In the other plates round, put the fol-

lowing things in one, pare a cucumberand cut it very thin ;

in another, apples pared and cut fmall ; in another, an onion

peeled and cut ſmall ; in another, two hard eggs chopped ſmall,

the whites in one, and the yolks in another ; pickled girkins

in another cut finall ; in another, celery cut fmall ; in another, .

pickled red cabbage chopped fine ; take fome water creffes

clean washed and picked , flick them all about and between

every plate or faucer, and throw aftertion flowers about the

crefles. You must have oil and vinegar, and lemon to cat

with it. If it is prettily fet out, it will make a pretty figure

in the middle of the table, or you may lay then in heaps in a

dih . If you have not all thefe ingredients, fet out your plates.

1
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or faucers with juſt what you fancy, and in the room of a

pickled herring you may mince anchovies.

To make a tanfey.

TAKEten eggs, break them into a pan, put to them a little

falt, beat them very well , then put tothem eight ounces of loaf.

fugar beat fine, and a pint of the juice of fpinach. Mix them

well together, and ftrain it into a quart of cream ; then grate ia

eight ounces of Naples bifcuit or white bread, a nutmeg grated,

a quarterof a pound of Jordan almonds, beat in a mortar, with

a little juice of tanfey to your tafte : mix thefe all together, put

it into a ſtew-pan , with a piece of butter as large as a pippin.

Set it over a flow charcoal fire, keep it firring till it is hardened

very well, then butter a difh very well, put in your tanfey, bake

it, and when itis enough turn it out on a pie-plate ; fqueeze the

juice of an orange over it, and throw fugar all over. Garnish

with orange cut into quarters, and fweet-meats cut into long

bits, and lay all over its fide.

Another way.

TAKE a pint of cream and half a pint of blanched almonds

beat fine, with rofe and orange- flower water, ftir them toge-

ther over a flow fire ; when it boils take it off, and let it ſtand

till cold ; then beat in ten eggs, grate in a fmall nutmeg, four

Naples bifcuits, a little grated bread, and a grain of muik.

Sweeten to your tafte, and if you think it is too thick, put in

fome more cream, the juice offpinach to make it green ; ftir it

well together, and either fry it or bake it. Ifyou fry it, do ong

Ede firſt, and then with a diſh turn the other.

To make a bedge-bog.

TAKE two quarts of fweet blanched almonds, beat them

well in a mortar, with alittle canary and orange-flower water, to

keep them from oiling. Make them into a ſtiff pafte, then beat

in the yolks oftwelve eggs, leave out five ofthe whites, put to it

a pint of cream, fweeten it with fugar, put in half a pound of

fweet butter melted, fet it on a furnace or flow fire, and keep

continually stirring till it is ftiff enough to be made into theform

of a hedge-hog, then ftick it full of blanched almonds flit,

and ftuck up like the briftles of a hedge- hog, then put it into 3

difh.. Take a pint of cream, and the yolks of four eggs beat

up, and mix with the cream : fweeten to your palate, and keep

them ftirring over a flow fire all the time till it is hot, then

pour

1
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pour it into your difh round the hedge-hog; let it ftand till it

s cold, and ferve it up.
.

Or you may make a fine hartfhorn jelly, and pour into the

diſh , which will look very pretty. You may eat wine and fugar

with it, or eat it without.

Or cold cream fweetened, with a glass of white wine in it and

thejuice of a Seville-orange, and pour into the difh. It will be :

pretty for change.

This is a pretty fide-difh at a fecond courfe, or in the middle

for fupper, or in a grand defert. Plump two currants for the

eyes.

Or make it thusfor change.

TAKE two quarts of ſweet almonds blanched, twelve bitter

ones, beat them in a marble mortar well together, with cana-

ry and orange-flower water, two fpoonfuls of the tincture of

faffron, two ſpoonfuls ofthe juice of forrel, beat them into a fine

pafte, put in half a pound of melted butter, mix it up well, a

little nutmeg and beaten mace, an ounce of citron, an ounce of

orange-peel, both cut fine, mix them in the yolks oftwelve eggs,

and half the whites beat up and mixed in half a pint of cream ,

half apound ofdouble refined fugar, and work it up all together.

If it is not ftiff enough to make up into the form you would have

it, you muſt have a mould for it ; butter it well, then put in your

ingredients, and bake it. The mould must be made in fuch a

'manner, as to have the head peeping out ; when it comes out

ofthe oven, have ready fome almonds blanched and flit, and

boiled upin fugar till brown. Stick it all over with the almonds ;

and for fauce, have red wine and fugar made hot, and the juice

of an orange. Send it hot to table, for a first courſe.

You may leave out the faffron and förrel, and make it up like

chickens, or any other fhape you pleafe, or alter the fauce to

your fancy. Butter, fugar, and white wine is a pretty fauce for

either baked or boiled, and you may make the fauce of what

colour you pleaſe ; or put it into a mould, with half a pound of

currants added to it ; and boil it for a pudding. You may ufe

cochineal in the room of faffron.

Thefollowing liquor you may maketo mix with your fauces :

beat an ounce of cochineal very fine, put in a pint of water in a

ikillet, and a quarter of an ounce of roch-allum ; boil it till the

goodneſs is out, ftrain it into a phial, with an ounce of fine

fugar, and it will keep fix months.

M 3 T
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To make pretty almond puddings.

TAKE a pound and a half of blanched almonds, beat them

fine with a little rofe-water, a pound of grated bread, a pound

and a quarter of fine fugar, a quarter of an ounce of cinnamon,

and a large nutmeg beat fine, half a pound of melted butter,

mixed with theyolks of eggs, and four whites beat fine, a pint of

fack, a pint and a halfof cream, fome rofe or orange - flower-

water; boil the cream and tie a little bag offaffron, and dip in

the cream to colour it. Firft beat your eggs very well, and mix

with your batter ; beat it up, then the fpice, then the almonds,

thenthe rofe-water and wine bydegrees, beating it all the time,

then the fugar, and then the cream by degrees, keeping it ftir

ring, and a quarter of a pound of vermicelli. Stir all together,

havefomehog's guts nice and clean, fill them only half full , and

as you put in the ingredients here and there, put in a bit of ci-

tron; tie both ends of the gut tight, and boil them about a quar

ter of an hour, You may add currants for change.

To makefried toasts.

TAKE a penny loaf, cut it into flices a quarter of an inch

thick round ways, toaft them, and then take a pint of cream

and three eggs, halfa pint offack, fome nutmeg, and ſweetened

toyour tafte. Steep the toafts in it for three or four hours , then

have ready fome butter hot in a pan, put in the toafts and fry

them brown, lay them in a difh, melt a little butter, and then

mix what is left ; if none, put in fome wine and fugar, and pour

over them. They make a pretty plate or fide dish for fupper.

To ſtew a brace of carp.

SCRAPE them very clean, then gut them, wash them and

the roes in a pint of good ftale beer, to preferve all the blood,

and boil the carp with a little falt in the water.

In the mean time ftrain the beer, and put it into a faucepan,

with a pint of red wine, two or three blades of mace, fome

whole pepper, black and white, an onion ſtuck with clowes,

half a nutmeg bruifed, a bundle of fweet-herbs, a piece of le

mon-pecl as big as a fixpence, an anchovy, a little piece of

horle- radifh. Let thefe boil together foftly for a quarter of an

hour, covered clofe ; then ftrain it, and add to it half the hard

roe beat to pieces, two or three fpoonfuls of catchup, a quarter

of a pound of fresh butter, and a spoonful of mushroom pickle,

let it boil, and keep firing it till the fauce is thick and enough.

If
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If wants any falt, you must put fomein : then take thereft of

theroe, and beat it up with the yolk of an egg, fome nutmeg,

a little lemon-peel cut fmall, fry them in fresh butter in little

C , andfomepieces of bread cut three-corner-ways andfried

brown. When the carp are enough take them up, pour your

f overthem, lay the cakes round the difh, with horfe- radifh

formed fine, and fried parfley. The reft lay on the carp, and

thread ftick about them, and lay round them, thenfliced le-

notched, and laid round the difh, and two or three pieces

one carp. Send them to table hot.

The boiling of carp at all times is the beſt way, they eat

fat and finer. The ftewing of them is no addition to the

fa , and only hardens the fish and fpoils it. Ifyou would have

your fauce white, put in good fifh - broth inftead of beer, and

wie wine in the room of red wine. Make your broth with

anfort of fresh fish you have, and ſeafon it as you do gravy.

Tofry carp.

FIRST fcale and gut them, wafh them clean, lay them in

a cloth to dry, then flour them, and fry them of a fine light

brown. Fry fome toaft cut three-corner-ways, and the roes ;

when your fish is done, lay them on a coarfe cloth to drain.

Leur fauce be butter and anchovy, with the juice of lemon.

Lay our carp in the difh, the roes on each fide, and garnish

with the fried toaſt and lemon.

To bake a carp.

SCALE, wash , and clean a brace of carp very well ; take

an earthen pan deep enough to lie cleverly in, butter the pan a

little, lay in your carp ; feafon it with mace, cloves, nutmeg, and

black and white pepper, a bundle of ſweet herbs, an onion , and

anchovy; pour in a bottle of white wine, cover it clofe, and let

them bake an hour in a hot oven, if large ; iffmall, a leſs time

will do them. When they are enough, carefully take them up

and lay them in a difh ; fet it over hot water to keep it hot, and

coverit cloſe, then pour all the liquor they were baked in into a

faucepan ; let it boil a minute or two, then frain it, and add

halfa pound of butter rolled in flour. Let it boil, keep ftirring

it, fqueeze in the juice of half a lemoir, and put in what falt

you want; pour the fauce over the fifh, laythe roes round , and

Lanifh with lemon. Obferve to fkim all the fat off the liquor.

M 4
To..
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To fry tench.

SLIME your tenches, flit the fkin along thebacks, and with

the point of your knife raife it up from the bone, then cut the

fkin acrofs at the head and tail, then ftrip it off, and take cut

the bone ; then take another tench, or a carp, and mince the

flesh fmall with mushrooms, chives, and parfley. Seaſon them

with falt, pepper, beaten mace, nutmeg, and a few favoury herbs

minced fmall. Mingle thefe all well together, then pound them

in a mortar, with crumbs of bread, as much as two eggs, foaked

in crean , the yolks of three or four eggs, and a piece of butter.

When thefe have been well pounded, ſtuff the tenches with this

farce: take clarified butter, put it into a pan, fet it overthe fire,

and when it is hot flour your tenches, and put theminto the pan

one by one, and fry them brown ; then take them up, lay them

in acoarfe cloth before the fire to keep hot. In the mean time

pour all the greaſe and fat out of the pan, put in a quarter ofa

pound of butter, ſhake fome flour all overthe pan, keep ftirring

with a fpoon till the butter is a little brown ; then pour in half a

pint ofwhite wine, ftir it together, pour in half a pint of boiling

water, an onion ftuck with cloves, a bundle of fweet-herbs, and

a blade or two ofmace. Cover them clofe, and let them flew as

foftly as you can for a quarter of an hour ; then strain off the li

quor, put it into the pan again, add two fpoonfuls of catchup,

have ready an ounce of truffles or morels boiled in half a pint of

water tender, pour in truffles, water and all, into the pan, a few

muſhrooms, and either half a pint of oysters clean waſhed in

their own liquor, and theliquor and all put into the pan, or fore

crawfish ; but then you must put in the tails, and after clean

picking them, boil them in half a pint of water, then ſtrain the

liquor, and put into the fauce : or take fome fish-melts, and tol

up in your fauce. All this is juft as you fancy.

When you find your fauce is very good, put your tench into

the par, make them quite hot, then lay them into your diſh, and

pour the fauce over them. Garnifh with lemon.

Or you may, for change, put in half a pint of ftale beer in-

ftead of water. You may drefs tenchjuft as you. do carp:

To roaft a cod's bead.

WASH it very clean, and fcore it with aknife, ftrew a little

falt on it, and lay it in a ſtew-pan before the fire, with fome

thing behind it, that the fire may roaft it. All the water that

comes
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comes from it the first half hour throw away, then throw on it

a little nutmeg, cloves, and mace beat fine, and falt; flour it

and bafte it with butter. When that has lain fome time, turn

and feafon it, and bafte the other fide the fame ; turn it often,

then bafte it with butter and crumbs of bread. If it is alarge

head, it will take four or five hours baking. Have ready fome

melted butter with an anchovy, fome of the liver of the fish

boiled and bruifed fine ; mix it well with the butter, and two

yolks of eggs beat fine and mixed with the butter, then ſtrain

them through a fieve, and put them into the fauce pan again,

with a few fhrimps, or pickled cockles, two fpoonfuls of red

wine, and the juice of a lemon . Pour it into the pan the

hicad was roafted in, and ſtir it all together, pour it into the

fauce-pan, keep it ftirring, and let it boil ; pour it into a

bafon. Garnish the head with fried fifh, lemon, and ſcraped

horfe-raddifh. If you have alarge tin oven, it will do better.

To boil a cod's head.

SET a fifh-kettle on the fire, with water enough to boil it,

a good handful of falt, a pint of vinegar, a bundle of fweet-

herbs, and a piece of horfe-raddifh ; let it boil a quarter of an

hour, then put in the head, and when you are fure it is enough,

lift up the fifh-plate with the fishon it, fet it across the kettleto

drain, then lay it in your difh, and lay the liver on one fide.

Garnish with lemon and horſe-raddiſh ſcraped ; melt fome but-

ter, with a little of the fifh-liquor, an anchovy, oysters, or

fhrimps, or just what you fancy.

Tostew cod.

CUT your cod into flices an inch thick, lay them in the

bottom of a large ftew-pan ; feafon them with nutmeg, beaten

pepper and falt, a bundle of fweet-herbs, and an onion, half a

pint of white wine, and a quarter of a pint of water ; cover it

cloſe, and let it fimmer foftly for five or fix minutes, then

fqueeze in the juice of a lemon, put in a few oyſters and the

liquor ftrained, a piece of butter as big as an egg rolled in flour,

and a blade or two of mace ; cover it clofe and let it flew foftly,

fhaking the pan often. When it is enough, take out the fweet-

herbs and onion, and difh it up ; pour the fauce over it, and

garnish with lemon,

To
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To fricafey cod.

GET the founds, blanch them, then make them very clean,

and cut them into little pieces. If they be dried founds, you

muſt firſt boil them tender. Get fome ofthe roes, blanch them

and waſh them clean, cut them into round pieces about an inch

thick, with fome of the livers, an equal quantity of each, tó

make a handſome diſh, and a piece of cod about one pound in

the middle. Put them into a ſtew-pan, feafon them with a little

beaten mace, grated nutmeg and falt, a little bundle of fweet

herbs, an onion, and a quarter of a pint offish-broth or boiling

water; coverthem clofe, and let them ftew a few minutes: then

put in half a pint of red wine, a few oyfters with the liquor

ftrained, a piece of butter rolled in flour; fhake the pan round,

and letthem flew foftly till they are enough, take out the ſweet-

herbs and onion, and difh it up. Garnifh with lemon. Oryou

may do them white thus ; inftead of red wine add white, and

a quarter of a pint of cream.

To bake a cod's head.

BUTTER the pan you intend to bake it in, makeyour head

very clean, lay it in the pan, put in a bundle of fweet-herbs,an

onion ftuck with cloves, three or four blades of mace, half a

Jarge fpoonful of black and white pepper, a nutmeg bruifed, a

quart of water, a little piece oflemon-peel, and a little piece of

horfe raddish. Flour your head, grate a little nutmeg over it,

ftick picces of butter all over it, and throw rafpings all over

that. Send it to the oven to bake ; when it is enough, take it

out of that dish, and lay it carefully into the difh you intend to

ferve it up in. Set the diſh over boiling water, and cover it with

2 cover tokeep it hot. In the mean time be quick, pour all the

liquor out ofthe difh it was baked in into a fauce- pan, fet it on

the fire to boil three or four minutes, then ftrain it and put to

it a gill of red wine, two fpoonfuls of catchup, a pint of

fhrimps, half a pint of oyfters, or mufcles, liquor and all, but

firft ftrain it, a fpoonful of mufhroom -pickle, a quarter of a

pound ofbutter rolled in four, ftir it all together till it is thick

and boils ; then pour it into the difh, have ready fome toaſt cut

three-corner-ways, and fried crifp. Stick pieces about the head

and mouth, and lay the reft round the head. Garniſh with

Jemon notched, fcraped horfe-raddiſh, and parſley criſped in a

plate before the fire. Lay one flice of lemon on the head, and

ferve it up hot.

T
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To boilſhrimp, cod, falmon, whiting, or baddock.

FLOUR it, and have a quick clear fire, fet your gridiron

high, broil it of a fine brown, lay it in your difh, and for fauce

have good melted butter. Take a lobfter, bruife the body in

the butter, cut the meat fmall, put all together into the melted

butter, make it hot and pour it into your difh, or into bafons.

Garnish with horfe-raddiſh and lemon.

Or oyſterfauce made thys.

TAKEhalf a pint of oysters, put them into a fauce-pan with

their own liquor, two or three blades of mace. Let them fim-

mer till they are plump, then with a fork take out the oyſters,

Brain the liquor to them, put them into the fauce-pan again,

with a gill of white wine hot, a pound of butter rolled in a

little flour ; fhake the fauce-pan often, and when the butter is

melted, give it a boil up.

Mufcle-fauce made thus is very good , only you must put them

into a ſtew-pan, and cover them clofe ; firft open, and fearch

that there be no crabs under the tongue:

Or afpoonful of walnut-pickle in the butter makes the fauce

good, or a spoonful of either fort of catchup, or horse-raddifh

fauce.

.

Melt your butter, fcrape a good deal of horse-raddiſh fine,

put it into the melted butter, grate halfa nutmeg, beat up the

yolk of an egg with one fpoonful of cream, pour it into the

butter, keep it ftirring till it boils, then pour it direâly into-

your bafon.

To dress littlefifo.

AS to all forts oflittle fish , fuch as fmelts, roach, &c. they

hould be fried dry and of a fine brown, and nothing but plain

. butter. Garniſh with lemon .

And to boiled falmon the fame, only garnish with lemon and

horfe-raddifh .

And with all boiled fish , you should put a good deal of fait

and horfe-raddifh in the water ; except mackrel, with which

put falt and mint, parfley and fennel, which you muſt chopto

put into the butter ; and fome love fcalded goofeberries with

them. And be fure to boil your fish well ; but take great care

they don't break.

To
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To broil mackrel.

CLEAN them, cut off the heads, fplit them, feafon them

with pepper and falt, flour them, and broil them of a fine

light brown. Let your fauce be plain butter.

To broil weavers.

GUT them and wash them clean, dry them in a clean cloth,

pour them, then broil them, and have melted butter in a cup.

They are fine fiſh , and cut as firm as a foal ; but you muſt take

care notto hurt yourſelf with the two fharp bones in the head.

To boil a turbut.

LAY it in a good deal of falt and water an hour or two, and

if it is not quite fweet, fhift your water five or fix times ; firft

put a good deal of falt in the mouth and belly.

In the mean time fet on your fish-kettle with clean water and

falt, a little vinegar, and a piece of horse- raddifh. When the

water boils, lay the turbut on a fifh-plate, put it into the ket

tle, let it be well boiled, but take great care it is not too much

done; when enough, take off the fifh-kettle, fet it before the

fire, then carefully lift upthe fiſh- plate, and ſet it acroſs the ket-

tle to drain: in the mean time melt a good deal of fresh butter,

and bruife in either the body of one or two lobkers, and the

meatcut fmall, then give it a boil, and pour it into bafons. This

is the beſt fauce ; but you may make whatyou pleafe. Lay the

fifh in the difh. Garnish with fcraped horfe-raddifh and lemon,

and pour a few fpoonfuls of fauce over it,

To bake a turbut.

TAKE a diſh the fize of your turbut, rub butter all over it

thick, throw a little falt, a little beaten pepper, and half a large

nutmeg, fome parſley minced fine and throw all over, pour ina

pint of white wine, cut off the head and tail, lay the turbut in

the difh, pour another pint of white wine all over, grate the

other half ofthe nutmeg over it, and a little pepper, Come falt

and chopped parsley. Lay a piece of butter here and there ,all

over, and throw a little flour all over, and then a good many

crumbs of bread. Bake it , and be fure that it is of a fine brown;

then lay it in your difh, ftirthe fauce in yourdifh all together,

pour it into a fauce-pan, fhake in a little flour, let it boil, then

ftir in a piece of butter and two ſpoonfuls of catchup, let it boil

and pour it into bafons. Garnishyour diſh with lemon ; and you

may

:
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may add what you fancy to the fauce, as fhrim
ps

, ancho
vies

,

mushr
ooms

, &c. If a fmall turbu
t, half the wine will do.

It eats finely thus. Lay it in a difh, fkim off all the fat, and

pour the reft over it. Let it ftand till cold, and it is good with

vinega
r
, and a fine difh to fet out a cold table.

To dress ajole ofpickled ſalmon.

'LAY it infresh water all night, then lay it in afifh-plate, put

it into a large ftew-pan, feafon it with a little whole pepper,

a blade or two of mace in a coarfe muflin- rag tied, a whole

onion, a nutmeg bruifed, a bundle of fweet - herbs and parsley,

a little lemon-peel, put to it three large fpoonfuls of vinegar, a

pint of white wine, and a quarter of a pound of fresh butter

rolled in flour ; cover it cloſe, and let it fimmer over a flow fire

for a quarter of an hour, then carefully take up your falmon, and

lay it in your difh ; fet it over hot water and cover it. In the

mean time let your fauce boil till it is thick and good. Take

out the fpice, onion and fweet-herbs, and pour it over the fifh.

Garnish with lemon. :

To broil falmon.

;

CUT fresh falmon into thick pieces, flour them and broil

them, lay them in your diſh, and have plain melted butter in

a cup.

Bakedfalmon.

TAKE a little piece cut into flices about an inch thick, but-

ter the difh that you would ferve it to table on, lay the flices

in the difh, take off the fkin, make a force-meat thus : take

the flesh of an eel, the flesh of a falmon, an equal quantity,

beat in a mortar, feafon it with beaten pepper, falt, nutmeg,

two or three cloves, fome parſley, a few muſhrooms, a piece of

butter, and ten or a dozen coriander-feeds beat fine. Beat all

together, boil thecrumb ofa halfpenny roll in milk, beat up four

eggs, flir it together till it is thick, let it cool and mix it well.

together with the reft; then mix all together withfour raw eggs ;

on every flice lay this force-meat all over, pour a very little

melted butter over them, and a few crumbs ofbread, lay a cruft

round the edge of the difh, and ftick oyfters round upon it.

Bake it in an oven, and when it is of avery fine brown ferve

it up pour a little plain butter (with a little red wine in it)

into the difh, and the juice of a lemon : or you may bake it in

6
any
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any difh, and when it is enough lay the fices into another

dih . Pour the butter and wine into the difh it was baked in,

give it a boil, and pour it into the difh. Garnish with lemon.

This is a fiue difh. Squeeze the juice of a lemon in.
..

To broil mackrel whole.

CUT off their heads, gut them, wash them clean, puli out

the roc at the ncck-end , boil it in a little water, then bruiſe it

with a fpoon, beat up the yolk ofan egg, with a little nutmeg

a little lemon-peel cut fine, a little thyme, fome parſley boiled

and chopped fine, a little pepper and falt, a few crumbs of

bread mix all well together, and fill the mackrel ; flour it

well, and broil it nicely. Let your fauce be plain butter, with

a little catchup or walnut-pickle.

To broil berrings.

SCALE them, gut them, cut off their heads, wash them

clean, drythem in a cloth, flour them and broil them, but with

your knife juft notch them acrofs : take the heads and mih

them, boil them in fmall beer or ale, with a little whole pepper

and onion. Let it boil a quarter of an hour, then ſtrain it

thicken it with butter and flour, and a good deal of muſtard.

Laythe fish in the difh, and pour the fauce into a baſon, or

plain melted butter and muſtard.

Tofry herrings.

CLEAN them as above, fry them in butter, have ready

good many onions peeled and cut thin. Fry them of a light

brown with the herrings ; lay the herrings in your difh , and

the onions round, butter and muſtard in a cup. You muſt d

them with a quick fire.

To dress herring and cabbage.

BOIL your cabbage tender, then put it into a fauce pan,

and chop it with a fpoon ; put in a good piece ofbutter, let it

few, ftirring left it fhould burn. Take fome red herrings and

Split them open, and toaft them before the fire, till they are

hot through. Lay the cabbage in a difh, and lay the herring

on it, and fend it to table hot,

Or pick your herring from the bones, and throw all over your

cabbage. Have ready a hot iron, and just hold it over the

berring to make it hot, and fend it away quick.

T
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To make water-fokey.

TAKEfome ofthe fmalleft plaice or flounders you can get,

wash them clean, cut the fins clofe, put them into a ſtew-pan,

put just water enough to boil them in, a little falt, and a bunch

of parfley; when they are enough fendthem to table in afoup-

difh, with the liquor to keep them hot. Have parfley and but-

ter in a cup.

Toftew eels.

SKIN, gut, and washthem very clean in fix or eight waters,

to wash away all the fand : then cut them in pieces, about as

long as your finger, put juft water enough for fauce, put in a

fmall onion ftuck with cloves, a little bundle of fweet-herbs, a

blade or two of mace, and fome whole pepper in a thin muſlin-

rag. Cover it clofe, and let them ftew very foftly.

Look at them now and then, put in a little piece of butter

rolled in flour, and a little chopped parsley. When you find they

are quite tender and well done, take out the onion, fpice, and

fweet-herbs. Put in falt enough to feafon it. Then difh them

up with the fauce.

To few eels with broth.

CLEANSE your cels as above, put them into a fauce-pan

with a blade or two of mace and a cruft of bread. Put juſt

water enough to cover them clofe, and let them flew very

foftly; when they are enough, difh them up with the broth,

and have a little plain melted butter in a cup to eat the eels

with. The broth will be very good, and it is fit for weakly

and confumptive conftitutions.

To drefs apike.

GUTit, cleanſe it, and make it very clean, then turn it round

with the tail in the mouth, lay it in a little difh, cut toaſts

three-corner-ways, fill the raiddle with them , flour it and ſtick

pieces of butter all over ; then throw a little more flour, and fend

it to the oven to bake : or it will do better in a tin-oven before

the fire, then you can bafte it as you will. When it is done lay

it in your diſh , and have ready melted butter, with an anchovy

diffolved in it, and a few oyfters or frimps ; and ifthere is any

liquor in the difh it was baked in , add it to the fauce, and put

injuft what you fancy. Pouryour fauce into the difh. Garnish .

it
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it with toast about the fifh, and lemon about the dish . You

fhould have a pudding in the belly, made thus : take grated

bread, two hard eggs chopped fine, half a nutmeg grated, a lit-

tle lemon-peel cut fine, and either the roc or liver, or both, if

any, chopped fine ; and if you have none, get either the piece of

the liver of a cod, or the roe of any fifh, mix them all toge-

ther with a raw egg and a good piece of butter. Roll it up,

and put it into the fifh's belly before you bake it. A haddc:k

done this way eats very well.

·

To broil baddocks, when they are in high feafon.

SCALE them, gut and waſh them clean, don't rip open their

bellies, but take the guts out with the gills ; dry them in a clean

cloth verywell: ifthere be any roe or liver, take it out, but put

it in again ; flour them well, and have a clear good fire. Let

your gridiron be hot and clean, lay them on, turn them quick

two or three times for fear of flicking ; then let one fide

be enough, and turn the other fide. When that is done, lay

them in a difh, and have plain butter in a cup.

They eat finely falted a day or two before you drefs them,

and hung up to dry, or boiled with egg-fauce. Newcaſtle is

a famous place for falted haddocks. They come in barrels,

and keep a great while.

To broil cod-founds.

YOY muſt firſt lay them in hot water a few minutes ; take

them out and rub them well with falt, to take off the fkin and

black dirt, then they will look white, then put them in water,

and give them a boil . Take them out and flour them well,

pepper and falt them, and broil them. When they are enough,

lay them in your diſh, and pour melted butter and mustard into

the dish . Broil them whole.

Tofricafey codfounds.

CLEAN them very well, as above, then cut them into little

pretty pieces, boil them tender in milk and water, then throw

them into a cullender to drain, pour them into a clean fauce-pan,

feafon them with a little beaten mace and grated nutmeg, and a

very little falt; pour to them juft cream enough for fauce and a

good piece of butter rolled in flour, keep fhakingyour fauce-pan

round all the time, till it is thick enough ; then difh it up, and

garnish with lemon.
I

Ti
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To dress falmon au court-bouillon.

AFTER having washed and made your falmon very clean,

fcore the fide pretty deep, that it may take the feafoning, take

aquarter of an ounce of mace, a quarter of an ounce of cloves,

a nutmeg, dry them and beat them fine, a quarter of an ounce

of black pepper beat fine, and an ounce of falt. Lay the falmon.

in a napkin, feafon it well with this fpice, cut fome lemon-

peel fine, and parfley, throw all over, and in the notches put

about a pound offresh butter rolled in flour, roll it up tight in

the napkin, and bind it about with packthread. Put it in a

fish-kettle, juft big enough to hold it, pour in a quart ofwhite

wine, a quart of vinegar, and as much water as will just boil it.

Set it over a quick fire, cover it clofe ; when it is enough,

which you must judge by the bignefs of your falmòn, fet it over

a ftove to ftew till you are ready. Then have a clean napkin

folded in the diſh it is to lay in, turn it out ofthe napkin it was

boiled in on the other napkin. Garniſh the diſh with a good

deal of parfley crifped before the fire.

1

For fauce have nothing but plain butter in a cup, or horfe

addiſh and vinegar. Serve it up for a first courfe.

To dress falmon à la braife.

TAKE a fine large piece of falmon, or a large falmon-trout,

make a pudding thus ; take a large eel, make it clean, flit it

pen, take out the bone, and take all the meat clean from the

one, chop it fine, with two anchovies, a little lemon - peel cut

ne ; a little pepper, and a grated nutmeg with parfley chopped,

nd a very little bit of thyme, a few crumbs of bread , the yolk

an hard egg chopped fine ; roll it up in a piece of butter, and

t it into the belly of the fifh, few it up, lay it in an oval few-

in , or little kettle that will juſt hold it, take half a pound of

fh butter, put it into a fauce pan, when it is melted ſhake in

andful of flour, ftir it till it is a little brown, then pour to it

pint of fiſh - broth, ftir it together, pour it to the fish , with

ottle of white wine. Seafon it with falt to your palate, put

ne mace, cloves, and whole pepper into a coarfe muflin rag,

it, put to the fifh an onion, and a little bundle of fweet-

bs. Cover it clofe, and let it ftew very foftly over a flow fire,

in fome fresh mushrooms, or pickled ones cutfmall, an ounce

N
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oftruffles and morels cut fmall ; let them all flew together ; when

it is enough, take up your falmon carefully, lay it in your dif

and pour the fauce all over. Garnish with fcraped horse-rad.

difh and lemon notched, ferve it up hot. This is a fine dib

for a fift courſe..

Salmon in cafes.

CUT yourfalmon into little pieces, fuch as will lay rolled

in half-fheets of paper. Seafon it with peper, falt , and nut

meg; butter the infide of the paper well, fold the paper fo as

nothingcan come out, then lay them on a tin-plate to be baked,

pour a little melted butter over the papers, and then crumbs of

bread all over them. Do not let your oven be too hot, for fea

of burning the paper. A tin oven before the fire does beft

When you think they are enough , ferve them up juſt as they

are. There will be fauce enough in the papers.

To dress flatfifb.

IN dreffing all forts of flat fish, take great care in the boiling

ofthem ; befure to have them enough, but do not let them b

broke ; mind to put a good deal of falt in, and horſe- raddiſh in

the water, let your fifh be well drained, and mind to cut the firs

off. When you fry them, let them be well drained in a cloth,

and floured, and fry them of a fine light brown, either in oilc

butter. If there be any water in your difh with the boiled fish,

take it out with a fpunge. Asto your fried fifh, a coarſe cloth

the best thing to drain it on..

•

To dressfall-fif

OLD ling, which is the beft fort of falt-fifh, lay in wate

twelve hours, then lay it twelve hours on a board, and the

twelve more in water. When you boil it put it into the wa

cold if it is good, it will take about fifteen minutes boiling

foftly. Boil parsnips very tender, fcrape them; and put them

into a fauce pan, put to them fome milk, ftir them till thick

then stir in a good piece of butter, and a little falt ; when the

are enough lay them in a plate, thefifh by itfelf dry, and butt

and hard eggs chopped in a baſon .

As to water-cod, that need only be boiled and well ſkimmed.

Scotch haddocks you must lay in water all night. You ma

boil or broil them. Ifyou broil, you muſt ſplit them in tre

You may garnish your dishes with hard eggs and parfnips.
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To dress lampreys.

THE beft of this fort,of fish are taken in the river Severn ;

and, when they are in feafon, the fifhmongers and others in

Londonhave them from Gloucefter. But ifyou are where they

are to be had freſh, you may drefs them as you pleaſe.

Tofry lampreys.

BLEED them and fave the blood, then wash them in hot

water to take off the flime, and cut them to pieces. Fry them in

a little fresh butter not quite enough, pour ou. the fat, put in

a little white wine, give the pan a fhake round, feafon it with

whole pepper, nutmeg, falt, fweet-herbs and a bay-leaf, putin

a few capers, a good piece of butter rolled up in flour, and the

blood ; give the pan a fhake round often , and cover them cloſe.

Whenyou think they are enough take them out, ftrain thefauce,

then give them a boil quick, fqueeze in a little lemon and pour

over the fish. Garnish with lemon, and dress them juſt what

way you fancy.

To pitchcock eels.

YOU may ſplit a large cel down the back, and joint the

bones, cut it in two or three pieces, melt a little butter, put in

a little vinegar and falt, let your eel lay in two or three minutes;

then take the pieces up one by one, turn them round with a

little fine fkewer, roll them in crumbs of bread, and broil them

of a fine brown. Let your fauce be plain butter, with thejuice

oflemon.

To fry eels.

MAKE them very clean, cut them into pieces, feafon them

with pepper and falt, flour them and fry them in butter. Let

your fauce be plain butter melted, with thejuice of lemon . Be

fure they be well drained from the fat beforeyou laythem in the

difh.

To broil eels.

TAKE a large eel, fkin it and make it clean. Open the

belly, cut it in four pieces, take the tail end , ftrip off the flesh,

beat it in a mortar, feafon it with a little beaten mace, a little

grated nutmeg, pepper, and falt, a little parfley and thyme,

a little lemon-peel, an equal quantity of crumbs of bread, rull

it in a little piece of butter ; then mix it again with the yolk of

N 2 an
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an egg, roll it up again, and fill the three pieces of belly with it.

Cutthe fkin of the cel, wrap the pieces in, and few up the ſkin.

Broil them well, have butter and an anchovy for fauce, with the

juice of lemon.

Tofarce eels with whitefauce.

SKIN and clean your eel well, pick off all the flesh clean

from thebone, whichyou must leave whole to the head.
Take

the flesh, cut it ſmall and beat it in a mortar ; then take halfthe

quantity of crumbs of bread, beat it with the fifh, feafon it with

nutmeg and beaten pepper, an anchovy, a good deal of parfley,

chopped fine, a few truffles boiled tender in a very little water,

chop them fine, put them into the mortar with the liquor and

afew muſhrooms : beat it well together, mix in a little cream,

then take it out and mix it well together in your hand , lay it

round the bone in the fhape of the eel, lay it on a buttered pan,

drudge it well with fine crumbs of bread, and bake it.
When

it is done, lay it carefully in your diſh, have ready half a pintof

cream, a quarter of a pound of fresh butter, stir it one way till

it is thick, pour it over your eels, and garnish with lemon.

To drefs eels with brown fauce.

SKIN and clean a large eel very well, cut it in pieces, patit

into afauce-pan or ftew-pan, put to it a quarter of a pint of wa

ter, a bundle offweet-herbs, an onion, fome whole pepper, a

blade of mace and alittle falt. Cover it clofe, and when it be

gins to fimmer, put in a gill of red wine, a ſpoonful of muſh.

room-pickle, a piece of butter as big as a walnut rolled in flour ,

cover it clofe, and let it few till it is enough, which you will

know bythe eel being very tender. Take up your eel, lay it

in a difh, ftrain your fauce, give it a boil quick, and pour it over

yourfish. You must make fauce according to the largeness of

your eel, more or lefs. Garnish with lemon.

To roaft a piece offresh furgeon.

·

GET a piece of fresh sturgeon of about eight or ten pounds,

let it lay in water and falt fix or eight hours, with its ſcale

on; then faften it on the fpit, and bafte it well with butterfor

a quarter of an hour, then with a little flour, then grate a nut

meg all over it, a little mace and pepper beaten fine, and falt

thrown over it, and a few fweet-herbs dried and powdered fine,

and then crumbsofbread ; thenkeep bafting a little, anddrudging

›

with
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withcrumbsofbread, and with what falls from it till it is enough.

In the mean time prepare this fauce : take a pint of water, an

anchovy, a little piece of lemon-peel, an onion, a bundle of

fweet-herbs, mace, cloves , whole pepper, black and white, a

little piece of horfe-raddifh ; cover it clofe, let it boil a quarterof

an hour, then ftrain it, put it into the fauce-pan again, pour in

a pint of white wine, about a dozen oyfters and the liquor, two

fpoonfuls of catchup, two of walnut-pickle, the infide of a crab

bruifed fine, or lobſter, fhrimps or prawns, a good piece of butter

rolled in flour, a fpoonful of mushroom pickle, or juice of le-

mon. Boil it all together ; when your fifh is enough, lay it

in your difh, and pour the fauce over it. Garnish with fried

toafts and lemon.

To raft afillet or cellar offiturgeon.

TAKE a piece of fresh sturgeon , ſcale it, gut it, take out the

bones and cut in lengths about feven or eight inches ; then pro-

vide fome firimps and oysters chopped fmall, an equal quantity

ofcrumbs ofbread, and a little lemon peel grated, fomenutmeg,

a little beaten mace, a little pepper and chopped parsley, a few

fweet-herbs, an anchovy, mix it together. When it is done,

butter onefide ofyour fith, and firew fome ofyour mixture upon

it; then begin to roll it up as clofe as poffible, and when the

firft piece is rolled up, roll upon that another, prepared in the

fame manner, and bind it round with a narrow fillet , leaving as

much of the fish apparent as may be; but you muſt mind that

the roll must not be above four inches and a half thick, or elfe

one part will be done before the infide is warm ; therefore we

often parboil the infide roll before we roll it. When it is enough,

lay it in your difh, and prepare fauce as above. Garnish with

Jemon.

To boilSturgeon.

.
CLEAN your furgeon, and prepare as much liquor as will

juft boil it. To two quarts of water, a pint of vinegar, a ftick

ofhorfe raddifh, two or three bits of lemon-peel , fome whole-

pepper, a bay leaf, add a finall handful of falt. Boil your fiſh

in this, and ferve it with the following fauce : melt a pound

of butter, diffolve an anchovy in it, put in a blade or two of

mace, bruife the body of a crab in the butter, a few ſhrimps

orcraw-fifh , a little catchup, a little lemon-juice ; give it a boil,

drain your fish well and lay it in your dish. Garnith with fried

oyfters, fliced lemon, and feraped horfe- raddifh ; pour your

N3 fauce
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fauce into boats or baſons. So you may fry it, ragoo it, or

bake it.

To crimp cod the Dutch way,

TAKE a gallon of pump water, a pound of falt, then boil it

half an hour, ſkim it well, cut your cod into flices, and when

the falt and water has boiled half an hour, put in your flices,

Two minutes is enough to boil them. Take them out, lay

them on a fieve to drain, then flour them and broil them. Make

what fauce you pleaſe.

To crimpfcate.

IT must be cut into long flips crofs-ways, about an inch

broad. Boil water and falt as above, then throw in your feate,

Let your water boil quick, and about three minutes will boi!

i. Drain it, and fend it to table hot, with butter and muſtard

one cup, and butter and anchovy in the other.

Tofricafeyfeale, or thornback, white.

CUT the meat clean from the bone, fins, &c. and make it

very clean. Cut it into little pieces, about an inch broad and

two inches long, lay it in your ftew- pan. To a pound of the

flesh put a quarter of a pint of water, a little beaten mace, and

grated nutmeg, a little bundle of fweet-herbs, and a little falt;

cover it, and let it boil three minutes. Take out the ſweet.

herbs, pyt in a quarter of a pint of good cream, a piece of but.

ter as big as a walnut rolled in flour, a glass of white wine, keep

haking the pan all thewhile one way, till it is thick andfacoth;

then difh it up, and garnish with lemon ,

Tofriçafey it brown.

TAKE your diſh as above, flour it and fry it of a fine brown,

in frefa butter ; then take it up, lay it before the fire to keep

warm, pour the fat out of the pan, fhake in a little flour, and

with a fpoon ftis in a piece of butter as big as an egg ; ftir it

round till it is well mixed in the pan, then pour in a quarter

of apint of water, fir it round, fhake in a very little beaten pep.

per, a little beaten mace ; put in an onion, and a little bundleof

fweet-herbs, an anchovy, shakeit round and let it hoil ; then pour

in a quarter of a pint of red wine, a fpoonful of catchup, 1

littlejuice oflemon, ftir it all together, and let it boil, When
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It is enough, take out the fweet herbs and onion, and put in the

Eh to hear. Then diſh it up, and garnish with lemon.

Tofricafeyfoals white.

SKIN, waſh, andcutyour foals very clean, cut off theirheads,

dry them in a cloth, then with your knife very carefully cut the

defh from the bones and fins on both fides. Cut the flesh

long-ways, and then across, fo that each foal will be in eight

pieces: taketheheads and bones, then put them into a fauce pan

with a pint of water, a bundle of ſweet-herbs, an onion, a little

whole pepper, two or three blades of mace, a little falt, a very

little piece oflemon-peel , and a little cruft of bread. Cover it

clofe, let it boil till half is wafted, then ftrain it through a fine.

Tieve, put it into a ftew-pan, put in the foals and half a pint of

white wine, a little parfley chopped fine, a few muſhrooms cut

fmall, a piece of butter as big as an hen's egg rolled in flour,

grate in a little nutmeg, fet altogether on the fire, but keep

haking the pan all the while till the fifh is enough. Then difh

it up, and garnish with lemon.

Tofricafeyfoals brorn.

CLEANSE and cut your foals, boil the wateras in the fore-

going receipt, flour your fifh, and fry them in fresh butter of

a fine light brown. Take the flesh of a ſmall foal, beat it in

a mortar, with a piece of bread as big as an hen's egg foaked in

cream, the yolks of two hard eggs, and a little melted butter, a

little bit ofthyme, a little parfley, an anchovy, ſeaſon it with

nutmeg, mix all together with the yolk of a raw egg and with

a little four, roll it up into little balls and fry them , but not

too much. Then lay your fifa and balls before the fre, pour

out all the fat of the pan, pour in the liquor which is boiled

with the fpice and herbs, flir it round in the pan, then put in

half a pint of red wine, a few truffles and morels, a few mufh-

rooms, a fpoonful of catchup, and the juice of half a small le-

mon. Stir it all together and let it boil, then fir in a piece of

butter rolled in flour; ftir it round, when your fauce is of a fine

thickneſs, put in your fith and balls , and when it is hot diſh it

up, put in the balls, and pour your fauce over it, Garnish with

demon. In the fame manner drefs a fmall turbot, or any flat

fish.

N
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To boil fcals.

TAKE apair of foals, make them clean, laythem in vinegar,

falt and water, two hours ; then dry them in a cloth ; put them

into a ſtew-pan, put to them a pint of white wine, a bundle of

fweet herbs, an onion ftuck with fix cloves, fome whole pepper,

and a little falt ; cover them , and let them boil. When they are

enough, take them up, lay them in your difh, ftrain the liquor,

and thicken it up with butter and flour. Pour the fauce over,

and garnish with fcraped horfe-raddifh and lemnon. In this man

ner drefs a little turbot. It is a genteel difh for fupper. You

may add prawns or fhrimps, or mufcles to the fauce..

To make a collar of fill in ragoo, to look like a breast of

veal collared.

TAKE a large eel, fkin it, wash it clean, and parboil it, pick

off the flesh , and beat it in a mortar ; feafon it with beaten mace,

nutmeg, pepper, falt, a few fweet-herbs, parfley, and a little

lemon-peel chopped finail ; beat all well together with an equal

quantity of crumbs of bread ; mix it well together, then take a

turbot, foals, fcate, or thornback, or any flat fifh that will roll

cleverly. Lay the flat fish on the dreffer, take away all the bones

and fins, and cover your fifh with the farce ; then roll it up as

tight as you can, and open the fkin of your eel, and bind the

collar with it nicely, fo that it may be flat top and bottom , to

ftand well in the difh ; then butter an earthen difh , and fet it in

upright ; flour it all over, and ſtick a piece of butter on the top

and round the edges, fo that it may run down on the fifl ; and

let it be well baked, but take great care it is not broke. Let

there be a quarter of a pint of water in the difh .

Inthe mean time take the water the eel was boiled in, and all

the bones of the fifh. Set them on to boil, feafon them with

mace, cloves, black and white pepper, fweet-herbs, an onion.

Cover it clofe, and let it boil till there is about a quarter of a

pint ; then ftrain it, add to it a few truffles and morels, a few

mufhraonis, two- fpoonfuls of catchup, a gill of red wine, a

piece of butter as big as a large walnut rolled in flour. Stir all

together, feafon with falt to our palate, fave fome of the farce

you make ofthe eel and mix with the yolk of an egg, and roll

them up in little balls with flour, and fry them of a light brown.

When your fifh is enough, lay it in your dif , fkim all the fat

off the pan, and pour the gravy to your fauce. Let it all boil

2
together
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together till it is thick ; then pour it over the roll, and put in

your balls. Garniſh with lemon.

This does beft in a tin oven before the fire, becauſe then you

can bafte it as you pleaſe. This is a fine bottom diſh,

To butter crabs or lobſters,

TAKE two crabs, or lobſters, being boiled, and cold, take

all the meat out of the ſhells and bodies, mince it ſmall, and

put it all together into a fauce-pan ; add to it a glafs of white.

wine, two fpoonfuls of vinegar, a nutmeg grated, then let it

boil up till it is thorough hot. Then have ready half a pound

of fresh butter, melted with an anchovy, and the yolks of two

eggs beat up and mixed with the butter ; then mix crabs and

butter all together, fhaking the fauce-pan conftantly round till...

it is quite hot. Then have ready the great fhell, either of a

crab, or lobſter ; lay it in the middle of your difh, pour fome

into the fhell, and the reft in little faucers round the fhell,

ficking three- corner toafts between the faucers, and round the

thell. This is a fine fide- difh at a fecond courfe.

7

To butter lobsters another way.

PARBOIL your lobſters, then break the fhells, pick out all

the meat, cut it fmall, take the meat out of the body, mix it

fine with a fpoon in a little white wine : for example, a fmall

lobfter, one fpoonful of wine, put it into a fauce-pan with the

meat of the lobster, four fpoonfuls of white wine, a blade of

mare, a little beaten pepper and falt. Let it flew altogether

a few minutes, then stir in a piece of butter, thake your fauce

pan round till your butter is melted, put in a fpoonful of vine-

gar, and ftiew in as many crumbs of bread as will make it

thick enough. When it is hot, pour it into your plate, and gar-

#nith with the chine of a lobfter cut in four, peppered, falted,

and broiled. This makes a pretty plate, or a fine diſh, with

tio or three lobsters . You may add one tea- fpoonful of fine

fugar to your fauce.

To reaft lobsters.

BOIL your lobſters, then lay them before the fire, and baſte

them with butter, till they have a fine froth. Difh them up with.

plain melted butter in a cup. This is as good a wayto the full

as roafting them, and not half the trouble.

To
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To make afine difh of lobsters.

TAKE three lobſters, boil the largeſt as above, and froth it

before the fire. Take the other two boiled, and butter them as

in the foregoing receipt. Take the two body-fhells, heat them.

hot, and fill them with the buttered meat. Laythe large lob

fter inthe middle, and the two fhells on each fide ; and the two

great claws of the middle lobfler at each end ; and the four

pieces ofchines of the two lobſters broiled, and laid on cach

end. This, if nicely done, makes a pretty dish.

To drefs a crab.

HAVING taken out the meat, and cleanfed it from the fkin,

put it into a ſtew-pan, with half a pint of white wine, a little

nutmeg, pepper, and falt over a flow fire. Throw in a few

crumbs of bread, beat up one yolk of an egg with one ſpoonful

of vinegar, throw it in, then ſhake the fauce pan round aini-

Bute, and ferve it up on a plate.

To ſtewprawns, ſhrimps, or craw-fiſh.

PICK out the tails, lay them by, about two quarts, take the

bodies, give them a bruiſe, and put them into a pint of white

wine, with a blade of mace. Let them few a quarter of an

hour, ftir them together, and ftrain them; then wash out the

fauce-pan, put to it the ftrained liquor and tails : grate a finall

rutmeg in, add a little falt, and a quarter of a pound of butter

rolled in flour: fhake it all together, cut a pretty thim toat

round a quarter of a peck-loaf, toalt it brown on both fides, cut.

into fix pieces, lay it clole together in the bottom of your dish ,

and pour your fish and fauce over it. Send it to table hot. If

it be craw-fish, or prawns, garnifh your difh with fome ofthe

biggest claws laid thick round. Water will do in the room of

wine, only add a fpoonful of vinegar.

To makefeillops of cyfters.

PUT your oysters into fcollop fhells for that purpoſe, fet them

on your gridiron over a good clear fire, let them flew till you

think your oysters are enough, then have ready fome crumbs

of bread rubbed in a clean nap.in, fill your fhells, and fet them

before a good fire, and bafte them well with butter . Let them

be of afine brown, keeping them turning, to be brown all over

alike; but a tin ovendoes them beft before the fire. They ca

much
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much thebest done this way,though most people ftew the oysters

firft in a fauce-pan, with a blade of mace, thickened with a

piece of butter, and fill the hells, and then cover them with

crumbs and brown them with a hot iron : but the bread has not

the fine tafte ofthe former.

Tostew muscles.

WASHthem very clean from the fand in two orthree waters,

put them into a few-pan, cover them clofe, and let them ftew

till all the fhells are opened ; then take them out one by one,

pick them out ofthe fhells, and look under the tongue to fee if

there be a crab; if there is, you must throw away the muſcle ;

fome will only pick out the crab, and eat the muſcle. Whenyou

have picked them all clean, put them into a fauce pan ; to a

of mufcles put half a pint of theliquor ftrained through a fieve,.

put in a blade or two of mace, a piece of butter as big as a large

walnut rolled in flour ; let them ftew, toaſt ſome bread brown,

and lay them round the difh, cut three-corner ways ; pour ią

the mufcles, and fend them to table hot.

Anotherway tofew mufiles.

quart

CLEAN and ſtew your muſcles as in the foregoing receipt,

only to a quart of mufcles put in a pint of liquor and a quarter

of a pound ofbutter rolled in a very little flour. When they are

enough, have fome crumbs of bread ready, and cover the bot-

tom of your difh thick, grate half a nutmeg over them, and

pour the mufcles and fauce all over the crumbs, and fend them

10 table.

Athird way to drefs muscles.

STEW them as above, and lay them in your difh; frew

your crumbs of bread thick all over them, then fet them before

agood fire, turning the dish round and round, that they may bẹ

brown all alike. Keep bafting them with butter, that the crumbs

may be crifp, and it will make a pretty fide-dith, You may do

cockles the fame way.

Tour

Spart Toflew collops,

BOIL them very well in falt and water, take them out and

flew them in a little ofthe liquor, a little white wine, a little

vinegar, two or three blades of mace, two or three cloves, a

piece
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piece of butter rolled in flour, andthe juice of a Seville orange,

Stew them well and difh them up.

To ragoo oysters.

TAKE a quart of the largest oyfters you can get, open them,

fave the liquor, and ſtrain it through a fine fieve ; waſh your

oyſters in warm water; make a batter thus : Take two yolks of

eggs, beat them well, grate in half a nutmeg, cut a little -le-

mon-peel fmall, a good deal of parfley, a fpoonful of the juice

of fpinach, two fpoonfuls of cream or milk, beat it up with

flour to a thick batter, have ready fome butter in a few pản,

dip your oyfters one by one into the batter, and have ready

crumbs of bread, then roll them in it, and fry them quick and

brown; fome with the crumbs of bread, and fome without. Take

them out of the pan , and fet them before the fire, then have

ready a quart of chefnuts fhelled and ſkinned, fry them in the

butter; when they are enough take them up, pour the fat out of

the pan, fhake a little four all over the pan, and rub a piece of

butter as big as a hen's egg all over the pan with your fpoon,

till it is melted and thick ; then put in the oyster- liquor, three

orfour blades of mace, ftir it round, put in a few piltacho nuts

fhelled, let them boil, then put in the chefnuts, and half a pint

ofwhite wine, have ready the yolks of two eggs beat up with

four fpoonfuls of cream ; ftir all well together, when it is thick

and fine, lay the oysters in the difh, and pour the ragoo over

them. Garnish with chefnuts and lemon.

You may ragoo mufcles the fame way. You may leave out

the piftacho nuts, ifyou don't like them; but they give the fauce

a fine flavour.

To ragoo endive.

TAKE fome fine white endive, three heads , lay them in falt

and water two or three hours, take a hundred of afparagus, cut

off the green heads, chop the reft as far as is tender fmal !, lay

it in falt and water, take a bunch of celery, wash it and fcrape

it clean, cut it in pieces about three inches long, put it into a

fauce-pan, with a pint of water, three or four blades of mace,

fome whole pepper tied in a rag, let it ftew till it is quite ten-

der ; then put in the afparagus, ſhake the fauce-pan, let it fim-

mer till the grafs is enough. Take the endive out of the water,

drain it, leave one large head whole, the other leaf by leaf, puta

it into a few-pan, put to it a pint of white wine ; cover the

pan clofe, let it boil till the endive is just enough, then putina

над
ое
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quarter of a
pound of butter rolled in flour, cover it cloſe, ſhak-

ing the pan when the
endive is

enough. Take it up, lay the
189

whole head in the
middle, and with a ſpoon take out the

celery

and grafs and lay round, the other part of the
endive over that:

then pour the
liquor out ofthe fauce-pan intothe ftew -pan, ſtir

it
together,

feafon it with falt, and have ready the yolks of two

eggs, beat up with a
quarter of a pint of

cream, and half a nut-

meg
grated in. Mix this with the fauce, keep it

ſtirring all one

-way till it is
thick : then pour it over your ragoo, and fend it

to table hot.

-

3

To ragoo French beans. :
TAKE a few beans, boil them

tender, then take your ſtew-

pan, put in a piece of butter, when it is
melted ſhake in fome

Hour, and peel a large onion, flice it and fry it
brown in that

butter ; then put in the beans,
fhake in a little

pepper and a

little falt, grate a little
nutmeg in, have ready the yolk of an

and fome
cream; ftir them

altogether for a
minute or two,

and difh
them up.

egg

To make
good

brown
gravy.

TAKE halfa pint offmall beer, or ale that is not
bitter, and

alf a pint of
water, an onion cut fmall, a little bit of

lemon-

eel cut fmall, three
cloves, a

blade of mace, fome
whole pep

er, a
fpoonful of

muſhroom-
pickle, a

fpoonful of
walnut- pic-

c, a
fpoonful of

catchup and an
anchovy ; first put a piece of

tter into a
fauce-pan, as big as a hen's egg ;

when it is
melted

ake in a little flour, and let it be a little
brown ; then by de-

es ftir in the
above

ingredients , and let it boil a
quarter of

hour, then
ftrain it, and it is fit for fish or roots.

To
fricafey

fkirrets.
VASH the roots very well, and boil

them till they are ten ,

then the fkin of the roots must be
taken off, cut in flices,

have
ready a little

cream, a piece of
butter

rolled in flour,

wolk of an egg beat, a little
nutmeg

grated, two or three

nfuls of
white wine, a very little falt, and ftir all

together.

roots
being in the difh, pour the fauce over them. It is a

v fide-difh. So
likewife you may drefs root of

falfify and

onera.

Chardcos

1.
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Chardoonsfried and buttered.

YOU must cut them about ten inches, and ftring them

then tie them in bundles like afparagus, or cut them in ſmall

dice ; boil them like peas, tofs them up with pepper, falt, and

melted butter.

Chardoors à la framage.

AFTER they are fringed, cut them an inch long, flew them

in a little red wine till they are tender ; feafon with pepper and

ſalt, and thicken it with a piece of butter rolled in flour ; then

pour them into your difh, fqueeze the juice of orange over it,

then fcrape Cheſhire cheeſe all over them, then brown it with

a cheeſe- iron, and ferve it up quick and hot.

To make a Scotch rabbit.

TOAST a piece of bread very nicely on both fides, butter it,

cut a flice of cheeſe about as big as the bread, toaft it on both

fides, and lay it on the bread.

To make aWelch rabbit.

TOAST the bread on both fides, then toast the cheefe on

one fide, lay it on the toaſt, and with a hot iron brown the

other fide. You may rub it over with muſtard.

To make an Engliſh rabbit.

TOAST a flice of bread brown on both fides, then lay it in

a plate before the fire, pour a glaſs of red wine over it, and

let it foak the wine up; then cut fome cheeſe very thin , and lay

very thick over the bread, and put it in a tin oven before the

fire, and it will be toafted and browned prefently. Serve it away

it

hot.

Or do it thus :

TOAST the bread and foak it in the wine, fet it before the

fire, cut your cheeſe in very thin flices, rub butter over the bot

tom of a plate, lay the checfe on, pour in two or three spoon.

fuls of white wine, cover it with another plate, fet it over a

chaffing-difh of hot coals for two or three minutes, then stir it

till it is done and well mixed.. You may ftir in a little mu-

ftard; when it is enough lay it on the bread, juft brown it

with a hot fhovel. Serve it away hot.

Sarti
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Sorrelwith eggs.'

FIRST your forrel must be quite boiled and well ſtrained,

then poach three eggs foft, and three hard, butter your forrel well,

fryfome three-corner toafts brown, lay the forrel in the difh, lay

the foft eggs on it, and the hard between ; flick the toaſt in and

about it. Garnish with quartered orange.

Africafey ofartichoke-bottoms.

TAKE them either dried or pickled ; ifdried, you muſt lay

them in warm water for three or four hours, fhifting the water

two or three times ; then have ready a little cream, and a piece

of fresh butter, stirred together one way over the fire till it is

melted, then put in the artichokes, and when they are hot difh,

them up.

Tofry artichokes.

FIRST blanch them in water, then flour them, fry them is

fresh butter, lay them in your diſh and pour melted butter over

them. Or you may put a little red wine into the butter, and

feafon with nutmeg, pepper and falt.

Awhitefricafey ofmushrooms.

TAKE a quart of freſh muſhrooms, make them clean, put

them into a fauce-pan with three ſpoonfuls of water and three

of milk, and a very little falt, fet them on a quick fire and let

them boil upthree times ; then take them off, grate in a little

nutmeg, put in a little beaten mace, half a pint of thick cream,

a piece of butter rolled well in flour, put it all together intothe

fauce pan, and muſhrooms all together, ſhake the fauce- pan well

all the time. When it is fine and thick, difh them up; be care-

ful they do not curdle. You may ftir the fauce-pan carefully

with a ſpoon all the time.

To make butteredloaves.

BEAT upthe yolks oftwelve eggs, with half the whites, and

a quarter of a pint of yeaft, ftrain them into a difh, feafon with

falt and beaten ginger, then make it into a high paſte with

four, lay it in a warm cloth for a quarter of an hour ; then

make it up into little loaves , and bake them or boil them with

butter, and put in a glass of white wine. Sweeten well with

fugar,
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fugar, lay the loaves in the diſh, pour the fauce over them, and

throw fugar over the dish.

Brockely and eggs.

BOIL your brockely tender, faving a large bunch for the mid-

dle, and fix or eight little thick fprigs to ſtick round. Take a

toaſt half an inch thick, toaft it brown, as big as you would

have it for your dish or butter-plate, butter fome eggs thus:

take fix eggs, more or lefs as you have occafion, beat them well,

put them into a fauce-pan with a good piece of butter, a little

falt, keep beating them with a fpoon till they are thick enough;

then pour them on the toaft : fet the biggest bunch of brockely

in the middle, and the other little pieces round and about, and

garnish the dish round with little fprigs of brockely. This is

a pretty fide-difh, or a corner-plate.

Afparagus and eggs.

TOAST a toaft as big as you have occafion for, butter

it, and lay it in your difh ; butter fome eggs as above, and lay

over it. In the mean time boil fome grafs tender, cut it ſmall,

and lay it over the eggs. This makes a pretty fide-diſh for a

fecond courfe, or a corner plate.

Brockely infullad.

BROCKELY is a pretty difh, by way of fallad in the middle

of a table. Boil it like afparagus, (in the beginning ofthe book

you have an account how to clean it) lay it in your diſh , beat

upwith oil and vinegar, and a little falt. Garnish with ftertion-"

buds.

Or boil it, and have plain butter in a cup. Or farce French

rolls with it, and buttered eggs together, for change. Or farce

your rolls with mufcles, done the fame way as oysters, only no

wine.

To make potatoe cakes.

TAKE potatoes, boil them, peel them, beat them in a mor

tar, mix them with the yolks of eggs, a little fack, fugar, a little

beaten mace, a little nutmeg, a little cream or melted butter,

work it up into a pafte ; then make it into cakes, or juſt what

fhapes you pleafe with moulds, fry them brown in freſh butter,

lay them in plates or diſhes, melt butter with fack and ſugar,

and pour over them.

Apuddling
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Apudding made thus.

MIX it as before, make it up in the ſhape of a pudding, and

bake it ; pour butter, fack and fugar over it.

To make potatoes like a collar of veal or mutton.

MAKEthe ingredients as before ; make it up in the fhape

of a collar of veal, and with fome of it make round balls.

Bake it with the balls, fet the collar in the middle, lay the

balls round, let your fauce be half a pint of red wine, fugar

enough to fweeten it, the yolks of two eggs, beat up a little

nutmeg, ftir all thefe together for fear of curdling; when it is

thick enough, pour it over the collar. This is a pretty difh for

a firft or fecond courfe.

To broilpotatoes.

FIRST boil them, peel them, cut them in two, broil them

till they are brown on both fides ; then lay them in the plate or

difh, and pour melted butter over them.

To fry potatoes.

CUT them into thin flices, as big as a crown piece, fry

them brown, lay them in the plate or difh, pour melted

butter, and fack and fugar over them. Theſe are a pretty

corner-plate.

Mashedpotatoes.

BOIL your potatoes, peel them, and put them into a fauce-

pan, maſh them well ; to two pounds of potatoes put a pint of

milk, a little falt, ftir them well together, take care they don't

tick to the bottom, then take a quarter of a pound of butter;

ftir it in, and ferve it up.

Togrillfbrimp?

SEASON them with falt and pepper, fhred parfley, butter,

in fcollop-fhells well ; add fome grated bread, and let them

tew for halfan hour. Brown them with a hot iron, and ferve

them up.

O Buttered
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Butteredfrimps.

STEW two quarts of fhrimps in a pint of white wine, with

nutmeg, beat up eight eggs, with a little white wine and halfa

pound of butter, thaking the fauce-pan one way all the time

over the fire till they are thick enough, lay toafted fippets

round a difh, and pour them over it, fo ferve them up.

To dress spinach.

PICK and wash your fpinach well, put it into a fauce-pan,

with a little falt. Cover it clofe, and let it flew till it is juſt ten

der; then throw it into a fieve, drain all the liquor out, and

chop it fmall, as much as the quantity of a French roll, add

half a pint of cream to it, feafon with falt, pepper, and grate

nutmeg, put in a quarter of a pound of butter, and fet it a few

ing over the fire a quarter of an hour, ftirring it often . Cut:

French roll into long pieces, about as thick as your finger, fi

them, poach fix eggs, lay them round on the fpinach, flick t

pieces of roll in and about the eggs. Serve it up either for

a fupper, or a fide-difh at a fecond courſe.

Stewed spinach and eggs.

PICK and wash your fpinach very clean, put it into a fauce

pan, with a little falt ; cover it cloſe, ſhake the pan often, whe

it is just tender, and whilft it is green, throw it into a fievet

drain, lay it into your difh. In the mean time have a ſtew-pr

of water boiling, break as many eggs into cups as you woul

poach. When the water boils put in the eggs, have an eg

fice ready to take them out with , lay them on the fpinach,

garniſh the dish with orange cut into quarters, with inclted bu

ter in a cup.

To boil Spinach, when you have not room on the fire

do it byitself.

cla
HAVE a tin-box, or any other thing that ſhuts very

put in your fpinach, cover it fo clofe as no water can get in, "

put it into water, or a pot of liquor, or any thing you are boili

It will take about an hour, ifthe pot or copper boils. Int

fame manner you may boil peas without water.

Apar
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Afparagusforced in French rolls.

TAKE three French rolls, take out all the crumb, by firft

eutting a piece of the top- cruft off ; but be careful that the

cruft fits again the fame place. Fry the rolls brown in freſh

butter ; then take a pint of cream, the yolks of fix eggs beat

fine, a little falt and nutmeg, ftir them well together over a

flow fire till it begins to be thick. Have ready a hundred of

fmall grafs boiled, then fave tops enough to ſtick the rolls with,

the reft cut ſmall and put into the cream, fill the loaves with

them. Before you fry the rolls, make holes thick in the top-

cruft, and flick the grafs in ; then lay on the piece of cruſt,

and flick the graſs in, that it may look as ifit were growing.

It makes a pretty fide-dilh at a fecond courſe.

To make oyfter loaves.

FRY the French rolls as above, take half a pint of oysters,

flew them in their own liquor, then take out the oysters with a

fork, ftrain theliquor to them, put them into a fauce-pan again,

with a glass of white wine, a little beaten mace, a little grated

nutmeg, a quarter of a pound of butter rolled in flour ; fhake

them well together, then put them into the rolls ; and thefe

make a pretty fide-diſh for a firſt courfe. You may rub in the

crumbs of two rolls, and tofs up with the oysters.

To ſtew parsnips.

BOILthem tender, fcrape them from the duft, cut them into

ſlices, put them into a fauce -pan , with cream enough ; for fauce,

a piece ofbutter rolled in flour, a little falt, and fhake the fauce-

pan often. When the cream boils, pour them into a platefor a

corner-difh, or a fide dish at fupper.

To mash parsnips.

BOIL them tender, fcrape them clean, then ferape all the

foft into a fauce pan, put às much milk or cream as will ftew

them. Keep them ftirring, and when quite thick, flir in a good

pece of butter, and fend them to table.

To few cucumbers.

PARE twelve cucumbers, and flice them as thick as a half-

crown, lay them in a coarfe cloth to drain, and when they are

dry, flour them and fry then brown in fresh butter; then take

O 2 them
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them out with an egg- flice, lay them in a plate before the fire,

and have ready one cucumber whole, cut a long piece out ofthe

fide, and fcoop out all the pulp; have ready fried onions pecled

and fliced, and fried brown with the fliced cucumber. Fill the

whole cucumber with the fried onion, feafon with pepper and

falt; put on the piece you cut out, and tie it round with a packe

thread. Fry it brown, firſt flouring it, then take it out of the

pan and keep it hot ; keep the pan on the fire, and with one

hand put in a little flour, while with the otheryou ftir it. When

it is thick put in two or three fpoonfuls of water, and half a pint

of white or red wine, two fpoonfuls of catchup, ftir it together,

put in three blades of mace, four cloves , half a nutmeg, a little

pepper and falt, all beatfine together ; ftir it into the fauce-pan ,

then throw in your cucumbers , give them a tofs or two, then

lay the whole cucumbers in the middle, the reft round, pourthe

Yauce all over, untie the cucumbers before you lay it into thediſh.

Garnish the dish with fried onions, and fend it to table hot.

This is a pretty fide-difh at a first courſe.

Το ragoo French beans.

TAKE a quarter of a peck of French beans, ftring them,

do not ſplit them, cut them in three across, lay them in falt and

water, then take them out and dry them in a coarſe cloth, fry

them brown, then pour out all the fat, put in a quarter of a

pint of hot water, ftir it into the pan by degrees, let it boil,

then take a quarter of a pound of freſh butter rolled in a very little

flour, two fpoonfuls of catchup, one fpoonful of mushroom-

pickle, and four of white wine, an onion ftuck with fix cloves,

two or three blades of mace beat, half a nutmeg grated, a little

pepper and falt; ftir it all together for a few minutes, then throw

in the beans ; fhake the pan for a minute or two, take out the

onion, and pour them into your difh. This is a pretty fide-

dish , and you may garniſh with what you fancy, either pickled

French beans, muſhrooms, or famphire, or any thing elfe.

Aragoo of beans, with a force.

RAGOO them as above, take two large carrots, fcrape and

boil them tender, then mail them in a pan, feafon with pepper

and falt, mix them with a little piece of butter and the yolks of

two raw eggs. Make it into what ſhape you pleaſe, and baking

it a quarter of an hour in a quick oven will do, but a tin oven

is the beft ; lay it in the middle of the dish, and the ragoo

round. Serve it up hot for a first courſe,

Or
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Or this way, beans ragoo'd with cabbage.

TAKE a nice little cabbage, about as big as a pint bafon ;

when the outfide leaves, top, and ftalks are cut off, halfboil it,

cut a hole in the middle pretty big, take what you cut out and

chop it very fine, with afew of the beans boiled, a carrot boiled

and mashed, and a turnip boiled; math all together, put them .

into a fauce-pan, feafon them wit: pepper, falt, and nutmeg,

a good pice of butter, ftew them a few minutes over the fire,

firring the pan often. In the mean time put the cabbage into.

a fauce par but take great care it does not fall to pieces ; put-

to it four po afuls of water, two ofwine, and one of catchup ;

have a fpoonful of mushroom-pickle, a piece of butter rolled in

a little flour, a very little pepper, cover it clofe, and let it ftew

foftly till it is tender ; then take it up carefully and lay it in the

middle of the difh, pour your mashed roots in the middle to fill

it up high, and your ragoo round it. You may add the liquor

the cabbage was ftewed in , and fend it to table hot. This will

dofor a top, bottom, middle, or fide-difh . When beans are not

to be had, you may cut carrots and turnips into little flices,

and fry them ; the carrots in little round flices , the turnips in

pieces about two inches long, and as thick as one's finger, and

tofs them up in the ragoo.

Beans ragoo'd with parsnips.`

TAKE two large parfnips, fcrape them clean , and boil them

in water. When tender, take them up, fcrape all the ſoft into

fauce pan, add to them four ſpoonfuls of cream, a piece of but-

ter as big as an hen's egg, chop them in the fauce- pan well ;

and when they are quite quick, heap them up in the middle of

the difh, and the ragoo round.

Beans ragoo'd withpotatoes.

BOIL two pounds of potatoes foft, then peel them, put them

into a fauce-pan, put to them half a pint of milk, ftir them

about, and a little falt ; then fir in a quarter ofa pound ofbut-

ter, keep ftirring all the time till it is fo thick that you can't ftir

the fpoon in it hardly for ftiffness, then put it into a halfpenny

Welch dish, first buttering the difh. Heap them as high as

they will lie, flour them, pour a little melted butter over it, and

then a few crumbs of bread. Set it into a tin oven before the

fire; and when brown, lay it in the middle of the dish, ( take

O 3
great
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great care you don't mafh it) pour your ragoo round it, and

fend it to table hot.

To ragoo celery.

WASH and make a bunch of celery very clean, cut it in

pieces, about two inches long, put it into a few pan with juſt

as much water as will cover it, tie three or four blades of mace,

two or three cloves, about twenty corns of whole pepper in a

muſlin rag looſe, put it into the ſtew-pan, a little onion, a little

bundle of fweet-herbs ; cover it clofe, and let it flew foftly till

tender ; then take out the ſpice, onion and ſweet- herbs, put in´

half an ounce of truffles and morels, two ſpoonfuls of catchup, a

gill of red wine, a piece of butter as big as an egg rolled in flour; '

fix farthingFrench rolls, ſeaſon with falt to your palate, ſtir it all .

together, cover it clofe, and let it ftew till the fauce is thick and

good. Take care that the roll do not break, thake your pan

often ; when it is enough, diſh it up, and garnish with lemon.

The yolks offix hard eggs, or more, put in with the rolls, will;

make it a fine difb. This for a firft courfe.

Ifyou would have it white, put in white wine inftead of red,

and fome cream for a fecond courſe.

To ragoo mushrooms.

PEEL and fcrape the flaps, put a quart into a fauce-pan ,

very little falt, fet them on a quick fire, let them boil up, then

take them off, put to them a gill of red wine, a quarter of a

pound of butter rolled in a little flour, a little nutmeg, a little

beaten mace, fet it on the fire, ftir it now and then ; when it is

thick and fine, have ready the yolks of fix eggs hot and boiled

in a bladder hard, lay it in the middle of your difh, and pour

ragoo over it. Garnish with broiled mushrooms.the

Apretty dish of eggs.

BOIL fix eggs hard, peel them and cut them into thin flices,

put a quarter of a pound of butter into the flew-pan, then put

in your eggs and fry them quick. Half a quarter of an hour

will dothem. You must be very careful not to break them, throw

over them pepper, falt, and nutmeg, lay them in your diſh be

fore the fire, pour out all the fat, ſhake in a little four, and

haveready two fhalots cut fmall ; throw them into the pan, pour

in a quarter of a pint of white wine, a little juice of lemon,

and a little piece of butter rolled in flour. Stir all together till

it is thick; if you have not fauce enough, put in a little more

wine,5
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wine, toaft fome thin flices of bread cut three-corner-ways, and

lay round your difh, pourthe fauce all over, and fend it to table

hot. You may put fweet oil on the toaft, if it be agreeable.

Eggs a la tripe.

BOIL your eggs hard, take offthe fhells and cut them long-

ways in four quarters, put a little butter into a ftew-pan, let it

melt, fhake in a little flour, flir it with a fpoon, then put in

your eggs, throw a little grated nutmeg all over, a little falt, a

good deal of fhred parfley ; thake your pan round, pour in a little

cream, tofs the pan round carefully, that you do not breakthe

fauce is thick and fine, take up your eggs,cggs. When your

pour the fauce all over them, and garnish with lemon.

A fricafey of eggs.

BOIL eight eggs hard, take off the fhells, cut them into

quarters, have ready half a pint of cream, and a quarter of a

pound of fresh butter; ftir it together over the fire till it is

thick and fimooth, lay the eggs in the difh, and pour the fauce

all over. Garnish with the hard yolks of three eggs cut in two,

and layround the edge of the diſh.

A ragoo of eggs.

BOIL twelve eggs hard , take off the ſhells, and with a little

knife very carefully cutthe white acrofs long- ways, fo that the

white may be in two halves, and the yolks whole. Be careful

neither tobreak the whites nor yolks, take a quarter of a pintof

pickled mushrooms chopped very fine, half an ounce of truffles

and morels, boiled in three or four fpoonfuls of water, ſave the ,̀

water, and chop the truffles and morels very fmall, boil a little

parſley, chop it fine, mix them together, with the truffle-water

you faved, grate a little nutmeg in, a little beaten mace, put it

into a fauce- pan with three fpoonfuls of water, a gill ofred wine,

one fpoonful of catchup, a piece of butter as big as a large wal--

nut, rolled in flour, ftir all together, and let it boil. Inthe mean

time get ready your eggs, lay the yolks and whites in order in

your difh, the hollow parts of the whites uppermoft, that they

may
be filled ; take fome crumbs of bread, and fry them brown

and crifp, as you do for larks, with which fill up the whites of

the eggs as bigh as they will lie, then pour in yourfauce all over,

and garnish with fried crumbs of bread. This is a very genteel

pretty difh, if it be well done.

04 To
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To broil eggs..

"

CUT a toaft round a quartern loaf, toaft it brown, lay it on

your difh, butter it, and very carefully break fix or eight eggs on

the toast, and take ared-hot fhovel, and hold over them.. When

they are done, fqueeze a Seville orange over them, grate alittle

nutmeg over it, and ferve it up for a fide-plate. Or you may

poach your eggs, and lay them on a toast ; or toaſt your bread

crifp, and pour a little boiling water over it ; feafon it with a

little falt, and then lay your poached eggs on it.

To dress eggs with bread.

TAKE a penny-loaf, foak it in a quart ofhot milk for two

hours, or till the bread is foft, then ftrain it through a coarfe

fieve, put to it two fpoonfuls of orange-flour-water, or rofe-

water; fweeten it, grate in a little nutmeg, take a little diſh,

butter the bottom of it, break in as many eggs as will coverthe

bottom ofthe diſh, pour in the bread and milk, fet it in a tin-

over. before the fire, and half an hour will bake it ; it will do

on a chaffing-difh of coals. Cover it cloſe before the fire, or

bake it in flow oven.

To farce eggs.

GET two cabbage-lettuces, fcald them, with a few muſh-

rooms, parfley, forrel, and chervil ; then chop them very small,

with the yolks ofhard eggs, feafoned withfalt and nutmeg; then

ftew them in butter ; and when theyare enough, put in a little

cream, then pour them into the bottom of a difh. Take the

whites, and chop them very fine with parsley, nutmeg, and fult.

Lay this round the brim of the difh, and run a red-hot fire-

hovel over it, to brown it.

Eggs with lettuce.

SCALD fome cabbage-lettuce in fair water, fqueeze them

well, then flice them and tofs them up in a fauce-pan with a

piece of butter ; feafon them with pepper, falt, and a little

nutmeg. Let them ftew half an hour, chop them well to-

gether ; when they are enough, lay them in your diſh , fry

fome eggs nicely in butter and lay on them. Garnish with

Seville orange.

Ta
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Tofry eggs as round as balls.

HAVING a deep frying-pan, and three pints ofclarified but-

ter, heat it as hot as for fritters, and ftir it with a ſtick, till it

runs round like a whirlpool ; then break an egg into the middle,

and turn it round with your ſtick, till it be as hard as a poached

egg; thewhirling round ofthe butter will make it as round as

a ball, then take it up with a flice, and put it in a difh before

the fire: they will keep hot half an hour and yet be foft ; fo

you may do as many as you pleafe. You may ferve thefe with

what you pleafe, nothing better than ftewed fpinach, and

nish with orange.

3.

;

To make an egg as big as twenty.

gar

PART the yolks from the whites, ftrain them both feparate

through a fieve, tie the yolks up in a bladder in the form of a

ball. Boil them hard, then put this ball into another bladder,

and the whites round it ; tie it up oval fashion, and boil it.

Thefe are ufed for grand fallads. This is very pretty for a

ragoo, boil five or fix yolks together, and lay in the middle of

the ragoo of eggs ; and fo you may make them of any
fizeyou

pleafe.

To make agrand diſh of eggs.

YOU muſt break as many eggs as the yolks will fill a pint

bafon, the whites by themselves, tie the yolks by themſelves in

a bladder round : boil them hard, then have a wooden bow!

that will hold a quart, made like two butter-diſhes, but in the

fhape of an egg, with a hole through one atthe top. You are to

obferve, when you boil the yolks, to run a packthread through,

and leave a quarter of a yard hanging out. When the yolk is

boiled hard, put it into the bowl-difh ; but be careful to hang it

fo as to be in the middle. The ftring being drawn through the

hole, then clap the two bowls together and tie them tight, and

With afunnel pour inthe whites through the hole; then ſtopthe

hole clofe, and boil i; hard. It will take an hour. When it is

boiled enough, carefully open it, and cut the ftring clofe. In

the mean time take twenty eggs, beat them well, the yolks by

themſelves, and the whites by themſelves ; divide the whites into

two, and boil them in bladders the shape of an egg. When

they are boiled hard, cut one in two long-ways and one cross-

ways, and with a fine fharp knife cut out fome ofthe white inthe

middle ; lay the great egg in the middle, the two long halves
16
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on each fide, with the hollow part uppermoft, and the two round

flat between. Take an ounce of truffles and morels, cut them

verysmall, boil them in halfa pint of water till they are tender,

then take a pint of fresh mushrooms clean picked, washed, and

chopped fmall, and put into the truffles and morels . Let them

boil,add a little falt, a little beaten nutmeg, a little beaten mace,

and add a gill of pickled mushrooms chopped fine. Boil fixteen

of the yolks hard in a bladder, then chop them and mix them

with the other ingredients ; thicken it with a lump of butter,

rolled in flour, fhaking your fauce-pan round till hot and thick,

then fill the round with this, turn them down again , and fill the

two long ones ; what remains, fave to put into the fauce-pan,

Take a pint of cream , a quarter of a pound of butter, the other

four yolks beat fine, a gill of white wine, a gill of pickled

mushrooms, a little beaten mace, and a little nutmeg ; put all

into the fauce-pan to the other ingredients, and ftir all well to-

gether one way till it is thick and fine ; pour it over all, and

garnish with notched lemon.

This is a grand difh at a fecond courfe. Or you may mix it

up with red wine and butter, and it will do for a first courſe,

To make a pretty difh of whites of eggs.

TAKE the whites of twelve eggs, beat them up with four

fpoonfuls ofrole-water, a little grated lemon- peel, a little nut-

meg, and fweeten with fugar : mix them well , boil them in

four bladders, tie them in the fhape of an egg, and boil them

hard. They will take half an hour. Laythem in your difh ;

when cold, mix half a pint ofthick creani, a gill of fack, and

half the juice of a Seville orange. Mix all together, fweeten

with fine fugar, and pour over the eggs. Serve it up for a fide-

difh at lupper, or when you pleaſe.

To dress beans in ragoą.

YOU muſt boil your beans fo that the fkins will flip off.

Take about a quart, feaſon them with pepper, falt, and nut-

meg, then flour them, and have ready fome butter in a few-pan,

throw in your beans, frythem of a fine brown, then drain them.

from the fat, and lay them in your difh. Have ready a quarter

of a pound of butter melted, and half a pint of blanched

beans boiled, and beat in a mortar, with a very little pepper,

falt, and nutmeg ; then bydegrees mix them in the butter, and

puur over the other beans. Garnish with a boiled and fried

1

bean,
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bean, and fo on till you fill the rim of your difh. They are

very good without frying, and only plain butter melted over

them.

An amulet of beans.

BLANCH your beans, and fry them in fweet butter, with

a little parfley, pour out the butter, and pour in fome cream.

Let it fimmer, fhaking your pan ; feafon with pepper, falt,

and nutmeg, thicken with three or four yolks of eggs, have

ready a pint of cream, thickened with the yolks of four eggs,

feafon with a little falt, pour it in your difh, and lay your

beans on the amulet, and ferve it up hot..

The fame way you may drefs mushrooms, truffles, .green

peafe, afparagus, and artichoke-bottoms, fpinach, forrel, &c.

all being first cut into fmall pieces, or fhred fine.

To make a bean tanfey.

TAKE two quarts of beans, blanch and beatthem very fine

in a mortar ; ſeaſon with pepper, falt, and mace ; then put in

the yolks offix eggs, and a quarter of a pound of butter, a pint

ofcream, half a pint of fack, and fweeten to your palate . Soak

four Naples bifcuits in half a pint of milk, mix them with the

other ingredients. Butter a pan and bake it, then turn it on

a difh, and ſtick citron and orange- peel candied, cut fmall, and

ftuck about it. Garnifh with Seville orange.

Tɔ make a water tanſey.

TAKE twelve eggs, beat them very well, half a manchet

grated, and fifted through a cullender, or half a penny roll,

halfa pintof fair water. Colour it with thejuice offpinach , and

one fmall ſprig of tanfey beat together ; feafon it with fugar to

your palate, a little falt, a fmall nutmeg grated, two or three

fpoonfuls of rofe- water, put it into a fkillet, ftir it all one way,

and let it thicken like a hafty-pudding ; then bake it, or you

may butter a ftew-pan and put it into. Butter a difh , and lay

over it: when one fide is enough, turn it with the difh, and flip

the other fide into the pan. When that is done, fet it into a

maffereen, throw fugar all over, and garnish with orange.

Peafe françoise.

TAKE a quart of fhelled peafe, cut a large Spanish onion

or two middling ones finall , and two cabbage or Silefia lettuces

cut fmall, put them into a fauce-pan, with half a pint of water,

feafon
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cafon them with a little falt, a little beaten pepper, and a little

beaten mace and nutmeg. Cover them clofe, and let them ftew

a quarter of an hour, then put in a quarter of a pound of fresh

-butter rolled in a little four, a fpoonful of catchup, a little piece

ofburnt butteras big as a nutnieg ; cover them cloſe, and let it

fimmer foftly an hour, often fhaking the pan. When it is

enough, ferve it up for a fide-difh.

For an alteration , you may flew the ingredients as above : then

take a fmall cabbage-lettuce, and half boil it, then drain it, cut

the talks flat at the bottom, fo that it will ſtand firm in the diſh,

and with a knife very carefully cut out the middle, leaving the

outfide leaves whole. Put what you cut out into a fauce-pan,

chop it, and put a piece of butter, a little pepper, falt, and nut-

meg, the yolk of a hard egg chopped, a few crumbs of bread,

mix all together, and when it is hot fill your cabbage ; put fome

butter into a ſtew-pan, tie your cabbage, and fry it till you think

it is enough; then take it up, untie it, and firft pour the ingre

dients of peafe into your difh, fet the forced cabbage in the mid-

dle, and have ready four artichoke bottoms fried, and cut in two,

and laid round the difh. This will do for a top-dish.

Green peafe with cream .

TAKE a quart of fine green peafe, put them into a ftew-pan

with a piece of butter as big as an egg, rolled in a little flour,

feafon them with a little falt and nutmeg, a bit offugar as big

as a nutmeg, a little bundle of fweet-herbs, fome parfley chop-

ped fine, a quarter ofa pint ofboiling water. Cover them cloſe,

and let themſtew very foftly half an hour, then pour in a quar

ter of a pint of good cream. Give it one boil, and ferve it up

for a fide-plate.

Afarce meagre cabbage.

TAKE a white-heart cabbage, as big as the bottom of a

plate, let it boil five minutes in water, then drain it, cut the

talk flat to ftand in the dish, then carefully open the leaves, and

take out the infide, leaving the outfide leaves whole. Chop

what you take out very fine, take the flesh of two or three floun-

ders or plaife clean from the bone ; chop it with the cabbage

and the yolks and whites of four hard eggs, a handful of picked

parfley, beat all together in a mortar, with a quarter of a pound

of melted butter ; mix it up with the yolk of an egg, and a few

crumbs of bread, fill the cabbage, and tie it together, put it into

a deep ftew-pan, or fauce-pan, put to it half a pint of water, a

quarter of a pound of butter rolled in a little flour, the yolks of

four
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four hard eggs, an onion ftuck with fix cloves, whole pepper

and mace tied in a muſlin rag, half an ounce of truffles and

murels, a fpoonful of catchup, a few pickled muſhrooms; cover

it cloſe, and let it fimmer an hour. Ifyou find it is not enough,

you must do it longer. When it is done, lay it in your difh,

untie it, and pour the fauce over it.

Tofarce cucumbers.

TAKE fix large cucumbers, cut a piece off the top, and

ſcoop out all the pulp ; take a large white cabbage boiled tender,

take onlythe heart, chop it fine, cut a large onion fine, fhred

fume parfley and pickled mushrooms fmall, two hard eggs chop-

ped very fine, fealon it with pepper, falt, and nutmeg; ftuff .

your cucumbers full, and put on the pieces, tie them with a

packthread, and fry them in butter of a light brown ; have the

following fauce ready : take a quarter of a pint of red wine, a

quarter ofa pint of boiling water, a fmall onion chopped fine, a

little pepper and falt, a piece of butter as bigas a walnut, rolled

in flour ; when the cucumbers are enough , laythem in your diſh,

pour the fat out of the pan, and pour in this fauce, let it boil,

and have ready the yolks of two eggs beat fine, mixed with two

or three fpoonfuls of the fauce, then turn them into the pan,

let them boil, keeping it ftirring all the time, untie the ftrings,

and pour the fauce over. Serve it up for a fide-difh. Garniſh
with the tops.

Tofew cucumbers.

TAKEfix large cucumbers, flice them ; take fix large onions,

peel and cut them in thin flices, fry them both brown, then

drain them and pour out the fat, put them into the pan again,

with three ſpoonfuls of hot water, a quarter ofa pound ofbutte:

rolled in flour, and a tea-fpoonful of muftard ; feafon with pep-

per and falt, and let them flew a quarter of an hour foftly, fhak-

ing the pan often. When they are enough, difh them up.

Fried celery.

TAKE fix or eight heads of celery, cut off the green tops,

and take off the outſide ſtalks, wash them clean, and pare the

roots clean ; then have ready half a pint of white wine, the

yolks ofthree eggs beat fine, and a little falt and nutmeg; mix

all well together with flour into a batter, dip every head intothe

batter,
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batter, and fry them in butter. When enough, laythem in

your dish, and pour melted butter over them.

Celery with cream.

WASHand clean fix or eight heads of celery, cut them about

three inches long, boil them tender, pour away all the water,

and take the yolks of four eggs beat fine, half a pint ofcream,

little falt and nutmeg, pour it over, keeping the pan fhaking

all the while. When it begins to be thick, difh it up.

Cauliflowers fried.

TAKE two fine cauliflowers, boil them in milk and water,

then leave one whole, and pull the other to pieces ; take half

a pound of butter, with two ſpoonfuls of water, a little duft of

flour, and melt the butter in a ſtew-pan ; then put in the whole

cauliflower cut in two, and the other pulled to pieces, and fry it

till it is of a very light brown. Seafon it with pepper and falt.

When it is enough, laythe two halves in the middle, and pour

the reft all over.

To make an oatmeal pudding.

TAKE a pint of fine oatmeal, boil it in three pints of new

milk, ftirring it till it is as thick as a hafty-pudding ; take it

off, and ſtir in half a pound of fresh butter, a little beaten

mace and nutmeg, and a gill of fack ; then beat up eight

eggs, half the whites, ftir all well together, lay puff-pafle all

over the dish, pour in the pudding, and bake it half an hour.

Or you may boil it with a few currants.

To make a potato pudding. ·

TAKE a quart of potatoes, boil them foft, peel them, and

maſh them with the back of a fpoon , and rub them through a

fieve, to have them fine and fmooth ; take half a pound offreſh

butter melted, half a pound of fine fugar, fo beat them well

together till they are very fmooth, beat fix eggs, whites and all,

ftir them in, and a glafs of fack or brandy. You may add half

a pound of currants, boil it half an hour, melt butter with a

glafs of white wine ; fweeten with fugar, and pour over it.

You may bake it in a difh, with puff- pafte all round the dish,

and at the bottom.

Το
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To make afecond potato pudding.

BOIL two pounds of potatoes, and beat them in a mortar

fine, beat in half a pound of melted butter, boil it half an hour,

pour melted butter over it, with a glass of white wine or the

juice of a Seville orange, and throw fugar all overthe pudding

and difh.

To make athirdfort ofpotato pudding.

TAKE two pounds of white potatoes, boil them foft, peel

and beat them in a mortar, or ftrain them through a fieve till

they are quite fine ; then mix in half a pound of fresh butter

melted, then beat up the yolks of eight eggs and three whites,

ftir them in, and half a pound of white lugar finely pounded,

halfa pint of fack, ftir it well together, grate in half a large

nutmeg, and stir in half a pint of cream, make a puff-palle,

and lay all over your difh and round the edges ; pour in the

pudding, and bake it of a fine light brown.

For change, put in half a pound of currants ; or you may

ftrew over the top half an ounce of citron and orange-peel cut

thin, before you put it into the oven.

To make an orange pudding.

TAKE the yolks of fixteen eggs, beat them well, with half

a pound of melted butter, grate in the rind of two fine Seville

oranges, beat in half a pound of fine fugar, two fpoonfuls of

orange-flour-water, two of rofe-water, a gill of fack, half a

pint of cream, two Naples bifcuits, or the crumb of a halfpenny

roll foaked in the cream, and mix all well together. Make a

thin puff-paſte, and lay all over the difh and round the rim,

pour in the pudding and bake it. It will take about as long

baking as a cuftard.

To make aſecond ſort of orange pudding.

YOU muſt take fixteen yolks of eggs, beat them fine, mix

them with half a pound of fresh butter melted, and halfa pound

of white fugar, a little rofe- water, and a little nutmeg. Cut

the peel of a fine large Seville orange fo thin as none of the

white appears, beat it fine in a mortar till it is like a paſte,

and by degrees mix in the above ingredients all together ; then

lay a puff-pafte all over the difh, pour in the ingredients, and

bake it.
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To make a third orange pudding.

YOU muſt take two large Seville oranges, and grate off the

sind as far as they are yellow ; then put your oranges in fair

water, and let them boil till they are tender. Shift the water

three or four times to take out the bitterness ; when they are ten-

der, cut them open and take away the feeds and ftrings, and beat

the other part in a mortar, with half a pound of fugar, till ít

is a pafte; then put to it the yolks of fix eggs, three or four

fpoonfuls of thick cream, half a Naples bifcuit grated, mix thefe .

together, and melt a pound of fresh butter very thick, and ſtir.

it well in. When it is cold, put a little thin puff- pafte about

the bottom and rim ofyour difh ; pour in the ingredients, and

bake it about three quarters of an hour.

To make afourth orange pudding.

YOU must take the outfide rind of three Seville oranges,

boil them in feveral waters till they are tender, then pound them

in a mortar, with three quarters of a poundoffugar ; then blanch

half a pound of fweet almonds, beat them very fine with roſe-

water to keep them from oiling, then beat fixteen eggs, but fix

whites, a pound of fresh butter, and beat all theſe together till

it is light and hollow ; then lay a thin puff-pafle all over a difh,

and put in the ingredients. Bake it with your tarts.

To make a lemon pudding.

GRATE the outfide rind of two clear lemons ; then grate

two Naples bifcuits and mix with the grated peel, and add to it

three quarters of a pound of white fugar, twelve yolks of eggs,

and halfthe whites, three quarters of a pound of melted butter,

half a pint of thick cream ; mix all well together, lay a puff-

paſte all overthe diſh , pour the ingredients in, and bake it. An

hour will bake it.

To make an almondpudding.

BLANCH half a pound of fweet almonds, and four bitter

ones, in warm water, take them and pound them in a marble

mortar, with two ſpoonfuls of orange- flower-water, and two of

rofe-water, a gill of fack ; mix in four grated Naples bifcuits,

threequarters of a pound ofmelted butter ; beat eight eggs, and

mix them with a quart of cream boiled, grate in half a nutmeg

and a quarter ofa pound offugar ; mix all well together, makea

6 thin

I
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thin puff-pafte and lay all over the diſh, pour in the
ingredier.ts

and bake it. 203

To beil an
almond

pudding.
BEAT a

pound of fweet
almonds as fmall as

poffible, with

three
fpoonfuls of rofe-

water, and a gill of fack or
white wine,

and mixin half a
pound of freſh

butter
melted, with five yolks

of eggs and two
whites, a quart of cream, a

quarter ofa
pound

offugar, half a
nutmeg

grated, one
fpoonful of flour and three

fpoonfuls of
crumbs of white bread ; mix all well

together, and

boil it. It will take half an hour
boiling.

To make a fagoe
pudding.

LEThalf a
pound of fagoe be

washed well in three or four hot-

waters, then put to it a quart of new milk, and let it boil to-

gether till it isthick ; stir it
carefully, (for it is apt to burn) put

in a tick of
cinnamon' when you fet it on the fire: when it is

boiled take it out ;
before you pour it out, ftir in half a

pound

of fresh
butter, then pour it into a pan, and beat up nine eggs,

with five of the '
whites and four

ſpoonfuls of fack ; ftir all to-

gether, and
ſweeten to your tafte. Put in a

quarter of a
pound

of
currants clean

wafhed and
rubbed , and juſt

plumped in two.

fpoonfuls offack and two of rofe-water : mix all well
together,

lay a puff- pafte over a difh, pour in the
ingredients and bake it.

To make a
millet

pudding.
YOU muſt get half a

pound of millet feed, and after it is

washed and
picked clean , put to it half a

pound of fugar, a

whole
nutmeg grated, and three

quarts of milk.
When you,

mave
mixed all well

together, break in half a pound of fresh

utter;
butter your difh, pour it in and bake it.

To make a
carrot

pudding.

YOU must takea raw
carrot,

fcrape it very clean and grate

Take half a
pound of the

grated
carrot, and a

pound of

ated bread, beat up eight eggs , leave out half the whites,

d mix the eggs with half a pint of cream : then stir in the

ead and
carrot, half a pound of freſh

butter
melted, half a

t of fack, and
three

fpoonfuls of
orange-

flower-
water, a nut-

g grated.
Sweeten to your palate. Mix all well

together, and

is not thin
enough, ftr in a little new milkor

crean. Let

e of a
moderate

thicknefs, lay a puff- paſte all over the diſh,

Ρ

and
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and pour in the ingredients. Bake it ; it will take an hour3:

baking. Or you may boil it, but then you must melt butter

and put in white wine and fugar.

A fecond carrot pudding.

GET two penny loaves, pare off the cruft, foak them in a

quart of boiling milk, let it ftand till it is cold, then grate in two

or three large carrots, then put in eight eggs well beat, and

three quarters of a pound of fresh butter melted, grate in a little

nutmeg, and fwecten to your tafte. Cover your dish with puff-

palle, pour in the ingredients and bake it an hour.

To make a cowflip pudding.

HAVING got the flowers of a peck of cowflips, cut them

finall and pound them fmall, with half a pound of Naples bif-

cuits grated, and three pints of cream . Boil them a little ; then

take them off the fire and beat up fixteen eggs, with a little

cream and a little rofe-water. Sweeten to your palate. Mix it

all well together, butter a difh and pour it in. Bake it ; and

when it is enough, throw fine fugar over and ferve it up.

Note, New milk will do in all theſe puddings, when you

have no cream .

Tomake a quince, apricot, of whitepear-plum pudding.

SCALD yourquinces very tender, pare them very thin , fcrape

off the foft ; mix it with fugar very fweet, put in a little ginger

and a little cinnamon. To a pint of cream you must put

three or four yolks of eggs, and ftir it into your quinces till

they are of a good thickness. It must be pretty thick. So you

may doapricots or white pear-plums. Butter your difh, pour

it in and bake it.

To make a pearl barleypudding.

GET a pound of pearl barley, wafh it clean, put to it three

quarts of new milk and half a pound of double refined fugar, a

nutmeg grated; then put it into a deep pan, and bake it with

brown bread. Take it out ofthe oven, beat up fix cags ; mix

all well together, butter a difh , pour it in, bake it again an

hour, and it will be excellent.

To
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To make a French barley pudding

PUT to a quart of cream fix eggs well beaten, half the

whites, fweeten to your palate, a little orange-flower-water,

or rofe-water, and a pound of melted butter; then put in fix

handfuls ofFrench barley, that has been boiled tender in milk,

butter a diſh, and put it in. It will take as long baking as a

venifon-pafty.

To make an apple pudding.

TAKE twelve large pippins, pare them, and take out the

cores, putthem into a fauce-pan, with four or five ſpoonfuls of

water. Boil them till they are foft and thick; then beat them

well, ftir in a quarterofa pound of butter, a pound of loaf fugar,

the juice of three lemons, the peel of two lemons, cut thin and

beat fine in a mortar, the yolks of eight eggs beat ; mix all well

together, bake it in a flack oven ; when it is near done, throw

over a little fine fugar. You maybake it in a puff- pafte, as you

do the other paddings.

To makean Italian pudding.

TAKE a pint of cream, and flice in fome French rolls, as

much as you think will make it thickenough, beat ten eggs fine,

grate a nutmeg, butter the bottom of the difh, flice twelve pip-

pins into it, throw fome orange-peel and fugar over, and half

a pint of red wine; then pour yourcream, bread, and eggs over

it; first lay a puff-pafte at the bottom of the dith and round the

edges, and bake it half an hour.

To make a rice pudding.

TAKE a quarter of a pound of rice, put it into a fauce-pan,

with a quart of new milk, a ſtick of cinnamon, ftir it often, to

keep it from fticking to the fauce-pan. When it has boiled thick,

pour it into a pan, ftir in a quarter of a pound of fresh butter,

and fugar to your palate ; grate in half a nutmeg, add three or

four fpoonfuls of rofe-water, and ftir all well together ; when it

is cold, beat up eight eggs, with half the whites, beat it all well

together, butter a difh, and pour it in and bake it. You may

lay a puff-paste firft all over the dif ; for change, put in a few

currants and fweet- meats, if you chuſe it,

P 2
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Afécond rice pudding.

GET halfa pound of rice, put to it threequarts of milk, ftir

in half a pound of fugar, grate a ſmall nutmeg in, and break

in half a pound of fresh butter ; butter a difh, and pour it in and

bake it. You may add a quarter of a pound of currants, for

change .If you boil the rice and milk, and then stir in the

fugar, you may bake it before the fire, or in a tin-oven. You

may add eggs, but it will be good without.

: .

A third rice pudding.

TAKE fix ounces of the flour of rice, put it into a quart of

milk, and let it boil till it is pretty thick, ftirring it all the

while ; then pour it into a pan, ftir in half a pound of freſh

butter and a quarter of a pound of fugar ; when it is cold,

grate in a nutmeg, beat fix eggs with a fpoonful or two of

fack, beat and ftir all well together, lay a thin puff-paſte on

the bottom of your difh, pour it in and bake it.

To boil a custard pudding.

TAKE a pintofcream, outof which take two or three ſpoon-

fls, and mix with a ſpoonful of fine flour ; fet the reft to boil.

When it is boiled, take it off, and ſtir in the cold cream, and

flour very well ; when it is cool, beat up five yolks and two

whites of eggs, and stir in a little falt and fomenutmeg, and two

or three ſpoonfuls of fack ; fweeten to your palate ; butter a

wooden bowl, and pour it in, tie a cloth over it, and boil it half

anhour. When it is enough, untie the cloth, turn the pudding

out into your difh , and pour melted butter over it.

To make aflour pudding.

TAKE a quart of milk, beat up eight eggs, but four of the

whites, mix with them a quarter of a pint of milk, and ftir

intothat four large fpoonfuls of flour, beat it well together, boil

fix bitter almonds in two fpoonfuls of water, pour the water

into the eggs, blanch the almonds and beat thein fine in a mor-

tar ; then mix them in, with half a large nutmeg and a tea-fpoon-

ful of falt, then mix in the reft of the milk, flour your cloth

well and boil it an hour ; pour melted butter over it, and fugar

ifyou like it, thrown all over. Obferve always , in boiling pud-

dings, that the water boils before you put them into the pot.

and have ready, when they are boiled, a pan of clean cold water?

juft
6 ·
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just giveyour pudding one dio in, then untie the cloth, and it

will turn out, without fticking to the cloth.

To make a batterpudding"
.:

TAKE a quart of milk, beat up fix eggs, half the whites,

mix as above, fix fpoonfuls of flour, a teaspoonful of falt and

one ofbeaten ginger ; then mix all together, boil it an hour and

a quarter, and pour melted butter over it.. You' may put in

eight eggs, if you have plenty, for change, and half a pound

of prunes or currants...

To make a batterpudding without eggs. ***

TAKE a quart of milk, mix fix ſpoonfuls of Cour, with a

little of the milk first, a tea-fpoonful of falt, two teaſpoonfuls

of beaten ginger, and two of the tincture of faffron ; then mix

all together, and boil it an hour....You may add fruit as you

think proper...

pudding..To make a grateful"pudding.

TAKE a pound of fine flour, and a pound of white, bread

grated, take eight eggs but half the whites, beat them up, ard

mix with them a pint of new milk, then fir in the bread and

flour, a pound of raifins ftoned, a pound of currants, half a

pound of fugar, a little beaten ginger ; mix all well together,

and either bake or boil it. It will take three quarters of an

hour's baking. Put cream in, inftead of milk, if you have it.

It will be an addition tothe pudding.

To make a bread pudding.

CUT off all the cruft of a penny white loaf , and fice it thin

into a quart ofmilk, fet it over a chaffing difh of coals till the

bread has foaked up all the milk, then put in a piece of ſweet

butter, ftir it round, let it ftand till cold; or you mayboil. your

milk, and pour over your bread and cover it up clofe, dues full

as well; then take the yolks of fix eggs, the whites of three,

and beat them up with a little rofe-water and nutmeg, a little

falt and fugar, if you chufe it. Mix all well together, and boil

it half an hour.

P 3
1.To



212 The Art of Cookery,

"
„dolo egi pilau anda, ni dilenio paillaq ruby brig

To make afine bread pudding.. men d

TAKE all the crumb of a ftale penny-loaf, cut it thin, a

quart of cream, fet it over aflow fire, till it is fcalding hot, then

let it ftand till it is cold, beat up the bread and cream well to-

gether, grate in fome nutmeg, take twelve bitter almonds, boil

them in twofpoonfuls of water, pour the waterto the cream and

ftir it in with a little falt, fweeten it to your palate, blanch the

almonds and beat them in a mortar, with two fpoonfuls of rofe

or orange- flower-water till they are a fine patte; then mix thei

bydegrees withthe cream, till they are well mixed in the cream ,

then take the yolks of eight eggs, the whites of but four, beat

them well and mix them with your cream, then mix all well to

gether. A wooden diſh is best to boil it in ; but if you boil it

in a cloth, be fure to dip it in the hot water and flour it well,

tie it looſe and boil it half an hour. Be fure the water boils

whenyou put it in, and keeps boiling all the tinie. When it is

enough, turn it into your dish, melt butter and put in two or .

three ſpoonfuls of white wine or fack, give it a boil and pour it

over your puding; then ftrew a good deal of fine fugar all over

the pudding and difh, and fend-it to table hot. New milk will

do, when you cannot get cream. You may for change put in a

few currants.

To make an ordinary bread pudding.

TAKE two halfpenny rolls, flice them thin, cruft and all ,

pour over them a pint of new milk boiling hot, cover them

clofe, let it ftand fome hours to foak ; then beat it well with a

little melted butter, and beat up the yolks and whites of twa

eggs, beat all together well with a little falt, Boil it half an

hour ; when it is done, turn it into your difh, pour melted but

ter and fugar over it. Some love a little vinegar in the butter,

If your rolls are ftale and grated, they will do better ; add a little

ginger. You may bake it with a few currants,

To make a baked breadpudding.

TAKE the crumb of a penny- loaf, as much flour, the yolks

of four eggs and two whites, a tea- fpoonful of ginger, half a

pound of raifins ftoned, half a pound of currants clean washed

and picked, a little falt. Mix firft the bread and flour, ginger,

falt and fugar to your palate, then the eggs, and as much niilk

as will make it like a good batter, then the fruit, butter the dish,

pour it in and bake it.

To
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and To make a boiled loaf.s

1. TAKE a penny loaf, pour over it half a pint of milk boiling

hot,cover it clofe, let it ftand till it has foaked up the milk ;

then tie it up in a cloth , and buil it a quarter of an hour. When

it is done, lay it in your dif , pour melted butter over it, and·

throw fugar all over a fpoonful of wine or rofe water does.

as well in the butter, or juice of Seville orange. A French

nianchet does beft ; but there are little loaves made on purpofe

for the ufe. A French roll or oat cake docs very well boiled

thus. 1 ..

To make a chefmut pudding.

PUTadozen anda halfof chefnuts into a ſkillet or fauce pan

ofwater, boil them a quarter of an hour, then blanch and peel

them and beat them in a marble mortar, with a little orange ,

flower or rofe-water and fack, till they are a fine thin paite ;

then beat up twelve eggs with half the whites, and mix them

well, grate half a nutmeg, a little falt, mix them with three

pints of cream and half a pound of melted butter, fweeten it to

your palate and mix all together.. Lay a puff-patte all overthe

difh, pourin the mixture and bakeit. Whenyou can't getcream

take three pints ofmilk, beat up the yolks of four eggs and flic

into the milk, fet it over the fire, ftirring it all the time.till it

is fcalding hot, then mix it in the room ofthe cream.

To make afine plain baked pudding.

YOUmultake a quart of milk, and put three bay leaves into

it. When it has boiled a little, with fine flour, make it into a

hafty-pudding, with a little falt, pretty thick ; take it off the

fire, and ftir in halfa pound of butter, a quarter of a pound of

fugar, beat up twelve eggs and half the whites, fir all well to

gether, lay a puff-pafte all over the difh and pour in your fluff.

Half an hour will bake it. t

To makeprettylittle cheese-curdpuddings.

You must take a gallon of milk, and turn it with runnet,

then drain all the curd from the whey, put the curd into a

mortar, and beat it with half a pound of fresh butter till the but

ter and curd are well mixed ; then beat fix eggs, halfthe whites,

and ſtrain them to the curd, two Naples bifcuits, or half apenny

roll grated ; mix all thefe together, and fweeten to your pa

late ; butter your patty-pans, and fill them with the ingredients,

P4
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Bakethem, but don't let your oven be too hot ; when they are

done, turn them out into a difh, cut citron and candied orange-

peel into little narrow bits, about an inch long, and blanched

almonds cut in long flips, stick them here and there on the tops

of the puddings, juft as you fancy ; pour melted butter with a

little fack in it into the difh, and throw fine fugar all over the

puddings and difh. They make a pretty fide- difh.

To make an apricot pudding.

CODDLE fix large apricots very tender, break them very.

fmall, fweeten them toyour tatte. When they are cold, add fix

eggs, only two whites well beat ; mix them well together with

a pint of good cream, lay a puff-pafle all over your diſh and

pour in your ingredients. Bake it halfan hour, don't let the

oven be too hot; when it is enough, throw a little fine fugar all

over it, and fend it to table hot.

To makethe Ipfrich almondpudding.

STEEP fomewhat above three ounces ofthe crumb of white

bread fliced, in a pint and a half ofcream, or grate the bread;

then beat half a pint of blanched almonds very fine till they

are like a paſte, with a little orange- flower-water, beat up the

yolks of eight eggs and the whites of four : mix all well together,

put in a quarter of a pound of white fugar, and ſtir in a little

melted butter, about a quarter of a pound ; lay a fheet of puff-

pafte at the bottom of your difh and pour in the ingredients.

Half an hour will bake it.

t

To make a vermicelli pudding.

YOUmufttake the yolks of two eggs, and mix it up with as

much flour as will make it pretty ſtiff, fo as you can roll it out

very thin, like a thin wafer ; and when it is fo dry as you can

roll it up together without breaking, roll it as clofe as you can ;

then with a ſharp knife begin at one end, and cut it as thin as

you can, have fome water boiling, with a little falt in it, put in

the paste, andjust give it a boil for a minute or two ; thenthrow

it into a fieve to drain, then take a pan, lay a layer of vermi-

celli and a layer of butter, and fo on. When it is cool, beat it

up well together, and melt the rest of the butter and pour on it ;

beatit well (a pound of butter is enough, mix halfwith the pafte,

and the other half melt) grate the crumb of a penny loaf, and

mix in; beat up ten eggs, and mix in a ſmall nutmeggrated, a

gill of fack, or fome rofe- water, a tea-fpoonful offalt, beat it

all
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all well together, and fweeten it to your palate ; grate alittle

Temon-peel in, and dry two large blades of mace and beat them .

e. You may, for change, add a pound of currants nicely

wafhed and picked clean ;. butter the pan or difh you bake it in,

and then pour in your mixture. It will take an hour and a half

baking; but the oven must not be too hot. If you lay a good

in cruft round the bottom of the difh or fides, it will be

better.

Puddings for little diſhes.

YOU musttake a pint of cream and boil it, and ſlit a half- .

penny loaf, and pour the cream hot over it, and cover it cloſe.

till it is cold; then beat it fine, and grate in half a large nutmeg,

a quarter of a pound of fugar, the yolks of four eggs, but two

whites well beat, beat it all well together. With the half of

this fill four little wooden difhes ; colour one yellow with faf-,

fron, one red with cochineal, green with thejuiceofſpinach, and

blue with fyrup of violets ; the reſt mix with an ounce ofſweet

almonds blanched and beat fine, and fill à diſh. Your dishes'

muſt be ſmall, and tie your covers over very clofe with pack-

thread. When your pot boils, put them in. An hour will boil

them; when enough, turn them out in a difh, the white one in

the middle, and the four coloured ones round. When they are,

enough, melt fome fresh butter with à glafs of fack, and pour

over, and throw fugar all over the difh. The white pudding-

dish must be of a larger fize than the reft ; and be fure to but-

ter your diſhes well before you put them in, and don't fill them

too full ....

To make asweet-meat pudding.

PUT a thin puff- pafte all over your difh ; then havecandied.

orange, and lemon-peel, and citron, of each an ounce, flice

them thin, and lay them all over the bottom of your difh , then

beat eight yolks of eggs, and two whites, near half a pound of

fugar, and half a pound of melted butter. Beat all well toge

ther ; when the oven is ready, pour it on your fweetmeats. An

hour or lefs will bake it. The oven must not be too hot.

To make afine plain pudding.

GET a quart of milk, put into it fix laurel-leaves, boil it,

then take out your leaves, and flir in as much flour as will

make it a hafty-pudding pretty thick, take it off, and then fir

in half a pound of butter, then a quarter of a pound ofſugar, a

fmall nutmeg grated, and twelve yolks and fix whites of eggs

weil·
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well beaten. Mix all well together, butter a difn and put in

your ftuff. A little more than half an hour will bake it:

1

jed sand work To make aratifia pudding.

ii 1:31

GET a quart of cream, boil it with four or five laurel-

Jeaves ; then take them out, and break in half a pound of Na-

ples bifcuits, half a pound of butter, fome fack, nutmeg, and a

little falt; take it off the fire, cover it up, when it is almoft cold,

putin two ounces of blanched almonds beat fine and the yolks

of five eggs. Mix all well together, and bake it in a moderate

oven half an hour. Scrape fugar on it, as it goes into the oven.

.:::

To make a bread and butterpudding.

GET a penny loaf and cut it into thin flices of bread and

butter, as you do for tea. Butter your difh as you cut them ,

Jay nices all over the diſh, then ftrew a few currants clean waſh-

ed and picked, then a row of bread and butter, then a few cur

rants, and fo on till all your bread and butter is in ; then take a

pint of milk, beat up four eggs, a little falt, half a nutmeg,

grated, mix all together with fugar to your tafte ; pour this over

the bread, and bake it half an hour. A puff-pafte under does

You may put in two fpoonfuls of rofe-water.beſt.

3.

To make a boiled rice pudding.

HAVING.got a quarter of a pound of the flour of rice,

put it overthe fire with a pint of milk, and keep it ſtirring con-

tantly, that it may not clod nor burn. When it is of a good

thickness, take it off, and pour it into an earthen pan ; fir in:

half a pound of butter very ſmooth, and half a pint of cream or

new milk, fweeten to your palate, grate in half a nutmeg and

the outward rind of alemon. Beat up the yolks of fix ergs.

and two whites, beat all well together; boil it either in fmall

china bafons or wooden bowls. When boiled , turn them into

difh , pour melted butter over them, with a little fack, and

throw fugar all over.

To make a cheap rice pudding.

GET a quarter of a pound of rice and half a pound of rai-

fins ftened, and tie them in a cloth. Give the rice ว great deat

of room to fivell . Boil it two hours : when it is enough turn it

into your difh , and pour melted butter and fugar over it, with

a little nutneg..

15w To
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To make a cheap plain rice pudding.

GET a quarter of a pound of rice, tie it in a cloth, but give

room for fwelling, Boil it an hour, then take it up, untie it,

and with a fpoon ftir in a quarter of a pound of butter, grate

fome nutmeg, and fweeten to your tafte, then tie it up clofe

and boil it another hour ; then take it up, turn it into your diff,

and pour melted butter over it,

་ ་

To makea cheap baked rice pudding..

YOU must take a quarter of a pound of rice, boil it in

quart of new milk, ftir it that it does not burn ; when it be

gins to be thick, take it off, let it ftand till it is a little cool,

then stir in well a quarter of a pound of butter, and fugar to

your palate; grate a fmall nutmeg, butter your difh, pour it in,

and bake it.

·: To make aspinach pudding, upali

TAKE a quarter of a peck of fpinach, picked and washed

clean, put it into a fauce pan, with a little falt, cover it clofe

and when it is boiled juft tender,throw it into a fieve todrain

then chop it with a knife, beat up fix eggs, mix well with it

half a pint of cream and a ftale roll grated fine, a little nut-

meg, and a quarter of a pound of melted butter ; ftir all well .

together, put it into the fauce- pan you boiled the fpinach, and

keep firring it all the time till it begins to thicken ; then wet

and flour your cloth very well, tie it up and boil it an hour,

When it is enough, turn it into your dith, pour melted butter

over it, and the juice of a Seville orange, ifyou like it ; as to

fugar, you must add, or let it alone, just to your taste, You

anay bake it ; but then you fhould put in a quarter of a pound

of fugar. You may add bifcuit in the room ofbread, if you

like it better.

To make a quaking puʼding.

TAKE apint of good cream, fix eggs, and half the whites,

beat them well, and mix with the cream ; grate a little nut-

meg in, add a little falt, and a little rofe-water, ifit be agreeable;

grate in the crumb of a halfpenny roll, or a fpoonful at

flour, first mixed with a little of the cream, or a ipconful f

the four of rice, which you pleafe. Butter a cloth well, and

Aour
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flour it ; then put in your mixture, tie it not too clofe, and

boil it half an hour faft. Be fure the water boils before you

put it in.

To make a creampudding.

TAKE a quart of cream, boil it with a blade of mace, and

half a nutmeg grated, let it cool, beat up eight eggs,, and,

three whites; ftrain them well, mix a fpoonful of flour withi

them, a quarter of a pound of almonds blanched, and beat very

fine, with a fpoonful of orange- flower or rofe-water, mix with

the eggs, then by degrees mix in the creani, beat all well toge

ther, take a thick cloth, wet it and flour it well, pour in your

ftuff, tie it clofe, and boil it half an hour. Let the water boil.

all the time faft; when it is done, turn it into your difh, pour-

melted butter over, with a little fack, and throw fine fugar all

over. it.

To make a prune pudding.

TAKE a quart of milk, beat fix eggs, half the whites, with

Falf a pint of the milk and four ſpoonfuls of flour, a little falt

and twofpoonfuls ofbeaten ginger ; then by degrees mix in all.

the milk, and 2 pound of prunes, tie it in a cloth, boil it an

hour,melt butter and pour over it. Damfons eat well done this

way in the room ofprunes.

To make aspoonful pudding.

7.)

TAKE a fpoonful of flour, a fpoonful. of cream or milk,

an egg, a little nutmeg, ginger and falt ; mix all together, and

boil it in a little wooden difh half an hour. You may add a

few currants.

To make an apple pudding.

MAKE a good puff pafte, roll it out halfan inch thick, pare

your apples, and core them, enough to fill the cruft, and

clofe it up, tie it in a cloth and boil it. If a fmall pudding, two

hours : if a large one, three or four hours. When it is enough

turn it into your difh, cut a piece of the cruft out of the top,

butter and fugar it to your palate ; lay on the cruſt again, and

fend it to table hot . A pear pudding makethe fame way. And

thus you may make a damfon pudding, or any fort of plums,

apricots, cherries, or mulberries, and are very fine.

T



made Plain and Eafy.
221

To make yeaft dumplings.

pot

FIRST make a light dough as for bread, with flour, water,

falt and yéaft, cover with a cloth, and fet it before the fire for

half an hour ; then have a fauce-pan of water on the fire, and

when it boils take the dough, and make it into little round

balls, as big as a large hen's egg ; then flat them with your

hand, and putthem into the boiling water; afew minutes boils

them. Take great care they don't fall to the bottom ofthe

or fauce pan, forthen they will be heavy ; and be fure to keep

the water boiling all the time. When they are enough, take

them up (which they willbe inten minutes or lefs) laythem in

your difh, and have melted butter in a cup. As good a way as

any to fave trouble, is to fend to the baker's for half a quartern

of dough (which will make a great many) and then you have

only the trouble of boiling it.

•

To make Norfolk dumplings.

MIX a good thick batter, as for pancakes ; take half a pint

of milk, two eggs, a little falt, and make it into a batter with

four. Have ready a clean fauce- pan of water boiling, into

which drop this batter. Be fure the water boils faft, and two

or three minutes will boil them; then throw them into a fieve

to drain the water away, then turn them into a diſh and ſtir

a lump of fresh butter into them ; eat them hot, and they are

very good.

To make hard dumplings.

MIX flour and water, with a little falt, like a pafte, roll

them in balls, as big as a turkey's egg, roll them in a little flour,

have the water boiling, throw them in the water, and half an

hourwill boil them. Theyare beft boiled with a good piece of

beef. You may add, for change, a few currants. Have melted

butter in a cup.

Another way to make hard dumplings.

RUB into your flour first a good piece of butter, then make

it like a cruft for a pye ; make them up, and boil them as

above.

T.
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To make apple dumplings.

big

MAKE good puff- pafle, pare fome large apples, cut them

in quarters, and take out the cores very nicely; take a piece

of ciuft, and roll it round, enough for one apple; ifthey are

they will not look pretty, fo roll the cruft round each apple and

make them round like a ball, with a little four in your hand.

Have a pot of water boiling, take a clean cloth, dip it in the

water, and thake flour over it ; tie each dumpling by itself,

and put them in the water boiling, which keep boiling all the

time ; and if your cruft is light and good, and the apples not

too large, half an hour will boil them ; but if the apples be

large, they will take an hour's boiling. Whenthey are enough,

take them up, and lay them in a difh ; throw fine fugar all over

them, and fend them to table. Have good fresh butter melted

in a cup, and fine beaten fugar in a faucer.

Another way to make apple dumplings.

MAKE a good puff- pafte cruft, roll it out a little thicker than

a crown piece, pare fome large apples, and roll every apple

in a piece of this pafte, tie them clofe in a cloth feparate, boil

them an hour, cut a little piece ofthe top off, and take out the

core, take a tea-fpoonful of lemon-peel fhred as fine as poſſible,

juft give it a boil in two fpoonfuls of rofe or orange-flower

water. In cach dumpling put a tea-fpoonful of this liquor,

fweeten the apple with fine fugar, pour in fome melted butter,

and lay on your picce of cruft again. Laythem in

and throw fine fugar all over.

To make a cheese-curd florendine.

your diff

TAKEtwo pounds of checfe-curd, break it all to pieces with

your hand, a pound of blanched almonds finely pounded, with

a little rofe-water, half a pound of currants clean waſhed and

picked, a little fugar to your palate, fome ftewed fpinach cut

fmall ; mix all well together, lay a puff-pafte in a diſh, put in

your ingredients, cover it with a thin crust rolled, and laid-3-

crofs, and bake it in a moderate oven half an hour. As to the

top- cruft , lay it in what fhape you pleafe, either rolled of

marked with an iron on purpofc.
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Aflorendine of oranges or apples,

GET half adozen of Seville oranges, fave thejuice, take out

e pulp, lay them in water twenty-four hours, fhift them

three or four times, then boil them in three or four waters, then

drain them from the water, put them in a pound offugar, and

their juice, boil them to a fyrup, take great care they do not

flick tothe pan you do them in, and fet them byfor ufe. When

you use them, lay a puff- pafte all over the difh, boil ten pippins

pared, quartered and cored, in a little water and fugar, and

fice two of the oranges and mix with the pippins in the difh.

Bake it in a flow oven, with cruft as above : or juk bake the

cruft , and lay in the ingredients.

To make an artichoke pye.

BOIL twelve artichokes, take off all the leaves and choke,

takethebottoms clearfrom theftalk, make agood puff-paftecruft,

and lay a quarter of a pound of good fresh butter all over the

bottom of your pye ; then lay a row ofartichokes, frew a little

pepper, falt, and beaten mace overthem, then another row, and

trew the rest of your fpice over them, put in a quarter of a

pound more ofbutter in little bits, take half an ounce of truffles

and morels, boil them in a quarter of a pint of water, pour the

water intothe pye, cut the truffles and morels very fmall, throw.

all over the pye; then have ready twelve eggs boiled hard, take

only the hard yolks, lay them all over the pye, pour in a gill of

white wine, cover your pye and bake it. When the cruft is

done, the pye is enough. Four large blades of mace and twelve

peppercorns well beat will do, with a tea-fpoonful of falt.

·To make afweet eggfye.

MAKE a good cruft, cover your diſh with it, then have

seady twelve eggs boiled hard, cut them in flices, and lay

them in your pye, throw half a pound of currants, clean waſhed

and picked, all over the eggs, then beat up four eggs well,

mixed with half a pint of white wine, grate in a finail nutmeg,

and make it pretty fweet with fugar, You are to mind to lay

a quarter of a pound of butter between the eggs, then pour in

your wine and eggs and cover your pye. Bake it half an hour,

or till the cruft is done.

To
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To make apotatoe pye.

BOILthreepounds ofpotatoes, peel them, make a good cruf

and lay in your difh ; lay at the bottom half a pound of butter,

then lay in your potatoes, throw over them three tea-fpoonfuls

offalt, and a fmall nutmeg grated all over, fix eggs boiled hard

and chopped fine, throwall over, a tea-fpoonful of pepper ftrew.

ed all over, then half a pint of white wine. Cover your pye,

and bake it half an hour, or till the cruft is enough.

To make an onion pye.

WASH and pare fome potatoes, and cut them in flices, pe

fome onions, cut them in flices, pare fome apples and flice

them , make a good cruft, cover your difh, lay a quarter of:

pound of butter all over, take a quarter of an ounce of mac

beat fine, anutmeg grated, a tea-fpoonful ofbeaten pepper,thre

tea-fpoonfuls of falt, mix all together, ftrew fome over the but

ter, lay a layer of potatoes, a layer of onion, a layer of apples,

and a layer of eggs, and fo on till you have filled your pe

ftrewing a little of the feafoning between each layer, and

quarter of a pound of butter in bits, and fix fpoonfuls of water

Clofe your pye, and bake it an hour and a half. A pound d

potatoes, a pound of onions, a pound of apples, and twelve cgg

will do.

To make an orangeado pye.

MAKEagood cruft, lay it over your difh, take two orange

boil them with two lemons till tender, in four or five quartsof

water. In the laft water, which there must be about a pin

of, add a pound of loaf fugar, boil it, take them out and flic.

them into your pye ; then pare twelve pippins, core them an

give them one boil in the fyrup ; lay them all over the orang ;

and lemon, pour in the fyrup, and pour on them fome drange

ado fyrup. Cover your pye, and bake it in a flow oven half

hour.

To make afkirret pye.

TAKE your ſkirrets and boil them tender, peel them, fic

them, fill your pye, and take to half a pint ofcream the yolk

an egg, beat fine with a little nutmeg, a little beaten mace and

a little falt ; beat all together well , with a quarter of a pound

fresh butter melted, then pour in as much as your dift will hol

put on the top cruft and bake it half an hour. You may
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in fome hard yolks of eggs ; if you cannot get cream, put in

milk, but cream is beft. About two pounds of the root will

do.

To make an applepie.

MAKE a good puff paſte cruft, lay fome round the fides of

the difh, pare and quarter your apples, and take out the cores,

Jay a row of apples thick, throw in half the fugar you defign

for your pie, mince a little lemon-peel fine, throw over and

fqueeze a little lemon over them, then a few cloves, here and

there one, then the reft of your apples and the rest of your fu-

gar. You muſt fweeten to your palate, and ſqueeze a little

more lemon. Boil the peeling of the apples and the cores in

fome fair water, with a blade of mace, till it is very good ;

frain it and boil the fyrup with a little fugar, till there is but

very little and good, pour it into your pie, put on your upper

truft and bake it. You may put in a little quince or marmalade,,

if you pleaſe.

Thus make a pear pie, but don't put in any quince. You

may butter them when they come out ofthe oven : or beat up

the yolks oftwo eggs and half a pint ofcream, with a little nut-

meg, fweetened with fugar, take off the lid and pour in the

cream . Cut the cruft in little three-corner pieces, ftick about

the pie and fend it to table.

To make a cherry pie.

MAKE a good cruft, lay a little round the fides ofyour diſh,

throw fugar at the bottom ; and lay in your fruit and fugar at

top. A few red currants does well with them; put on your lid,

and bake in a flack oven.

Make a plumb pie the fame way, and a goofeberry pie. If

you would have it red, let it ftand a good while in the oven, af-

ter the bread is drawn. A cuftard is very good with thegoofe-

berry pie.

To make afalt-fiſh pie.

GET a fide of falt-fiſh , lay it in water all night, next morn.

ing put it over the fire in a pan of water till it is tender, drain

it and lay it on the dreffer, take off all the fkin and pick the

Beat clean from the bones, mince it fmall, then take the crumb

oftwo French rclls, cut in flices, and boil it up with a quart

of new milk, break your bread very fine with a fpoon, put to

it your minced falt-fifh , a pound of melted butter, two ſpoon-

Q
fuls
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fuls of minced parsley, half a nutmeg grated, a little beatenpep.

per, and three tea-fpoonfuls of mustard, mix all well together,

make a good cruft, and lay all over your dish, and cover it up..

Bake it an hour.

To make a carp pie.

TAKE a large carp, fcale, wash, and gut it clean ; take an

eel , boil it juſt a little tender, pick off all the meat and mince it

fine, with an equal quantity of crumbs of bread, a few fweet-

herbs, a lemon peel cut fine, a little pepper, falt, and grated

nutmeg, an anchovy, halfa pint ofoysters parboiled and chop-

ped fine, the yolks of three hard eggs cut fmall, roll it up with

a quarter of a pound of butter, and fill the belly of the carp.

Make a good cruft, cover the dish, and lay in your carp ; fave

the liquor you boil your eel in, put in the cel bones, boil them

with a little mace, whole pepper, an onion , fome fweet-herbs,

and an anchovy. Boil it till there is about halfa pint, ftrain it,

add to it a quarter of a pint of white wine, and a lump of but.

ter mix'd in a very little flour ; boil it up, and pour into your

pie. Put onthe lid, and bake it an hour in a quick oven. If

there be any force meat left after filling the belly, make balls of

it, and put into the pie. If you have not liquor enough, boil

a few ſmall eels, to make enough to fill your dish.

To make afoalpie.

MAKEa good cruft, cover your difh, boil two pounds of eels

tender, pick all the flesh clean from the bones: throwthe bones

into the liquor you boil the eels in , with a little mace and falt,

till it is very good, and about a quarter of a pint, then ſtrain it.

In the mean time cut the flesh of your eel fine, with a little le

mon-peel fhred fine, a little falt, pepper, and nutmeg, a few

crumbs ofbread, chopped parsley, and an anchovy ; melt a quar

ter of a pound ofbutter, and mix with it, then lay it inthe dish,

cut the flesh of a pair of large foals, or three pair of very small

ones, clean from the bones and fins , lay it on the force-meat and

pour in the broth of the eels you boiled ; put the lid of the pie

on, and bake it. You fhould boil the bones of the foals with

the eel bones, to make it good. If you boil the foal bones with

one or two little eels, without the force meat, your pie will be

very good. And thus you may do a turbot.

To
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To make an eelpie.

MAKE a good cruft, clean, gut, and wash your eels very

well, then cut them in pieces half as long as your finger ; fea

fon them with pepper, falt, and a little beaten mace to your pa

late, either high or low. Fill your difh with eels, and put as

much water as the dish will hold ; put on your cover, and bake

them well.

To make aflounder pie.

GUT fome flounders, waſh them clean, dry them in a cloth,

juft boil them, cut off the meat clean from the bones, lay agood

cruft over the difh, and lay a little fresh butter atthebottom, and

on that the fift ; feafon them with pepper and falt to your mind.

Boil the bones in the water your fish was boiled in, with a little.

bit of horse-raddifh, a little parfley, a very little bit of lemon-.

peel and a cruft of bread. Boil it till there isjuft enough liquor.

for the pie, then ftrain it, and put it into your pie ; put on tue

top- cruft, and bake it.

To make a berring pie.

SCALE, gut, and wash them very clean, cut off the heads,

fins, and tails. Make a good cruft, cover your difh , then fea-

fon your herrings with beaten mace, pepper, and falt ; put a

little butter in the bottom of your difh, then a row of herrings,

pare fome apples and cut them in thin flices all over, then peel

fome onions, and cut them in flices all over thick, lay a little

butter on the top, put in a little water, lay on the lid, and bake

it well.

To make afalmon pie.

MAKE a good cruft, cleanſe a piece offalmon well, feafon

it with falt, mace, and nutmeg, lay a little piece ofbutter at the

bottom ofthe difh, and lay your falmon in. Melt butter ac-

cording to yonr pie ; take a lobſter, boil it, pick out all the fleſh,

chop it finall, bruife the body, mix it well with the butter,

which must be very good ; pour it over your falmon, put on

the lid, and bake it well.

Q2
To
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To make a lobster pie.

MAKE a good cruft, boil two lobfters, take out the tails,

cut them in two, take out the gut, cut each tail in four pieces,

and lay them in the difh . Takethe bodies, bruife them well

with the claws, and pick out all the rest of the meat ; chop it

all together, feafon it with pepper, falt, and two or three

fpoonfuls of vinegar, melt half a pound of butter, ftir all toge

ther, with the crumb of a halfpenny roll rubbed in a clean cloth

fmall, lay it over the tails, put on your cover, and bake it in á

flow oven.

·

To make a muffelpie.

MAKE a good cruft, lay it all over the difh, waft. your

muffels clean in feveral waters, then put them in a deep flew

pan, cover them and let them ftew till they are all open, pick

them out and fee there be no crabs under the tongue ; put them

in a fauce-pan, with two or three blades of mace, ſtrain the li

quor just enough to cover them, a good piece of butter and a

few crumbs of bread ; ftew them afew minutes, fill your pie,

put on the lid, and bake it half an hour. So you may make

an oyster pic.

To make Lent mince pieces.

SIX eggs boiled hard and chopped fine, twelve pippins pared

and chopped fmall, a pound of raifins of the fun ſtoned and

chopped fine, a pound of currants wafhed, picked, and rubbed

clean, a large fpoonful of fine fugar beat fine, an ounce of citron ,

an ounce ofcandied orange, both cut fine, a quarter ofan ounce

of mace and cloves beat fine, and a large nutmeg beat fine;

mix all together with a gill of brandy, and a gill of fack . Make

your cruft good, and bake it in a flack oven. Whenyou make

your pie, fqueeze in thejuice of a Seville orange, and a glafs of

red wine.

To collarfalmon.

TAKE a fide offalmon, cut off about a handful ofthe tail,

wash your large piece very well, dry it with a clean cloth, waſh

it overwith the yolks of eggs, aud then make force- meat with

what you cut off the tail ; but take off the fkin, and put to it

a handful of parboiled oyfters, a tail or two of lobsters, the

yolks of three or four eggs boiled hard, fix anchovies, a hand-

ful offweet-herbs chopped ſmall, a little falt, cloves, mace, nut-

meg,
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meg, pepper beat fine, and grated bread. Work all thefe toge-

ther into a body, with the yolks of eggs, lay it all over the fleshy

part, and a little more pepper and falt overthe falmon ; fo roll

it up into a collar, and bind it with broad tape, then boil it in

water, falt, and vinegar ; but let the liquor boil first, then put.

in your collars, a bunch of fweet herbs, fliced ginger and nut-

meg;let it boil, but not too faft. It will take near two hours

boiling. When it is enough, take it up into your foufing- pan

and when the pickle is cold, put it to your falmon, and let it

fland in it till ufed , or otherwifeyou may pot it. Fill it up with

clarified butter, as you pot fowls ; that way will keep longeft.

To collar eels.

TAKE your eel and cut it open, take out the bones, cut off

the head and tail , lay the eel flat on the dreffer, and ſhred fome

fage as fine as poffible, and mix with it black pepper beat, grat-

ed nutmeg and falt, lay it all over the eel, roll it up hard in lite

tle cloths ; and tie both ends tight; then fet over the fire fome

water, with pepper and falt, five or fix cloves, three or four

blades ofmace, a bay leafor two. Boil it, bones, head, and tail

well together ; then take out your heads and tails, put in your

eels and let them boil till they are tender ; then take them out,

and boil the liquor longer, tillyou think there is enough tocover

them. Take it off, and when cold pour it over the eels, and cɔ•

ver it clofe. Don't take off the cloths till you ufe them.

To pickle or bake herrings.

SCALE and washthem clean, cut offthe heads, take out the

roes, or waſh then clean, and put then in again juſt as you

like. Seafon them with a little mace and cloves beat, a verylittle

beaten pepper and falt, lay them in a deep pan, lay two or three

bay leaves between each lay, then put in half vinegar and half

water, or rape vinegar. Cover it clofe with a brown -paper, and

fend it to the oven to bake; let it ftand till cold, then pour off

' that pickle, and put fresh vinegar and water, and fend them to

the oven again to bake. Thus do fprats ; but don't bake them

the fecond time. Some ufe only all -fpice, but that is not ſogood.

To pickle or bake mackrel, to keep all theyear.

GUT them, cut off their heads, cut them open, drythem very

well with a clean cloth, take a pan which they will lie clever-

ly in, lay a few hay-leaves at the bottom , rub the bone with a

Q3
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litle bay-falt beat fine, take a little beaten mace, a few cloves

beat fine, black and white pepper beat fine ; mix a little falt,

rub them infide and out with the fpice, lay them in a pan, and

between every lay of the mackrel put afew bay-leaves ; then co-

ver them with vinegar, tie them down cloſe with brown paper,

- put them into a flow oven : they will take a good while doing;

when they are enough, uncover them, let them fland till cold;

then pour away all thar vinegar, and put as much good vinegar

as will cover them, and put in an onion ftuck with cloves . Send

them to the oven again, let them ftand two hours in a very flow

oven, and they will keep all the year ; but you must not put in

yourhands to take out the mackrel, ifyou can avoid it, but take

a fliceto take them out with. The great bones of the mackrel

taken out and broiled, is a pretty little plate to fill up the cor

ner of a table.

Tofoufe mackrel.

YOU muſt waſh them clean, gut them, and boil them in falt

and water till they are enough ; take them out, lay them in a

clean pan, coverthem with the liquor, add a little vinegar ; and

when you fend them to table, lay fennel over them .

Topot a lobster.

TAKEa live lobſter, boil it in ſalt and water, and peg it that

no water gets in ; when it is cold, pick out all the fleſh and

body, take out the gut, beat it fine in a mortar, and feafon it

with beaten mace, grated nutmeg, pepper, and falt. Mix all to-

gether, melt a little piece of butter as big as a large walnut, and

mix it with the lobſter as you are beating it ; when it is beat to

a pafte, put it into your potting-pot, and put it downas cloſe and

hard as you can; then fet fome fresh butter in adeep broad pan

before the fire, and when it is all melted, take off the fcum at

the top, ifany, and pour the clear butter over the meat as thick

as a crown-piece. The whey and churn -milk will ſettle at the

bottom of the pan ; but take great care none ofthat goes in, and

always let your butter be very good , or you will fpoil all ; or only

put the meat whole, with the body mixed among it, laying

them as close together as you can , and pour the butter over

them. You must be fure to let the lobster be well boiled. A

middling one will take halfan hour boiling.

T
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To pot eels.

TAKE a large eel , fkin it, cleanfe it, and wash it very clean,

dry it in a cloth, and cut it into pieces as long as your finger.

Seafonthem with a little beaten mace and nutmeg, pepper,falt,

and a little fal- prunella ' beat fine ; lay them in a pan, then your

as much good butterover them as will cover them, and clarified

as above. They must be baked half an hour in a quick oven ;

if a flow oven longer, till they are enough, but that you must

judge by the largenefs ofthe cels. With a fork take them out,

and lay them on acoarfe cloth to drain . Whenthey are quite

cold, feafon them again with the fame feafoning, lay them in

the pot clofe ; then take off the butter they were baked in clear

from the gravy of the fifh, and fet it in a dif before the fire.

When it is melted pour the clear butter over the eels, and let

them be covered with the butter.

In the fame manner you may pot what you pleafe. You may

bone your eels if you chufe it; but then don't put in any fal-

prunella.

To pet lampreys.

SKIN them, cleanſe them with falt, and then wipe them

dry; beat fome black-pepper, mace, and cloves, mix them with

falt, and feafon them. Laythem in a pan, and cover them with

clarified butter. Bake them an hour; order them as the eels,

only let them be feafoned, and one will be enough for a pot.

You wuftfeafon them well, let your butter be good, and they

will keep a long time.

To pot charrs.

AFTER having cleanfed them, cut off the fins, tails, and

heads, then lay them in rows in a long baking-pan ; cover them

with butter, and order them as above.

To pot a pike.

YOU muſt ſcale it, cut off the head, ſplit it, and take out the

chine-bone, then ftrew all over the infide fome bay-falt and

pepper, roll it up round, and lay it in a pot. Cover it, and

bake it an hour. Then take it out, and lay it on a coarſe cloth

to drain ; when it is cold, put it into your pot, and cover it

with clarified butter.

Q4
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Topotfalmon.

TAKE a piece of fresh falmon, fcale it, and wipe it clean,

(let your piece or pieces be as big as will lie cleverly on your

pot) feafon it with Jamaica pepper, black pepper, mace, and

cloves beat fine, mixed with falt, a little fal prunella, beat fine,

and rub the bone with. Seafon with a little ofthe fpice, pour

clarified butter over it, and bake it well. Then take it out

carefully, and lay it to drain ; when cold, feafon it well, lay.

it in your pot clofe, and cover it with clarified butter, as a

bove.

Thus you may do carp, tench, trout, and feveral forts of

fish.

Another way to pot falmon.

SCALE and clean your falmon down the back, dry it well,

and cut it as near the fhape ofyour pot as you can.
Take two

nutmegs, an ounce of mace and cloves beaten, halfan ounce of

white pepper, and an ounce offalt ; then take out all the bones,

cut off the jole below the fins, and cut off the tail . Seafon the

fcaly fide firft, lay that at the bottom of the pot ; then rub the

feafoning on the other fide, cover it with a difh, and let it ftand

all night. It must be put double, and the fcaly fide, top and

bottom ; put butter bottom and top, and cover the pot with

fome ftiff coarfe pafte. Three hours will bake it, if a large

fifh; ifa fmall one, two hours ; and when it comes out of the

oven, let it ſtand half an hour; then uncover it, and raife itup

at one end, that the gravy may run out, then put a trencher

and a weight on it to prefs out the gravy. When the butter is

cold, take it out clear from the gravy, add fome more to it,

and put it in a pan before the fire; when it is melted , pour it

over the falmon ; and when it is cold, paper it up. As tothe

feaſoning oftheſe things, it muſt be according to your palate,

more or leſs.

1

N. B. Always take great care that no gravy or whey of the

butter is left in the potting ; ifthere is, it will not keep.

СНАР.
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CHA P. ' X.

DIRECTIONS for the SICK.

Idon't pretend to meddle here in the phyfical way ; but afew

directions for the cook, or nurſe, I prefume, will not be im-

proper, to make ſuch a diet, &c. as the doctor ſhall order.

To make mution broth.

TAKE a pound of a loin ofmutton, take off the fat, put to

it one quart of water, let it boil and fkim it well ; then put

in a good piece of upper-cruft of bread, and one large blade of

mace. Cover it clofe, and let it boil flowly an hour; don't ftir

it, but pour the broth clear off. Seafon it with a little falt, and

the mutton will be fit to eat. If you boil turnips, don't boil

them in the broth, but by themfelves in another fauce-pan.

To boil aferag ofveal.

SET on the fcrag in a clean fauce-pan : to each pound ofveal

put a quart of water, fkim it very clean, then put in a good

piece ofupper-cruft, a blade of mace to each pound, and a little

parfley tied with a thread. Cover it clofe ; then let it boil very

foftly two hours, and both broth and meat will be fit to eat.

To make beef or mutton brothfor very weak people, who

take but little nourishment.

TAKE a pound of beef, or mutton , or both together: to a

pound put two quarts of water, firft fkin the meat and take off

all the fat ; then cut itinto little pieces, and boil it till it comes

to a quarter of a pint. Seafon it with a very little corn offalt.

fkim off all the fat, and give a fpoonful of this broth at a time."

To veryweak people, half a spoonful is enough ;to fome a tea-

fpoonful at a time ; and to others a tea cup full. There is

greater nouriſhment from this than any thing elſe.

To
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To make beef drink, which is ordered for weak people.

TAKE a pound of lean beef ; then take off all the fat and

kin, cut it into pieces, put it into a gallon of water, with the

under-cruft of a penny-loaf, and a very little falt. Let it boil.

till it comes to two quarts ; then ftrain it off, and it is a very

hearty,drink.

To make pork broth.

TAKE two pounds of young pork ; then take off the ſkin

and fat, boil it in a gallon of water, with a turnip and a very

little corn of falt. Letit boil till it comes to two quarts, then

ftrain it off, and let it ftand till cold. Take off the fat, then

leave the fettling at the bottom of the pan, and drink halfa

pint in the morning fafting, an hour before breakfaſt, and at

poon , if the ſtomach will bear it.

To boil a chicken.

LETyour fauce-pan be very cleanand nice; whenthe water

boils put in your chicken, which must be very nicely picked

and clean, and laid in cold water a quarter of an hour before it.

is boiled ; then take it out of the water boiling, and lay it in a

pewter-difh. Save all the liquor that runs from itin the difh,

cut up your chicken all in joints in the difh ; then bruife the

liver very fine, add a little boiled parfley chopped very fine, a'

very little falt, and a very little grated nutmeg : mix it all well

together with two fpoonfuls of the liquor of the fowl, and pour

it into the dish with the rest of the liquor in the dish . If there

is not liquor enough, take two or three fpoonfuls ofthe liquor

it was borled in, clap another diſh over it ; then fet it over a

chaffing dish of hot coals five or fix minutes, and carry it to

table hot with the cover on. This is better than butter, and

lighter for the ftomach, though fome chufe it only with the li

quor, and no parſley, nor liver, or any thing elfe, and that is

according to different palates. If it is for a very weak perfon,

take off the skin of the chicken before youfet it onthe chaffing .

difh. If you roff it, make nothing but bread-fauce, and that

is lighter than anyfauce you can make for a weak ftomach.

Thusyou may drefs a rabbit, only bruife but a little piece of

the liver.

Ti.
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To boilpigeons.

LET your pigeons be cleaned, wafhed, drawn, and ſkinned.

Boilthem in milk and water ten minutes, and pour over them

fauce made thus : take the livers parboiled, and bruiſe them fine

with as much parfley boiled and chopped fine. Melt fome but-

ter, mix a little with the liver and parfley firft, then mix all to-

gether, and pour over the pigeons.

To boil apartridge, or any other wildfowl.

WHEN your water boils, put in your partridge, let it boil

ten minutes ; then take it up into a pewter-plate, and cut it

in two, laying the infides next the plate, and have ready fome

bread-fauce made thus : take the crumb of a halfpenny- roll, or

thereabouts, and boil it in half a pint of water, with a blade of

mace. Let it boil two or three minutes, pour away moſt of

the water ; then beat it up with a little piece of nice butter, a

little falt, and pour it over the partridge. Clap a coverover it ;

then fet it over a chaffing- diſh of coals four or five minutes, and

fend it away hot, covered clofe.

Thus you may drefs any fort of wild fowl, only boiling it

more or lefs, according to the bignefs. Ducks, take off the

fkins before you pour the bread-fauce over them ; and ifyou

roaft them, lay bread-fauce under them. It is lighter thangravy

for weak ftomachs.

To boil a plaice orflounder.

LET your water boil, throw fome falt in; then put inyour

fith, boil it till you think it is enough, and take it out of the

water in a flice to drain. Take two fpoonfuls of the liquor,

with a little falt, a little grated nutmeg ; then beat up the yolk

ofan egg very well with the liquor, and ftir in the egg; beat

it well together, with a knife carefully flice away all the little

bones round the fish, pour the fauce over it : then fet it over a

chaffing-difh ofcoals for a minute, and fend it hot away. Or

in the room of this fauce, add melted butter in a cup.

To mince veal or chicken for the fick, or weak people.

MINCE achicken or fome veal very fine, taking off the ſkin ;

juft boil as much water as will moiften it, and no more, with 1

very little falt, grate avery little nutmeg; then throw a little

flour
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flour over it, and when the water boils put in the meat. Keep

fhaking it about over the fire a minute ; then have ready two

or three very thin fippets toafted nice and brown, laid in the

plate, and pour the mince-meat over it.

To pull a chickenfor thefick.

proper,
YOU muft take as much cold chicken as you think

take off the fkin, and pull the meat into little bits as thick as

a quill ; then take the bones, boil them with a little falt till

they are good, ftrain it ; then take a ſpoonful of the liquor, a

fpoonful of milk, a little bit of butter, as big as a large nutmeg,

rolled in flour, a little chopped parsley as much as will lie on a

fixpence, and a little falt if wanted . This will be enough

for half a fmall chicken. Put all together into the fauce- pan :

then keep fhaking it till it is thick, and pour it into a hot

plate.

To make chicken broth.

YOUmufttake an old cock or large fowl, flay it ; then pick

off all the fat, and break it all to pieces with a rolling-pin:

put it intotwoquarts of water, with a good cruft ofbread, and

a blade of mace. Let it boil foftly till it is as good as you would

bave it. Ifyou do it as it fhould be done, it will take five or fix

hoursdoing; pour it off, then put a quart more of boiling wa

ter, and cover it cloſe. Let it bojl foftly till it is good, and ſtrain

it off. Seafon with a very little falt. When you boil a chicken

favethe liquor, and when the meat is eat, take the bones, then

break them and put to the liquor you boiled the chicken in ,

with a blade of mace, and a cruft of bread. Let it boil till it

is good, and ftrain it off.

To make chicken water.

TAKE a cock, or large fowl, flay it, then bruife it with a

hammer, and put it into a gallon of water, with a cruft of bread.

Let it boil half away, and ſtrain it off.

To make white caudle.

YOU must take two quarts of water, mix in four fpoonfuls

of oatmeal, a blade or two of mace, a piece of lemon-peel,

let it boil, and keep ſtirring it often . Let it boil about a quar

ter of an hour, and take care it does not boil over; then ftrain
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it through a coarfe fieve. When you ufeit, fweeten it toyour

palate, grate in a little nutmeg, and what wine is proper ; and

if it is not for a fick perfon, fqueeze in thejuice of a lemon.

To make brown caudle.

BOILthe gruel as above, with tix fpoonfuls ofoatmeal, and

ftrain it ; then add a quart of good ale, not bitter ; boil it, then

fweeten it to your palate, and add half a pint of white wine.

When you don't put in white wine, let it be half'ale.

To make water-gruel.

YOUmust take a pint of water, and a large fpoonful ofoat

mea!; then ſtir it together, and let it boil up three or four times,

firring it often. Don't let it boil over, then ftrain it through

a fieve, falt it to your palate, put in a good piece of fresh but-

ter, brew it with a fpoon till the butter is all melted, then it

will be fine and fmouth, and very good. Some love a little

peyper in it.

To make panada.

YOU muſt take a quart of water in a nice clean fauce-pan,

a blade of mace, a large piece of crumb ofbread; let it boil two

minutes, then take out the bread, and bruife it in a bafon very.

fine. Mix as much water as will make it as thick as you would

I have; the rest pour away, and ſweeten it to your palate. Put

in a piece of butter as big as a walnut, don't put in any wine, it

fpoils it ; you may grate in a little nutmeg. This is hearty and

good diet for fick people.

To boilfago.

PUT a large ſpoonful of fago into three quarters ofa pint of

water, ftir it, and boil it foftly till it is as thick as you would

have it ; then put in wine and fugar, with a little nutmeg to

your palate.

and

To boilfalup.

IT is a hard ftone ground to powder, and generally fold for.

onefhilling an ounce : take a large tea fpoonful of the powder

put it into a pint of boiling water, keep ftirring it till it is

like a fine jelly; then put wine and fugar to your palate, and

lemon, if it will agree.

To
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To make ifinglafs jelly.

TAKE a quart of water, one ounce of ifinglafs, half an

ounce of cloves ; boil them to a pint, then ftrain it upon a

pound of loaf fugár , and when cold fweeten your tea with it.

You may makethe jelly as above, and leave out the cloves,

Sweeten to your palate, and add a little wine. All other jellies

you have in another chapter.

To make the pectoral drink.

TAKE a gallon of water, and halfa pound of pearl-barley,

boil it with a quarter of a pound of figs fplit, a pennyworthof

liquoricefliced to pieces, a quarter of a pound of ralfins ofthe

fun ftoned; boil all together till half is wafted, then ſtrain it off.

This is ordered in the meaſles, and feveral other diforders, for

a drink.

To make buttered water, or what the Germans call egg-foop,

who are veryfond of itforfupper. You have it in the

chapterfor Lent.

TAKE a pintof water, beat up the yolk ofan egg with the

water, put in a piece of butter as big as a ſmall walnut, two or

three knobs of fugar, and keep ftirring it all the time it is on

the fire. When it begins to boil, bruife it between the fauce

pan and a mug till it is fmooth, and has a great froth; then it

is fit to drink. This is ordered 'in a cold, or where egg will

agree with the ftomach.

To makefeed water.

TAKE a ſpoonful of coriander-feed, half a ſpoonful of cara-

way feed bruised and boiled in a pint of water ; then ftrain it

and bruife it with the yolk of an egg. Mix it with fack and

double refined fugar, according to your palate.

To make breadfoopfor the fick.

TAKE aquart of water, fet it on the fire in a clean fauce

pan, and as muchdry cruft of bread cut to pieces as the top ofa

penny loaf, the drier the better, a bit of butter as big as a wal

nut ; let it boil, then beat it with a fpoon, and keep boiling it

till the bread and water is well mixed : then feafon it with a

very little falt, and it is a pretty thing for a weak ftomach.

To
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To make artificial affes-milk.

TAKE two ounces of pearl- barley, two large fpoonfuls of

hartſhorn ſhavings , one ounce of eringo root, one ounce of

China root, one ounce of preferved ginger, eighteen fnails

bruifed with the hells, to be boiled in three quarts of water,.

ill it comes to three pints, then boil a pint of new milk, mix-

it with the reft, andput in two ounces ofbalfam ofTolu. Take

half a pint in the morning, and half a pint at night.

Cows milk, next to affes milk, done tbus.

pan

TAKE a quart of milk, fet it in a pan over night, the next

morning take off all the cream , then boil it, and fet it in the

again till night, then fkim it again, boil it, fet it in the pan

gain, and the next morning fkim it, warm it blood-warm, and

drink it as you do affes-milk. It is very near as good, and with

fome confumptive people it is better.

To make a good drink.

BOIL aquart of milk, and a quart of water, with the top-

cruft of a penny-loaf and one blade of mace, a quarter of an

hour very foftly, then pour it off, and when you drink it letit

bewarm.

To make barley water. ?

PUT a quarter of a pound of pearl-barley into two quarts of

water, let it boil, fkim it very clean, boil half away, and ſtrain

it off. Sweeten to your palate, but not too fwect, and put in

two ſpoonfuls ofwhite wine. Drink it luke-warm.

To makefagetea.

TAKE a little fage, a little baum, put it into a pan, flice a

lemon, peel and all , a few knobs of fugar, one glaſs of white

wine, pour on these two or three quarts of boiling water, cover

it, and drink when dry. When you think it ftrong enough of

the herbs, take them out, otherwife it will make it bitter.

To make it for achild.

A LITTLE fage, baum, rue, mint and penny-royal, pour

boiling water on, and fweeten to your palate. Syrup ofcloves,

&c . and black- cherry-water, you have in the Chapter ofPre-

ferves.

α.

Liquor

Tomake it for child
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Liquorfor a child that has the thrufb.

TAKEhalfa pint of fpring water, a knob of double refined

fugar, a very little bit of alum, beat it well together with the

yolk of an egg, then beat it in a large fpoonful of the juice of

fage, tie a rag to the end of the ſtick, dip it in this liquor, and

often clean the mouth. Givethe child over-night one dropof

laudanum, and the next day proper phyfic, washing the mouth

often with the liquor.

To boil comfrey-roots."

TAKE a pound of comfrey-roots , fcrape them clean , cut

them into little pieces, and put them into three pints of water.

Let them boil till there is about a pint, then ftrain it , and when

it is cold, put itinto a fauce-pan. If there is any fettling at the

bottom, throw it away; mix it with fugar to your palate, half

a pint ofmountain wine, and thejuice of a lemon. Let it boil,

then pour it into a clean earthen pot, and fet it by for ufe. Some

boil it in milk, and it is very good where it will agreee andil

reckoned a very great ſtrengthener.

снСНАР. XI.

For Captains of Ships.

To make catchup to keep twentyyears.

TAKE a gallon of ſtrong ftale beer, one pound of anchq.

vieswaſhed from the pickle, a pound of fhalots, peeled, halfan

ounce of mace, half an ounce of cloves , a quarter of an ounce

ofwhole pepper, three orfour large races of ginger, two query

of the large mushroom- flaps rubbed to pieces. Cover all this

clofe, and let itfimmer till it is half wafted, then ftrain it through

a flannel-bag ; let it ftand till it is quite cold, then bottle it

You maycarry it to the Indies. A fpoonful of this to a pound

offresh butter melted , makes a fine fifh-fauce ; or, in the room

ofgravy-fauce. The ftronger and ftaler the beer is, the better

the catchup will be.

I T₁

1
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To make fibfauce to keep the wholeyear.

YOU muſt take twenty-four anchovies, chop them, hones

and all, put to them ten fhalots cut ſmall, a handful of ſcraped ·

horse-raudiſh, a quarter of an ounce of mace, a quart of white.

wine, a pint of water, one lemon cut into flices, half a pint of

anchovy liquor, a pint of red wine, twelve c'oves, twelve pep-

per-corns. Boil them together till it comesto a quart; ftrain

it off, cover it clofe, and keep it in a cold dry place; two fpoon-

fuls will be fufficient for a pound of butter.

It is a pretty fauce either for boiled fowl, veal , &c. or in the

room of gravy, lowering it with hot water, and thickening it

with a piece of butter rolled in four:

To pot dripping tofryfish , meat, orfritters, &c.

of a

TAKEfix pounds of good becf- dripping, boil it in ſoft was

ter, ftrain itinto a pan, let it ftand till cold; then take off the

hard fat, and fcrape off the gravy which flicks to the infide.

Thus do eight times ; when it is cold and hard , take it off c'ean

from the water, put it into a large fauce-pan, with fix bay

leaves, twelve cloves, half a pound of falt, and a quarter

pound of whole pepper. Let the fat be all melted and juſt hot,

let it ftand till it is hot enough to ftrain through a fieve intothe

Jot, and ftand till it is quite cold, then cover it up. Thus you

do what quantity you pleafe. The best way to keep any

fort of dripping is to turn the pot upfide down, and then no rats

can get at it. Ifit will keep on fhip- board, it will made asfine

puff-pafte cruft as any butter can do, or cruft for puddings, &c.

may

Topickle mushroomsfor thefea

WASH them clean with a piece of flannel in falt and water,

put them into a fauce-pan and throwalittle falt over them. Let

them boil up three times in their own liquor, then throwthem

into a fieve to drain and fpread them on a clean cloth ; let them

lie till cold, then put them in wide-mouthed bottles, putin with

them a good deal of whole mace, a little nutmeg fliced, and a

few cloves. Boil the fugar-vinegar of your own making, with a

good deal of whole pepper, fome races of ginger, and two or

threebay-leaves. Let it boil afew minutes, then train it, when

it is cold pour it on, and fill the bottle with mutton fat fried ;

cork them, tie a bladder, then a leather over them, keep it down

clofe, and in as cool a place as poffible. As to all other pickles,

you have them in the chapter of Pickles.

R To
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To make mushroom powder.

TAKEhalfa peck of fine large thick muſhrooms freſh , waſh

them clean from grit and dirt with a flannel rag, fcrape out the

infide, cut out all the worms, -put them into a kettle over the

fire without any water, tivo large onions ftuck with cloves, a

Jarge handful of falt, a quarter of an ounce ofmace, two tea

ſpoonfuls ofbeaten pepper, let them fimmer till all the liquor is

boiled away, take great care theydon't burn ; then lay then on

fieves to dry in the fun , or in tin plates, and fet them in a flack

oven all night to dry, till they will beat to powder. Prefs the

powder down hard in a pot, and keep it for ufe. You may put

what quantity you pleaſe for the fauce.

To keep mufurcoms without pickle.

TAKE large muſhrooms, peel them, fcrape out the infide,

put them into a fauce-pan, throw a little falt over them, and let

them boil in their own liquor : then throw them into a fievew

drain, then lay them on tin plates, and fet them in a cool oven.

Repeat it often till they are perfectly dry, put them into a clean

ftone jar, tie them down tight, and keep them in a dry place.

They eat deliciously, and look as well as truffes.

To keep artichoke-bottoms dry.

BOIL them juft fo as you can pull off the leaves and the

choke, cut them from the ſtalks, lay them on tin plates, fet

them in a very cool oven, and repeat it till they are quite dry

then putthem into a ftone pot, and tie them down. Keep them

in a dry place ; and when you uſe them, lay them in warm wi

ter till they are tender. Shift the water two or three times.

They are fine in almoſt all fauces cut to little pieces, and put

in just before your fáuce is enough.

Tofry artichoke-bottoms.

LAY them in water as above ; then have ready fome butte

hot in the pan, flour the bottoms, and fry them. Lay them

your difh, and pour melted butter over them.

To ragoo artichoke-bottoms.

TAKE twelve bottoms, foften them in warm water, as

the foregoing receipts : take halfa pint of water, a piece of the

ftro
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ftrong foop, as big as a fmall walnut, half a spoonful of the

catchup, five or fix of the dried mushrooms, a tea-fpoonful of

the mushroom powder, fet it on the fire, fhake all together, and

let it boil foftly two or three minutes. Let theJait wateryou

put to the bottoms boil ; take them out hot, lay them in your

difh , pour the fauce over them, and fend them to table hot.

Tofricafey artichoke-bottoms.

SCALD them, then lay them in boiling water till they are

quite tender; take half a pint of milk, a quarter of a pound

ofbutter rolled in flour, ftir it all one way till'it is thick, then

ftir in a fpoonful ofmushroom pickle, lay the bottoms in a diſh,

and pour the fauce over them.

To dress fish.

AS to frying fiſh , fiift wash it very clean , then dry it well

and flour it ; take ſome of the beef dripping, make it boil in the

ſtew-pan ; then throw in your fiſh, and fry it of a fine light

brown. Lay it on the bottom of a fieve or coarfe cloth to

drain, and make ſauce acco:ding to your fancy.

To bake fifb.

BUTTER the pan, lay in the fifh, throw a little falt over

it and flour ; put a very little water in the difh, an onion and

a bundle of fweet-herbs, ftick fome little bits of butter or the

finedripping on the fish. Let it be baked of a fine light brown ;

when enough, lay it on a difh before the fire, and kim off all

the fat in the pan ; ftrain the liquor, and mix it up either with

the fifh-fauce or ftrong foop, or the catchup.

To make agravyfoop.

ONLY boil foft water, and put as much of the ftrong foop

to it, as will make it to your palate. Let it boil ; aud if it

wants falt, you must fea on it. The receipts for the foop you

have in the chapter for Soops.

To make peafe-foop.

GET a quart of peafe, boil them in two gallons ofwater till

they are tender, then have ready a piece of falt pork or beef,

which has been laid in water the night before ; put it into the

pot, with two large onions peeled, a bundle of fweet-herbs,

R 2 celery,
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celery, ifyou have it, half a quarter of an ounce of whole pep.

per ; let it boil till the meat is enough, then take it up, and if

the foop is not enough let it boi ! till the foop is good ; then

ftrain it, fet it on again toboil, and rub in a good deal of dry

mint. Keep the meat hot ; when the foop is ready, put in the

meat again for a few minutes and let it boil, then ferve it away.

Ifyou add a piece of the portable foop, it will be very good.

The onion foop you have in the Lent chapter.

To make pork-pudding, or beef, &c.

MAKE a good cruft with the dripping, or mutton fuet, if

you have it, thred fine ; make a thick cruft, take a piece of

falt pork or beef, which has been twenty-four hours in ſoft wa

ter; feafon it with a little pepper, put it into this cruſt, roll it

up cloſe, tie it in a cloth, and boil it ; if for about four or five

pounds, boil it five hours.

And when you kill mutton, make a pudding the fame way,

only cu: the fleaks thin ; feafon them with pepper and falt, and

boil it three hours, if large ; or two hours, iffmall , and fo ac-

cording to the fize.

Apple-pudding make with the fame cruft, only pare the ap..

fles, core them, and fill your pudding ; if large, it will take

five hours boiling. When it is enough, lay it in the difh , cut

a hole in the top, and flir in butter and fugar ; lay the piece on

again, and fend it to table.

A prunc-pudding eats fine, made the fame way, only when

the cruft is ready, fill it with prunes, and fweeten it according

to your fancy; clofe it up, and boil it two hours.

To inake a rice pudding.

TAKE what rice you think proper, tie it loofe in a cloth,

and boil it an hour : then take it up, and untie it, grate a good

deal of nutmeg in, ftir in a good piece of butter, and ſweeten

toyour palate. Tie it up clofe, boil it an hour more, then take

it up and turn it into your difh ; melt butter, with a little fugar

and a little white wine for fauce.
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To make a fuet-fudding.

- GET a pound of fuet fhred fine, a pound offlour, a pound

ofcurrants picked clean, half a pound of raifins ftoned, two

tea-fpoonfuls ofbeaten ginger, and a ſpoonful oftincture offaf-

fron ; mix all together with falt water very thick ; then either

boil or bake it.

A liver-pudding boiled.

GET the liver of a fheep when you killone, and cut it as

thin as you can, and chop it ; mix it with as muchfuet fhred

fine, half as many crumbs of bread or bifcuit grated, feaſon it

with fome ſweet-herbs fhred fine, a little nutmeg grated, a little

beaten pepper, and an anchovy fhred fine ; mix all togetherwith

a little falt, or the anchovy liquor, with a piece of butter, fill

the cruft and clofe it. Boil it three hours.

To make an oatmeal-pudding.

GET a pint of oatmeal once cut, a pound of fuet fhred fine,

a pound of currants, and halfa pound ofraifins ftoned ; mix all

together well with a little falt, tie it in a cloth, leaving room

for the fwelling.

To bake an oatmeal-pudding.

BOIL aquart of water, feafon it with a little falt; when the

water boils, ftir in the oatmeal till it is fo thick you can't easily

ftir yourfpoon ; then take it off the fire, ftir in two fpoonfuls of

brandy, or a gill of mountain, and ſweeten it to you : palate.

Grate in a little nutmeg, and ffir in halfa pound of currants

clean washed and picked; then butter a pan, pour it in, and

bake it half an hour.

Arice-puddingbaked.

BOILa pound ofrice juft till it is tender ; then drain all the

water from it as dry as you can, but don't fqueeze it ; then ftir

in a good piece of butter, and fweeten to your palate. Grate

afmall nutmeg in, ftir it all well together, butter a pan, and

pour it in and bake it. You may add afew currants for change.

R 3
T



24
6 Th

e
Ar
t

of Co
oke

ry

,

To make a peafe-pudding.

BOIL it till it is quite tender, then take it up, untle it, ftir

in a good piece of butter, a little falt, and a good deal of beaten

pepper, then tie it up tight again, boil it an hour longer, and it

will eat fine. All other puddings you have in the chapter of

Puddings.

To make a barrico ofFrench beans.

TAKE a pint of the feeds ofFrench beans, which are ready.

dried for fowing, wash them clean, and put them into a two-

quart fauce-pan, fill it with water, and let them boil two hours;

ifthewaterwaftesaway too much, you must put in more boiling

water to keepthem boiling. In the mean time take almoft half

a pound of nice fresh butter, put it into a clean stew- pan , and

when it is all melted, and done making any noife, have ready a

pint bafon heaped up with onions peeled and fliced thin, throw

them intothe pan, and frythem of a fine brown, ftirring them

about that they may be all alike, then pour off the clear water

from the beans into a bafon, and throw the beans all into the

ftew-pan ; ftir all together, and throw in a large tea- fpoonful of

beaten pepper, two heaped full of falt, and stir it all together

for two or three minutes. You may make this difh of what

thickness you think proper (either to eat with a ſpoon , or other-

ways) with the liquor you poured off the beans. For change,

you may make it thin enough for foop. When it is ofthe pro

per thickneſs you like it , take it offthe fire, and ftir in a large

Spoonful of vinegar and the yolks of two eggs beat. The eggs

maybe left out, if difliked. Difh it up, and fend it to tabic.

To make afowl-pie.

FIRST make rich thick cruft, cover the diſh with the paſte,

then take fome very fine bacon, or cold boiled ham , flice it , and

lay a layer all over. Seafon with a little pepper, then put in the

fowl, after it is picked and cleaned, and finged ; fhake a very..

little pepper and falt into the belly, put in a little water, cover

it with ham, feafoned with a little beaten pepper, put on the

lid and bake it two hours. When it comes out ofthe oven, take

half a pint of water, boil it, and add to it as much ofthe strong.

foop as willmake the gravy quite rich , pour it boiling hot into

the pan and lay on the lid again, Send it to table hot. Or lay a

piece
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piece of beef or pork in foft water twenty-four hours, flice it

in the room of the ham, and it will eat fine,

To make a Cheshire park-pieforfea.

TAKE fome falt pork that has been boiled, cut it into thin

fices, an equal quantity of potatoes pared and fliced thin, make

a good cruft, cover the difh, lay a layerof meat, feaſoned with

a little pepper, and a layer of potatoes ; then a layer of meat,

a layer of potatoes, and fo on till your pie is full . Seafon it

with pepper ; when it is full, lay fome butter on the top, and

fill your difh above half full of foft water. Clofe your pie up,

and bake it in a gentle oven.

To make fea venifon.

WHEN you kill a fheep, keep ftirring the blood all the time

till it is cold, or at leaſt as cold as it will be, that it may not

congeal ; then cut up the fhe-p, take one fide, cut the leg like

a haunch, cut off the fhoulder and loin, the neck and breaſt in

two, fteep them all in the blood, as long as the weather will

permit you,then take outthe haunch, and hang it out ofthe fun

as long as you can to be fweer,an I reaft it as you do a haunch

of venifon. It will eat very fine, efpccially ifthe heat will give

you leaveto keepit long. Take off all the fuct beforeyou lay

it in the blood, take the other joints and lay them in a large

pan, pour over them a quart of red wine, and a quart of rape

vinegar. Laythe fat fide of the meat downwards in the pan, on

a hollow tray is beft, and pour the wine and vinegar over it :

let it lie twelve hours, then take the neck, breaſt, and loin ,

out of the pickle, let the fhoulder lie a week, if the heat will

let you, rub it with bay-fait, falt-petre, and coarfe fugar, of

each a quarter of an ounce, one handful ofcominon falt, and

let it lie a week or ten days. Bone the neck, breaft, and

loin ; ſeaſon them with pepper and falt to your palate, and

make a pafty as you do venifon. Boil the bones for gravy to

fil the pie, when it comes out of the oven ; and the fhoulder.

boil fiefh out of the pickle, with a prafe pudding.

And when you cut up the sheep, take the heart, liver, and

lights, boil them a quarter ofan hour, then cut theni fmall, and

chop them veryfine; feafon them with four large blades ofmace,

twelve cloves, and a large nutmeg all beat to powder. Chop a

pound offuet fine, half a pound offugar, two pounds ofcur-

R 4 talit
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rauts clean washed, half a pint of red wine, mix al well toge

ther, and make a pie. Bake it an hour, it is very rich.

To make dumplings whenyou have white bread.

TAKEthe crumb of a two-penny-loaf grated fine, as much

beef-fuet bred as fine as poffible, a little falt, half a finall nutmeg

grated, a large fpoonful of fugar, beat two eggs with two fpoon-

tuls of fack, mix all well together, and roll them up as big asi

turkey's egg. Let the water boil, and throw them in. Haf

an hour will boil them. For fauce, melt butter with a lule

fack, lay the dumplings in a difh, pour the fauce over them,

and ftrew fugar all over the difh.

Theſe are very pretty, either at land or fea. You muſt ob.

ferve to rub your hands with flour, when you make them up.

The portable foop to carry abroad, you have in the Sixth

Chapter.

CHA P. XII.

Of Hogs-Puddings, Saufages, &c.

To make almond bogs-puddings.

TAKEtwo pounds ofbeef-fuct or marrow, thred very fmall,

a pound and a half ofalmonds blanched, and beat very fine with

rofe-water, one pound of grated bread, a pound and a quarter

of fine fugar, a little falt, halfan ounce of mace, nutmeg, and

cinnamon together, twelve yolks of eggs, four whites, a pint of

fack, a pint and a halfof thick cream, fonie rofe or orange-flow-

er water; boil the cream , tie the faffron in a bag, and dip in the

cream, to colour it . Firft beat your eggs very well ; then stirin

your almonds, then the fpice, the falt, and fuet, and mix all

your ingredients together ; fill your guts but half full, put

fome bits of citron in the guts as you fill them, tiẹ them up,

and boil them a quarter of an hour.

Another
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Another way.

TAKE a pound of beef marrow chopped fine, half a pound

of tweet almonds blanched, anu beat fine with a little orange-

Bower or role-water, half a pound of white bread grated fine,

half a pound ofcurrants clean washed and picked, a quarter of

a pound of fine fugar, a quarter of an ounce of mace, nutmeg,

and cinnamon together, of each an equal quantity, and half a

pint offack: mix all well together, with half a pint of good

cream , and the yolks of four eggs. Fill your guts half full,

tie them up, and boil them a quarter of an hour. You may

leave out the currants for change ; but then you muſt add a

quarter of a pound more of fugar..

A third way.

HALF a pint of cream, a quarter of a pound of fugar, a

quarter of a pound of currants, the crumb of a halfpenny roll

grated fine, fix large pippins pared and chopped fine, a gill of

Jack, or twofpoonfuls or rofe-water, fix bitter almonds blanched

and beat fine, theyolks oftwo eggs, and one white beat fine

mix all together, fill the guts better than halftuil , and boil them

a quarter ofan hour.

To make bogs-puddings with currants.

TAKE three pounds of grated bread to four pounds ofbeef-

fuet finely fhred, two pounds ofcurrants clean picked and wash-

ed, cloves, mace, and cinnamon, of each a quarter of an ounce

finely beaten, a little falt, a pound and a hali of ſugar, a pint of

fack, a quart of cream, a little rofe-water, twenty eggs well

beaten, but half the whites ; mix all theſe well together, fill the

guts half full, boil them a little, and prick thein as they boil,

to keep them from breaking the guts. Take them up upon

clean cloths, then lay them on your difh ; or when you uſe

them , boil them a few minutes, or eat them cold.

To make black-puddings.

FIRST, before you kill your hog, get a peck of gruts, boil

them half an hour in water , then drain them, and put them

into a clean tub or large pan ; then kill your hog, and fave two

quarts of the blood of the hog, and keep ftirring it till the

bicod is quite cold ; then mix it with your gruts, and ftir them.

well together. Seafon with a large fpoonful of falt, a quarter of

2 an
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an ounce of cloves, mace, and nutmeg together, an equal quan.

tity ofeach ; dry it , beat it well, and mix in . Take a little win-

ter favoury,sweet marjoram, and thyme, penny royal stripped of

the ftalks and chopped very fine ; juft enough to feafon them,

andto givethem a flavour, but no more. The next day, take

the leaf ofthe hog and cut into dice, ferape and wash the guts

very clean, then tie one end, and begin to fill them ; mix in the

fat as you fill them, be fure put in a good deal of fat, fill the

fkinsthree parts full, tie the other end, and make your puddings

what length you pleaſe ; prick them with a pin, and put them.

into a kettle of boiling water. Boil them very foftly an hour;

then take them out, and lay them on clean ſtraw.

In Scotland they make a pudding with the blood of a goofe.

Chop off the head, and fave the blood ; ftir it till it is cold,

then mix it with gruts, fpice, falt, and fweet-herbs, according

to their fancy, and fome beef-fuet chopped. Take the fkin off

the neck, then pull out the wind pipe and fat, fill the fkin, tig

it at both ends, fo make a pie of the giblets, and lay the pud

ding in the middle.

To make finefaujages.

YOU muſt take fix pounds of good pork, free from ſkin,

griftles, and fat, cut it very fmall, and beat it in a mortar till

it is very fine ; then fhred fix pounds of beef-fuet very fine and

free from all fkin. Shred it as fine as poffible ; then take a good

deal offage, wash it very clean , pick off the leaves, and fared it

very fine. Spread your meat on a clean dreffer or table ; then

hake the fage all over, about three large fpoonfuls ; red the

thin rind of a middling lemon very fine and throw over, with

as many fweet-herbs, when ſhred fine, as will fill a large ſpoon ;

grate two nutmegs over, throw over two teafpoonfuls of pep-

per, a largefpoonful offalt, then throw over the fuet, and mix

it all well together. Put it down clofe in a pot ; when you ufe

them, roll them up with as much egg as will make them roll

fmooth. Makethem the fize of a faufage, and fry them in bute

ter or good dripping. Be fure it be hot before you put them in,

and keep rolling them about. When they are thorough hot

and of a fine light brown,they are enough. You may chop this

meat very fine, ifyou don't like it beat. Veal eats, well done'

thus, or veal and porktogether. You may clean fome guts, and

fill them.

T
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To make commonfaufages.

TAKE three pounds of nice pork, fat and lean together,

without fkin or griftles, chop it as fine as poffible, feafon it with

a tea-fpoonful of beaten pepper, and two of falt, fome fage

Shred fine, about three tea-fpoonfuls ; mix it well together,

have the guts very nicely cleaned, and fill them, or put them

down in a pot, fo roll them of what fize you pleaſe, and fry

them. Beef makes very good faufages.

To make Bolognafaufeges.

TAKE a pound ofbacon , fat and lean together, a pound of

beef, a pound of veal , a pound of pork, a pound of beef-fuet,

cut them ſmall and chopthem fine, take a ſmall handful offage,

pick off the leaves, chop it fine, with a few fweet-herbs ; fea-

fon pretty high, with pepper and falt. You must have a large

gut, and fill it, then fet on afauce-pan of water, when it boils

put it in, and prick the gut for fear of burfting. Boil it foftly

an hour,then lay it on clean ftraw to dry.

CHA P. XIII.

To pot, and make Hams, &c.

Topot pigeons orfowls.

CUT off their legs, draw them andwipe them with a cloth,

but don't wash them. Seafon them pretty well with pepper and

falt, put them into a pot, with as much butter as you think will

tover them , when melted, and baked very tender ; then drain

them very dry from the gravy ; lay them on a cleth ; and that

will fuck up all the gravy ; feafon them again with fait, mace,

clove, and pepper, beaten fine, and putthem down clofe into a

pot. Takethe butter, when cold, clear from the gravy, fet it

before the fire to melt, and pour over the birds; if you have not

enough, clarify fome more, and let the butter be near an inch

thick above the birds. Thus you may do all forts of fowl ;

only wild fowl fhould be bones, but that you may do as you

pleafe.

T.
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Topot a cold tongue, beef, or venifon..

CUT it finall, beat it well in a marble mortar, with melted?

bu'ter, and two anchovies, till the meat is mellow and fine

then put it down clofe in your pots, and cover it with clarified:

butter. Thus you may do cold wild fowl ; or you may pot

anyfort ofcold fowl whole, feafoning them with what fpiceyou

pleafe.

To pot venison.

TAKE a piece of venifon , ` fat and lean together, lay it ina

dish , and ſtick pieces of butter all over : tie brown paper over

it, and bake it. When it comes out of the oven, take it out of

the liquor hot, drain it, and lay it in a difh ; when cold, take

off allthe fkin, and beat it in a marble mortar, fat and, leani

together, feafen it with mace, cloves, nutmeg, black pepper,

and falt to your mind. When the butter is cold that it was:

baked in , take a little of it, and beat in with it to moiſten it ;

then put it down clofe, and cover it with clarified butter.

You must be fure to beat it till it is like a paſte.

To pol tongues.

TAKE a neat's tongue, rub it with a pound ofwhiteTalt, an

punce of falt-petre, half a pound of coarfe fugar, rub it well,

turn it every day in this pickle for a fortnight. This pickle will

do feveral tongues, only adding a little more white falt ; or we.

generallydo them after our hams . Take the tongues out ofthe

pickle, cut off the root, and boil it well, till it will peel ; then

take your tongues and feafon them with falt, pepper, cloves,

mace, and notmeg, all beat fine ; rub it well with your hands.

whilft it is hot; then put it in a pot, and melt as much better

as will cover it all over. Bake it an hour in the oven, then

take it out, let it ſtand to cool , rub a little freſh ſpice on it;

and when it is quite cold,. lay it in your pickling pot. When

the butter is cold you baked it in , take it off clean from the

gravy, fet it in an earthen pan before the fire ; and when it is

melted, pour it over the tongue. You may lay pigeons or chick

ens on each lide; be fure to let the butter be about an inch above

the tongue.

Afirs
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Afine way to pot a tongue.

TAKE a dried tongue, boil it till it is tender, then peel it;

ake a large fowl , bone it ; a goof", and bone its take a quarter

fan ounce of niace, a quarter of an ounce of cloves, a large

utmeg, a quarter of an ounce of black pepper, beat all well

ogether; a fpoonful of falt ; rub the infide ofthe fowl well, and

be tongue. Put the tongue into the fowl ; then feaſon the

goofe, and fill the goofe with the fowl and tongue, and the

goofe will look as if it was whole. Lay it in a pan that will

juſt hold it, melt freſh butter enough to cover it, fend it to the

oven , and bake it an hour and a half; then uncover the pot, and

take out the meat. Carefully drain it from the butter, lay it on a

coarfe cloth till it is cold ; and whenthe butter is cold, take offthe

hard fat from the gravy, and lay it before the fire to melt, put

your meat into the pot again, and pour the butter over. Ifthere

is not enough, clarify more, and, let the butter be an in.h above.

the meat ; and this will keep a greût while, eats fine, and looks

beautiful. When you cut it, it must be cut crois - ways down

through , and looks very pretty. It makes a pretty corner-diſh

at table, or fide-difh for fupper. If you cut a fiice down the

middle quite through, lay it in a plate, and garnish with green'

parley and ftertion - flowers. Ifyou will be at the expence, bone

aturkey, and put over the goofe. Obferve, when you pot it, tʊ

fave a little of the fpice to throw over it, before the laſt butter is

put on, or the meat will not be ſeaſoned enough.

Topot beeflike venifon.

CUT the lean of a buttock of beef intro pound pieces ; for

tight pounds ofbeef, take four ounces offal:-petre; four ounces

ofpeter-falt, a pint of white falt , and an ounce of fal - prunella,

beat the falts all very fine, mix them well together, rub thefalts

allinto the beet; thenlet it lie four days, turning it twice a day,

then put it into a pan, cover it with pump- water, and a little of

town brine ; then bake it in an oven with houshold breadtill

ifis astender as a chicken, then drain it from the gravyand bruife

it abroad, and take out all the skin and finews ; then found it,

in a marble mortar, then lay it in a broad diſh , mix in it an

cance of cloves and mace, three quarters of an ounce of pep-.

per and one nutmeg, all bear very fine. Mix it all very well

with the meat, then clarify a little fresh butter and mix with the

meat, to make it a little moift ; mix it very well together, prefs

it down into pots very hard, fet it at the oven's mouth juft to

fettle,
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fettle,and cover ittwo inches thick with clarified butter. When

cold,cover it with white paper.

To pot Cheshire cheese.

TAKE three pounds of Chefhire cheeſe, and put it into

mortar, with half a pound of the beſt freſh butter you can gt

pound them together, and in the beating add a gill of rich C

nary wine, and half an ounce of mace finely beat, then fifted

like a fine powder. When all is extremely well mixed, pres

it hard down into a gallipot, cover it with clarified butter, and

keep it cool. A flice of this exceeds all the cream cheeſe that

can be made.

To collar a breast ofveal, or apig.

BONEthe pig, or veal, then ſeaſon it all over the infide with

cloves, mace, and falt beat fine, a handful of fweet-herbs ftrip

ped off the ftalks, anda little penny-royal and parſley fhredvery

fine, with a little fage ; then roll it up as you do brawn, bind

it with narrow tape very clofe, then tie a cloth round it, andboil

it very tender in vinegar and water, a like quantity, with a little

cloves, mace, pepper, and falt, all whole. Make it boil,then

put in the collars, when boiled tender, take them up ; and when

both are cold, take offthe cloth, lay the collar in an earthen

pan, and pour the liquor over ; cover it clofe, and keep it fr

ufe. Ifthe pickle begins to fpoil, ftrain it through a coar

cloth, boil it and fkim it ; when cold, pour it over. Obfery ,

before you ftrain the pickle, to wash the collar, wipe it dry, and

wipe the pan clean. Strain it again after it is boiled, and cover

it very cloſe.

·

To collar beef.

TAKE a thin piece of flank beef, and ſtrip the ſkin to, the

end, beat it with a rolling-pin, then diffolve a quarter of peter

falt in five quarts of pump-water, ftrain it, put the beefin , and

let it lie five days, fometimes turning it ; then take a quarter of

an ounce of cloves , a good nutmeg, a little mace, a little pep

per, beat very fine, and a handful of thyme ftripped off the

talks ; mix it with the fpice, ftrew all over the beef, lay onth

fkin again, then roll it up very clofe, tie it hard with tape, then

put it into a pot, with a pint of claret, and bake it in the oven

with the bread.

Andil
a
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Another way to feafon a collar of beef.

TAKE the furloin or flank of beef, or any part you think

proper, and lay in as much pump-water as will cover it ; put

to it four ounces of falt- petre, five or fix handfuls of white falt,

Jet it lie in three days, then take it out, and take half an

ounce of cloves and mace, one nutmeg, a quarter of an ounce

of coriander-feeds, beat thefe well together, and half an ounce

ofpepper, ftrew them upon the infide of the beef, roll it up, and

bind it up with coarfe tape. Bake it in the fame pickle ; and

when it is baked, take it out, hang it in a net to drain, within

the air ofthe fire three days, and put it into a clean cloth, and

hang it up again within the air of the fire ; for it muſt be kept

dry, as you do neats tongues.

·

To collarfalmon.

TAKE a fide of falmon, cut off about a handful of the

tail, wash your large piece very well, and dry it with a cloth;

then wash it over with the yolks of eggs, then make fome

force-meat with that you cut off the tail, but take care ofthe

fkin, and put to it a handful of parboiled oysters, a tail or two

of lobster, the yolks of three or four eggs boiled hard, fix an-

chovies, a good handful of ſweet- herbs chopped ſmall , a little

falt, cloves, mace, nutmeg, pepper, all beat fine, and grated

bread. Work all thefe together into a body, with the yolks of

eggs, lay it all over the Aefhy part, and a little more pepper

and falt over the falmon; fo roll it up into a collar, and bind it

with broad tape ; then boil it in water, falt, and vinegar, but

let the liquor boil first , then put in your collar, a bunch of fweet

herbs, fliced ginger and nutmeg. Let itboil, but not toʊ faſt,

It will take near two hours boiling; and when it is enough, take

it up: put it into your foufing pan, and when thepickle is cold,

put it to your falmon, and let it ftand in it till uſed. Or you

aypot it ; after it is boiled, pour clarified butter over it. It

will keep longeft fo; but either way is good. Ifyou pot it, be

fare the butter be the niceſt you can get. .

To make Dutch beef.

TAKE the can of a buttock of beef raw, rub it well with

brown fugar all over, and let it lie in a pan or tray two or

three hours, turning it two or three times, then faltit well with

common falt and falt-petre, and let it lie a fortnight, turning it

every day ; then roll it very ftrait in a coarſe cloth, put it in a

cheefe-
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cheefe-prefs aday and a night, and hang it to dry in a chimney;

When you boil it , you must put it in a cloth ; when it is cold,

it will cut in flivers as Dutch beef.

To makeſham brawn.

BOILtwo pair ofneats fect tender, take a piece ofpork, of

the thick flank, and boil it almoft enough, then pick off the fleſh

of the feet, and roll it up in the pork tight, like a coilar of

brawn ; then take a flrong cloth and fome coarie tape, roll it

tight round with the rape, then tie it up in a cloth, and boil it

till a ftraw will run through it : then take it up, and hang it up

in a cloth till it is quite cold ; then put it into fome fouting li

quor, and uſe it at your own pleafute.

Tofoufe a turkey, in imitation offurgcon.

YOU muſt take a fine large turkey, dreſs it very clean, dry

and bone it, then tie it up as you do ſturgeon, put into the pot

you boil it in one quart of white wine, one quart of water, one

quart ofgood vinegar, a very large handful of falt ; let it boil,

fkim it wel, and then put in the turkey. When it is enough,

take it out and tie it tighter. Let the liquor boil a little longer ;

and if you think the pickle wants more vinegar of falt, add it

when it is cold, and pour it upon the turkey, It will keep fome

months, covering it clofe from the air, and keeping it in a dr

cool place. Eat it with oil, vinegar, and fugar, juít as you like

it. Some admire it more than fturgeon ; it looks pretty covered

with fennel for a fide-difli.

Topickle pork.

BONE your pork, cut it into pieces, of a fize fit to lie in the

tub or panyou defign it to lie in, rub your pieces well with falt-

petre, then take two parts of cornmon falt, and two of bay-

falt, and rub every piece well ; lay a layer of common falt in the

bottom ofyour veffel, cover every piece over with common falt,

Jay them one upon another as clofe as youcan, filling the hollow

places on the fides with falt. As your falt melts on the top,

ftrew on more, lay a coarfe cloth over the vefiel, a board over

that , and a weight on the board to keep it down. Keep it

clofe covered ; it will, thus ordered , keep the whole year. Put

a pound of falt-petre and two pounds ofbay-falt to a hog.

Apickle
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Apicklefor pork which is to be eat foon.

YOU muſt take two gallons of pump-water, one pound of

bay-falt, one pound of coarfe fugar, fix ounces of falt- petre ;

boil it all together, and fkim it when cold. Cut the pork in

what pieces you pleafe, lay it down clofe, and pour the liquor

overit. Lay a weight on it to keep it clofe, and cover it clofe

from the air, and it will be fit to ufe in a week. If you find

the pickle begins to fpoil , boil it again, and ſkim it; when it is

cold, pour it on your pork again.

To make veal kams.

CUT the leg of veal like a ham , then take a pint of bay-falt,

two ounces of falt-petre, and a pound of common falt; mix

them together, with an ounce of juniper-berries beat ; rub the.

ham well, and lay it in a hollow tray, with the ſkinny fide

downwards. Bafte it every day with the pickle for a fortnight,

and then hang it in wood-finoke for a fortnight. You may

boil it, or parboil it and roaft it. In this pickle you may do

two or three tongues, or a piece ofpork.

To make beefbanıs.

YOUmusttake the leg of afat,butfall beef, thefat Scotch

or Welch cattle is beft, and cut it hain-faſhion . Take an

ounce ofbay-falt, an ounce of falt petre, a pound of common

falt, and a pound of coarfe fugar (this quantity for about four-

teen or fifteen pounds weight, and fo accordingly, ifyou pickle

the whole quarter) rub it with the above ingredients, turn it

every day, and bafte it well with the pickle for a month : take

it out androll itin branor faw-duft, then hang it inwood-ſmoke,

wherethere is but little fire, and a conſtant ſmoke, for a month ;

then take it down, and hang it in a dry place, not hot, and keep

it for ufe. You may cut a piece off as you have occafion , and

either boil it or cut it in raflicis, and broil it with poached eggs,

or boil a piece, and it eats fine cold, and will shiver like Dutch

beef. After this beef is done, you may do a thick brifcuit of

beefin the fame pickle. Let it lie a month, rubbing it everyday

with the pickle, then boil it till it is tender, hang it in a dry

place, and it eats finely cold, cut in flices on a plate. It is a

pretty thingfor a fide-dish, or for fupper. A fhoulder of mut-

ton laid in this pickle for a week, hung in wood finoke two or

three days, and then boiled with cabbage, is very good.

S Ti
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To make mutton bams.

YOU must take a hind-quarter of mutton, cut it like a ham,

take one ounce of falt-petre , a pound of coarfe fugar, a pound

ofcommon falt ; mix them and rub your ham, lay it in a hollow

tray with the ſkin downwards, bafte it every day for a fortnight,

then roll it in faw-duft, and hang it in the wood-fmoke, a fort-

night; then boil it, and hang it in a dry place, and cut it out

in rafhers. It don't eat well boiled, but eats finely broiled.

To make pork bams.

YOU muſt take a fat hind- quarter of pork, and cut off a fine

ham. Take an ounce of fat-petre, a pound of coarſe fugar,

and a pound of common falt ; mix all together, and rub it well.

Let it lie a month in this pickle, turning and bafting it every

day, then hang it in wood fmoke as you do beef, in a dry

place,fo as noheat comes to it; and ifyou keep them long, hang

them a month or two in a damp place,foas they will be mouldy,

and it will make them cut fine and fhort. Never lay thefe hans

in water till you boil them , and then boil them in a copper, if

you have one, or the biggest pot you have. Put them in the

cold water, and let them be four or five hours before they boil.

Skim the pot well and often, till it boils. If it is a very large

one, two hours will boil it ; if a ſmall one, an hour and a half

will do, provided it be a great while before the water boils.

Take it up half an hour before dinner, pull off the ſkin, and

throw rafpings finely fifted all over. Hold a red-hot fire ſhovel

over it, and when dinner is ready take a few rafpings in a fieve

and fift all over the difh; then lay in your ham, and with your

finger make fine figures round the edge of the difh. Be fure

to boil your ham in as much water as you can, and to keep it

fkimmingall the time till it boils. It must beat least four hours

before it boils.

This pickle does finely for tongues , afterwards to lie in it a

fortnight, and then hang in the wood-fmoke a fortnight, or to

boil them out of the pickle.

Yorkshire is famous forms ; and the reafon is this : their

falt is much finer than ours in London, it is a large clear falt,

and gives the meat a fine flour. I used to have it from Mal

den in Effex, and that falt will make
I make any ham as fine as you can

defire. It is by much the be falt for falting ofmeat. A deep

hollow wooden tray is better than a pan, because the pickle

fwells about it.

I
When
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When you. broil any ofthefe hams in fiices, or bacon, have

fome boiling water ready, and let the flices lie a minute ortwo

in the water, then broil them ; it takes out the falt, and makes

them eat finer.

To make bacon.

TAKÉ a fide of pork, then take off all the in.fide fat, lay it

on along board or dreffer, that the blood may run away, rub it

well with good falt on both fides, let it lie thus a week ; then

take a pint of bay falt, a quarter of a pound of falt-petre, beat

them fine, two pounds ofcoarfe fugar, and a quarter of a peck of

common falt. Lay your pork in fomething that will hold the

pickle, and rub it well with the above ingredients. Laythe

ſkinny fide down..ards, and bafte itevery daywith the picklefor

a fortnight ; then hang it in wood -fmokeas you dothe beef, and

afterwards hangit in a dry place, but not hot. You are to ob

ferve, that all hams and bacon fliould hang clear from every

thing, and not against a wall.

Obferve to wipe off all the old falt before you put it intothis

pickle, and never keep bacon or hams in a hot kitchen, or in a

room where the fun comes. It makes them all rufty.

Tofavepotted birds, that begin to be bad.

I HAVE feen potted birds which have come a great way, of

tenfmell fo bad, that no body could bear the fmell for the rank-

nefs of the butter, and by managing them inthe following man-

ner, have made them as good as over was eat.

Set a large fauce-pan of clean water on the fire ; when it

boils, take off the butter at the top, then take the fowls out one

by one, throw them into that fauce-pan of water half a minute,

whip it out, and dry it in a clean cloth infide and out; fo do all

till they are quite done. Scald the pot clean ; when the birds

are quite cold, feafon them with mace, pepper, and falt to your

mind, put them down cloſe in a pot, and pour clar.fied butter

over them.

:

Topickle mackrel, called caveach.

CUT your mackrel into round pieces, and divide one into

five or fix pieces: to fix large mackrel you may take one ounce

ofbeaten pepper, three large nutmegs, a little mace, and a hand-

ful offalt. Mix your falt and beaten fpice together, then make

two or three holes in each piece, and thruft the feafoning into

the holes with your finger, rub the picce all over with the fea

S 2 foning,
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foning, frythem brown in oil, and let them ftand till they are

cold; then put them into vinegar, and cove. them with oil.

They will keep well covered a great while, and are delicious. I

CHA P. XIV.

Of PICKLING.

Topickle walnuts green.

TAKEthe largeft and cleareftyou can get, arethem asthin

as you can, have a tub of fpring- water ftand byyou, and throw

them in as you do them. Put into the water a pound of bay

falt, let them lie in the water twenty-four hours, take them out

ofthe water, then put them into a ftone-jar, and between every

layer of walnuts lay a layer of vine-leaves at thebottom and top,

and fill it up with cold vinegar. Let them ftand all night, then

pour that vinegar from them into a copper or bell -metal ſkiller,

with a pound of bay-falt ; fet it on the fire, let it boil, then

pour it hot on your nuts, tie them over with a wollen cloth,

and let them ftand a week ; then pour that pickle away,rub your

nuts clean with a piece of flannel ; then put them againin your

jar, with vine-leaves, as above, and boil fresh vinegar . Put into

your pot to every gallon of vinegar, a nutmeg fliced, cut four

large races ofginger, a quarter of an ounce of mace, the fame

of cloves, a quarter ofan ounce of whole black pepper, the like

of Ordingal pepper; then pour your vinegar boiling hot onyour

walnuts ; and coverthem with a woollen cloth . Let it ftand three

or four days, fo do two or three times ; when cold, put in half

a fint of muſtard-feed, a large ftick of horse-raddiſh fliced, tie

them down cloſe with a bladder, and then with a leather. They

will be fit to eatin a fortnight. Take a large onion, ftick the

clovesin, and lay in the middle of the pot. If you do them for

keeping, don't boil your vinegar, but then they will not be fit

to eat under fix months : and the next year you may boil the

picklethisway. Theywill keeptwo or three years good andfirm,

To pickle walnuts white.

TAKEthelargest nuts youcan get,juft before the fhell begins

to turn, pare them very thin till the white appears, and throw

them into fpring water, with a handful of falt as you do them.

Let
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Let them ſtand in that waterfix hours, lay on them athin board

to keep them under the water,then fet a few-pan on a charcoal

fire , with clean fpring- water, take your nuts out of the other

water, and put them into the few-pan. Let them fimmerfour

or five minutes, but not boil : then have ready by you a pan
of

fpring-water, with a handful of white falt in it, ftir it withyour

hand till the falt is melted, then take your nuts out of the flew

pan with a wooden ladle, and put them into the cold waterand

falt. Let them ftand a quarter of an hour, lay the board on

them as before ; if they are not kept under the liquor they will

turn black, then lay them on a cloth, and cover them with an-

other to dry; then carefully wipe them with a foft cloth, put

them into your jar or glafs, withfome blades of mace and nut- ·

meg fliced thin. Mix your fpice between your nuts, and pour

diftilled vinegar over them ; first let your glafs be full of nuts,

pourmutton fat over them, and tie a bladder, and then a leather,

To pickle palnuts black.

YOU must take large full-grown nuts, at their full growth

before they are hard, lay them in falt and water ; let them lie

twodays,thenfhift them intofresh water; let them lie twodays

longer, then fhift them again, and let them lie three days ; then

takethem out of the water, and put them into your pickling-

pot. When the pot is half full, put in a large onion ſtuck with

cloves. Toa hundred ofwalnuts put in halfa pint ofmustard-

feed, a quarter of an ounce of mace, half an ounce of black

pepper, half an ounce of all-fpice, fix bay-leaves, and a stick

of horse-raddifh ; then fill your pot, and pour boling vinegar

over them. Cover them with a plate, and when they are cold

tie them down with a bladder and leather, and they will be fit

to eat in two or three months. The next year, ifany remains,

boil upyour vinegar again , and ſkim it ; when cold, pour it over

your walnuts. This is by much the beft pickle for ufe; there-

fore you may add more vinegar to it, what quantity you pleaſe.

If you pickle a greatmany walnuts, and eatthem fait, make your

pickle for a hundred or two, the reft keep in a ſtrong brine of

falt and water, boiled till it will bear an egg, and as your pot

empties, fill them up with thofe in the falt and water. Take

care they are covered with pickle.

In the fame manner you maydo a fmallerquantity; but ifyou

cangetrape vinegar, ufe that inſtead offalt and water. Dothem

thus : put your nuts into the pot you intend to pickle them in,

throw in a good handful of falt, and fill the pot with rape vine-

$ 3 gar,
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gar. Cover it clofe, and let them ftand a fortnight ; then pour

them out of the pot, wipe it clean, and just rub the nuts with

a coarſe cloth, and then put them in the jar with the pickle,a

above. Ifyou have the beft fugar vinegar of your own making,

you need not boil it the first year, but pour it on cold; and the

nextyear, if any remains, boil it up again, ſkim it, put fich

fpice to it, and it will do again .

Topicklegerkins.

TAKE what quantity of cucumbers you think fit, and put

them in aflonejar, then take as much fpring-wateras you think

will cover them : to every gallon of water put as much falt as

will make it bear an cgg ; fet it on the fire, and let it boil two.

orthree minutes, then pour it on the cucumbers and cover them

with a woollen cloth, and over that a pewterdih ; tie them down

clofe, and let them ftand twenty-four hours ; then take them out,

laythem in a cloth, and another over them to dry them. When

they are pretty dry, wipe your jar out with a dry cloth, put your

cucumbers, and with them a little dill and fennel , a very small

quantity. Forthe pickle, to every three quarts ofvinegar one

quart offpring-water, till you think you have enough to cover

them ; put in a little bay-falt and a little white, but not too

much. To every gallon of pickle put one nutmeg cut in quar

ters, a quarter of an ounce of cloves, a quarter of an ounce of

mace, a quarter of an ounce of whole pepper, and a large race of

ginger fliced ; toil all thefe together in a bell-metal or copper

pot , pour it boiling hot on your cucumbers, and cover thema

before. Let them ftand two days, then boil your pickle again,

and pour it on as before ; do to a third time ; when they are

cold cover them with a bladder and then a leather. Mind al

ways to keep your pickles clofe covered, and never take them

out with any thing but a wooden fpoon,or one for the purpoſe

This pickle will do the next year, only boiling it up again.

Youare to obferve to putthe fpice in thejar with the cucum

bers, and only boil the vinegar, water, and falt, and pour ove

them. The boiling ofyour fpice in all pickles fpoils them, and

lofes the fine flavour of the fpice.

To pickle large cucumbers inflices.

TAKE the large cucumbers before they are too ripe,. fice

them the thicknefs of crown pieces in a pewter-difh ; to every

dozen of cucumbers flice two large onions thin, and fo on till

Sou
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you have filled your dish, with a handful offalt between every

row : then cover them with another pewter- d'fh, and letthem

ftand twenty-four hours, then put them in a cullender, and let

them drain very well ; put them in a jar, coverthem overwith

white wine vinegar, and let them fand four hours ; pour the

vinegar from them into a copper fauce-pan, and boil it with a

little falt ; put to the cucumbers a little mace, a little whole Fep-

per, a large race of ginger fliced, and then pourthe boilingvine-

gar on. Cover them clofe, and when they are cold, tie them

down. They will be fit to eat in two or three days..

Topickle afparagus.

TAKE the largeft afparagus you can get, cut off the white

ends, and wash the green ends in fpring-water, then put them

in another clean water, and let them lie two or three hours

in it ; then have a large broad ftew-pan full of fpring water,

with a good large handful of falt ; fet it on the fire, and when

if boils put in the grafs, not tied up, but loofe, and not too

many at a time, for fear you break the heads. Juft fcald them,

and no more, take them out with a broad ſkimmer, and laythem

on a cloth to cool. Then for your pickle: to a gallon of vine-

gar put one quart offpring-water, and a handful of bay-falt ; let

them boil, and put your afparagus in your jar ; to a gallon of

pickle, two nutmegs, a quarter of an ounce of mace, the fame

of whole white pepper, and pour the pickle hot over them.

Coverthem with a linen cloth three or four times double, let

them ftand a week, and boil the pickle. Let them ftand a

Week longer, boil the pickle again, and pour it on hot as be-

fore. When they are cold, cover them up clofe with a bladder

and leather,

To pickle peaches.

TAKE your peaches when they are at their full growth , juſt

before they turn to be ripe ; be fure they are not bruiſed ;

then take fpring-water, as much as you think will cover them ,

make it falt enough to bearan egg, with bay and common falt,

an equal quantity each ; then put in your peaches and lay a

thin board over them to keep them under the water. Let them

ftand three days, and then take them out and wipe them very

carefully with a fine foft cloth, and lay them in your glafs or

jar , then take as much white wine vinegar as will fill your glass

or jar: to every gallon put one pint ofthe best well-made muf-

ard, two or three heads of garlick, a good deal of ginger fliced,

half an ounce of cloves, mace, and nutmeg ; mix yourpickle well

together,
S 4
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together, and pour over your peaches, Tiethem clofe with a

bladder and leather, they will be fit to eat in two months. You

may with a fine penknife cut them acrofs, take out the ftone;

fill them with made muftard and garlick, and horfe- raddifh and

ginger ; tie them together.

To pickle raddifh pods.

MAKE a ftrong pickle, with cold fpring-water and bay- falt,

ftrong enough to bear an egg, then put your pods in, and

lay athin board on them, to keep them under water. Let them

ftand ten days, then drain them in a fieve, and lay them on a

cloth to dry , then take white wine vinegar, as much as you!

think will cover their, boil it, and put your pods in ajar, with

ginger, mace, cloves, and Jamaica pepper. Pour your vinegar

boiling hot on, cover them with a coarfe cloth , three or four

times double, that the fteam may come through a little, and let

them ftand two days. Repeat this two or three times ; when it

is cold, put in a pint of muftard- feed, and fume horfe raddiſh ;

Cover it clofe.

To pickle French beans.

PICKLE your beans as you dothe gerkins.

To pickle cauliflowers.

TAKEthe largest and finest you can get, cut them in little

pieces, or more properly pull them into little pieces, pick

the fmall leaves that grow in the flowers clean from them ; then

have a broad ftew- pan on the fire with fpring-water, and when

it boils, put in your flowers, with a good handful of white falt,

and juſt letthem boil up very quick; be fure you don't letthem

boil above one minute; then take them out with a broad flice,

laythem ona cloth and cover them with another, and let them

lie till they are quite cold. Then put them in your wide- mouth'd

bottles with two or three blades of mace in each bottle, and a

nutmeg fliced thin ; then fill up your bottles with diftilled vine-

gar, cover them over with mutton fat, over that a bladder, and

then a leather. Let them ftand a month before you open them.

Ifyou find the pickle taftefweet, as maybe it will, pour off the

vinegar, and put fresh in, the fpice will do again. In a fort

night
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ight they will be fit to eat. Obferveto throwthem out ofthe

oiling water into cold, and then dry them..

To pickle beet-root.

SET a pot of fpring-water on the fire ; when it boils, put in

your beets, and let them boil till they are tender, then peel

hem with a cloth, and lay them in a ſtone jar ; take three

quarts of vinegar, two of fpring-water, and fo do till you think

you have enough to cover your beets. Put your vinegarand wa-

ter in a pan, and falt to your tafte ; ftir it well together, till the

falt is all melted, then pour them on the beets, and cover it

with a bladder, do not boil the pickle.

Topickle white plumbs.

TAKEthe large white plumbs ; and if they have ftalks, let

them remain on, and do themas you do your peaches.

To pickle nellarines and apricots.

THEY are done the fame as the peaches. All thefe ftrong

pickles will waſte with keeping ; therefore you must fill them

up with cold vinegar.

Topickle onions.

TAKE your onions when they are dry enough to lay up in

your houfe, fuch as are about as big as a large walnut; or you

may dofome as ſmall as you pleaſe. Take off only the outward

drycoat, then boil them in one water without fhifting, till they

begin to grow tender ; then drain them through a cullender,and

let them cool ; as foon as they are quite cold, flip off two out-

wardcoatsor fkins, flip them till they lookwhitefrom eachother,

rub them gently with a fine foft linen cloth , and lay them on a

cloth to cool. Whenthis is done, put them into wide-mouth'd

glaffes, with about fix or eight bay-leaves. To a quart of

onions, a quarter of an ounce of mace, two large races of

ginger fliced ; all thefe ingredients must be interfperfed here and

there, in the glaffes among the onions ; then boil to each quart

vinegar two ounces of hay-falt, fkim it well as the fcum

rifes, and letit ftand till it is cold; then pour it into the glafs,

cover it cloſe with a wet bladder dipped in vinegar, and tie them

down. This will eat well, and look white. As the pickle

waftes, fill them with cold vinegar,

shof
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Topickle lemons.

·

TAKE twelve lemons, fcrape them with a piece of broken

glafs ; then cut them crofs in two, four parts downright, but

not quite through, but that they will hang together; then put

in as much falt as they will hold; rubthem well, and firew them

over with falt. Let them lie in an earthen difh for three days,

and turnthem every day ; then flit an ounce ofginger very thin,

and falted for three days, twelve cloves ofgarlick parboiled and

falted threedays, a fmall handful of mustard-feeds bruiſed and

fearched through a hair fieve, and fome red India pepper ; take

your lemons out of the falt, fqueeze them very gently, put them

into a jar, with the fpice and ingredients, and cover them with

the belt white wine vinegar. Stop them up very clofe, and in a

month's time they will be fit to eat.

Topickle mushrooms white.

TAKEfmall buttons, cutand prime them at the bottom ,wafh

them with a bit of flannel through two or three waters, then

fet on the fire in a few pan fpring water, and a fmall handful of

falt: when it boils, pour your mushrooms in. Let it boil three

or four minutes ; then throwthem into a cullender, lay them on

a linen cloth quick, and cover them with another.

To make pickle for mushrooms.

TAKE a gallon of the beft vinegar, put it into a cold fill

to everygallon of vinegar put half a pound of bay-falt, a quar-

ter of a pound of mace, quarter of an ounce of cloves , a nut-

meg cut into quarters, keep the top of the ftill covered with a

wet cloth. As the cloth dries, put on a wet one; don't let the

fire be too large, left you burn the bottom of the ftill. Draw

it as long as you taste the acid, and no longer. When you fill .

yourbottles, put inyour mushrooms, here and there put ina few

blades of mace, and a flice of nutmeg ; then fill the bottle with

pickle, and melt fome mutton fat, ftrain it, and pour over it.

It will keep them better than oil.

YOU must put your nutmeg over the fire in a little vinegar,

and give it aboil. While it is hot you may flice it as you pleafe.

When it is cold, it will not cut; for it will crack to pieces.

Note, In the 19th Chapter, at the end of the receipt for

making vinegar, you will fee the beft way of pickling mufh-

rooms, only they will not be fo white.

To
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To pickle codlings.

WHENyou have greened them as you do your pippins, and

they are quite cold, with a finall fcoop very carefully take off

the eye as whole as you can, fcoop out the core, put in a

clove of garlick, fill it up with muftard-feed, lay on the eye

again, and put them in your glafies, with the eye uppermoft.

Put the fame pickle as you do to the pippins, and tie them

down cloſe.

To pickle red currants.

THEY are done the fame way as barberries.
!

Topicklefennel.

SET fpring-water on the fire, with a handful of falt ; when

irboils, tieyour fennel in bunches, and putthem into the water,

Just give them a fcald, lay them on a cloth to dry ; when cold,

put in a glafs, with a little mace and nutmeg, fill it with cold

inegar, lay a bit of green fennel on the top, and over that a

Ladder and leather.

To pickle grapes:

GET grapes at the full growth, but not ripe ; cut them in

fmall bunches fit for garnithing, put them in a ſtone-jar, with

vine-leaves between every layer of grapes ; then take as much

fpring-water as you think will cover them, put in a pound of

bay-falt and as much white falt as will make it bear an egg.

Dryyour bay-falt and pound it, it will melt the fooner, put it

into a bell-metal, or copper- pot, boil it and kim it very well ;

as it boils, take all the black feum off, but not the white fcum .

When it has boiled a quarter of an hour, let it stand to cool

and fettle ; when it is almost cold, pour the clear liquor on the

grapes, lay vine-leaves on the top, tie them down cloſe with a

Jien cloth, and cover them with adifh. Letthem ftand twenty-

four hours ;then take them out, and lay them on a cloth, cover

them over with another, let them be dried between the cloths,

then take two quarts of vinegar, one quart offpring-water, and

one pound of coarfe fugar. Let it boil a little while, fkim it as

it boils very clean, let it ftand till it is quite cold, dryyour jar

with a cloth, put fresh vine-leaves at the bottom, and between

every bunch of grapes, and on the top ; then pour the clear off

the
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the pickle on the grapes, fill your jar that the pickle maybe

above the grapes, tie a thin bit of board in a piece of flannel,

lay it onthe top of the jar, to keep the grapes under the pickle,

tie them down with a bladder, and then a leather ; takethem

out with a wooden spoon. Be fure to make pickle enough to

cover them.

To pickle barberries.

TAKE of white-wine vinegar, and water, of each an equal

quantity to every quart of this liquor put in half a pound of

fix-penny fugar,then pick the worit of your barberries, and put

into this liquor, and the beft into glaffes ; then boil your pickle

with the worst of your barberries, aud fkim it very clean . Ho

it till it looks of a fine colour, then let it ftand to be cold before

youftrain ; thenstrain it through a cloth, wringing it to get all

the colour you can from the barberries. Let it ftand to cool and

fettle, then pour it clear into the glallès in a little of the pickle,

boil a little fennel ; when cold, put a little bit at the top of the

pot or glafs, and cover it clofe with a bladder and leather . To

every half pound of fugar put a quarter of a pound of white

falt.

To pickle red-cabbage.

SLICE the cabbage thin, put to it vinegar and falt, and a

ounce of all-fpice cold ; cover it cloſe, and keep it for ufe, It

is a pickle of little ufe but for garniſhing of diſhes, fallads, and

pickles, though fome people are fond of it.

•

To pickle golden pippins.

TAKEthe finest pippins you can get, free from fpots and

bruifes, put them into a preferving pan of cold fpring-water,

and fet them on a charcoal fire. Keep them turning with a

wooden spoon, till they will peel ; do not let them boil . When

they are boiled, peel them, and put them into the water again,

with a quarter of a pint of the best vinegar, and a quarter ofan

ounce of allum, cover them very clofe with a pewter-difh , and

fet them onthe charcoal fire again, a flow fire not to boil. Let

them ftand, turning them now and then, till they look green ,

then take ther. out, and lay them on a cloth to cool ; when

cold make your pickle as for the peaches, only instead of male

muftard, this must be mustard-feed whole. Cover them cløk,

and keep them for ufe.

T
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Topickle fiertion-buds and limes ; you pick them off the

lime- trees in thefummer.

TAKEnew ftertion - feeds or limes, pickle themwhen large,

have ready vinegar, with what fpice you pleafe, throw them in,

andftop the bottle clofe.

of

To pickle oyflers, cockles, and muffels.

TAKE two hundred of oyfters, the newest and beft you can

ger, be careful to fave the liquor in fome pan as you open them,

cut off the black verge, faving the reft, put them into their own

liquor ; then put all the liquor and oysters into a kettle, boil

them about half an hour on a very gentle fire, do them very

fowly, fkimming them as the fcum rifes, then take them off

the fire, take out the oyfters, ftrain the liquor through a fine

cloth, then put in the oysters again ; then take out a pint of

the liquor whilft it is hot, put thereto three quarters of an ounce.

mace, and half an ounce of cloves. Just give it one boil,

then put it to the oysters, and ftir up the fpices well among the

oyfters, then put in about a fpoonful of fult, three quarters ofa

pint of the best white-wine vinegar, and a quarter of an ounce.

ofwhole pepper ; then let them ftand till they be cold, then put

the oysters, as many as you well can, into the barrel ; put in as

much liquor as the barrel will hold, letting them fettle a while,

and they will foon be fit to eat, or you may put them into ſtone

jars, cover them clofe with a bladder and leather, and be fute

they be quite cold before you cover them up. Thus do cockles

andmuffels;onlythis, cockles are (mall, and to this fpiceyou muſt

have at least two quarts, nor is there anything to pick off them.

Muffels you must have two quarts, take great care to pickthe

rab out under the tongue, and a little fus which grows at the

Got of the tongue. The two latter, cockles and muffels, muſt

wafhed in feveral waters, to clean them from the grit ; put

in a few-pan by themſelves, cover them cloſe, andwhen

ey are open, pick them out ofthe fhells and ftrain the liquor.

pickle young fuckers, or young artichokes, before the

leaves are hard.

TAKE youngfuckers, pare them very nicely, all the hard

ends of the leaves and ftalks, juft fcall them in falt and water,,

and when they are cold put them into little glass bottles,

with two or three large blades ofmace and anutmegfliced thin,

fily
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fill them either with diftilled vinegar, or the fugar.vinegar

your own making, with half fpring-water.

Topickle artichoke bottoms.

10

BOILartichokes till you can pull the leaves off, then takeoff

the chokes, and cut them from the ftalk ; take great care you

don't letthe knife touch the top, throwthem into falt and wa

ter for an hour, then take them out and lay them on a cloth

drain, then put them into large wide- mouth'd glatles, put alit.

tle mace and fliced nutmeg between, fill them either with dif

led vinegar, or your fugar-vinegar and ſpring-water; cover them

with mutton fat fried, and tie them down with a bladder and

leather.

To picklefamphire.

pla

2:

TAKE the famphire that is green, lay it in a clean Fan,

throw two or three handfuls of falt over, then cover it with

fpring water. Let it lie twenty-four hours, then put it into a

clean brafs fauce- pan, throw in a handful of falt, and cover it

with good vinegar. Cover the pan clofe, and fet it over a very

flow fre; let it ftand till it is juft green and crifp, then take it

off in a moment, for if it ftands to be foft it is fpoiled ; putit

in your pickling pot, and cover it clofe. When it is cold, te

it down with a bladder and leather, and keep it for ufe. Or

you may keep it all the year, in a very frong brine of falt and

water, and throw it into vinegarjuft before you use it.

Elder fhoots, in imitation of bambco.

TAKE the largeft and youngest fhoots of elder, which put

out in the middle of May, the middle ftalks are moft tender and

biggeft ; the fmall ones are not worth doing. Peel offthe out-

ward peel or ſkin, and lay them in a ſtrong brine offalt and wa

ter for one night, then dry them in a cloth, piece by piece.

the mean time, make your pickle of half white wine, and half

beer vinegar: to each quart ofpickle you mustput an ounce of

white or red pepper, an ounce of ginger fliced, a little mace,

and a few corns of Jamaica pepper . Whenthe foice has boiled

in the pickle, pour it hot upon the fhoots, ftop them clofe im

mediately, and fet thejartwo hours before the fire , turning

often. It is as good a way ofgreening pickles as often boiling

or you may boil the pickle two or three times, and pour icon

boiling hot, just asyou pleafe. Ifyou make the pickle of the

fugi.



made Plain and Eafy. 271

ugar-vinegar, you must let one half be fpring-water. You

have the receipt for this vinegar in the 19th Chapter.

Rules to be obferved in pickling.

ALWAYS ufe ftone jars for all forts of pickles that require

hot pickle to them. The first charge is the leaft, for thefe not

only laft longer, but keep the pickle better; for vinegar and falt

will penetrate through all earthen veffels, ftone and glass isthe

only thing to keep pickles in. Be fure never to put your hands

in to take pickles out, it will foon fpoil it. The beft method

is, to every pot tie a wooden spoon full of little holes, to take

the pickles out with.

CHA P. XV.

Of making Cakes, &c.

1

To make a rich cake.

TAKEfour poundsofflour well dried and fifted, ſeven pounds

of currants wathed and rubbed, fix pounds ofthe beſt freth but-

ter, two pounds of Jordan almonds blanched, and beaten with

orange-flower water and fack till they are fine, then take four

pounds of eggs, put half the whites away, three pounds of

double-refined fugar beaten and fified, a quarter ofan ounce of

mace, the fame ofcloves and cinnamon, three large nutmegs,

ail beaten fine, a little ginger, half a pint of fack, half a pint

of right French brandy, fweet-meats to your liking, they muſt

be orange, lemon, and citron. Workyour butter to a cream

with your hands, before any ofyour ingredients are in, then put

in your fugar and mix it well together ; let your eggs be well

at and trained through a fieve, work in your almonds firſt,

then put in your eggs, beatthem all together till theylook white

and thick, then put in your fack, brandy and fpices, fhake

Aur in by degree, and when your oven is ready, put in your

Currants and fweet-meats asyou put it in yourhoop. It will take

four hours baking in a quick oven . You must keep it beating

with your hand all the while you are mixing of it, and when

your currants are well washed and cleaned , let them be kept be-

ore the fire, fo that they may go warm into your cake. This

quantity will bake beft in two hoops.

your

To
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To ice a great cake.

TAKEthewhites oftwenty-four eggs, and a pound ofdou

ble-refined fugar beat and fifted fine ; mix both together, in a

deep earthen pan, and with a whifk whifk it wellfor two orthree

hours together till it looks white and thick, then with a thin

broad board or bunch of feathers fpread it all over the top and

fides ofthe cake ; fet it at a proper diſtance before a good clear

fire, and keep turning it continually for fear of its changingco-

lour; but a cool oven is beft, and an hour will harden it. You

may perfume the icing with what perfume you pleaſe.

To make a pound cake.

withyourTAKEa pound ofbutter, beat it in an earthen pan

hand one way, till it is like a fine thick cream, then have ready

twelve eggs, but half the whites ; beat them well, and beat

them upwiththe butter, a pound of flour beat in it , a pound

of fugar, and a few carraways. Beat it all well together for

anhour with your hand, or a great wooden spoon , butter a pan

and put it in, and then bake it an hour in a quick oven .

Forchange,youmayput in a pound ofcurrants, clean walied

and picked.

To make a cheapfeed-cake.

YOU muſt take half a peck of flour, a pound and a half of

butter, put it in a fauce-pan with a pint of new milk, ſet iton

the fire; take a pound offugar, half an ounce of all-fpice bex

fine, and mix them with the flour. When the butter is melted,

pourthe milk and butter in the middle of the flour, and work

it up like pafte. Pour in with the milk half a pint ofgood ale

yeaft, fet it before the fire to rife, juft before it goes to the oven.

Either putin fome currants or carraway-feeds, and bake it in

quick oven. Make it into two cakes. They will take an hour

and a halfbaking.

To make a butter cake.

YOUmust take a difh of butter, and beatit like cream with

your hands, two pounds of fine fugar well beat, three pounds

offlour well dried, andmixthem inwiththe butter, twenty-four

eggs, leave out half the whites, and then beat all together foran

hour. Juff as you are going to put it into the oven, put in¹

quar
te
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quarter of an ounce of mace, a nutmeg beat, a little fack or

brandy, and feeds or currants, just as you pleaſe.

To makeginger-bread cakes.

TAKÉthree pounds offlour, one pound offugar, one pound

of butter rubbed in very fine, two ounces of ginger beat fine,

a large nutmeg grated ; then take a pound of treacle, a quarter.

of a pint of cream, make them warm together, and make up

the bread ftiff; roll it out, and make it up into thin cakes, cut

them out with a tea-cup, or fmall glafs, or roll them round

like nuts, and bake them on tin plates in a flack oven.

To make afine feed orfaffron-cake.

YOU must take a quarter of a peck of fine flour, a pound

and a half of butter, three ounces of carraway feeds, fix eggs

beat well, a quarter ofan ounce of cloves and mace beat together

very fine, a pennyworth of cinnamon beat, a pound offugar, a

pennyworth of rofe-water, a pennyworth of faffron, a pint and

a half ofyeast, and a quart of milk ; mix it all together lightly

with your hands thus : first boil your milk and butter, then fkim

off the butter, and mix with your flour, and a little of the

milk ; ftir the yeast into the reſt and ſtrain it, mix it with the

flour, put in your feed and fpice, rofe-water, tincture of faf-

fron, fugar, and eggs ; beat it all up well with your hands

lightly, and bake it in a hoop or pan, but be fure to butter the

pan well. It will take an hour and a half in a quick oven . You

may leave out the feed if you chufe it, and I think it rather bet-

ter without it, but that you may do as you like.

To make a richfeed- cake, called the nun's cake.

YOU muſt take four pounds of the fineft flour, and three

pounds of double-refined fugar beaten and fifted ; mix them

together and dry them by the fire till you prepare your other

materials. Take four pounds of butter, beat it with yourhand

til it is foft like cream , then beat thirty- five eggs, leave out fix-

teen whites,ftrain off your eggs from the treads, and beat them

and the butter together till all appears like butter. Put in four or

five fpoonfuls of rofe,or orange flower water, and beat again ;

then take your flour and fugar, with fix ounces of caraway-

feeds, and ftrew them in by degrees, beating it up all the time

for two hours together. You may put in as much tincture of

cinnamon or ambergreafe as you pleafe ; butter yourhoop, and

T let
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let it fland three hours in a moderate oven . You muft obferve

always, in beating of butter, to do it with a cool hand, and

beat it always one way in a deep earthen difh .

To makepepper cakes..

TAKE half a gill of fack, half a quarter of an ounce of

whole white pepper, put it in and boil it together a quarter of

an hour, then take the pepper out, and put in as much double-

refined fugar as will make it like a palle, then drop it in what-

fhape you pleafe on plates, and let it dry itfelf.

To make Portugal cakes.

MIX into a pound of fine flour, a pound of loaf- fugar beat

and fifted, then rub it into a pound of puse tweet butter till it

is thick like grated white bread, then put to it two fpoonfuls of

rofe-water, two of fack, ten eggs, whip them very well with a

whifk, then mix it into eight ounces of currants , mixed all well

together ; butter the tin pans, fill them but half full , and bale

them ; ifmade without currants they will keep halfa year ; add

a pound ofalmonds blanched, andbeat withrofe-water, as above,

and leave out the flour. Thefe are another fort and better.

To make a pretty cake.

TAKE five pounds of flour well dried, one pound of fugar,

half an ounce of mace, as much nutmeg, beat your fpice very

Ane, mixthe fugar and fpice in the four,take twenty-two eggs,

leave out fix whites, beat them, 'put a pint of ale-yeaſt and

the eggs in the flour, take two pounds and a half of fresh but...

ter, a pint and a halfof cream ; fet the cream and butter over the

fire, till the butter is melted , let it ftand till it is blood-warm,

before you put it into the flour fet it an hour bythe fire to

rife, then put in feven pounds of currants, which must be

plumped in half a pint ofbrandy, and three quarters of a pound

of candied peels . It must be an hour and a quarter in the

oven. You must put two pounds of chopped raifins in the flour,

and a quarter ofa pint offack. When you put the currants in,

bake it in a hoop.

To makeginger-bread.

TAKEthree quarts of fine flour, two ounces of beaten gin

ger, a quarter ofan ounce of nutmeg, cloves, and mace beat

fine, but most of the laft ; mix all together, three quarters of

apound offine fugar, two pounds of treacle, fet it overthe fire

2
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but don't let it boil ; three quarters ofa pound ofbuttermelted

in the treacle, and fome candied lemon and orange- peel cut

fine ; mix all theſe together well. An hour will bake it in a

quick oven.

To make littlefine cakes.

ONE pound of butter beaten to cream, a pound and a quar

ter of flour, a pound of fine fugar beat fine, a pound of cur-

rants clean washed and picked, fix eggs, two white's left out,

beat them fine, mix the flour, fugar, and eggs by degrees into

the batter, beat it all well with both hands, either make it into

little cakes or bake it in one.

Anotherfort oflittle cakes.

A POUND offlour, and half a pound of fugar, beat halfa

pound of butter with your hand, and mix them well together.

Bake it in little cakes,

To make drop bifcuits.

TAKE eight eggs, and one pound of double - refined fugar

beaten fine, twelve ounces offine flour well dried, beat your

eggs very well, then put in your fugar and beat it, and then

your flour by degrees, beat it all very well together without

ceafing ; your oven must be as hot as for halfpenny bread, then

flour fome fheets oftin , and drop your bifcuits of what bignefs

you pleafe, put them in the oven as faft as you can, and when

you fee them rife, watch them ; if they begin to colour take

them out, and put in more, and if the firft is not enough, put

them in again. If they are right done, they will have a white

ice on them . You may, ifyou chufe, put in a few carraways ;

when they are all baked, put them in the oven again to dry,

then keep them in a very dry place.

• To make common biſcuits.

BEAT upfix eggs, with afpoonful of rofe-water anda ſpoon-

ful of fack, then add a pound of fine powdered fugar, and a

pound of flour ; mix them into the eggs by degrees, and an

ounce ofcoriander-feeds, mix all well together, fhape them on

white thin paper, or tin moulds, in any form you pleafe. Beat

the white of an egg, with a feather rub them over, and duft

fine fugar over them. Set them in an oven moderately heated,

fill they rife and come to a good colour, take them out ; and

T 2 wher.
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when you have done with the oven, ifyou have no ftove to dry

them in, put them in the oven again, and let them ſtand all

night to dry.

To make French biſcuits.

HAVING a pair of clean feales ready,in one fcale put three

new-laid eggs, in the other feale put as much dried flour, an

equal weight with the eggs, take out the flour, and as much

fine powdered fugar ; firit beat the whites of the eggs up wc!!

with a whiſk till they are of a fine froth , then whip in half an

ounce of candied lemon-peel cut very thin and fine, and beat

well then by degrees whip in the flour and fugar, then flip in

the yolks, and with a fpoon temper it well together, then fhape

your biſcuits on fine white paper with your fpoon, and throw

powdered fugar over them. Bake them in a moderate oven,

not too hot, giving them a fine colour on the top. When they

are baked, with a fine knife cut them off from the paper, and

lay them in boxes for uſe.

To make mackercons.

TAKE a pound of almonds, let them be fealded, blanched,

and thrown into cold water, then dry them in a cloth, and

pound them in a mortar, moisten them with orange- flour wa

ter, or the white of an egg, left they turn to oil ; afterwards

take an equal quantity of fine powder fugar, with three or four

whites of eggs, and alittle mufk , beat all well together, and

fhapethemon a wafer paper with a fpoon round. Bake them

in a gentle oven on tin plates.

To make Shrewſbury cakes.

TAKE two pounds offlour, a pound offugar finely fearched,

mix themtogether (take out a quarter of a pound to roll them

in) takefour eggs beat, four fpoonfulsofcream , and two fpoon-

fuls of rofe-water, beat them well together, and mix them with

the flour into a pafte, roll them into thin cakes, and bake them

in a quick oven.

To make madling cakes.

TO a quarter of a peck of flour well dried at the fire, add

two pounds of mutton fuet tried and ftrained clear off ; when

it is a little cool, mix it well with the flour, fome falt, and a

very
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very little all-fpice beat fine ; takehalf a pint of good yeaft, and

put in half a pint of water, ftir it well together, ftrain it, and

mix up your flour into a pafte ofmoderate (tiffnefs. You muſt

add as much cold water as will make the paste of a right order:

make it into cakes about the thicknefs and bigness of an oat-

cake: have readyfome currants clean washed and picked, ftrew

fomejuft in the middle of your cakes between your dough, fo

that none can be feen till the cake is broke. You may leave

the currants out, if you don't chufe them.

To make light wigs.

TAKE a pound and a half of flour, and half a pint of milk

made warm, mix thefe together, cover it up, and let it lie by

the fire half an hour ; then take half a pound offugar, and half

a pound ofbutter, then work thefe into a pafle and make it into

wigs, with as little flour as poffible. Let the oven be pretty

quick, and they will rife very much, Mind to mix a quarter

of a pint of good ale yeaft in milk.

To make verygood wigs.

TAKE a quarter ofa peck ofthe fineſt flour, rub it into three

quarters of a pound of fresh butter till it is like grated bread,

fomething more than half a pound of fugar, half a nutmeg,

half a race of ginger grated, three eggs, yolks and whites

beat very well, and put tothem half a pint of thick ale yeait,

three or four fpoonfuls of fack, make a hole in the flour, and

pour in your yeaft and eggs, as much milk, juſt warm, as will

make it into a light pafte. Let it ftand before the fire to rife

half an hour, then make it into a dezen and a halfofwigs, waſh

them over with egg just as they go into the oven . A quick

oven and half an hour will bake them.

To make buns.

TAKE two pounds offine flour, a pint of good ale yeaft,

put a little fack in the yeaſt, and three eggs beaten, knead all

thefe together with a little warm milk, a little nutmeg, and a

little falt ; and lay it before the fire till it rifes very light, then

knead in a pound offresh butter, a pound of rough carraway.

comfits, and bake them in a quick oven, in what fhape you

pleafe, on floured paper.

T 3.
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Tomake littleplumb cakes.

TAKE two pounds of flour dried in the oven, or at a great

fire, and half a pound of fugar finely powdered, four yolks of

eggs, two whites, half a pound of butter washed with rofe

water, fix fpoonfuls of cream warmed, a pound and a half of

currants unwashed, butpicked and rubbed very clean in acloth ;

mix it all well together, then make them up into cakes, bake

them in an oven almoft as hot as for a manchet, and let them

Rand halfan hour till they are coloured on both fides, then take

down the oven-lid , and let them ftand to foak. You must ruly

the butter into the flour very well , then the egg and cream,

and then the currants.

CHAP. XVI.

Of cheese-cakes, creams, jellies, whip-fylla-

bubs, &c.

To makefine cheesecakes.

TAKEa pint of cream, warm it, and put to it five quarts of

milk warm from the cow, then put runnet to it, andjuſt give it.

a ftir about ; and when it is come, put the curd in a linen-

bag or cloth, let it drain well away from the whey, but do

not ſqueeze it much ; then put it in a mortar, and break the

curd as fine as butter, then put to your curd halfa pound offweet

almonds blanched and beat exceeding fine, and halfa pound of

mackeroons beat very fine. If you have no mackroons, get

Naples bifcuits, then add to it the yolks of nine eggs beaten, a

wholenutmeggrated, two perfumed plumbs, diffolved in rofe or

orange-flower water, half a pound of fine fugar ; mix all well

together, then melt a pound and a quarter of butter, and stir it

well in it, and half a pound of currants plumped, to let ftand to

cool tillyou use it, then make your puff pafte thus : take a pound

of fine flour, wet it with cold water, roll it out, put into it by

degrees a pound of fresh butter, and fake a little flour on each

coat as you roll it. Make it juft as you use it.

You
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You mayleave out the currants for change, norneed you put

in the perfumed plumbs, if your diſlike them ; and for variety,

when you make them ofmackeroons, put in as much tincture of

faffron as will give them a high colour, but no currants. This

we call faffron cheeſecakes; the otherwithout currants, almond

cheeſecakes; with currants, fine cheesecakes ; with mackeroons,

mackeroon cheeſecakes.

To make lemon cheeſecakes.

TAKEthe peel oftwo large lemons, boil it very tender, then

pound it well in a mortar, with a quarter of a pound or more of

foaf fugar, the yolks of fix eggs, and half 2 pound of frefa

butter ; pound and mix all well together, jay a puff-pale in

your patty-pens, fill them half full , and bake them. Orange

cheeſecakes are done the fame way, only you boil the peel in

two or three waters, to take out the bitterness.

Afecondfort oflemon cheeſecakes.

TAKE two large lemons, grate off the peel of both, and

fqueeze out the juice of one, and add to it half a pound of

double-refined fugar, twelve yolks of eggs, eight whites well

beaten, then melt half a pound of butter, in four or five fpoon-

fuls of cream , then ftir it all together, and fet over the fire,

Airring it till it begins to be pretty thick ; then take it off, and

when it is cold, fill your patty-pans little more than half full.

Put a paſte very thin at the bottom of your patty-pans. Half

an hour, with a quick oven, will bake them.

To make almond cheesecakes.

TAKE half a pound of Jordan almonds, and lay them in

cold water all night, the next morning blanch them into cold

water, then take them out, and dry them in a clean cloth, beat

them very fine in a little orange-flower water, then take fix eggs,

leave out four whites, beat thern and ftrain them, then half a

pound of white fugar, with a little beaten mace ; beat them

well together in a marble mortar, take ten ounces ofgood freſh

butter, melt it, a little grated lemon-pecl, and put them in the

mortar with the other ingredients ; mix all well together, and

611
your patty-pans.

T4 To
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To make fairy butter.

TAKE the yolks of two hard eggs, and beat them in a

marble mortar, with a large fpoonful of orange-flower water,

and two téa ſpoonfuls of fine fugar beat to powder, beat this

all together till it is a fine pafte, then mix it up with about as

much fresh butter out of the churn , and force it through a fine

ftrainer full of little holes into a plate. This is a pretty thing

to fet off a table at fupper.

To make almond cuftards.

TAKE a pint ofcream, blanch and beat a quarter ofa pound

ofalmonds fine, with two fpoonfuls of rofe-water. Sweeten it

to your palate ; beat up the yolks of four eggs, ftir all together

one way overthe fire till it is thick, then pour it out into cups.

Qr you may bake it in little china cups.

To make baked cuftards.

ONE pint of cream boiled with mace and cinnamon ; when

cold take four eggs , two whites left out, a little rofe and orange-

flower water and fack, nutmeg and fugar to your palate ; mix

them well together, and bake them in china cups.

To make plain cuftards.

TAKE a quart of new milk, fweeten it to your tafte, grate

in a little nutmeg, beat up eight eggs , leave out half the whites,

beat them up well, ftir them into the milk, and bake it in

china baſons, or put them in a deep china diſh ; have a kettle

of water boiling, fet the cup in, let the water come above half

way, but don't let it boil too faft for fear of its getting into the

cups. You may add a little rofe-water.

To make orange butter.

TAKE the yolks of ten eggs beat very well, half a pint of

Rhenifh, fix ounces of fugar, and the juice of three fweet

oranges ; fer them over a gentle fire, ftirring them one way till

it is thick. When you take it off, tir in a piece of butter as

big as a large walnut,

Ta
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To make steeple cream.

TAKE five ounces of hartfhorn, and two ounces of ivory,

and put them in a ftone bottle, fill it up with fair water to the

neck, put in a small quantity of gum arabick, and gum dra-

gon; then tie up the bottle very clofe, and fet it into a pot of

water, with hay at the bottom. Let it ftand fix hours, then

take it out, and let it ftand an hour before you open it, left it

fly in your face; then train it, and it will be a ftrong jelly,

then take a pound of blanched almonds, beat them very fine,

mix it with a pint of thick cream , and let it fand a little ; then

ftrain it out, and mix it with a pound ofjelly, fet it over the fire

till it is fcalding hot, fweeten it to your tafte with double refined

fugar, then take it off, put in a little amber, and pour it into

fmall high-gailipots, like a fugar-loaf at top ; when it is cold,

turn them , and lay cold whipt-cream about them in heaps. Be

fure it does not boil when the cream is in.

Lemon cream.

TAKE five large lemons, pare them as thin as poffible,

fteep them all night in twenty fpoonfuls of fpring- water, with

the juice of the lemons, then ftrain it through a jelly-bag into

a filver fauce pan, if you have one, the whites of fix eggs beat.

well, ten ounces of double refined fugar, fet it over a very flow

charcoal fire, ftir all the time one way, fkim it, and when

it is as hot as you can bear your fingers in, pour it into

glaffes.

Afecond lemon cream.

TAKEthe juice of four large lemons, half a pint of water,

apound of double-refined fugar beaten fine, the whites offeven

eggs, and the yolk of one beaten very well, mix all together,

ftrain it, and fet it on a gentle fire, flirring it all the while,

and fcum it clean, put into it the peel of one lemon, when it is

very hot, but don't boil, take out the lemon-peel , and pour it

into china difhes. You must obferve to keep it ſtirring one way

all the time it is over the fire,

Jelly
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Felly of cream.

TAKE four ounces ofhartfhorn, put it on in three pintsof

water, let it boil till it is a ftiff jelly, which you will knew

by taking a little in a spoon to cool ; then strain it off, and add

to it half a pint of cream, two fpoonfuls of rofe-water, two

fpoonfuls offack, and fweeten it to your tafte ; then give it a

gentle boil, but keep ftirring it all the time, or it will curdle ;

then take it off, and ftir it till it is cold ; then put it into broad

bottom cups, let them ftand all night, and turn them out into

a difh ; take half a pint of cream , two fpoonfuls of role-water,

and as much fack, fweeten it to your palate, and pour over

them.

To make crange cream.

TAKE a pint ofjuice of Seville oranges, and put to it the

yolks of fix eggs, the whites of but four, beat the eggs very

well, and ftrain them and thejuice together ; add to it a pound

of double-refined fugar, beaten and fifted ; fet all thefe toge

ther on a foft fire, and put the peel of half an orange to it,

keep it ftirring all the while one way. When it is almoſt ready

to boil, take out the orange-peel, and pour out the cream into

glafles, or china difhes.

To make gooseberry cream.

TAKE two quarts of goofeberries, put to them as much

water as will cover them, fcald them, and then run them thro'

a fieve with a fpoon : to a quart of the pulp you muſt have

fix eggs well beaten ; and when the pulp is hot, put in an

ounce offresh butter, fweeten it to your tafte, put in your eggs,

and ftir them over a gentle fire till they grow thick, then fet it

by; and when it is almoft cold, put into it two fpoonfuls of

juice offpinach, and a ſpoonful of orange-flower water orfack;

ftir it well together, and put it into your bafon. When it is

cold, ferve it to the table.

To make barley cream.

1

TAKE a fmall quantity of pearl- barley, boil it in miik

and water till it is tender, then ftrain the liquor from

it, put your barley into a quart of cream, and let it boil a

little,
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little, then take the whites of five eggs and the yolk of one,

beaten with a fpoonful of fine flour, and two ſpoonfuls of

orange-flower water ; then take the cream off the fire, and mix

in the eggs bydegrees, and fet it, over the fire again to thicken.

Sweetentoyour tafte, pour it into bafons, and when it is cold

ferve it up.

To make blanched cream,

TAKE a quart of the thickeſt ſweet cream you can get,fea-

८
fon it with fine fugar and orange-flower water and boil it ; then.

beat the whites oftwenty eggs , witha little cold cream, take out

the treddles, which you mult do by ftraining it after it is beat,

and whenthe cream is on the fire and boils, pour in your eggs,

firring it all the time one way till it comes to a thick curd,then

take it up and pafs through a hair-fieve, then beat it very well

with a fpoon till cold, and put it into difhes for uſe.

To make almond cream.

TAKE a quart of cream, boil it with a nutmeg grated,

a blade or two of mace, a bit of lemon-peel, and fweeten to

your tafte : then blanch a quarter of a pound of almonds, beat

them very fine, with a fpconful of rofe or orange-flower water,

take the whites of nine eggs well beat, and ftrain them to your

almonds, beat them together, rub very well through a coarſe

hair-fieve ; mix all together with your cream, fet it on the fire,

ftir it all one way all the time till it boils, pour it into your cups

or dishes, and when it is cold ferve it up.

To make afine cream.

TAKE a pint of cream, fweeten it to your palate, grate a

little nutmeg, put in à fpoonful of orange-flower water and

rofe water, and two fpoonfuls of fack, beat up four eggs, but

two whites ; ftir it all together one way over the fire till it is

thick, have cups ready, and pour it in.

To make ratafia cream.

TAKE fix large laurel leaves, boil them in a quart of thick

cream when itis boiled throw away the leaves, beat the yolks

of five eggs with a little cold cream, and fugar to your tafte,

then thickenthe cream with your eggs, fet it over the fire again,

but don't let it boil, keep it flirring all the while one way, and

pour it into china difhes ; when it is cold it is fit for ufe.

To
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To make whipt cream.

TAKEa quart of thick cream, and the whites of eight eggs

beat well, with half a pint of fack ; mix it together, and

fweeten it to your tafle with double-refined fugar. You may

perfume it, ifyou pleafe, with alittle mufk or ambergrafe tiel

in a rag, and fteeped a little in the cream, whip it up with a

whifk, and fome lemon-peel tied in the middle of the whif

take the froth with a ſpoon, and lay it in your glaffes or ba

fons. This does well over a fine tart..

To make whipt fyllabubs.

TAKE a quart ofthick cream, and half a pint of fack, the

juice of two Seville oranges or lemons, grate in the peel of two

lemons, half a pound of double refined fugar, pour it into a

broad earthen pan, and whiſk it well ; but firft fweeten fome

red wine or fack, and fill your glaſſes as full as you chuſe , then

as the froth rifes take it off with a fpoon, and lay it carefully

into your glaffes till they are as full as they will hold. Don't

make thefe long before you use them. Many ufe cyder ſweeten-

ed, or any wine you pleafe, or lemon, or orange whey made

thus ; fqueeze the juice of a lemon or orange into a quarterof

a pint of milk, when the curd is hard , pour the whey clear of,

and fweeten it to your palate. You may colour fome with the

juice offpinach, fome with faffron, and fome with cochineal,

just as you fancy.

To make everlastingfyllabubs.

TAKEfive halfpints ofthi.k cream , halfa pint ofRhenifh,

half a pint of fack, and the juice oftwo large Seville oranges;

grate in just the yellow rind of three lemons, and a pound of

double-refined fugar well beat and fifted; mix all together with

a fpoonful of orange flower water ; beat it well together with

a whiſk half an hour, then with a fpoon fili your glaffes. Theſe

will keep above a week, and is better made the day before . The

best wayto whip fyllabub is, have a fine large chocolate mill,

which you must keep onmuft keep on purpoſe, and a large deep bowl to mill

them in. It is both quicker done, and the froth stronger. Forthe

thin that is left at the bottom , have ready fome call's foot jelly

boiled and clarified, there must he nothing but the calf's foot

boiled to a hard jelly : when cold, take off the fat, clear it with

the whites of eggs, run it through a flannel bag, and mix it

withthe clear, which you faved of the fyllabubs . Sweeten it to

your palate, and give it a boil ; then pour it into bafons, or what

you pleaſe. When cold, turn it out, and it is a finefummery

I โ
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To make atrifle.

COVERthebottom ofyour difh or bowl with Naples bifcuits

brakein pieces, mackeroons broke in halves, and ratafia cakes.

Juft wetthem all through with fack, then make a good boiled

cuftard not too thick, and when cold pour it over it, then put

a fyllabub over that . You may garnith it with ratafia cakes,

currantjelly, and flowers.

To make bartfhornjelly.

BOIL half a pound ofhartfhorn in three quarts ofwater over

a gentle fire, till it becomes a jelly. If you take out a little to

'cool, and it hangs on the fpoon, it is enough. Strain it while

It is hot, put it in a well-tinned fauce- pan, put to it a pint of

Rheniſh wine, and a quarter of a pound of loaf-fugar ; beatthe

whites of four eggs or more to a froth, ftir it all together that

the whites mix well with the jelly, and pour it in, as ifyou were

cooling it. Let it boil for twoor three minutes, then put in the

juice of three or four lemons; let it boil a minute or two longer..

When it is finely curdled, and of a pure white colour, have

ready afwan-fkin jellybag over a china bafon, pourin yourjelly,

Land
pour back again till it is as clear as rock water ; then fet a

very clean china bafon under, have your glaffes as clean as pof-

fible, and with a clean fpoon fill your glaffes. Have readyfome

thin rind of the lemons, and when you have filled halfyour

glaffes throw your peel into the bafon ; and when thejelly is all

run out ofthe bag, with a clean ſpoon fill the rest of the glaffes,

and they will look of a fine amber colour. Now in putting in

the ingredients there is no certain rule. You must put in lemon

and fugar to your palate. Moft people love them fweet ; and

indeed they are good for nothing unless they are.

To make ribbandjelly.

TAKE out the great bones offour calves feet, put the feet

into a pot with ten quarts of water, three ounces of hartfhorn,

three ounces of ifinglafs, a nutineg quartered, and four blades

of mace ; then boil this ti!! it comes to two quarts, ftrain it

through a flannel bag, let it ftand twenty- fourhours, then fcrape .

off all the fat from the top very clean, then flice it, put to it

the whites of fix eggs beaten to a froth, boil it a little, and

ftrain it through a flannel bag, then run the jelly into little

high glafies, run every colour as thick as your finger, one co-

lour must be thorough cold before you put another on, and that

you
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youputon muſt not be but blood-warm,for fear it mixtogether:

You muſt colour red with cochineal, green with ſpinach, yel-

low with faffron, blue with fyrup of violets, white with thick

cream, and fometimes thejelly by itfelf. You mayadd orange

flower water; or wine and fugar, and lemon, if you pleaſe !

but this is all , fancy.:

To make calves fectjelly.

BOIL two calves feet in a gallon of water till it comes to a

quart, then ftrain it, let it ftand till cold, fkim off all the fat

clean, and take thejelly up clean. Ifthere is any fettling in the

bottom, leave it ; put the jelly into a fauce-pan, with a pint of

mountain wine, half a pound of loaf-fugar, the juice of four

large lemons, beat up fix or eight whites of eggs with a wif ,

then put them into a fauce-pan, and ftir all together well till it

boils. Let it boil a few minutes . Have ready a large flannel

bag, pour it in, it will run through quick, pour it in again till

it runs clear, then have ready a large china bafon, with the

lemon-peels cut as thin as poffible, let the jelly run into that

bafon; and the peels both give it a fine amber colour, and alío

a flavour ; with a clean filver fpoon fill your glaffes.

To make currantjelly.

STRIPthe currants from the ftalks, put themin a ftonejar,

ftop it clofe, fet it in a kettle of boiling water half way thejar,

let it boil halfan hour, take it out and ſtrain the juice through

a coarſehair-fieve ; to a pint ofjuice put a pound offugar, fet

it over a fine quick clear fire in your'preferving pan or bell - metal

fkillet ; keepftirring it all the time till the fugar is melted, then s

fkim the feum off as faft as it rifes. When your jelly is very

clear and fine, pour it into gallipots; when cold cut white pa-

per juft the bignefs ofthe top of the pot and lay on the jelly,

dip thofe papers in brandy, then cover the top clofe with white..

paper and prick it full of holes ; fet it in a dry place, put fome

into glaffes, and paper them.

To make rafberry giam.

TAKEa pint of this currant jelly and a quart of rafberries,

bruife them well together, fet them over a flow fire, keeping

them ftirring all the time till it boils. Let it boil five or fix

minutes, pour it into your gallipots, paper as you do the cur-

rantjelly, and keep it for ufe. They will keep for two or three

years, and have the full favour of the rafberry.

To
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To make bartshorn flummery:

BOIL half a pound of the fhavings of hartfhorn in three

pints ofwater till it comes to apint, then ftrain it through afieve

into a bafon, and fet it by to cool ; then fet it over the fire, let

it just melt, and put to it halfa pint ofthick cream, ſcalded and

grown cold again, a quarter of a pint ofwhite wine, and two

fpoonfuls oforange-flour water ; fweeten it with fugar, and beat

it foran hour and a half, or it will not mix well, nor look well ;

dip your cups in water before you put in the flummery, or elfe

it will not turn out well. It is best when it ftands a day or two

before you turn it out. When you ferve it up, turn it out of

the cups, and flick blanched almonds cut in long narrow bitson

the top. You may eat them either with wine or cream.

Afecond way to make hartfhornflummery.

TAKE three ounces of hartfhorn, and put to it two quarters

of fpring-water, let it fimmer over the fire fix or feven hours,

till half the water is confumed , ' or elfe put it in a jug, and ſet it

inthe oven with houshould bread, then ftrain it through afieve

and beat half a pound of almonds very fine, with fome crange

flower waterinthe beating ; when they are beat, mixa little of

your jelly with it and fome fine fugar ; ftrain it out and mix it

with your other jelly, ftir it together till it is little more than

blood- warm then pour it into half-pint bafons or dishes forthe

purpoſe, and fill them but halffull. When youuſethem, turn

them out of the difh as you do flummery. If it does notcome

out clean, fetyour bafon a minute or two in warm water. You

may flick almonds in or not, juft as you pleafe. Eat it with

wine andfugar. Or make yourjelly this way : putfix ounces of

hartshorn in a glazedjug with a long neck, and put to itthree

pints of foft water, cover the top of the jug clofe, and put a.

weight on it to keep it fteady; fet it in a pot or kettle of water

twenty-four hours, let it not boil , but be fcalding hot, then

frain it out and make your jelly.

To make oatmealflummery.

Get fome oatmeal, put it into abroad deep pan, then cover

it with water, ftir it together, and let it ftand twelve hours,

then pour off that water clear, and put on a good deal of frefl

water, fhift it again in twelve hours, and foon in twelve more ;

then pour off the water clear, and firain the oatmeal through a

coarfe
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coarfe hair fieve, andpour it into a fauce-pan, keeping it stirring

all the time with a stick till it boils and is very thick ; then pour

it into difhes ; whencold turn it into plates, and eatit withwhat

you pleafe, either wine and fugar, or beer and fugar, or milk.

It eats very pretty with cyder and ſugar.

You must obferve to put a great deal of water to the oatmeal

and when you pour off the laft water, pour onjust enough fresh

as to ftain the oatmeal well. Some let it ftand forty- eight hours

fome three days, fhifting the water every twelve hours ; but

that is as you love it for ſweetneſs or tartnefs. Gruts once cut

does better than oatmeal. Mind to ftir it together when you

put in fresh water.

To make afine fyllabub from the cow.

MAKE your fyllabub of either cyder or wine, fweeten it

pretty fweet and grate nutmeg in, then milk the milk intothe

liquor ; when this is done, pour over the top half a pint ora

pint of cream, according to the quantity offyilabub you make,

You may make this fyllabub athome, only have new milk;

make it as hot as milk from the cow, and out of a tea- pot, or

any fuch thing, pour it in, holding your hand very high.

To make a hedge- bog.

TAKE two pounds ofblanched almonds , beat them well in

a mortar, with a little canary and orange - flower water, to keep

them from oiling. Make them into ſtiff paſte then beat in the

yolks of twelve eggs, leave out five ofthe whites, put to it:

pint of cream, fweetened with fugar, put in half a pound of

Tweet butter melted, fet it on a furnace or flow fire, and keep it

conftantly stirring, till it is ftiffenough to be made in the form

of a hedge-hog; then ftick it full of blanched almonds , flit and

ftuck up like thebriftles of a hedge-hog, then putit into adif

take apintofcream and theyolks offour eggs beat up, fweetened

with fugar to your palate. Stir them together over a flowfr

till it is quite hot, then pour it round the hedge-hog in a difh,

and let it ftand till it is cold, and ferve it up. Or arich call's

footjelly made clear and good, and pour it into the dish roun

the hedge-hog; and when it is cold, it looks pretty, and makes

a pretty difh; or it looks pretty in the middle of a table fr

fupper.

Ti
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To make Frenchflummery.

You must take a quart ofcream and half an ounce of ifin

glais, beat it fine, and ſtir in into the cream. Let it boil foftly

over a flow fire a quarter of an hour, keep it firring all the

time; then take it off the fire, fweeten it to your palate, and

put in afpoonful ofrofe-water and a ſpoonful of orange-flower

water; ftrain it and pour it into a glafs or bafon, or just what

you pleafe, and when it is cold turn it out. It makes a fine fide-

dih . You may eat itwith cream, wine, or what you pleaſe.

Lay round it baked pears. It both looks very pretty, and eats

fine.

Abuttered tort.

TAKE eight or ten large codlings, and fcald them, when

told ſkin them , take the pulp and beat it as fine as you can

with a filver fpoon, then mix in the yolks offix eggs and the

whites offou: beat all well together, a Seville orange, fqueeze

in the juice, and fhred the rind as fine as poffible, with fome

grated nutmeg and fugar to your tafte ; melt iome fine fresh but-

ter, and beat up with it according as it wants, till is it all like

a fine thick cream, and then make a fine puff-pafte, have a

targe tin-patty that will juſt hold it, cover the patty with the

pafte, and pour in the ingredients. Don't put any cover on,

bake it in a quarter of an hour, then ſp it out ofthe patty on

a difh, and throw fine fugar well beat all over it. It is a very

preity fide-difh for a fecond courfe. You may make this ofany

Jarge apples you pleafe.

Moon-fbine.

FIRST have a piece of tin, made in the fhape ofahalf-moon,

as deep as a halepint baſon , and one in the ſhape of a large

far, and two or three leffer ones. Boil two calves feet in a

gallon of water till it comes to a quart, then ftrain it off, and

when cold fkim of all the fat, take half thejelly, and fweeten it

with fugartoyourpalate, beat up the whites of four eggs, ftirall

together over a flow fire till it boils, then run it through a

flannel bag till clear, put it in a clean fauce-pan, and take an

ounce ofiweet almonds blanched and beat very fine in a marble

mortar, with two fpoonfuls of rofe-water and two of orange-

flower water ; then ſtrain it through a coarſe cloth, mix it with

the jelly, ftir in four large fpoonfuls of thick cream , ftir it all

ogether till it boils, then have ready the difh you intend itfor,

U Jay
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lay the tin in the ſhape of a half-moon in the middle, and the

ftars round it; lay little weights onthe tin to keep them in the

places youwould have them lie, then pour in the above blanc-

manger into the diſh, and when it is quite cold take outthetin

things, and mix the other half of the jelly with half a pint of

good white-wine and the juice of two or three lemons, with

loaf fugar enough to make it fweet, and the whites of eight

eggs beat fine; ftir it all together over a flow fire till it boils,

then run it through a flannel bag till it is quite clear, in a china

bafon, and very carefully fill up the places where you took the

tin out ; let it ftand till cold, and fend it to table.

Note, You may for change fiil the difh with a fine thick ai

mond cuftard ; and when it is cold, fill up the half- moon and

ftars with a clear jelly.

Thefloating island, a pretty dish for the middle ofa table

at a fecond courfe, or for fupper.

YOU may take a focp-difh, according to the fize and quan,

tity you would make, but a pretty deep glafs is beft, and

fet it on a china diſh ; first take a quart ofthe thickeft cream

you can get, make it pretty fweet with fine fugar, pour in a gill

of fack, grate the yellow rind of a lemon in, and mill the

cream till it is all ofa thick froth, then as carefully as you can

pourthethin from the froth, into a difh ; take a French roll , or

as many asyou want, cut it as thin as youcan, laya layer ofthat

as light as poffible on the cream, then a layer of currant jelly,

then a very thin layer of roll , and then harthorn jelly, then

French roli, and over that whip your froth which you faved off

the cream very well milled up, and lay at top as high as you can

heap it; and as for the rim of the difh, fet it round with fruit

or fweetmeats, according to your fancy. This looks very pretty

in the middle of a table with candles round it, and you may

make it of as many different colours as you fancy, and accord-

ing to what jellies and giams or fweetmeats you have ; or at the

bottom of your difh you may put the thickeft cream you can

get: but that is as you fancy.

CHAP
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CEA P. XVII .

Of made-wines, Brewing, French bread, &c.

To make raifin wine.

TAKE wo hundred ofraifins, ſtalks and all , and putthem

into a large ogfhead, fill it up with water, let them ſteep a fort-

night, firing them every day; them pour off all the liquor,

and drefs the raifins. P both liquors together in a nice clean

veffel that will just hold , for it must be full ; let it ftand till it

has done hing, or makingthe leaft noife, then stop it clofe

and let it ftand fix months. Peg ir, and ifyou find it quite clear

rack it off into anothervesel ; ftop it cloſe, and let it ftandthree

months longer ;then bo:::le it, and when you ufe it, rack it off

into a decanter.

To make elder wine.

PICK the elder berries when full ripe, put them into a ſtone

jar, and fetthem in the awen, or a kettle of hoilingwatertillthe

jar is hot through ; then make them outand frain them through

a coarfe cloth, wringing the berries, and put the juice into a

clean kettle: to every quart ofjuice put a pound of fine Liſbon

fugar, let it boil and fkim it well. When it is clear and fine,

pour itinto a jar ; when cold , cover it clofe, and keep it tillyou

make raifin wine : then when you tun your wine, to every gal

lon of wine put half a pint of the elder fyrup.

To make orange wine.

TAKE twelve pounds of the best powder fugar, with the

whites of eight or ten eggs wellbeaten, intofix gallons offpring .

water, and be three quarters ofan hour. When it is cold, put

into in fix feconfuls ofyes , and alfothejuiceoftwelve lemons,

which being pared muit and with two pounds of white fugar

in a tankard, and in the morning ſkim off the top, and then put

ininto the water ; then 24 thejuice and rinds offifty oranges,

but not the white parts of the rinds, and fo let it work all toge

ther two days and two nights; then add two quarts ofRheniſh

or white wine, and put it into your veffel.

To make orange wine with raifins.

TAKE thirtypounds o : newMalaga raifins piked clean , chop

them fmall, you must have twenty large Seville oranges, ien

of them you must pare as thin as forperferving; boil about eight

gallons of foft water till a third part be confumed, let it cool a

U 2
little-
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little, then put five gallons of it hot upon your raifins and

orange-peel, ftir it well together, cover it up, and when it is

coldlet it ftand five days, ftirring it once or twice a day, then

pafs it thro' a hair-fieve, and with a fpoon prefs it as dry as you

can, putit in a runlet fit for it, and put to it the rind of the other

ten oranges, cut as thin as the first; then make a ſyrup of the

juice of twenty oranges, with a pound of white fugar. It

must be made the day before you tun it up ; ftir it well toge

ther, and ftop it clofe ; let it ftand two months to clear, then

bottle it up. It will keep three years, and is better for keep.

ing.

To make elder flower wine, very like Frontiniac.

TAKE fix gallons offpring- water, twelve pounds ofwhite

fugar, fix pounds of raifins of the fun chopped . Boil theſe to-

gether one hour, then take the flowers of elder, when they are

falling, and rub them off to the quantity ofhalf a peck. When

the liquor is cold, put them in, the next day put in thejuice of

three lemons, and four fpoonfuls ofgood ale yeaft. Let it ftand

covered up two days, then ſtrain it off, and put it in a veſſel fit

for it. To every gallon of wine put a quart ofRheniſh, and put

your bunglightly on a fortnight, then ftop it down cloſe . Let

it ftand fix months ; and if you find it is fine, bottle it off.

To make gooseberry wine.

GATHER your goofeberries in dry weather, when they are

half ripe, pick them, and bruiſe a peck in a tub, with a wooden

mallet ; then take a horfe-hair cloth, and prefs them as much as

poffible, without breaking the feeds . When you have preffed

out all the juice, to every gallon of goofeberries put three pounds

offine dry powder fugar, ftir it all together till the fugar is all

diffolved, then put it in a veffel or cafk, with muſt be quite full.

If ten or twelve gallons, let it ftand a fortnight ; if a twenty

gallon cafk, let it ftand five weeks . Set it in a cool place, then

draw it off from the lees, clear the veflel of the lees and pour

in the clear liquor again. If it be a ten gallon caſk, let it ſtand

three months; if a twenty gallon , four or five months, then

bottle it off.

To make currant wine.

GATHERyour currants on a fine dry day, when the fruit

is full ripe, trip them, put them in a large pan, and bruife

them with a wooden peftle till they are all bruifed. Let them.

ftand in a pan or tub twenty four hours to ferment ; then run

it through a hair fieve, and don't let your hand touch your li

quor. To every gallon of this liquor; put two pounds and a

half
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halfof white fugar, ftir it well together, and put it intoyour

veffel. To every fix gallons put in a quart ofbrandy, and let

it ftand fix weeks. If it is fine, bottle it ; if it is not, draw it

off as clear as you can, into another veffel orlarge bottles; and

in a fortnight, bottle it in fmall bottles."

To make cherry wine.··

PULLyour cherries when full ripe off the ftalks, and prefs

them through a hair fieve. To every gallon ofliquor put two

pounds oflump fugar beat fine, ftir it togetherand put it into a

veffel; it must be full: when it has done working and making

any noife, ftop it clofe for three months, and bottle it off.

To make birchwine.

THE feafon for procuring the liquor from the birch trees is

in the beginning ofMarch, whilethe fap is rifing, and before the

leaves fhoot out ; for when the fap is come forward, and the

leaves appear, the juice, by being long digefted in the bark,

grows thick and coloured, which before was thin and clear.

The method of procuring thejuice is, by boring holes in the

body of the tree, and putting in foflets, which are commonly

made ofthe branches of elder, the pith being taken out. You

may without hurting the tree, iflarge, tap it in feveral places,

four or five at a time, and by that means fave from a good many

trees feveral gallons every day ; ifyou have not enough in one

day, the bottles in which it drops must be cork'd cloſe, and ro-

fined or waxed ; however, make ufe ofit as foon as you can.

Takethe fap and boil it as long as any fcum rifes, fkimming

it all the time ; to every gallon ofliquor put fourpounds ofgood

fugar, the thin peel of a lemon, boil it afterwards half an hour,

fkimming it very well, pour it into a clean tub, and when it is

almoft cold, fet it to work with yeaſt ſpread upon a toast, let

it ftand five or fix days, ftirring it often ; then take fuch a caſk

as will hold the liquor, fire a large match dipt in brimstone, and

throw it into the cafk, ftop it clofe till the match is extinguiſhed,

tun your wine, lay the bung on light till you find it has done

working; ftop it clofeandkeep it threemonths, thenbottle it off.

Tomake quince wine.

GATHER the quinces when dry and full ripe ; take twenty

large quinces, wipe them clean with a coarfe cloth, and grate

themwith a large grate or rafp as near the core as you can, but

none ofthe core; boil a gallon of ſpring-water, throw in your

quinces, let it boil foftly about a quarter of an hour, then ſtrain

them well into an earthen pan on two pounds of double

U 3 refined
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refined fugar, pare the peel off two large lemons, throw in and

fqueeze the juice thro' a fieve, ftir it about till it is very cool,

then toaft a little bit of bread very thin and brown, rub a little

yeaſt on it, let it ftand clofe covered twenty-four hours, then

take out the toaft and lemon, put it up in a caig, keep it three

months, andthen bottle it. If you make a twenty gallon cafk ,

let it ſtand fix months before you bottle it ; when you ſtrain

your quinces, you are to wring them hard in a coarſe cloth.

To make cowflip or clary wine.

TAKEfixgallonsofwater, twelve pounds of fugar, thejuice

offix lemons, the whites of four eggs beat very well, put all

togetherin a kettle, let it boil halfan hour, ſkim it very well ;

take a peck of cowflips ; ifdry ones, half a peck ; put them into

a tub with the thin peeling of fix lemons, then pour on the

boiling liquor, and ftir them about ; when almoft cold, put in a

thin toaft baked dry and rubbed with yeaft. Let it ſtand twoor

three daysto work: Ifyou put in before you tun it fix ounces

offyrup of citron or lemons, with a quart of Rheniſh wine, it

will be a great addition ; the third day ſtrain it off, and ſqueeze

the cowflips through a coarfe cloth, then ftrain it through a

flannel bag, and turn it up, lay the bung loofe for two or three

days to fee ifit works, and ifit don't, bung it down tight ; let:

it ftand three months, then bottle it.

Tomaketurnipwine.

TAKE a good manyturnips, pare them, flicethem, putthem

in a cyder-prefs, and prefs out all thejuice very well . Toevery

gallon ofjuice have three pounds of lump fugar, have a velle!

ready, jult big enough to hold the juice, put your fugar into 3

veffel, and alfo to every gallon ofjuice half a pint of brandy."

Pourinthejuice, and lay fomething over the bung for a week,

to fee ifit works. If it does, you must not bung it down till it

has done working ; then ſtopitclofe for three months, and draw

it off into another veffel. When it is fine, bottle it off.

To make raspberry wine.

TAKEfome fine a rafpberries, bruiſe them with the back of

a fpoon, then ſtrain them through a flannel bag into a ſtor

jar. To each quart ofjuice put a pound of double- refined fu

gar, ftir it well together, and cover it clofe ; let it ſtand three

days, then pour it offclear. To a quart ofjuice put two quarts

of white wine, bottle it off ; it will be fit to drink in a week.

Brandy made thus is a very fine dram , and a much better way

than steeping the raspberries.

7
Rules
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Rules for brewing.

CARE muſt be taken in the first place tohavethe malt clean;

and after it is ground, it ought to stand four or five days.

For ftrong October, five quarters of malt tothree hogfheads,

and twenty-four pounds of hops. This will afterwards make

two hogheads ofgood keeping finall beer, allowing five pounds

of hopsto it.

For good middlingbeer, a quarter of malt makes a hogfhead

of ale, and one offmall beer ; or it will make three hogtheads

ofgood ſmall beer, allowing eight pounds of hops. This will

keep all the year. Or it will make twenty gallons offtrong

ale, and two hogfheads offmall beer that willkeep all the year.

Ifyou intend your ale to keep a great while, allow a pound

of hops to every bufhel ; ifto keep fix months, five poundsto a

hogfhead; iffor prefent drinking, three pounds to a hogſhead,

and the foftest and cleareſt water you can get.

Obferve the day before to have all your veffels very clean, and

never uſe your tubs for any other ufe except to make wines.

Letyour cafks be very clean the day before with boiling wa

ter; and ifyour bung is big enough, fcrub them well with a

little birch broom or brush ; but if they be very bad, take out

the heads, and let them be fcrubbed clean with a hand-bruſh

and fand and fullers-earth. Put on the head again and ſcald

them well, throw into the barrel a piece of unflacked lime, and

ftop the bung cloſe.

The first copper ofwater, when it boils, pourintoyourmaſh-

tub, and let it be cool enough to fee your face in ; then putin

your malt, and let it be well mafhed, have a copper of water

boiling in the mean time, and when your malt is well washed,

fill your mafhing-tub, ftir it well again, and cover it over with

the facks. Let it ftand three hours, thenfetabroad fhallow tub

under the cock, let it run very foftly, and if it is thick throw it

upagain till it runs fine, then throw a handful of hops inthe

under tub, and let the math run into it, and fill yourtubs till all

is run off. Have water boiling in the copper, and lay as much

more on as you have occafion for, allowing one third for boiling

and wafte. Let that fland an hour, boiling more water to fill

the maſh-tub for (mall beer ; let the fire down alittle , and putit

into tubs enough to fill your math. Let the fecond math be run

off, and fill your copperwith the first wort ; put in part ofyour

hops, and make it boil quick. About an hour is long enough ;

when it is half boiled , throw in a handful of falt. Have a clean

white wand and dip it into the copper, and if the wort feels

clammy is is boiled enough; then flacken your fire, and take off

U 4 your
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your wort. Have ready a large tub, put twoficks acroſs, and

Let your training basket over the tub on the ſticks, and ftrain

your wortthro' it. Putyour other wort on to boil with the reft

of the hops; let your math be ftill covered again with water,

and thin your wort that is cooled in as many things as you can ;

for the thinneritlies, and the quicker it cools, the better. When

quite cool, put it into the tunning- tub. Mindto throwa handful

offalt intoevery boil. Whenthe maſh has flood an hour dray

it off, then fill your math with cold water, take off the wortin

the copperand order it as before. When cool, add to it the

first in the tub;fo foon as you empty one copper, fill the other,

fo boil your small beer well. Let the laft mafh run off, and

when both are boiled with freſh hops , order them as the two

first boilings; when cool, emptythe m-fh-tub, and put the fmall

beer to workthere. When cool enough , work it , fet a wooden

bowl full of yeaft in the beer, and it will work over with

a little ofthe beer in the boil. Stir your tun up every twelve

hours, let it fand two days, then tun it, taking off the yealt.

Fill your veflèls full, and fave fome to fill your barrels ; let it

ftand till it has done working, then lay on your bung lightly

for a fortnight, after that flop is as cloſe as you can. Mindyou

have a vent - peg at the top of the veffel ; in warm weather,

open it; and if your drink hiffes, as it often will , loofen it till

it has done, thin ftop it clofe again. If you can boil your aleia

oneboiling it is beft , ifyourcopper willallow ofit; ifnot, boil itas

conveniencyferves .The strength ofyour beermustbe according

to the malt you allow, more or less ; there is no certain rule.

When you come to draw your beer, and find it is not fine,

draw off a gallon, and fet it on the fire, with two ounces of

ifinglafs cut fmall and heat. Diffolve it in the beer over the

fire ; when it is all melted, let it ftand till it is cold, and pour

it in at the bung, which muft lay loofe on till it has done fo

menting, then stop it cloſe for a month.

i!!
Take great care your cafks are not mufty, or have any

tafte; if they have, it is the hardest thing in the world to

fweeten them.
:

You are towash your cafs with cold water before you fald

them, and they fhould lie a day or two foaking, and clean them

well, then feald them .

The best thingfor rope.

MIX two handfuls of bean flower, and one handful of ſalt,

throw this into a kildirkin of beer, don't ſtop it cloſe till it

has done fermenting, then let it ftand a month, and draw it off;

Cut fometimes nothing will do with it.

6 When
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When a barrelofbeer bas turnedfour.

TO a kilderkin of beerthrow in atthe bung a quart ofoat-

meal, lay the bung on loufe two or three days, then ſtop it

down cloſe, and let it ſtand a month. Some throw in a piece of

chalk as big as a turkey's egg, and when it has done working

ftop it cloſe for a month, then tap it.

To make white bread, after the London way.

YOU muſt take a bufhel of the fineſt flour well dreſſed, put

it in the kneading trough at one end ready to mix, take a gal-

Jon of water (which we call liquor) and fome yeaſt ; ftir it

into the liquor till it looks ofa good brown colour and begins to

curdle, ftrain it and mix it with your flour till it is about the

thickness of a good feed-cake ; then cover it with the lid ofthe

trough, and let it ftand three hours, and as foon as you fee it

begin to fall take a gallon more of liquor, and weigh three

quarters of a pound offalt, and with your hand mix it well with

the water train it, and with this liquor make yourdough of

a moderate thickneſs, fit to make up into loaves ; then cover it

again with the lid, and let it ftand three hours more. In the

mean time, put the wood intothe oven and heat it. It will take.

two hoursheating. When your fpunge hasftood its propertime,

clear the oven , and begin to make your bread. Set it in the

oven, and cloſe it up, and three hours willjuft bake it. When

once it is in, you must not open the oven till the bread is bak-

ed ; and obferve in fummer that your water be milk-warm,

and in winter as hot as you can bear your finger in it.

Note, As to the exact quantity of liquor your dough will

take, experience will teach you in two or three times making,

for all four does not want the fame quantity of liquor ; and

ifyou make any quantity, it will raife up the lid and run over,

when it has flood its time.

To makeFrench bread.

TAKE three quarts of water, and one of milk ; in winter

fcalding hot, in fummer a little more than milk-warm. Seafon

it well with falt, then take a pint and a half ofgood ale yeaſt

not bitter, lay it in a gallon of water the night before, pour

it off the water, ftir in your yeaft into the milk and water,

then with your hand break in a little more than a quarter ofa

pound ofbutter, work it well till it is diffolved, then beatuptwo

eggs in a bafon, and ſtir them in, have abouta peck and a half

of flour, mix it with your liquor ; in winter make your dough

pretty

И
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pretty ftiff, in fummer more flack ; fothatyou may ufe a le

more or lefs of flour, according to the ftiffness ofyour dough

mix it well, but the lefs you work the better. Make it into

rolls, and have a very quick oven, but not toburn. When they

have lain about a quarter of an hour turn them onthe other

fide, letthemlie about a quarter longer, take them out and chip

all your French bread with a knife, which is better than rap

ing it, and makes it look fpungy and of a fine yellow, whereas

the rafping takes off all that fine colour, and makes it look too

fmooth. You muſt ſtir your liquor into the flour as you do for

pye-cruft. After your dough is made cover it with a cloth, and

let it lie to rife while the oven is heating.

To make muffins and oat-cakes.

To a bufhel of Hertfordshire white flour, take a pint and

half of good ale yeaft, from pale malt, if you can get it, be

caufe it is whiteft ; let the yeaft lie in water all night, the next

day pour off the water clear, make two gallons of water jul

milk-warm, not to ſcald your yeaſt, and two ounces offalt ; mix

your water, yeaſt, and falt well together for about a quarter of

an hour; then strain it and mix up your dough as light as po

fible, and let it lie in your trough an hour to rife , then with

your hand roll it, and pull it into little pieces about as big asa

large walnut, roll them with your hand like a ball, lay them on

your table, and as faft as you do them lay a piece of flannelover

them, and befure to keepyour dough covered with flannel ; when

you have rolled out all your dough begin to bake the first , and

by that timethey will be fpread out in the right form ; lay them

on your iron ; as one fide begins to change colourturn the other,

and take great care they don't burn, or be too much difcoloured,

but that you will be a judge ofin two or three makings. Take

care the middle ofthe iron is not too hot, as it will be, butthe

you may put a brick-bat or two in the middle of the fire to fluc

ken the heat. The thing you bake on muſt be made thus :

Build a place just as if you was going to fet a copper, and in

the ftead of a copper, a piece ofiron all overthe top fixed inform

juft the fame as the bottom of an iron pot , and make your fir

underneath with coal as in a copper. Obferve, muffins are made

the fame way; only this, when you pull them topieces roll them

in a good deal of flour, and with a rolling-pin roll them thin,

coverthem with a piece offlannel, and they will rife to a prop

thickness ; and ifyou find them too big or too little, you mut

roll dough accordingly. Thefemultno, be the leaft difcoloured

When
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When you eat them, toast them with a fork crifp on both

des, then with your hand pull them open, and they will be

ke a honeycomb; lay in as much butter as you intend to uſe,

hen clap them together again, and fet it by the fire. When

ou think the butter is melted turn them, that both fides may

buttered alike, but don't touch them with a knife, eitherto

pread or cut them open, if you do they will beas heavy as lead,

nly when they are quite buttered and done, you may cut them

rofs with a knife.

Note. Some flour will foak upaquartorthree pints morewater

hau'other flour ; then you muit add more water, or ſhake in

coreflour in makingup, forthe doughmustbeas light aspoffible.

A receipt for making bread without barm ly the help ofa

leaven.
# 1..

water.

TAKE a lump of dough, about two pounds ofyour last

making, which has been raifed by barm, keep it by you in a

wooden veffel , and cover it well with flour. This is your lea-

ven then the night before you intend to bake, put the faid

leaven to a peck offour, and workthem well togetherwith warm

Let it lie in a dry wooden veffel , well covered with a li-

men cloth and a blanket, and keep it in a warm place. This

Zough kept warm will rife again next morning, and will be fuf-

ficient to mix with two or three bushels of flour, beingworked

up with warm water and a little falt. When it is well worked

up,and thoroughly mixed with all the flour,let it be well covered

with the linen and blanket, until you find it rife; then kneadit

well, and work it up into bricks or loaves, making the loaves

broad, and not ſo thick andhigh as is frequently done, by which

means the bread will be better baked. Then bake your bread.

Always keep by you two or more pounds of the dough of

your last baking well covered with flour to make leaven to ferve

from one baking day to another ; the more leaven is put to

the flour, the lighter and fpungier the bread will be. The

frefher the leaven, the bread will be the lefs four.

From the Dublin fociety.

A method to perferve a large stock ofyeaft, which will

keep and be of use for feveral months, either to make

bread orcakes.

AVHEN you have yeaftin plenty, takea quantityofit, ftir and

work it well with a whisk until it becomes liquid and thin, then

gera large wooden platter, cooler, or tub, clean and dry, and

with
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with a foft brufh, lay a thin layer of the yeaft on the tub, and

turn themouthdownwards that no duft may fall upon it, but

that the air may get under to dryit. When thatcoatis very di

then lay on another till youhavea fufficient quantity, eventw

or three inches thick, to ferve for feveral months, always taking

care the yeast in the tub be very dry before you lay more on

When you have occafion to makeuse of this yeaftcut a peice of

and lay it in warm water ; ftir it together, and it will be fit for

ufe. If it is for brewing, take a large handful of birch tied to

gether, and dip it into the yeaftand hang it up to dry; takegrea

care no duft comes to it, and fo you maydo as many as you

pleafe. When your beer is fit to fet to work, throw in one of

thefe, and it will make it work as well as ifyou had fresh yeaf,

You muſt whip it about in the wort, and then let it lie;

whenthe vat works well, take out the broom, and diy i

again, and it will do for the next brewing.

Note, In the building of your oven for baking, obferve that

you make it round, low roofed, and a little mouth ; then it

will take lefs fire, and keep in the heat better than a longora

and high roofed, and will bake the bread better.

CHAP. XVIII.

Jarring cherries, and preferves, &c.

Tojar cherries, lady North's way.

TAKE twelve pounds ofcherries, then ftonethem, put the

in your preferving pan, with three pounds of double-read

fugar and a quart of water ; then fet them on the fire till they

are fcalding hot, take them offa little while, and fet on the fit

again. Boil them till they are tender, then ſprinkle them with

halfa pound of double- refined fugar pounded, and fikim them

clean. Put them all together in a china bowl, let thera fland

inthefyrupthree days ; then drain them thro' a tieve, take them

out one by one, with the holes downwards on a wicker-fiew,

then fetthem in a stove to dry, and as they dry turn them upa

elean fieves. When they are dry enough, put a clean whit ,

heet ofpaper in a preferving-pan, then put all the cherries ,

with another clean white sheet of paper on the top of tha ;

cover them clofe with a cloth, and fet them over a cool firefill

they fweat. Take them off the fire, then let them ftand

they are cold, and put them in boxes or jars to keep.
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To dry cherries.

TOfour pounds of cherries put one pound offugar, andjuft

it as much water to the fugar as will wet it ; when it is melt-

make it boil ; ftone yourcherries , put them in, and make

em boil ; ſkim them two or three times, take them off, and let

em ftand in the fyrup two or three days, then boil your fyrup

nd put tothem again, but don't boil your cherries any more.

et them ftand three or four days longer, then take them out,

them in fieves to dry, and lay them in the fun, or in aflow

en to dry ; when dry, lay them in rows in papers, and fo a

w of cherries, and a row of white paper in boxes.

y
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To preferve cherries with the leaves andſtalks green.

FIRST, dip the ftalks and leaves in the beſt vinegar boiling

Lot, ftick the fprig upright in a fieve till they are dry ; in the

mean time boil fume double-refined fugar to fyrup, and dip

he cherries, ftalks, and leaves in the fyrup, and juft let them

ald; lay them on a fieve, and boil the fugar to a candy height,

hen dip the cherries, ftalks, leaves and all, then fick the

ranches in fieves, and dry them as you do other fweetmeats.

They look very pretty at candle-light in a defert.

To make orange marmalade.

TAKEthe beſt Seville oranges, cut them in quarters, grate

them to take out the bitterneſs, and put them in water, which

you muſt ſhift twice or thrice a day, for three days. Then boil

them, fhifting the water till they are tender, fhred them very

fmall, then pick out the fkins and feeds fromthe meat which

you pulled out, and put to the peel that is fhred ; and to a pound

of that pulp take a pound of double-refined fugar. Wet your

fugar with water, and let it boil up to a candy height (with a

very quick fire) with you may know by the dropping of it, for

it hangs like a hair ; then take it off the fire, put in your pulp.

ftir it well together, then fet it on the embers, and fir it till it

is thick, but let it not boil. Ifyou would have it cut like mar-

malade, add fomejelly of pippins, and allow fugar for it.

To make white marmalade: !

PARE and core the quinces as fast as you can, then take toa

pound ofquinces (beingcut in pieces,less than halfquarters) three

quarters ofa poundofdouble refined fugar beat fmall, then throw

half the fugar on the raw quinces, fet it on a very flowfire till the

fugar is melted, and the quinces tender ; then put in the rest of

the fugar, and boil it up as faft as you can. When it is almoſt

enough,
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enough, put in fome jelly and boil it apace ; then put it up,

and when it is quite cold cover it with white paper.

To preferve oranges whole.

TAKE the beſt Bermudas or Seville oranges you can get,

and pare them with a penknife very thin, and lay your oranges .

in water three or four days, fhifting them every day; then put

them in a kettle with fair water, and put a board on them to

keep them down in the water, and have a skillet on the fire

with water, that may be ready to fupply the kettle with boiling

water; as it waftes it must be filled up three or four times,

while the oranges are doing, for they will take up feven or eight

hours boiling ; they must be boiled till a white ſtraw willrun

thro' them, then take them out, and ſcoop the feeds out ofthem

very carefully, by making a little hole in the top, and weigh

them. To everypound of oranges put a pound and three quar

ters ofdouble-refined fugar, beat welland fifted through a clean

lawn fieve, fill youroranges with fugar, and ftrew fomeonthem:

let them lie a little while, and make your jelly thus :

Take two dozen of pippins or John apples, and flice them

into water, and when they are boiled tender ftrain the liquor

from the pulp, and to every pound of oranges you muſt have

pint and a halfofthis liquor, and put to it three quarters ofthe

fugar you left in filling the oranges, fet it on the fire, and lett

boil, and fkim it well, and put it in a clean earthen pan till it's

cold, then put it in your fkillet ; put in your oranges, with

fmall bodkin job your oranges as they are boilingto let the ly

rup into them, ftrew on the rest of your fugar whilft they are

boiling, and whenthey look clear take them up and put themin

your glaffes, put one in a glafs juft fit for them , and boil the

fyrup till it is almoft a jelly, then fill up your glaffes ; when

they are cold, paper them up, and keep them in a dry place.

To make redmarmalade.

a

SCALD the quinces tender in water, then cutthem in qu

ters, core and pare the pieces. To four pounds ofquinces put

three pounds of fugar, and four pints of water ; boil the fug

and water to a fyrup, then put in the quinces and cover it. Lat

it ftand all night over a very little fire, but not to boil ; when

they are red enough , put in a porringer full of jelly , or mor,

and boil them up as faft as you can . When it is enough, p

it up, but do not break the quinces too much.

R

}
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Red quinces whole.

TAKEfix ofthe finest quinces, core and fcald them tender,

drain them from the water, and when they are cold pare them;

then take their weight in good fugar, a pint of water to every.

pound of fugar, boil it to a fyrup, fkim it well, then put in the

quinces, and letthem ftand all night ; whenthey are red enough,

boil them as the marmalade, with two porringers full ofjelly.

When they are as foft as you can run & ftraw thro' them, put

them into glaffes ; let the liquor boil tiil it is a jelly, and then

pour it over the quinces.

Jellyfor the quinces.

TAKE fome of the leffer quinces, and wipe them with a

clean coarfe cloth ; cut them in quarters ; put as much water as

willcoverthem ; let it boil apace till it is ftrong of the quinces,

then ftrain it through a jelly-bag. Ifit be for white quinces,

pick out the feeds, but none of the cores nor quinces pared.
1

To make conferve ofred rifes, or any other flowers.

TAKErofe buds or any other flowers, and pick them, cut

off the white part from the red, and put the red flowers and fift

them thro' afieve to take out the feeds ; then weigh them, and

to every pound of flowers take two pounds and a half of loaf-

Jugar ; beat the flowers pretty fine in a ſtone mortar, then by

degrees put the fugar to them, and beat it very well till it is

well incorporated together ; then put it into gailipots, tie itover

with paper, over that a leather, and it will keep feven years.

To make conferve of bips.

GATHER hip before they grow foft, cut off the heads and

falks, flit them inhalves, take out all the feeds and white that

is in them very clen, then put them into an earthen pan, and

ftir them every day or they will grow mouldy. Let them ftand

till they are foft emugh to rubthem thro' a coarfe hair-fieve,

as the pulp comes take it off the fieve they are a dry berry,

and will require pain to rub them thro' ; then add its weight

in fugar, mix them vell together without boiling, and keep it

in deep gallipots for uſe.

Tomake fyrup ofroses.

INFUSE three ponds ofdamafk rofe-leaves in a gallon of

warm water, in all-glazed earthen pot, with a narrow

mouth, for eight hours, which ſtop fo clofe, that none ofthe

virtue
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virtue may exhale. When they have infufed fo long, heat the

water again, fqueeze them out, and put in three pounds morca

rofe-leaves, to infuſe for eight hours more, then prefs them out

very hard; then to every quart of this infufion add four pounds

offine fugar, and boil it to a ſyrup.

.
To make fyrup ofcitron.

PARE and flice your citrons thin , laythem in a bafon , with

layers offine fugar. The next day pour off the liquor into a

glafs, fkim it, and clarify it over a gentle fire.

To make fyrup of clovegilliflowers.

CLIP your gilliflowers, fprinkle them with fair water, put

them into an earthen pot, ftop it up very cloſe, ſet it in a kettle

of water, and let it boil for two hours ; then strain outthe

juice, put a pound and a half of ſugar to a pint ofjuice, putit

into a fkillet, fet it on the fire, keep it ftirring till the fugar is

all melted, but let it not boil ; then fet it by to cool, and put

it intobottles.

To makefyrup ofpeach blossoms.

INFUSEpeach bloffoms in hot water, as much as will hand

fomely cover them. Let them ftand in balneo, or in fand, for

twenty-four hours covered cloſe ; then ftrain out the flowers

from the liquor, and put in fresh flowers. Let them ftandto

infuſe as before, then ſtrain them out, and to the liquor put

fresh peach bloffoms the third time ; and, if you pleafe,

fourth time. Then to every pound ofyour infufion add two

pounds of double-refined fugar ; and fetting it in fand, or bal

neo, make a syrup, which keep for uſe.

To make fyrup ofquinces

GRATEquinces, pafs their pulpthro' a coth toextract their

juice, fet theirjuices in thefun to fettle, crbefore the fire, and

by that means clarify it ; for every four ounces ofthis juice sake

a pound offugar boiled to a browndegree If the putting it

the juice ofthe quinces fhould check theboiling of the fuga

too much, give the fyrup fome boiling til it becomes pearled ;

then take it off the fire, and when cold, put it into the bottles.

Topreferve apricot.

TAKEyourapricots, ftone and parethem thin, and take the

weight in double-refined fugar beaten af fifted, putyour apr

cots in a filver cup or tankard , cover them over with ſugar, ani

let them ftand fo all night. The nex day put them in a pie

ferving
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ferving-pan, fetthem on a gentle fire, and let them fimmer alittle

while, then letthem boil till tender and clear, taking them off

fometimes to turn and fkim. Keep them under theliquorasthey

are doing, and with a fmall clean bodkin or great needle job

them fometimes, that the fyrup may penetrate into them. When

they are enough, take them up, and putthem in glaffes . Boil and

fkim your fyrup ; and when it is cold, put it on your apricots.

Topreferve damsons whole.

YOU must take fome danifons and cut them in pieces, put

them in a ſkillet over the fire, with a much water as will cover

them. Whenthey are boiled and the liquor pretty ſtrong, ſtrain

itout : add for every pound ofthe whole damfons wiped clean,

a pound offingle- refined fugar, put the third part ofyourfugar

intothe liquor, fet it over the fire, and when itfimmers, put in

the damfons. Let them have one goodboil, and take them off

for half an hour covered up clofe ; then fet them on again, and

let them fimmer over the fire after turning them, then take

them out and put them in a bafon, ftrew all the fugar that was

left on them, and pour the hotliquor over them. Coverthem

up, and let them ftand till next day, then boil them up again

till they are enough. Take them up, and put them in pots ;

boit the liquor till it jellies, and pour it on themwhen it is al

moft cold, fo paperthem up.

To candy anyfort offlowers.

TAKEthe best treble-refined fugar, break it into lumps, and

dip it piece by piece into water, put them into aveffel offilver,

and melt them over the fire; when itjuſt boils, ſtrain it, andfet

it on the fire again, and let it boil till it draws in hairs, which

you, may perceive by holding up your fpoon, then put in the

flowers, and fet them in cups or glaffes. When it is of a hard

candy, break it in lumps, and lay it as high as you pleafe. Dry

it in a flove, or in the fun, and it will look like fugar-candy.

Topreferve gooseberries whole withoutftoning.

·

TAKEthe largeſt preferving goofeberries, and pick offthe

back' eye, but not the ftalk, then fet them over the fire in a pot

of water to fcald, cover them very cloſe to ſcald, but not boil

or break, and when they are tender take them up into cold wa

ter ; then take a pound and a half of double -refined fugar to a

pound ofgoofeberries, and clarify the fugar with water, a ping

to a pound offugar, and when your fyrupis cold, putthegoofe

berries fingleinyour preferving-pan, put thefyrup to them, and

X fet



-305 "The Art of Cookers,

fet them on a gentle fire; letthem boil ,but not too faff, left they

break : and when they have boiled and you perceive that the fu

gar has entered them, take them off; cover them with white pa

per, and fetthem by till the next day. Then take them outd

the fyrup, and boil the fyrup till it begins to be ropy; fkim it,

and put it to them again , then fet them on a gentle fire, and let

them preferve gently, till you perceive the fyrupwill rope ; thenc

take them off, ſet them bytill they are cold, cover them with pa

per, then boil fome goofeberries in fair water, and when the li

quor is ftrong enough, ftrain it out. Let it ſtand to fettle, and

to every pint take a pound of double -refined fugar, then maks

a jelly of it, put the goofeberries in glaffes, when they are cold;

cover them with the jelly the next day, paper them wet, and

then halfdry the paper, that goes in the infide, it cloſes down

better, and then white paper over the glafs. Set it in your

ſtove, or a dry place.

Topreferve white walnuts:

.

FIRST pare your walnuts till the white appears, and no

thing elfe. You muſt be very careful in the doing ofthem , that

they don't turn black, and as faft as you do them throw them

into falt and water, and let them lie till your fugar is ready..

Take three pounds ofgood loaf- fugar, put it into your prefer

ing pan, fet it over a charcoal fire, and put as much water as

willjuft wet the fugar. Let it boil, then have ready ten on

dozen whites of eggs ftrained and beat up to froth, coveryour

fugar with the froth as it boils, and fkim it ; then boil it , and

fkim it till it is as clear as crystal , then throw in your walnuis,

juſt give them a boil till they are tender, then take them ou',

and lay them in adifh to cool ; when cool, put them in your

preferving pan, and when the fugar is as warm as milk pour it

over them ; when quite cold, paper them down.

Thus clear your fugar for all preferves, apricots, peaches,

goofeberries, " currants, &c.

Topreferve walnutsgreen...

WIPEthem very clean , and lay them in ſtrong falt and wate

twenty-four hours ; then take them out, and wipe them very

clean, have ready a ſkillet of water boiling, throw them in, lat

them boil a minute, and take them out. Lay them on a coufe

cloth, and boil your fugar as above ; then juſt give your walnut

a fcald in thefugar, take them up and lay them to cool. Put

them in your preferving-pot, and pour on your fyrup as above.
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To preferve the large greenplumbs.

FIRST dip the ftalks and leaves in boiling vinegar, when

they are dry haveyour fyrup ready, and fift give them a fcald,

and very carefully with a pin take off the fkin ; boil your fugar

to a candy height, and dip in your plumbs, hang them bythe

Italk to dry, and they will look finely transparent, and by hang-

ing that way to dry, will have a clear drop at the top. You

must take great care to clear your fugar nicely..

A nice way to prefervepeaches...

PUT your peaches in boiling water, juft give them a fesld;

but don't letthem boil, takethem out and putthem in cold was

ter, then dry them in a fieve, and put then in long wide mouth-

ed bottles : to half a dozen peaches take a quarter ofa poundof

fugar, clarify it, pour it over your peaches, and fill the bottles

with brandy. Stop them cloſe, and keep them in a cloſe place.

Afecond way to preſerve peaches. ·́

MAKEyour fyrup as above, and when it is clear juſt dip in

your peaches, and take them out again, lay them on a difh to

cool, then put them into large wide-mouthed bottles, and when

the fyrup is cold pour it over them ; let them ftand till cold,

and fill up the bottle with the best French brandy. Obferve

that you leave room enough for the peaches to be well covered

with brandy, and cover the glafs clofe with a bladder and lea

ther, and tie them clofe down.

To make quince cakes. ·

YOUmuft let a pint of the fyrup of quinces with a quart or

-two of rafpberries be boiled and clarified over a clear gentle

fire, taking care that it be well ſkimmed from time to time ;

then add a pound and a halfoffugar, caufe as much more to be

brought to a candy height, and poured in hot. Let the whole

be continually stirred about till it is almoft cold, then spread it

en plates, and cut it out into cakes.

X2 CHAP.
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CHA P. XIX.

Tomake anchovies, vermicella, catchup, vine,

gar; andtokeep artichokes, French beans, &c.

To make an bovies.

PTO a peckoffprats, two pounds of common falt, a quarter

ofa pound ofbay- falt, four pounds of falt petre, two ounces

of fal prunella, two penny-worth of cochineal, pound all in a

mortar, put them into a flone pot, a row offprats, a layerof

your compound, and fo on to the top alternately. Prefs them

hard down, cover them cloſe, let them ftand fix months, and

they will be fit for ufe. Obferve that your fprats be very frch,

and don't wash nor wipe them, butjuft take them as they come

out ofthe water,

To picklefmelts, where you have plenty.

TAKE a quarter of a peck of fmelts, halfan ounce of pep

per, halfan ounce of nutmeg, a quarter of an ounce of mace,

halfan ounce ofpetre-falt, a quarter of a pound ofcommon falt,

beat all very fine, wash and clean the fmelts, gutthem, the

laythem in rows in a jar, and between every layer of fmelts

frew the feafoning with four or five bay- leaves, then boil red

wine, and pour over them enough to cover them. Coverthem

with a plate, and when cold tie them down clofe. They ex

ceedanchovies.

To make vermicella.

MIX yolks ofeggs and flour together in a pretty ſtiff palle,

fo as you can work it up cleverly, and roll it as thin as it is pof

fible to roll the pafte. Let it dry in the fun ; when it is quite

dry, with a very fharp knife cut it as thin as poffible, and keep

it in a dry place. It will run up like little worms, as veriai-

cella does ; though the best way is to run it through a coarſe

fieve, whilft the pafte is foft. Ifyou wantfometo be made in

hafte, dry it by the fire, and cut it ſmall. It will dry by th:

fire in a quarter ofan hour. This far exceeds what comes from

abroad, being fresher.

To make catchup.

TAKEthe large flaps of mushrooms, pick nothing but the

ftraws and dirt from it, then lay them in a broad earthen

pan, ftrew a good deal offalt over them, let them lie till next

morning,
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morning, then with your hand break them, put them into a

ftewpan, let them boil a minute or two, then ſtrain them

through a coarfe cloth, and wring it hard Take out all the

juice, let it ftand to fettle, then pour it off clear, run it througli

a thick flannel bag, (fome filter it through brown paper, but

that is a very tedious way) then boil it ; to a quart of the li

quor put a quarter of an ounce of whole ginger, and half a

quarter of an ounce of whole pepper Boil it brifkly a quarter

of an hour, then strain it, and when it is cold, put it into pint

bottles. In each bottle put four or five blades ofmace, and fix

cloves, cork it tight; and it will keep two years. This givesthe

best flavour of the mushrooms to any fauce. Ifyou put to a pint

ofthis catchupapint ofmum, it will taſte like foreign catchup.

J

Another way to make tatchup...

TAKE the large flaps, and falt them as above ; boil the li

quor, ftrain it through a thick flannel bag: to a quart of that

liquor put a quart of ftale beer, a large stick of horse-raddish

cut in little dips, five or fix bay-leaves , an onion ſtuck with

twenty or thirty cloves , a quarter, ofan ounce of mace, a quar❤

ter of an ounce ofnutmegs beat, a quarter ofan ounce ofblack

and white pepper, a quarter of an ounce ofall-fpice , and four or

five races of ginger. Coverit clofe, and let it fiinmer very foftly

till about one third is walted ; then ftrain it through a flannel

bag, when it is cold bottle it in pint bottles, cork it clofe, and

It will keep a great while ; you may put red wine inthe room

ofbeer; fome put in ahead ofgarlick, but I think that fpoils it.

The other receipt you have in the Chapter for the Sea.

19.

fo

Artichokes to keep all ibe year.

BOIL as many artichokes as you intend to keep ; boil them'

as juft the leaves will come out, then pull off all the leaves

and choke, cut them from the ſtrings, lay them on a tin-plate,

and putthem in an oven where tarts are drawn, let them ſtand

till the oven is heated again, take them out before the wood is

put in, and fet them in again, after the tarts are drawn ; fo do

till theyare as dry as a board, them put then in a paper bag, and

hang them in a dry place. You fhould laythem in warm wa

ter three or four hours before you use them, fhifting the water

often. Let the laft water be boiling hot ; they will be very

tender, and eat as fine as freſh ones. You need not dry all

your bottoms at once, as the leaves are good to eat : fo boil a

dozen at a time and fave the bottoms for this ufe.

X 3
T
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?! To keep French beans all theyear.

TAKEfine youngbeans, gather them on avery fine day, have

a large ftonejar ready, clean and dry, lay a layer of falt at the

bottom, and them a layer of beans, then falt, and then beans, ;

and foen till the jar is full ; coverthem with falt, and tie acoarſe:

cloth over them and a board on that, and then a weight to keep

it clofe from all air ; fet them in a dry cellar, and when you ufe:

them take fome out and cover them clofe again ; wash them you

took our very clean , and let them lie in foft water twenty-four

hours, thifting the water often ; when you boil them don't put

any falt inthe water. The best way of dreffing them is, boil:

them with just the white heart of a ſmall cabbage, then drain

them, chop the cabbage, and put both into a fauce pan with a

piece ofbutter as big as an egg rolled in flour, fhake a little pep-

per, putin a quarter of a pint ofgood gravy, let them flew ten

minutes, and then difhthem up for a fide- difh. A pint of beans;

tothe cabbage, You may do more or lefs, juft as you pleaſe.,

fb To keepgreen peafe till Christmas.
:

Take fine young peafe, fhell them, throwthem into boiling

water with fome falt in, let them boil five or fix minutes, throw

them into a cullender to drain, then lay a cloth four or five

times double on a table, and fpread them on ; drythem very

well, and have your bottles ready, fill them and cover them.

with mutton fat, try'd ; when it is a little cool fill the necks al-

moft to the top, cork them , tie a bladder and a lath over them,

and fet them ina cool dry place. When you uſe them boil your

water, put in a little falt, fome fugar, and a piece of butter

whenthey are boiled enough, throw them into a fieve to drain,

then put them into a fauce-pan with a good piece of butter : .

keep thaking it round all the time till the butter is melted, then

turn them into a difh , and fend them to table...

.

Another way to prefervegreenpeafe.

GATHER your peafe on a very dry day, whenthey are nei

ther old, nor yet too young, fhell them, and have ready fome

quartbottles with little mouths, being well dried ; fill the bottles

and cork them well, have ready a pipkin of roſin melted, into

which dip the necks of the bottles, and fet them in avery dry

place that is cool.

To keepgreengooseberries till Christmas.

1.2

PICK your large green goofeberries on a dry day, haveready

your bottles clean and dry, fill the bottles and cork them , fer

them in a kettle of water up to the neck, let the water boil

t
+

I

very
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very foftly till you find the goofeberries are codled, take them,

out, and put in the rest ofthe bottles till all are done; then have

ready fome rofin melted in a pipkin, dip the necks of the bot

tles in, and that will keep all air from comingat the cork, keep

them in a cold dry place where no damp is, and they will bake

as red as a cherry. You may keep them without fealding, but

then the ſkins will not be fo tender, nor bake ſu fine.

To keep red gooseberries.

PICK them when full ripe, to each quart ofgoofeberries put

a quarter of a pound of Liſbon fugar, and to each quarter ofa

pound offugar put a quarter of a pint of water, let it boil, then

put in your goofeberries, and let them boil foftly two or three

minutes, then pour them into little ſtonejars ; when cold cover

them up and keep them for uſe ; they make fine pies with little

trouble. You may prefs them through a cullender; to a quart

of pulp put halfa pound of fine Lifbon lugar, keepstirring over

the fire till both be well mixed and boiled, and pour it into a

fone jar ; when cold cover it with white paper, and it makes

verypretty tarts or puffs.

To keep walnuts all theyear.

TAKE a large jar, a layer offea fand at the bottom, then a

layer of walnuts, then fand, then the nuts, and fo on till the

jar is full and be fure they don't touch each other in any of

the layers. When you would ufe them, laythemin warm wa-

ter for an hour, fhift the water as it cools ; then rub them

dry, and they will peel well and eat fweet. Lemons will keep

thus covered better than any other way;

Another way to keep lemons.

TAKE the fine large fruit that are quite found and good,

and take a fine packthread about a quarter ofayard long, run it

thro' the hard nib at the end ofthe lemon, then tie the ftring

together, and hang it on a little hook in a dry airy place ; fo

do as many as you pleafe, but be fure they don't touch one an-

other, nor any thing elfe, but hang as high as you canThus

you may keep pears, &c. only tying the ftring tothe falk.

To keep white bullice, pear plumbs, or damfens, &c.for

tarts or pies. -

GATHERthem when full grown, and juft as they begin to

turn. Pick all the largest out, fave about two thirds of the

fruit, the other third put as much water to as you think will

X 4
cover
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coverthe reft. Let them boil, and fkim them'; whenthe fruit is

boiled very foft, then ftrain it through a coarfe hair-fieve ; and

toevery quart of this liquor put a pound and a halfoffugar, boil

it, and fkim it very well ; then throw in your fruit, juſt give

them a feald ; take them off the fire, and when cold put them

into bottles with wide mouths, pour your fyrup over them, lay

a piece ofwhite paper over them, and cover them with oil. Be

fure to take the oil well off when you use them, and don't put

them in larger bottles than you think you fhall make uſe of at

a time, because all thefe forts of fruits foil with the air.

To make vinegar.

TOevery gallon ofwater put a pound ofcoarfe Lifbon fugar.

let it boil, and keep ſkimming of it as long as the fcum riſes ;

then pour it into tubs, and when it is as cold as beer to work,

toaft a good tuaft, and rub it over with yeaft. Let it work

twenty-four hours ; then have ready a veffel iron-hooped, and

wel! painted, fixed in a place where the fun has full power, and

fix it to as not to have any occafion to moveit. Whenyou draw

it off, then fill your veffels, lay a tile on the bung to keep the

duit out. Makeit in March, and it will be fit to use in June of

July. Drawit off into little one bottles the latter end ofJune

or beginning of July, let it ftand till you want to uſe it, and

it will neverfoul any more; but when you go todraw it off, and

you find it is not four enough, let it ftand a month longer before

you draw it off. For pickles to go abroad, ufe this vinegar

alone ; but in England you will be obliged, when you pickle,

to put one half cold fpring- water to it, and then it will be full

four with this vinegar. You need not boil, unless you pleate,

for almost anyfort of pickles, it will keep them quite good. It

will keep walnuts very fine without boiling, even to go to the

Indies ; but then don't put water to it. For green pickles, you

maypour it fcalding hot on two or three times. Allotherfort of

pickles you need not boil it. Mushrooms only wash them clean,

drythem, put them into little bottles , with a nutmegjuft fcalded

in vinegar, and fliced ( whilft it is hot ) very thin, and a few bla-

des of mace; then fill up the bottle with the cold vinegar and

fpring-water, pour the mutton fat try'd over it, and tie a blade

der and leather over the top. Thele mushrooms won't be fo

white, but as finely tafted as if they werejuſt gathered ; and a

fpoonfull ofthis pickle will give fauce avery fine flavour.

White walnuts, fuckers, and onions, and all white pickles,

do in the fame manner, after they are ready for the pickle,

To
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To fry fmelts.

LAY yourfmelts in a marinade ofvinegar, falt, pepper, and

bay- leaves, and cloves for a few hours ; then dry them ina

napkin, drudge them well with fls ur, and have readyfome but-

ter hot in a few-pan. Fry them quick, lay them in your difb,

and garnish with fry'd parsley.

To roast apound ofbutter.

LAY it in falt and water two or three hours, then fpit it,

and rub it all over with crumbs of bread, with a little grated

nutmeg, lay it to the fire, and as it roafts, bafte it withtheyolks

of two eggs, and then with crumbs of bread all the time it is a

roafting; but have ready a pint of oyfters flewed in theirown

liquior , and lay in the difh under the butter; when the bread

has foaked up al. the butter, brown the outfide, and lay it on

your nyfters. Your fire must be very flow.

To raiſe afollad in two hours at the fire.

TAKE fresh horfe-dung hot, lay it in a tub near the fire,

then fprinkle fome mullard - feeds thick on it, lay athin layer of

hole - dung over it, cover it clofe and keep it by the fire, and

it will rife bigh enough to cut in two hours.

CHAP. XX.

DISTILLING.

To diftil walnut water.

TAKE a peck of fine green walnuts, bruife them well in a

large mortar, put them in a pan, with a handful of baum bruif

ed, put two quarts ofgood French brandy to them, coverthem

clofe, and let them lie three days ; the next day diftil them in

a cold ftill ; from this quantity draw three quarts, which you

maydo in a day.

How to use this ordinaryftill.

YOU muft lay the plate, then wood-afhes thick at the bot-

tom, then the iron pan, which you are to fill with your walnuts

and liquor, then put on the head of the ftill, make a pretty

brifk fire till the ſtill begins to drop, then flacken it fo asjust to

have
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have enough tokeep the ftill at work, mind all the time tokeep

a wet cloth all over the head of the ſtill all the time it is at

work, and always obferve not to let the ftill work longer than

the liquoris good, and take great care you don't burn the ftill;

and thus you may diftil what you pleafe. If you draw the ſtill

too far it will burn, and give your liquor a bad taste.

To make treacle-water.

TAKEthe juice ofgreen walnuts four pounds, of rue, car.

duus, marygold, and baum, of each three pounds, roots of

butter-bur half a pound, roots of burdock one pound , angelica

and mafterwort, of each half a pound, leaves of fcordium fix

handfuls, Venice treacle and mithridate of each half a pound,

old Canary wine two pounds, white wine vinegar fix pounds,

juice oflemon fix pounds, and diftil this in an alembic.

.

To make black cherry water.

TAKE fix pounds of black cherries, and bruiſe them fina

then put to them the tops of rofemary, fweet marjoram,

fpearmint, angelica, baum, marygold flowers, ofeach a handful,

dried violets one ounce, anifeeds and fweet fennel feeds, of

each halfan ounce bruifed ; cut the herbs fmall, mix all toge

ther, and diftil them off in a cold ſtill,

To make kysterical water,

TAKE betony, roots of lovage, feeds of wild parfnips, of

each two ounces, roots offingle piony four ounces , of mifletoe

of the oak three ounces, myrrh a quarter of an ounce, caftor

halfan ounce; beat all thefe together and add to them a quar

ter ofa pound of dried millepedes : pour on these three quarts

ofmugwort-water, and two quarts of brandy; let them ftand

in a clofe veffel eight days, then diſtil it in a cold stil ! posted

up. You may draw off nine pints ofwater, and fweeten it to

your tafte. Mix all together, and bottle it up..

To diftil red-rose buds.

WET your rofes in fair water ; four gallons of rofes will

take near two gallons of water, then ſtill them in a cold ſtill ;

takethe fame filled water, and put it into as many freſh roſes

as it will wet, then ftill them again .

Mint, baum, parſley, and penny-royal water, diftil the fame

way.

7
To
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Roots.

To makeplague-water.

Flowers, Seeds. re

Angelica, Wormwood, Hart's tongue,

Dragon,
Suckery,

Maywort, Hylop,

Mint, Agrimony,

Rue, Fennel,

Carduus, Cowflips,

Origany,
Poppys,

Winter-favoury, Plaintain,

Broad thyme, Setfoyl,

Roſemary
Vocvain,

Pimpernell,
Maidenhair,

Sage, Motherwort,

Fumatory, Cowage,

Coltsfoot,

Scabeus, Gromwell,
"

Horehound,

Fennel,..

Melilot,

Comfrey,

Featherfew,

Wood-fortel,

Pellitory ofthe wall,

Centaury,

Sea-drink, a good handful of

Golden-rod, eachoftheaforefaid things,

Gentian-root,

St. John wort,

Red rofe-leaves,

Heart's cafe,

Burridge, Dill. Dock-root,

Saxafreg,
Butterbur root,

Betony,

Liverwort,

Jarmander,

Piony-root,

Bay-berries,

Juniper-berries, of each of

thefe a pound,

One ounce of nutmegs, one ounce ofcloves , and half an ounce

ofmace ; pick the herbs and flowers, and fhred them a little.

Cut the roots, bruife the berries, and pound theſpices fine ; take

a peck ofgreen walnuts, and chop them fmall ; mix all thefe to-

gether, and lay them to fleep in fack lees, or any white wine-

lees, if not in good fpirits ; but wine lees are beft. Let them

lie a week or better ; be fure to ftir them once a day with a

flick, and keep them clofe covered, then ftill them in an alem-

bic with a flow fire, and take care your ftill does not burn. The

firft, fecond, and third running is good , and fome ofthe fourth,

Let them ftand till cold, then put them together.

To make furfeit-water.

YOU musttake fcurvy-grafs, brook lime, water-creffes, Ro-'

man wormwood, rue, mint, baum, fage, clivers, of each one

handful ; green merery two handfuls ; poppys, if freſh halfa

peck, if dry a quarter of a peck ; cochineal, fix pennyworth,

faffron, Gxpennyworth ; anifeeds, carraway-feeds, coriander

fecas,
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feeds, cardamom-feeds, of each an ounce; liquoricetwo ounces;

fcraped, figs fplit a pound, raifins of the fun ſtoned a pound,

juniper-berries an ounce bruifed, nutmeg anouncebeat, miace

an ounce bruifed, fweet fennel-feeds an ounce bruifed , a few

flowers of rosemary, marygold and fage-flowers : put all thefe

into a large ftone jar, and put to then three gallons ofFrench

brandy ; cover it cloſe, and let it ſtand near the fire for three

weeks. Stir it three times a week, and be fure to keep it cloie

ftopped, and then ftrain it off ; bottle your liquor, and pouron

the ingredients a gallon more of French brandy. Let it ftand

a week, stirring it once aday, then diftil it in a cold till, and

this will make a fine white furfeit water.

You may make this water at any time ofthe year, ifyou

live at London, becauſe the ingredients are always to be had

either green or dry ; but it is the beft made in fummer.

Tomake milk water.

TAKEtwo good handfuls ofwormwood, as much carduus

as much rue, four handfuls of mint, as much baum, halfai

much angelica, cut thefe a little, put them into a cold till, and

put to them three quarts of milk. Let your fire be quick till

your ftill drops, and then flacken your fire. You may draw

off two quarts. The first quart will keep all the year.

How to diftil vinegar you have in the Chapter of Pickles.:

CHA P. XXI.

How to MARKET.

And the feafons of the year for Butchers Meat,

Poultry, Fish, Herbs, Roots, &c. and Fruit.

Pieces in a bullock.

THEhead, tongue, palate ; the entrails arethe fweetbreads,

kidneys, fkirts, and tripe ; there is the double, the roll, and

the reed-tripe.

Thefore- quarter.

FIRST is thehaunch ; which includes the clod, marrow-boner

Shin, and the sticking- piece, that is the neck end. The next is

the leg ofmutton-piece, which has part of theblade-bone ; then

2 the
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the chuck, the brifcuit, the four ribs and middle rib, which is

called the chuck rib.

The bind-quarter.

FIRST firloin and rump, the thin and thick-flank, the

Veiny-piece, then the chuck-bone, buttock, and leg..

In asheep.

THE head and pluck ; which includes the liver, lights,

heart, fweetbreads, and melt.

:

The fore quarter.

TIE neck, breaſt, and ſhoulder.

THE leg and loin.

The hind quarter,

The two loins together is called a ſad-

dle of mutton, which is a fine joint when it is the littlefat

mutton.

In a calf.

THE head and inwards are the pluck ; which contains the

heart, liver, lights , nut, and melt, and what they call theſkirts,

(which eat finely broiled) the throat fweetbread, andthe wind-

pipe fweetbread, which is the fineft.

The fore-quarter is the fhoulder, neck, and breaſt.

The hind-quarter is the leg, which contains the knuckle

and fillet, then the loin.

In a boufe-lamb.

TIIE head and pluck , that is the liver, lights, heart, nut, and

melt. Then there is the fry, which is the fweetbreads, lamb-

ftoncs, and fkirts, with fome oftheliver.

The fore-quarter is the fhoulder, neck, and breaft together.

The hind-quarter is the leg and loin. This is in high feaſon

at Christmas, but lafts all the year.

Grafs lamb comes in in April or May, according to thefea

fon ofthe year, and holds good till the middle of Auguft.

In a bog.

THE head and inwards ; and that is the hallet, which is

the liver and crow, kidney and ſkiits. It is mixed with a great

deal of fage and fweet herbs, pepper, falt, and ſpice, fo rolled in

the caul and roafted ; then there are the chitterlains and the

guts, which are cleaned for faufages.

The fore-quarter is the fore-loin and fpring; if a largehog,

youmay cut a fpare-rib off.

The hind-quarter only leg and loin,

Abacon
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A bacon bog.

THIS is cut different, becauſe of making ham, bacon, and

pickled pork. Here you have finefpare-ribs, chines, and grif

kins, and fat for hog's lard. The liver and crow is much ad

mired fried with bacon ; the feet and ears are both equally

goodfoufed.

Pork comes in feafon at Bartholomew-tide, and holds good

till Lady-day.

How to chufe Butcher's Meat.

To chufe lamb.

IN a fore-quarter of lamb mind the neck-vein ; if it be an

azure blue it is new and good, but if greenifh or yellowish, it

is near tainting, if not tainted already. In the hinder-quarter,

fmell under the kidney, and try the knuckle ; ifyou meet with

a faint fcent, and the knuckle be limber, it is ftale killed. For

a lamb's head, mind the eyes ; if they be funk or wrinkled, it

is ftale ; if plump and lively, it is new and sweet.

Veal.

IF the bloody vein in the fhoulder looks blue, or a bright red,

it is new killed ; but if blackish, greeniſh, or yellowish, it is

flabby and ſtale ; ifwrapped in wet cloths, fmell whether it be

mufty or not. The loin first taints under the kidney, and the

Aefh, if ſtale killed, will be foft and flimy.

The breaft and neck taints firft at the upper-end, and you

will perceive fome dufky, yellowish, or greenifh appearance;

the ſweetbread on the breaft will be clammy, otherwiſe it is freſh

and good. Theleg is known to be newby the ftiffness of the

joint; if limber and the flesh feems clammy, and has green or

yellowifh fpecks, it is ftale. The head is known as the lamb's.

The flesh of a bull-calf is more red and firm than that ofa cow-

calf, and the fat more hard and curdled.

Mutton.

Ifthe muttonbe young, the flesh will pinch tender ; ifold,

it will wrinkle and remain fo ; ifyoung, the fat will eafily part

from the lean ; if old, it will ſtick by ſtrings and ſkins ; if ram-

mutton, the fat feels fpungy, the Alch clofe grained and tough,"

notrifing again, when dented with your finger ; ifewe- mutton ,

the flesh is paler than weather-mutton, a clofer grain, and

eafily parting. If there be arot, the flesh will be palifh, and the

fat a faint whitish, inclining to yellow, and the flefli will be loofe

at the bone. Ifyou fqueeze it hard, fome drops of water will

fland



made Plain and Eafy.
319

ftand up like ſweat ; as to the newneſs and ftalenefs, thefame

is to be obſerved as by lamb.

Beef

If it be right ox beef,it will have an open grain ; ifyoung,

atender and oily fmoothnefs.: if rough and. fpungy, it is old,

or inclining to be ſo, except neck, briſcuit, and ſuch parts as are

very fibrous, which in young meat will be more rough than in

other parts. A carnation pleaſant colour betokens good fpend..

ing meat, the fuet a curious white, yellowish is not fo good.

Cow-beef is lefs bound and clofer grained than the ox, the

fat whiter, but the lean fomewhat paler; ifyoung, the dent

you make with your finger will rife again in a little time.

Bull-beef is of a clofe grain; deep dufky red, tough in pinch-

ing, the fat fkinny, hard, and has a rammifh rank (mell ; and

for newneſs and ftalenefs, this flesh bought fresh has but few

figns, the more material is its clamminets, and the rest your

fall will inform you . If it be bruifed, thefe places will look

more dufky or blackifh than the rest.

Pork.

If it be young, the lean will break in pinching between

yourfingers, and ifyou nipthe fkin with your nails , it will make

a dent ; alfo if the fat be foftand pulpy, in a manner like lard; -

if the lean be tough, and the fat flabby and pungy, feeling

rough, it is old ; efpecially if the rind be stubborn, and you

cannot nip it with your nails.

If of aboar, thoughyoung, or ofa hog gelded at full growth,.

the flesh will be hard, tough, reddith, and rammifh offmell ;

the fat fkinny and hard ; the fkin very thick and tough, and

pinched up will immediately fall again.

As for old and new killed, try the legs, hands, and fprings,

by puttingyour finger under the bone that comes out ; for ifit

be tainted, you will there find it by fmelling your finger ; be-

fides the fkin will be fweaty and clammy when ftale, but cool .

and fmooth when new.

If
you find little kernels in the fat ofthe pork, like hail-

hot, ifmany, it is meafly, and dangerous to be eaten

How to chufe brawn, venifen, IVeftphalia bams, &c.

BRAWN is known to be old oryoung bythe extraordinary

or moderate thickness ofthe rind ; the thick is old, the mode

rate is young. If the rind and fat be very tender, it is not boar

brawn, butbarrow or fow.

Venifan
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Venifon.

TRY the haunches or fhoulders under the bones that come

out, with your finger or knife, and asthe fcent is fweet or rank,

it is new or ftale ; and the like of the fides in the moſt fleshy

,parts : iftainted they will look greenish in fome places, or mots

then ordinary black. Look on the hoofs, and ifthe clefts are

very wide and tough, it is old ; if cloſe and ſmooth, it is

-young.

Thefeafonfor venison.

THE buck venifon begins in May, and is in high ſeaſon till

All-Hallow's-day ; the doe is in feafon from Michaelmas.to

the end ofDecember, or fometimes to the end of January.

Weftphalia hams and English bacon.

Put a knife under the bone that fticks out ofthe ham, and

if it comes outin a manner clean, and has a curious flavour, itr

Sweet and good ; ifmuch ſmeared and dulled, it is taintedorrufty.

Englishgammons are tried the fame way; and for otherparts

try the fat ; if it be white, oily in feeling, does not break of

crumble, good ; but ifthe contrary, and the lean has fome li

tle ftreaks ofyellow, it is rufty, or will foon befo."

To chufe butter, cheeſe, and eggs.

WHEN you buy butter, truft not to that which will be gi

venyou to taſte, but try in the middle, and if your fmell and

tafte be good, you cannot be deceived.

Cheefe is to be chofen by its moift and fmooth coat ; if old

cheeſe be rough coated, rugged, or dry at top, beware of little

worms ormites. If it be over-full ofholes, moift or ſpungy, it

isfubject to maggots. If any foft or perished place appear on

the outfide, try how deep it goes, for the greater part may be

hid within.

Eggs, hold the great end to your tongue; if it feels warm;

be fure it is new ; if cold, it is bad, and fo in proportion to the

heat and cold, fo is the goodnefs of the egg. Another wayto

knowa good egg is to putthe egginto a pan ofcold water, the

frefher the eggthe fooner it will fall to the bottom; if rotten,

it will fwim at the top. This is alfo afure way not to be de-

ceived. As to the keeping of them, pitch them all with the

fmall end downwards in fine wood-afhes, turning them once

a week end-ways, and they will keep fome months.

Poultry infeafon.

JANUARY. Hen turkeys, capons, pullets with eggs, fowls,

chickens, bares, all forts of wild fowl, tame rabbits and tame

pigeons.
FE-
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February. Turkeys and pullets with eggs, capons, fowls,

Imall chickens, hares, all forts of wild fowl (which in this

month begin to decline) tame and wild pigeons, tame rabbits,

green geefe, young ducklings, and turkey poults.

March. This month the fame as the preceding month ; and

inthis month wild fowl goes quite out.

April. Pullets, fpring fowls, chickens, pigeons, young wild

rabbits, leverets, young geefe, ducklings, and turkey poults.

May. The fame.

June. The fame.

July. The fame ; with young partridges, pheafants, and

wild ducks, called flappers or moulters.

Auguft. The fame.

September, October, November, and December. În thete

months all forts offowl, both wild and tame, are in ſeaſon ; and

in the three laſt, is the full feafon for all manner of wild fowl.

Howto chufepoultry.

Toknow whether a capon is à true one, young or old, new orfalt.

IF he be young his fpurs are fhort, and his legs fmooth ; if

a true capon, a fat vein on the fide ofhis breaft, the comb pale,

and athick belly and rump : if new, he will have a clofe hard

went ; ifftale, a looſe open vent.

A cock or hen turkey, turkeypoults.

IF the cockbe young, his legs will be black and ſmooth, and

his fpurs fhort; if ftale, his eyes will be funk in his head, and

the feet dry ; if new, the eyes lively ai.d feet limber. Obferve

the like bythe hen, and moreover if the be with egg, fhe will

have a foft open vent ; if not, a hard clofe vent. Turkey poults

are known the fame way, and their age cannot deceive you.

Acock, ben, &c.

IF young, his fpurs are ſhort and dubbed, but take particular

notice they are not pared nor fcraped : if old, he will have an

open vent ; but if new, a clofe hard vent : and fo of a hen, for

newness or ftalenefs ; if old, her legs and comb are rough; if

young, smooth.

Atamegoofe, wild goofe, and bran goofe.

IF the bill be yellowish , and the has but few hairs, he is

young; but if full of hairs, and the bill and foot red, fhe is

old ; if new, limber-footed : if ftale, dry footed. And foof a

wild goofe, and bran goofe.

Y
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Wild and tame ducks.

THE duck, when fat, is hard and thick on the belly, but if

not, thin andlean ; ifnew, limber-footed ; if ftale, dry footed.

Atrue wild duck has a reddiſh foot, fmaller than the tame one.

Goodwetts, marle,knots, ruffs,gull,dotterels, andwheat-ears."

IF theſe be old, their legs will be rough ; ifyoung, ſmooth;

iffat, a fat rump ; if new, limber-footed ; if ftale, dry-footed.

Pheasant cock and ben.

THE cock when young, has dubbed fpurs : when old, ſharp

fmall fpurs ; if new, a falt vent ; and if ftale, an open flabby

one. The hen, ifyoung, has fmooth legs, and her flesh of a cu-

rious grain ; if with egg, fhe will have a foft open vent, and if

not, a cloſe one. For newneſs or ftaleneſs, as the cock.

Heath andpheafantpoults.

IF new, they will be ſtiff and white in the vent, and the feet

limber; if fat, they will have a hard vent ; if ftale, dry-footed

and limber ; and if touched, they will peel.

Heath cock and ben.

IF young, they have fmooth legs and bills ; and if old,

rough. For the reſt, they are known as the foregoing.

Partridge, cock and ben.

THE bill white, and the legs bluifh, fhew age ; for ifyoung,

the bill is black and legs yellowish ; if new, a faft vent; if

ftale, a green and open one. If their crops be full, and they

have fed on green wheat, they may taint there ; and for this

fmell in their mouth.

Woodcock andSnipe.

THE woodcock, iffat, is thick and hard ; if new, limber-

footed ; when .ftale, dry-footed ; or iftheir nofes are fnotty,?

and their throats muddyand moorifh, they are naught. A fnipe,

if fat, has a fatvent in the fide under the wing, and in the vent

feels thick ; for the reft, like the woodcock.

Doves andpigeons.

TO know the turtle dove, look for a bluifh ring round his

neck, and the reft moftly white : the ftock-dove is bigger ;

and the ring-dove is lefs than the flock - dove . The dove- houfe ,

pigeons, when old, are red legged ; if new and fat, they will

feel full and fat in the vent, and are limber-footed ; but ifftale,

a flabby and green vent.

And fo green or grey plover, fieldfare, blackbird, thruſh,

larks, &c. 6 Ofs
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Ofbare, leveret, cr rabbit.

¡fHARE will be whitiſh and ſtiff, if new and clean killed ;

ftale, the flesh blackiſh in moft parts and the body limber; ifthe

cleft in her lips ſpread very much, and her claws wide and rag-

ged, fhe is old, and the contrary young ; ifthe harebe young,

the ears will tear like a piece ofbrown paper ; if old, dry and

tough. To know a true leveret, feel on the fore- leg near the

foot, and if there be a fmall bone or knob it is right, if not, it.

is a hare : for the reft obferve as in a hare. A rabbit, if ftale,

will be limber and flimy ; if new, white and fliff; if old, her

claws are very long and rough, the wool mottled with grey

hairs ; ifyoung, the claws and wool fmooth.

FISH in feafon.

Candlemas quarter.

LOBSTERS, crabs, craw-fish, river craw- fish, guard -fiſh,

mackrel, bream, barbel, roach, fhad or alloc, lamprey or lam

per-eels, dace, bleak, prawns, and horse -mackrel.

The eels that are taken in running water, are better than

pond eels ; ofthefe the filver ones are moft efteemed .

Midfummer quarter.

TURBUTS and trouts, foais, grigs, and fhaffins and glout,

tenes, falmon, dolphin, Aying-fifh , theep- head, tollis, both land

and fea, fturgeon, feale, chubb, lobiters, and crabs.

Sturgeon is a fifh commonly found in the northern feas; but

now andthen we find them in our great rivers, the Thames, the

Severn, and the Tyne. This fifhis of avery large fize, and will

fometimes meaſure eighteen feet in length. They are much

tfteemed when freſh , cut in pieces, and roafted or baked, orpick-

led for cold treats. The cavier is eſteemed a dainty, which is the

fpawn ofthis fish . The latter end of this quarter comes fmelts.

Michaelmas quarter.

COD and haddock, coal-fiſh white and pouting hake, lyng,

tuke and mullet, red and grey, weaver, gurnet, rocket, her-

rings, fprats, foals, and flounders, plaife, dabs and fineare dabs,

eels, chars, feate, thornback and homlyn , kinſon , oyſters and

follops, falmon, fea-perch andcarp, pike, tench, and fea - tench.

Scate-maides are black, and thornback maides white. Gray

bafs comes with the mullet.

Y2 I.¿
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In this quarter are fine fmelts, and hold till after Chriſtmas.

There are two forts of mullets, the fea-mullet and river

mullet, both equally good .

Christmas quarter.

DOREY, brile, gudgeons, gollin, fmelts, crouch, perch

anchovy and loach, fcollop and wilks, periwinkles, cockles,

muffels, geare, bearbet and holleber.

How to chufefifb.

To chufe falmon, pike, trout, carp, tench, grailing, barbel, chub,

ruff, eel, whiting, fmelt , fhad, &c.

ALL thefe are known to be new or ftale by the colour of

their gills, their eafinefs or hardneſs to open, the hanging or

keeping uptheir fins, the ftanding out or finking of their eyes,

&c. and by fmelling their gills.

Turbot.

HEis chofen byhis thickness and plumpnefs ; and ifhis belly

be of a cream colour, he muſt ſpend well ; but if thin , and his

belly of a bluish white, he will eat very looſe.

Cod and codling.

CHUSEhim by his thicknefs towards hishead, and the white-

nefs of his flesh when it is cut and fo of a codling.

Lyng.

FOR dried lyng, chufe that which is thickeſt in the poll,

and the Aef ofthe brightest yellow.

Scate and thornback.

THESE are choſen by their thickness, and the fhe-feate is

the fweeteft, efpecially iflarge.

Soals.

THESE are chofen by their thickneſs and ftifnefs ; when

their bellies are of a cream colour, they spend the firmer.

Sturgeon.

IF it cuts without crumbling, and the veinsand griftles give

a true blue where they appear, and the fleth a perfect white,

then conclude it to be good.

Frefs herrings and mackre!.

IF their gills are of a lively fhining redness, their eyes ftand

full, and the fish is ftiff, then they are new; but if duſky and

faded, or finking and wrinkled , and tails limber, they are ftale.

Lobsters.

CHUSEthem bytheir weight ; the heavieft are beft, ifnowa

tes
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er be in them: if new, the tail will pull fmart, like a fpring ;

if full, the middle of the tail will be full of hard, or reddiſh-

fkinned meat. Cock lobfter is known bythe narrow back part

of the tail, and the two uppermost fins within his tail are ſtiff

and hard; but the hen is foft, and the back of her tail broader..

Prawns, ſhrimps, and crabfifb.

THE two first, if ftale, will be limber, and caft a kind of

flimy ſmell, their colour fading, and they flimy : the latter will

be limber in their claws and joints, their redcolourturn black-

iſh and duſky, and will have and ill fmell under their throats;

otherwife all of them are good.

Plaife and flounders.

IF they are ftiff, and their eyes be not funk or look dull, they

are new; the contrary when ftale. The beft fort ofplaiſe look

bluish on the belly.

Pickledfalmon.

IF the flesh feels oily, and the fcales are ſtiff and ſhining,

and it comes in flakes, and parts without crumbling, then itis

new and good, and not otherwife.

Pickled and red berrings.

FOR the firft, open the back tothe bone, and ifthe fleſh be

white, fleaky and oily, and the bone white, or abright red, they

are good. If red herrings carry a good glofs, part well from

the bone, and ſmell well, then conclude them to be good,

FRUITS and GARDEN-STUFF throughout the year.

Januaryfruits yet lafting, are

SOME grapes, the Kentish, ruffet, golden, French, kirton

and Dutch pippins, John apples, winter queenings , the mari-

gold and Harvey apples, pom-water, golden-dorfet, renneting,

love's pearmain, and the winter pearmain ; winter burgomot,

winter-boncretien , winter maſk, winterNorwich, and greatfur-

rein pears. All garden things muchthe fame as in December.

Februaryfruitsyet lafting.

THE fame as in January, except the golden-pippin and pom-

water; alfo the pomery, and the winter-peppering and dago-

...bent pear.

Marchfruitsyet lafting.

THE golden ducket-dauſet , pippins , rennettings, Jove'spear-

main andJohn apples. The latter boncretien, and double-
bloffom pear.

Y 3 April
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Aprilfruitsyet lafting.

YOU-have now in the kitchen-garden and orchard, autumn'

carrots, winter fpinach, fprouts of cabbage and cauliflowers,

turnip-tops, afparagus, young radifhes, Dutch brown lettuce

and creffes, burnet, young onions, fcallions, leeks, and early

kidney beans. On hot beds, purflain, cucumbers, and muſh-

rooms. Some cherries, green apricots, and goofeberries for tarts.

Pippins, deuxans, Weſtbury apple, ruffeting, gilliflower, the

latter boncretien, oak pear, &c,

May. The product of the kitchen andfruit garden.

ASPARAGUS, cauliflowers, imperial Silefia, royal and cab-

bage lettuces, burnet, purflain, cucumbers, nafturtian flowers,

peafe and beans fown in October, artichokes, fcarlet ftrawber

ies, and kidney beans. Upon the hot beds, May cherries, May

dukes. On walls, green apricots, and gooseberries.

Pippins, devans, or John apple, Weftbury apples, ruffetting,

gilliflower apples, the codling, &c.

The greatkarvile, winter-boncretien, black Worceſter pear,

furrein, and double bloffom-pear. Now is the proper time to

diftil herbs, which are in their greateſt perfection,

June. The product of the kitchen andfruit garden.

ASPARAGUS, garden beans and peafe, kidney beans, cau-

liflowers, artichokes, Battersea and Dutch cabbage, melons on

the first ridges, young onions, carrots, and parfnips fown in

February, purflain , burrage, burnet, the flowers of nafturtian,

the Dutch brown, the imperial, the royal, the Silefia and cofs

lettuces, fome blanched endive and cucumbers, and all forts of

por-herbs.

Green goofeberries, ftrawberries, fome rafpberries, currants

white and black, duke cherries, red harts, the Flemish and

carnation cherries, codlings,jannatings, and the mafculine apri-

cot. And in the forcing frames all the forward kind of grapes .

July. Theproduct of the kitchen andfruit garden.

RONCIVAL and winged peafe, garden and kidney beans,

cauliflowers, cabbages, artichokes, and their fmall fuckers, all

forts ofkitchen and aromatic herbs. Sallads, as cabbage-let-

Fuce, purflain, burnet, young onions, cucumbers, blanched en-

dive,
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dive, carrots, turnips, beets, nafturtian-flowers, muſk melons,

wood-ftrawberries, currants, goofeberries, rafpberries, red and

whitejannatings, the Margaret apple, the primat-ruffet, fum-

mer-green chiffel and pearl pears, the carnation-morella, great

bearer,Morocco, origat, and begarreaux -cherries. Thenutmeg,

Ifabella, Perfian, Newington, violet, mufcal, and rambouillet

peaches. Nectarines, the primodial, myrobalan, red, blue, am-

ber, damaſk-pear, apricot, and cinnamon-plumbs ; alſo the

king's and lady Elizabeth's plumbs, &c. fome figs and grapes.

Walnuts in high ſeaſon to pickle, and rock-fampier. The fruit

yet lafting of the laft year is, the deuxans and winter- ruffeting.

Auguft . The product ofthe kitchen andfruitgarden.

CABBAGESand theirfprouts, cauliflowers, artichokes, cab-

Bage-lettuce, beets, carrots, potatoes, turnip, fome beans,

Reafe, kidney-beans, and all forts of kitchen-herbs, raddiſhes ,

horfe-raddifh, cucumbers, creffes, fome tarragon, onions, gar-

lick, rocumboles, melons, and cucumbers for pickling.
·

Gooſeberries, raspberries,, currants, grapes, figs, mulberries

and filberts, apples, the Windfor fovereign, orange burgamot

fliper, red Catharine, king Catharine, penny- pruffian, ſummer

poppening, fugar and louding pears. Crown Bourdeaux, lavur,

difput, favoy and wallacotta peaches ; the muroy, tawny, red

Roman, little green clufter, and yellow nectarines..

Imperial blue dates, yellow late pear, black pear, white nut-

meg late pear, great Antony or Turkey and Jane plumbs.

Clufter, mufcadin, and cornelian grapes.

September. The product ofthe kitchen andfruitgarden.

GARDENandfome kidney -beans , roncival peafe, artichokes,

raddiſhes, cauliflowers, cabbage-lettuce, creffes, chervile, oni-

ons, tarragon, burnet, fellery, endive, mushrooms, carrots,

turnips, fkirrets, beets, fcorzonera, horse-raddish, garlick, fha-

lois, rocumbole, cabbage and their fprouts, with favoys, which

are better when more ſweetened with the froft.

Peaches, grapes, figs, pears, plumbs, walnuts, filberts, al-

monds, quinces, melons, and cucumbers.

Ollober. The product ofthe kitchen andfruitgarden.

SOME cauliflowers , artichokes, peaſe, beans, cucumbers,

and melons ; alío July fown kidney-beans, turnips, carrots,

parfnips, potatoes, ikirrets, fcorzonera, beets, onions, garlick,

halots, rocumbole, chardones, creffes, chervile, muftard,

Y 4 raddifn,
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raddifh, rape, fpinach, lettuce fmall and cabbaged, burnet, tar-

ragon, blanched fellery and endive, late peaches and plumbs,

grapes and figs. Mulberries, filberts, and walnuts. The bul

lace, pines, and arbuters ; and great variety ofapples and

!

pears.

November. Theproduct ofthe kitchen andfruitgardenz

CAULIFLOWERS in the green houfe, andfome artichokes,

carrots, parfnips, turnips, beets, fkirrets, fcorzonera, horfe

raddith, potatoes, onions, garlick, fhalots, rocumbole, fellery,

parfley, forrel, thyme, favoury, fweet marjoram dry, and clary

Cabbages and their fprouts, favoy cabbage, fpinach , late cu

cumbers. Hot herbs on the hot-bed, burnet, cabbage, lettuce,

endive blanched ; feveral forts ofapples and pears.

Some bullaces, medlars, arbutas, walnuts, hazel nuts, and

chefnuts.

December. The product ofthe kitchen andfruitgarden,

MANY forts of cabbages and favoys, fpinach, and fome cau

iflowersinthe confervatory, and artichokes in fand. Roots we

have as in the laft month. Small herbs on the hot-beds for fal

lads, alfo mint, tarragon, and cabbage-lettuce preferved un-

der glaffes ; chervil, fellery, and endive blanched. Sage, thyme,

favoury, beet-leaves, tops ofyoungbeets, parfley, forrel, fpinach,

leeks, and fweet marjoram, marigold-flowers, and mint dried,

Afparagus on the hot-bed, and cucumbers on the plants fown

in July and Auguft, and plenty of pears and apples.

CHA P. XXII.

Acertain curefor the bite ofa mad dog:

ni

LET the patient be blooded at the arm nine or ten ounces.

Take of the herb, called in Latin, lichen cinereus terreftris

in English, afh coloured ground liver-wort, cleaned, dried, and

powdered, half an ounce. Of black pepper powdered, two,

drams. Mix thefe well together, and divide the powder into

four dofes, one ofwhich must be taken every morning fafting,

for four mornings fucceffively, in half a pint of cow's milk

warm. After thefe four dofes are taken, the patient must go

into the cold bath, or a cold fpring or river every morning.

fafting for a month. He must be dipt all over, but not to ftay

in (with his head above water) longer than half a minute, ifthe

2
wateri
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water be very cold. After this he must go in three times a week

or a fortnight longer.

N. B. The lichen is averycommon herb,andgrowsgenerally

in fandy and barren foils all over England. Therighttimetoga

ther it is in the months ofOctober and November. Dr. Mead.

Anotherfor the bite of a mad dog.

FORthebite of a mad dog, for either man or beaft, take fix

ounces of ruẹ clean picked and bruifed ; four ounces of garlick

peeled and bruifed, four ounces of Venice treacle, and four

ounces of filed pewter, or fcraped tin . Boil theſein two quarts

of the beſt ale, in a pan covered cloſe over a gentle.fire, for the

ſpace of an hour, then ftrain the ingredients from the liquor.

Giveeight or nine fpoonfuls ofit warm toa man, or a woman,

three mornings fafting. Eight or nine fpoonfuls is fufficient for

the ftrongeft; a lefler quantity to thofe younger, or of a weaker

conftitution, as you may judge of their strength. Ten or twelve

fpoonfuls for a horfe or a bullock ; three, four, or five to a

heep, hog, or dog. This must be given within nine days after

the bite ; it feldom fails in man or beaſt. If you bind ſome of

the ingredients on the wound, it will be fo much the better.

Receipt against the plague.

TAKE ofrue, fage, mint, rosemary, wormwood, and la-

vender, a handful of each ; infuſe them together in a gallon

of white wine vinegar, put the whole into a ftone-pot clofely

covered up, upon warmwood afhes, forfour days : after which

draw off (or train through fine flannel ) the liquid, and put it.

into bottles well corked ; and into every quart bottle put a quar

ter of an ounce ofcamphire. With this preparation wash your

mouth, and rub your loins and your temples every day; fnuffa

little up your noftrils when you go into the air, and carry about

you abit offpunge dipped in the fame, in order to finell toupon

all occafions, efpecially when you are near any place or perfon

that is infected. They write, that four malefactors (who had

robbed the infected houfes, and murdered the people duringthe

courfe ofthe plague) owned, when they came to the gallows,

that they had preferved themfelves from the contagion by using

the above medicine only ; and that they went the whole time

from houfe to houfe without any fear ofthe distemper.

How to keep clear from bugs.

FIRST take out of your roon all filver and gold lace, then

fet the chairs about the room , fhut up your windows and

doors, tack a blanket over each window, and before the chim-

ney, and over the doors ofthe room , fet open all clofets and

cup.
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cupboard doors, all yourdrawers andboxes, hargthe reft ofyour

bedding onthe chairbacks, lay the feather-bed on a table, then

fet alarge broad earthen pan in the middle ofthe room, and in

that fet a chaffing dish that ſtands on feet, full of charcoal well

lighted. Ifyour room is very bad, a pound ofrolled brimstone ;

ifonly a few, half a pound. Lay it on the charcoal, and get

out of the room as quick as poffibly you can, or it will take

away your breath. Shut your door clofe, with the blanket over

it, and be fure to fet it fo as nothing can catch fire. Ifyou have:

any India pepper, throw it in with the brimftone. You must

take care to have the door open whilft you lay in the brimftone,

that you may get out as foon as poffible. Don't open the door

under fix hours, and then you must be very careful how you go

in to open the windows ; therefore let the doors ftand open an-

hourbeforeyou open the windows. Then brush and fweep your

room very clean, wash it well with boiling lee, or boiling wa

ter, with a little unflacked lime in it, get a pint offpirits of

wine, a pint offpirits of turpentine, and an ounce ofcamphire;

fhake all well together, and with a bunch offeathers waſh your

bedſtead very well, and fprinkle the reft over the feather -bed,

and about the wainſcot and room.

Ifyou find
great

fwarms
about

the room
, and fome

not dead
,:

do this over again ; and you will be quite clear. Everyſpring

and fall, wafh your bedſtead with half a pint, and you will never

bave a bugg ; but ifyou find any come in with new goods, or

boxes, &c. only wash your bedſtead, and fprinkle all overyour

bedding and bed, and you will be clear ; but be fure to do it as:

fcon as you find one. Ifyour room is very bad, it will be

well to paint the room after the brimstone is burnt in it.

This never fails, ifrightly done.

An effectual way to clear the bedftead ofbuggs.

TAKEquickfilver, and mix itwell in a mortarwiththewhite

of an eggtill the quickfilver is all well mixt, and there is no blub.

bers; then beat up fome white ofan eggvery fine, and mix with

the quickfilver till it is like a fine ointment, then with a feather

anoint the bedſtead all over in every creek and corner, and about

thelacingandbinding, where youthink there is any. Dothis two'

or threetimes it is a certain cure, and will not fpoil any thing

Directions to the house-maid.

ALWAYS when you fweep a room, throw a little wet fand

all over it, and that will gather up all the flew and duft, pre-

vent it from rifing, clean the boards, and fave the bedding,

pictures, and all other furniture from duft and dirt.

AD-
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As printed in the FIFTH EDITION.

To drefs a turtle theWeftIndian way.

TAKE the turtle out of water the night before you intend

to dress it, and lay it on its back, in the morning cut its throat

or the head off, and let it bleed well ; then cut off the fins, fcald,

[cale and trimthem with the head, then raife the callepy (which

is the belly orunder-fhell ) clean off, leavingto it as much meat

as you conveniently can ; then take from the back fhell allthe

meat and intrails, except the monfieur, which is the fat, and

looks green, that must be baked to and with the fhell ; wash all

clean with faltand water, and cut it intopieces ofa moderateſize,

taking from it the bones, and put them with the fins and head

in a foop- pot, with a gallon of water, fome falt, and two blades

of mace. When it boils fkim it clean, then put in a bunch of

thyme, parſley, ſavoury, andyoung onions, and your veal part,

except about one pound and a half, which must be made

force-meat of, as for Scotch collops, adding a little Cayan pep-

per; when the veal has boiled in the foop about an hour, take

ie out and cut it in pieces, and put to the other part. The

guts(which is reckoned the beft part) muft befplit open, fcraped

and made clean, and cut in pieces about two inches long. The

paunch or maw muſt be fcalded and ſkinned, and cut as the

others parts, the fize you think proper ; then putthem with the

guts and other parts, except the liver, with half a pound of

good fresh butter, a few fhallots, a bunch ofthyme, parfley,

and a little favoury, feafoned with falt, white pepper, mace,

three or four cloves beaten, a little Cayan pepper, and take

care not to put too much ; then let it flew about half an hour

over a good charcoal- fire, and put in a pint and ahalfofMadeira

wine, and as much ofthe broth as will cover it, and let it ſtew

till tender. It will take four or five hours doing. When almoſt

enough, fkim it, and thicken it with flour, mixt with ſome veal

broth, about the thickness of a fricafay. Let your force meat

ballsbefried about the ſize ofa walnut, and be ftewed about half

an hour with the reft ; if any eggs, let them be boiled and clean-

ed as you do knots of pullets eggs ; and if none, get-twelve or

fourteen yolks of hard eggs : then put the ſtew (which is the

callepafh) into the back-fhell, with the eggs
all over, and put

it into the oven to brown, or do it with a falamander.

The
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The callepy must be flafhed in feveral places, and moderate-

ly feafoned, with pieces of butter, mixtwith chopped thyme,

parfley and young onions, with falt, white pepper and mace

beaten, and a little Cayan pepper ; put a piece on each flash, "

and then fome over, and a dust of four ; then bake it in a tin '

or iron dripping. pan , in à briſk oven.

The back fhell (which is called the callepafh) must be fea

foned as the callepy, and baked in a dripping-pan, fet upright

with four brickbats , or any thing elſe. An hour and a half will

bake it, which muft be done before the stew is put in.

The fins, when boiled very tender, to be taken out ofthe

foop, and put into a ftew-pan, with fome good veal gravy, not

high coloured, a little Madeira wine, feafoned and thickened as

the callepafh, and ferved in a difh by itſelf.

The lights, heart and liver, may be done the fame way, only

a little higher feafoned ; or the lights and heart may be ftewed!

with the callepafb, and taken out before you put it in the hell,

with a little of the fauce, adding a little more featoning, and

difh it by itſelf.

The veal part may be made friandos, or Scotch collops of,

The liver fhould never be ftewed with the callepafh, but al

ways dreffed by itfelf, after any manner you like ; except you

feparate the lights and heart from thecallepafh, and then always

ferve them together in one Jifh. Take care to ftrain the foop,

and ferve it in a turreen, or clean china bowl.

Dishes.

A Callepy,

Lights, &c.-Saop- Fins .

Callepafh .

N. B. IntheWeft Indies they generally foufe the fins, and

eat them cold ; omit the liver, and only fend to table the cal-

lepy, callepath, and foop. This isfor a turtleaboutfixty pounds

weight.

To make ice cream.

TAKE two pewter-bafons, one larger than the other ; the

inward one must have a cloſe cover, into which you are to put

your cream , and mix it with rafpberries, or whateveryou like

beft, to give it a flavour and a colour. Sweeten it to your pa-

late; then cover it clofe, and fetit into the larger bafon . Fill it

with ice, and a handful of falt : let it ftand in this ice three

quarters ofan hour, then uncover it, and ftir the cream well

together; cover it clofe again, and let it ftand half an hour

longer, after that turn it into your plate. These things are made

A tur

at the pewterers,
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A turkey, &c. injelly.

BOILa turkey or a fowl as white as you can, let it ftand till

cold, and have ready a jelly made thus : take a fowl, fkin it,

take off all the fat, don't cut it to pieces, nor break the bones;

take four pounds of a leg of veal, without any fat or fkin, put

it into a well -tinned fauce pan, put to it full three quarts ofwa-

ter, fet it on a very clear fire till it begins to fimmer ; be fure

to fkim it well, but take great care it don't boil. When it is

well fkimmed, fet it fo as it will but just feem to fimmer, put

to it two large blades of mace, half a nutmeg, and twenty

corns of white pepper, a little bit of lemon- peel as big as a fix-

pence. This will take fix or feven hours doing. When you

think it is a ftiff jelly, which you will know by taking a little

out to cool, be fure to fkim off all the fat, if any, and be fure

not to ſtirthe meat in the fauce-pan. A quarter ofan hour be

fore it is done, throw in a large tea spoonful offalt, ſqueeze in

thejuice ofhalf a fine Seville orange or lemon; when you think

it is enough, firain it off through a clean fieve, but don't pour

it off quite tothe bottom , for fear offettlings. Lay the turkey

or fowl in the diſh you intend to fend it to the table in, then

pour this liquor over it, let it ftand till quite cold, and fend it

to table. A few naftertian flowers ftuck here and there looks

pretty, ifyou can get them ; but lemon, and all thofe things are

entirely fancy. This is a very pretty diſh for a cold collation,

or a fupper.

All forts of birds or fowls may be done this way.

To makecitron.

QUARTER your melon and take out all the infide, then

put into the fyrup as much as will cover the coat ; let it boil in

the fyrup till the coat is as tender as the inward part, then put

them in the pot with as much ſyrup as will cover them. Let

them ftand for two or three days, that the fyrup may penetrate

thro' them , and boil your fyrup to a candy height, with as much

mountain wine as will wet your fyrup, clarify it, and then boil

it to a candy height ; then dip in the quarters, and lay them on a

fieve to dry, and fet them before a flow fire, or putthem in a

flow oven till dry. Obferve that your melon is buthalf ripe,

and when they are dry put them in deal boxes in paper.

To candy cherries or green gages.

DIP the ftalks and leaves in white-wine vinegar boiling, then

fcald them in fyrup ; take them out and boil them to a candy

height ;
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height ; dip inthe cherries, and hang them to dry with thecher-

ries downwards. Dry them before the fire, or in the fun."

Then take the plumbs, after boiling them in a thin fyrup, peel

off the fkin and candy them, and fo hang them up to dry.

To take ironmolds cut oflinen.

TAKE forrel, bruife it well in a mortar, fqueeze it through

cloth, bottle it and keep it for uſe. Take a little of the above

juice, in a filver or tin fauce-pan, boil it over a lamp, as it boils

dip in the ironmold, don't rub it, but only fqueeze it. As foon

as the ironmold is out, throw it into cold water.

To make India pickle.

TO a gallon of vinegar one pound of garlick, and three

quarters of a pound of long pepper, a pint of muſtard feed, one

pound of ginger, and two ounces ofturmerick ; thegarlick muſt

be laid in falt three days, then wip'd clean and dry'd in the fun ;

the long pepper broke, and the muftard feed bruifed : mix all'

together in the vinegar, then take two large hard cabbages,

and two cauliflowers, cut them in quarters, and falt them well ;

let them lie three days, and dry them well in the fun .

N. B. The ginger muft lie twenty four hours in falt and wa-

ter, then cut fmall and laid in falt three days.

To make English catchup.

TAKE the largeſt Haps of mushrooms, wipe them dry, but

don't peel them , break them to pieces, and falt them very well;

let them ftand fo in an earthen pan for nine days , ftirring them

once or twice a day, then put them into a jug cloſe ſtopp'd let

into water over a fire for three hours ; then ftrain it through a

fieve, and to every quart ofthe juice put a pint of ftrong itale

mummybeer, not bitter, a quarter of a pound of anchovies, a

quarter of air ounce ofmace, the fame of cloves, halfan ounce

of pepper, a race of ginger, half a pound of fhalots : then boil ;

them altogether over a flow fire till half the liquor is wafted,

keeping the pot clofe covered ; then ſtrain it through a flannel

bag. If the anchovies don't make it ſalt enough, add a little falt.

Toprevent the infection among borned cattle.

MAKE an iſſue in the dewlap, put in a peg of black helle-

bore, and rub all the vents both behind and before with tar.

NECES-



NECESSARY DIRECTIONS,

Whereby the reader may eaſily attain the uſeful.

ART of CARVING.

To cut up a turkey:

RAISE the leg, open the joint, but be fure not to take off

the leg; lace down both fides ofthe breaft, and open the pi-

nion of the breaft, butdonottake it off; raife the merry- thought

between the breaft-bone and the top, raife the brawn, and turn

it outward on both fides, but be careful not to cut it off, nor

break it ; divide the wing-pinions from thejoint next the body,

and ftick each pinion where the brawn was turned out; cut off

the fharp end of the pinion, and the middle-piece will fit the

place exactly.

Abuſtard, capon, or pheaſant, is cut up in thefame manner.

To rearagoofe.

CUToff both legs in the manner offhoulders of lamb; take

off the belly-piece clofe to the extremity ofthe breaft ; lace the

goofedown both fides of the breaſt, about half an inch from the

Tharp bone: divide the pinions and the flesh firft laced with your

knife, which must be raiſed from the bone, and taken offwith

the pinion from the body ; then cut off the merry-thought,

and cut another flice from the breaft-bone; quite through ; laſt-

ly, turn up the carcafe, cutting it afunder, the back above the

loin-bones.

To unbrace a mallard or duck.

FIRST, raife the pinions and legs but cut them not off;

then raife the merry-thought from the breaft, and lace it down.

both fides with your knife.

To unlace a coney.

THE back muſtbe turned downward, and theapron divided

from the belly ; this done, flip in your knife between the kid-

neys, loofeningthe flesh on each fide ; then turn the belly, cut

the back cross-ways between the wings, drawyour knife down

both fides of the back bone, dividing the fides and leg from the

back .
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back. Obferve not to pull the leg too violently from the bone,

when you open the fide, but with great exactnefs lay open the

fides from the fcut to the fhoulder ; and then put the legs toge

ther.

Towing apartridge or quail.

AFTER having raifed thelegs and wings, ufe falt and pow

dered ginger for fauce.

To allay apheasant or teal.

THIS differs in nothing from the foregoing, but that you

muft ufe falt only for fauce.

To difmember abern.

CUT off the legs, lace the breaft down each fide, and open

thebreaft-pinion, without cutting it off; raifethe merry-thought

betweenthe breaft-bone and the top of it ; then raiſe thebrawn,

turning it outward on both fides ; but break it not, nor cut it

off; fever the wing-pinion from the joint nearest the body,

fticking the pinions in the place where the brawn was, re

member to cut off the fharp end of the pinion, and fupplythe

place with the middle-piece.

In this mannerfome people cut up a capon or pheasant, and like

wife abittern, ufingnofauce butfalt.

To thigha woodcock.

THE legs and wings must be raiſed in the manner ofa

fowl, only open the head for the brains. And fo

curlews, plover, or fnipe, ufing no fauce but falt.

To display a crane.

you thigh

AFTER his legs are unfolded, cut off the wings ; take them

- up, and fauce them with powdered ginger, vinegar, falt, and

muſtard.

·

To lift afwan.

SLIT it fairly down the middle ofthe breaſt, clean through

the back, from the neck to the rump ; divide it in two parts ,

neither breaking or tearing the flefl ; then lay the halves ina

charger, the flit fides downwards; ti.row falt upon it, and fet

it again on the table: The fauce niuſt be chaldron, ferved up

in faucers,
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Obfervations on preferving Salt Meat, fo as to

keep it mellow and fine for three or four

Months ; and to preferve potted Butter.

T

AKEcare when you falt your meat in the fummer, that

it be quite cool after it comes froin the butchers ; the way

is, to lay it on cold bricks for a few hours, and when you fait it,

lay it up onan inclining board, to drain off the blood ; then falt it

a- fremh , add to every pound of salt half a pound of Liſbon fugar,

and turn it in the pickle every day ; at the month's end it will.

be fine : the falt which is commonly ufed, hardens and fpoils all

the meat; the right fort is that called Lowndes's falt ; it comes

from Nantwichin Cheshire : there is avery fine fort that comes

from Malden in Effex, and from Suffolk, which is the reafon

ofthat butter being finer than any other ; and if every body

would make uſe of that falt in potting butter, we ſhould not

have fo much bad come to market ; onferving all the general

rules of a dairy. If you keep your meatlong in falt, half the

quantity of fugar will do; and then beftow loaf fugar , it will

eat much finer. This pickle cannot be called extravagant, be-

caufe it will keep a great while; at three or four months end,

boil it up; ifyou have no meat in the pickle, fkim it, and when

cold, only add a little more falt and fugar to the next meat you

put in, and it will be good a twelvemonth longer.

Take a leg ofmutton piece, veiny or thick flank-piece, with-

cut any bone, pickled as above, only add to every pound of

falt an ounce offalt-petre ; after being a month or two inthe

pickle, take it out, and lay it in foft water a few hours, then roaſt

it ; it eats fine. A leg of mutton, or fhoulder ofveal does the

fame. It is a very good thing where a market is at a great dif

tance, and a large family obliged to provide a great deal ofmeat.

As to the pickling ofhamsandtongties , you have the receipt in

the foregoing chapters; but ufe either ofthefe fine falts, andthey

Z 2 will
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will be equal to any Bayonne hams, provided your porkling is

fine and well fed.

To drefs a mock turtle.

TAKE a calf's head, and fcald offthe hair, as you would do

off a pig; then clean it, cut off the horny part in thịn flices ,

with as little of the lean as poffible ; put in a few chopp'd oyf

ters, andthe brains ; have ready between a quart and three pints

ofſtrong mutton or veal gravy, with a quart of Madeira wine,

a large tea fpoonful ofCayan butter, a large onion chopped very

fmall; peel off an half of a large lemon, fhred as fine as poffi- o

ble, a little falt, the juice of four lemons, and fome fweet-herbs

cut fmall ; few all thefe together till the meat is very tender,

which will be in about an hour and an half; and then have ready

the back fhell of a turtle, lined with a paste of flour and water,

which you must first fet into the oven to harden ; then put in

the ingredients, and fet into the oven to brown the top ; and

when that is done, fuit your garnifh at the top with the yolks of

eggs boiled hard, and force-meat balls .

N. B. This receipt is for a large head ; ifyou cannot get the

fhell of a turtle, a china-foop -diſh will do as well ; and if no

oven is at hand, the fetting may be omitted ; and if no oysters

are to be had, it is very good without.

It has been dreffed with but a pint of wine, and the juice of

two lemons.

When the horny part is boiled a little tender, then put in

your white meat.
1

It will do without the oven, and take a fine knuckle of veal ,

cut off the ſkin , and cut fome of the fine firm lean into ſmall

pieces, as you do the white meat of a turtle, and flew it with

the other white meat above.

Take the firm hard fatwhich grows between the meat, and

lay that into the fauce offpinage or forrel, till half an hour be-

fore the above is ready ; then take it out, and lay it on a fieve

to drain; and put in juice to ftew with the above. The re-

mainder of the knuckle will help the gravy.

•

Tostew a buttock ofbeef.

TAKE the beef that is foaked, wash it clean from falt, and

let it lie an hour in foft water ; then take it out, and
put itinto

your pot, as you would to do boil, but put no water in, cover it

clofe withthe lid, and let it ftand overa middlingfire, not fierce,

but rather flow:it will takejuft the fame time to do, as ifit was

to
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to be boiled ; when it is about halfdone, throw in an onion, a

little bundle of fweet-herbs, a little mace and whole pepper ;

cover it down quick again ; boil roots and herbs as ufual to eat

with it. Send it to table with the gravy in the diſh.

Tofew greenpeafe the Jews way..

TOtwo full quarts of peafe putin a full quarter ofa pint of

oil and water, not fo much water as oil ; a little different fort

of fpices, as mace, clove, pepper, and nutmeg, all beat fine ;

a little Cayan pepper, a little falt ; let all this flew in abroad,

flat pipkin ; when they are halfdone, with a fpoon make two or

three holes ; into each of thefe holes break an egg, yolk and

white ; take one egg and beat it, and throw over the whole

when enough, which you will know by tafting them ; and the

cag being quite hard, fend them to table.

Ifthey are not done in a very broad, open thing, it will be a

great difficulty to get them out to lay in a diſh.

They would be better done in a filver or tin difh, on a ſtew--

hole, and go to table in the fame difh ; it is much better than

puttingthem out into another dish.

To dress baddocks after the Spanish way.

TAKE a haddock, washed very clean and dried, and broil it

nicely; then take a quarter of a pint of oil in a ſtew pan, ſeaſon

it with mace, cloves, and nutmeg, pepper and falt, two cloves

of garlick, fome love apples, when in feafon, a little vinegar ;

put in the fish , cover it clofe, and let it flew halfan hour over

a flow fire.

Flounders done the fame way, are very good.

Minced baddocks after the Dutch way.

BOIL them, and take out all the bones, mince them very.

fine with parfley and onions ; feafon with nutmeg, pepper and

falt, and ftew them in butter, juft enough to keep moist

fqueeze thejuice ofa lemon, and when cold, mix them up with

tags, and put into a puff pafte.

To dress haddocks the Jews way.

TAKEtwo large fine haddocks, wash them very clean, cut

them in flices about three inches thick, and dry them in acloth ;

take a gill either of oil or butterin a ſtew-pan, amiddling onion.

2
3 cut
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cut fmall, a handful of parfley washed and cut fmall ; let it juſt

boil up in either butter or oil , then put in the fiſh ; ſeaſon it

with beaten mace, pepper and falt, half a pint of ſoft water;

let it ſtew fofily, till it is thoroughly done; then take the yolks

oftwo eggs, beat up with the juice of a lemon, and juſt as it is

done enough, throw it over, and fend it to table.

A Spanishpeafefoop.

TAKE one pound of Spaniſh peaſe, and lay them in water

the night before you use them ; then take a gallon ofwater, one

quart of fine fweet oil , a head ofgarlick; cover the pot cloſe,

and let it boil till the peafe are foft ; then feafon with pepper

and falt ; then beat up the yolk of an egg, and vinegar toyour

palate ; poach fome eggs, lay in the difh on fippets, and pour

the foop on them. Send it to table.

To make onionfoop the Spanish way.

TAKE two large Spaniſh onions, peel and flice them ; let

them boil veryfoftly in half a pint of fweet oil till the onions

are very foft ; then pour on them three pints of boiling water;

feafon with beaten pepper, falt, a little beaten clove and mace,

two fpoonfuls ofvinegar, a handful ofparfley wafhed clean, and

chopped fine: let it boil faſt a quarter of an hour ; in the mean

time, get fome fippets to cover the bottom of the difh, fried

quick, not hard ; lay them in the dish, and cover each fippet

with a poached cagi beat up the yolks of two eggs, and throw

overthem ; pour in your foop, and fend it to table.

Garlick and forrel done the fame way, eats well.

Milk foop the Dutch way.

TAKE a quart of milk, boil it with cinnamon and moist

fugar; put fippets in the difh, pour the milk over it, and fet it

over a charcoal fire to fimmer, till the bread is foit. Take the

yolks of two eggs, beat them up, and mix it.with a little of

the milk, and throw it in; mix it all together, and fend it up

to table.

Fish pafties the Italian way.

TAKE fome flour, and knead it with cil; take a flice offal-

mon; feafon it with pepper and falt, and dip into fweet

oil, chop on on and par y fine, and ftrew over it ; lay itin the

pafte, and double it up in the fhape of a flice of falmon : take

a piece
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a plece ofwhite paper, oil it, and lay under the paſty, and bake

it ; it is beft cold, and will keep a nionth.

Mackrel done the fame way; head and tail together folded

in a paſty, eats fine.

Afparagus dreffed the Spanish way.

TAKE the afparagus, break them in pieces, then boil them

foft, and drain the water fromthem : take a little oil, water and

vinegar, let it boil, feafon it with pepper and ſalt, thṛow in thẻ

afparagus, and thicken with yolks of eggs.

Endive done this way, is good ; the Spaniards add fugar, but

that ſpoils them. Green peafe done as above, are very good ;

only add a lettuce cut fmall, and two or three onions, and leave

out the eggs.

Red cabbage dreffed after the Dutch way, goodfor a cold

in the breast.

TAKE the cabbage, cutit ſmall , and boil it ſoft, then drain'

it, and put it in a few-pan, with a fufficent quantity ofoil

and butter, a little water and vinegar, and an onion cut fmall;

feafon it with pepper and falt, and let it fimmer on a flow fire;

till all the liquor is walted.

Cauliflowers dreffed the Spanish way.

BOIL them, but not too much ; then drain them, and put

them into a few-pan ; to a large cauliflower put a quarter ofa

pint of fweet oil, and two or three cloves of garlick; let them'

fry till brown; then ſeaſon them with pepper and falt, two or

three fpoonfuls of vinegar; cover the pan very clofe, and let

them fimmer over a very flow fire an hour.

Carrots and French beans dreffed the Dutch way.

SLICEthe carrots very thin, and juft cover them with wa-

ter; feafon them with pepper and falt, cut a good many onion's

and parſley finall , a piece ofbutter; let them fimmer over a flow

fire till done. Do French beans the fame way.

Beans dreffedthe German way.

TAKE a large bunch ofonions, peel and flice them, a great

quantity of parley wafhed and cut fmall, throw them into a

fiew-pan, with a pound ofbutter ; feaſon them well withpepper

24 2nd
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and falt, put in two quarts ofbeans ; coverthem clofe, and let

them do till the beans are brown, fkaking the pan often. Do

peaſethe fame way.

Artichokefuckers dreffed the Spanish way.

CLEAN and wash them, and cut them in half; then boil

them in water, drain them from the water, and put them into 94

a ftew-pan, with a little oil , a little water, and a little vinegar ;

feaſonthem with pepper and falt; flew them a little while, and

then thicken them with yolks ofeggs.

They make a pretty garnifh done thus; clean them and half.

boil them ; then dry them, flour them, and dip them in yolks .

ofeggs, and fry them brown..

To dry pears withoutſugar.

TAKEthe Norwich pears, pare them with a knife, and put

them in an earthen pot, and bake them not too foft ; put them

into a white plate pan, and put dry ftraw under them, and lay

them in an oven after bread is drawn, and every day warm the

oven to the degree of heat as when the bread is newly drawn.

Within one week they must be dry.

To dry lettuce-Aalks, artichoke-ftalks, or cabbage-ſtalks.

TAKEthe ftalks, peel them to the pith, and put the pith in

a ftrong brine three or four days ; then take them out of the

brine, boil them in fair water very tender, then dry them with y

a cloth, and putthem into as much clarified fugar as will cover

them, and ſo preſerve them as you do oranges ; then take them,

and fetthem to drain ; then take freſh ſugar, and boil it to the

height; take them out and dry them.

Artichokespreferved the Spanish way..

TAKEthe largeft you can get, cut the tops of the leaves

off, wash them well and drain them ; to every artichoke ,pour

in a large ſpoonful of oil ; feafoned with pepper and falt. Send

them tothe oven, and bake them, they will keep a year.

N. B. The Italians, French, Portugueſe, and Spaniards,

have variety ofways ofdreffing of fifh, whic ' . we have not, viz.

As making fifh -foops, ragoos, pics , &c.

For their foops, they ufe no gravy, nor in their fauces, think-

ing it improper to mix flesh and fish together; but make their

fifa
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fh-foops with fish, viz. either of craw-fifh, lobsters, &c. tak-

ng only the juice of them.

For EXAMPLE.

TAKEyour craw-fiſh, tie them up in a muffin rag, and boil

them; then prefs out their juice for the abovefaid ufe.

For their pies.

THEY makefome ofcarp ; others of different fifh : andfome

they make like our minced pies, viz. They take a carp, and

cut the fleshfromthe bones, and mince it ; adding currants, &c.

Almond rice.

BLANCH the almonds, and pound them in a marble or

wooden mortar ; and mix them in a little boiling water, prefs

them as long as there is any milk in the almonds; adding freſh

water every time; to every quart of almondjuice, a quarter ofa

pound of rice, and two or three fponfuls of orange-flower wa-

ter ; mix them altogether, and fimmer it over avery flow char-

coal fire, keep ſtirring it often ; when done, fweeten it to your

palate; put it into plates, and throw beaten cinnamon over it.

Sham chocolate.

TAKE a pint of milk, boil it over a flow fire, with fome

whole cinnamon, and fweeten it with Liſbon fugar, beat upthe

yolks ofthree eggs, throw all together into a chocolate pot, and

mill it one way, or it will turn. Serve it up in chocolate cups.

Marmalade of eggs the Jews way.

TAKE the yolks of twenty-four eggs, beat them for an

hour clarify one pound of the beft moifl fugar, four ſpoonfuls

of orange-flower water, one ounce of blanched and pounded

almonds; ftir all together over a very flow charcoal fire, keep-

ing ftirring it all the while one way, till it comes to a confif-

tence; then put it into coffee-cups, and throw a little beaten

cinnamon on the top ofthe cups.

This narmalade, mixed with pounded almonds, with orange-

peel, and citron, are made in cakes of all fhapes, fuch as birds,

fish, and fruit.

A cake
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Acake the Spanish way.

TAKE twelve eggs , three quarters of a pound ofthe beff

moiftfugar, mill them in a chocolate-mill, till they are all of a

father ;then mix in one pound of flour, half a pound of pound-

ed almonds, two ounces ofcandied orange-peel, two ounces of

citron, four large fpoonfuls oforange-water, half an ounce of

cinnamon, and a glafs of fack. It is better when baked in a

flow oven..

Another way.

TAKE one pound of flour, one pound of butter, eight eggs,

one pint ofboiling milk, two or three fpoonfuls of ale yealt,

or a glafs of French brandy ; beat all well together ; then fet it

before the fire in a pan, where there is room for it to rife ; co-

ver it clofe with a cloth and flannel, that no air comes to it;

whenyou think it is raifed fufficiently, mix halfa pound ofthe

beſt moift fugar, an ounce ofcinnamon beat fine : four spoon

fuls oforange-flower water, one ounce ofcandied orange-peel,

one ounce ofcitron, mix all well together, and bake it.

To dryplumbs.

TAKE pear-plumbs, fair and clear coloured, weigh them

and flit them up the fides ; put them into a broad pan , and fill

it full of water, fet them over a very flow fire ; take care that

the ſkin does not come off; when they are tender take them

up, andto every pound of plumbs put a pound of fugar ; ftrew

a little on the bottom of a large filver bafon ; then lay your

plumbs in, one by one, and ftrew the remainder ofyour fugar

over them ; fet them into your ſtove all night, with a good

warm fire the next day; beat them , and fet them into your

ftove again, and let them ftand two days more, turning them

every day ; then take them out of the fyrup, and lay them ony

glafs plates to dry.

To makefugar ofpearl.

TAKE damaſk rofe water half a pint, one pound ' of fine

fugar, half an ounce of prepared pearl beat to powder, eight

leaves of beaten gold ; boil them together according to art ; add

the pearl and gold leaves when juſt done, then caſt them on a

marble.

Ti
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To makefruit wafers ofcodlings, plumbs, &c.

TAKE the pulp of any fruit rubb'd through a hair -fieve,

andto every three ounces of fruit take fix ounes oflugar finely

ifted. Dry the fugar very well till it be very hot; heat the

pulp alfo till it be very hot ; then mix it and fet over a flow

Charcoal fire, till it be almoft a boiling, then pour it in glaſſes

OT trenchers, and fet it in the ſtove till you fee it will leave the

glaffes ; but before it begins to candy, turn them on papers in

whatform you pleafu. You may colour them red with clove

gilly-flower fteeped in the juice of lemon.

To make white wafers.

BEAT the yolk of an egg and mix it with a quarter ofa

pint of fair water ; then mix half a pound of beit flour, and

thin it with damafk rofe-water till you think it of a proper

thicknefs to bake. Sweeten it to your palate with fine fugar

finely fifted.
•

To make brown wafers.

TAKE a quart of ordinary cream, then take the yolks of

three or four eggs, and as much fine flour as will make it into

a thin batter; fweeten it with three quarters of a pound offine

fugar finely fierced, and as much pounded cinnamon as will

make it tafte. Do not mixthem till the cream be cold; butter

your pans, and make them very hot before you bake them.

How to dry peaches.

5 TAKE the fairest and ripeſt peaches, pare them into fair

water; take their weight in double-refined fugar, of one half

make a very thin fyrup ; then put in your peaches, boiling them

till they look clear, then split and ftone them. Boil them till

they are very tender, lay them a-draining, take the other half

of the fugar, and boil it almoft to a candy; then put in your

peaches, and let them lie all night, then lay them on a glaſs,

and fet them in a ftove till they are dry. If they are fugar'd

too much, wipe them with a wet cloth a little let the first

fyrup be very thin, a quart of water to a pound of lugar.

How to make almond knots.

T TAKE two pounds of almonds, and blanch them in hot

water; beat them in a mortar, to a very fine pafte, with rofe-

2 water
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water; do what you can to keep them from oiling. Take a

pound of double-refined fugar, fifted through a lawn fieve,

leave out fome to make upyour knots, put the reft into a pan

upon the fire, till it is fealding hot, and at the fame time have

your almonds fcalding hot in another pan ; then mix them to-

gether with the whites of three eggs beaten to froth, and let

it ftand till it is cold, then roll it with fome of the fugar you

left out, and lay them in platters ofpaper. They will not roll

into any fhape, but lay them as well as you can, and bake thein

ina cool oven ; it mustnot be hot, neither muft theybe coloured.

To preferve apricots.

TAKE your apricots and pare them, then ſtone what you

can, whole ; then give them alight boiling in a pint ofwater,

or according toyour quantity offruit ; then take the weight of

your apricots in fugar, and take the liquor which you boilthem,

in and yourfugar, and boil it till it comes to a fyrup, and give

them a light boiling, taking off the fcum as it rifes. When the

fyrupjelites, it is enough ; then take up the apricots , and cover

them withthe jeily, and put cut paper over them , and lay them.

down when cold.

How to make almond milkfor a wafb.

TAKE five ounces ofbitter almonds, blanch them and beat

them in a marble mortar very fine. You may put in aspoonful

of fack when you beat them ; then take the whites of three

new-laid eggs, three pints offpring-water, and one pint of

fack. Mix them all very well together ; then ftrain it through

a fine cloth, and put it into a bottle, and keep it for ufe. You

may put in lemon , or powder ofpearl, when you make uſe of it.

How to makegooseberry wafers.

TAKE goofeberries before they are ready for preferving ; cut

off the black heads, and boil them with as much water as wi!!

cover them , all to maſh ; then paſs the liquor and all, as it will

run, through a hair-fieve, and put fome pulpthro' with a spoon,

but not too near. It is to be pulp'd neither too thick nur too

thin; meaſure it, and to a gill ofit take halfa pound ofdouble-

refined fugar ; dry it, put it to yourpulp, and let it ſcald on aflow

fire, not to boil at all. Stir it very well, and then will rifeafrothy

white fcum, which take clear off as it rifes ; you muſt ſcald and

fkim it till no fcum rifes, and it comes clean from the pan
hide ;

then
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then take it off, and let it cool a little. Have ready fheets of

glafs veryfmooth, about the thicknefs ofparchment, which is

not very thick. You muft fpread it on the glaffes with a knife,

very.thin, even, and ſmooth ; then fet it in the ftove with a flow

fire : ifyoudo it in the morning, at nightyou must cut it into

long pieces with a broad cafe-knife, and put your knife clear

under it, and fold it two or three times over, and lay them in

aftove, turning them fometimes till they are pretty dry ; butdo

not keep them too long, for they will lofe their colour. Ifthey

do not come clean off your glaffes at night, keep them till

next morning.

L

How to make the thin apricot chips.

TAKE your apricots or peaches, pare them and cut them

very thin into chips, and take three quarters of their weight in

fugar, it being finely fierced ; then put the fugar and the apri

cots into a pewter difh, and fet them upon coals ; and when

the fugar is all diffolved, turn them upon the edge of the difh

out of the ſyrup, and fo let them by. Keep them turning till

they have drank up the fyrup ; be fure theynever boil. They

must be warmed in the fyrup once every day, and fo laid out

upon the edge of the difh till the fyrup be drank.

How to make little French bifcuits.

TAKE nine new - laid eggs, take the yolks oftwo out, and

take out the treddles, beat them a quarter of an hour, and put

in a pound of fierced fugar, and beat them together three quar-

ters of an hour, then put in three quarters of a pound of four,

very fine and well dried. When it is cold, mix all well toge-

ther, and beat them about half a quarter of an hour, firſt and

laft. If you pleaſe put in a little orange flower water, and a

little grated lemon-peel ; then drop them about the bigness of

a half crown, (but rather long than round) upon doubled paper

a little buttered, fierce fome fugar on them , and bake them in

anoven, after manchet.

. ·

How toprefervepippins injelly.

TAKE pippins, pare, core, and quarter them ; throw them

into fair water, and boil them till the ftrength of the pippins be

toiled out,thenftrain them through ajelly bag , andto a pound

of pippins take two pounds of double-refined fugar, a pint of

this pippin liquor, and a quart of fpring-water ; then pare the

pippins very neatly, cut them into halves flightly cored, throw

them into fair water. When your fugar is melted, and your

fyrup
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tyrup boiled a little, and clean ſkimmed , dry your pippins with

a clean cloth, throw them into your fyrup ; take then off the

fire a little, and then fet them on again, let them boil as faſtas

you poffibly can, having a clear fire under them , till they jelly;

you must take them off fometimes and shake them, but fir

them not with a fpoon ; a little before you take them offthe

fire, fqueeze the juice of a lemon and orange into them, which

nuft be firft pafled a tiffany ; give them a boil or two after, for

take them up, elie they will turn red. At the first puttingof

your fugar in, allow a little more for this juice ; you may boil;

orange or lemon peel very tender in fpring-water, and cut them ,

in thin long pieces, and then boil then in a little fugar and

water, and put them in the bottom of your glaffes ; turn your

pippins often, even in the boiling.

How to make blackberry wine.

TAKE your berries when full ripe, put then into a large

velfel of wood or ftone, with a fpicket in it, and pour upon them

as much boiling water as will juft appear at the top of them ;

as foon as you can endure your hand in them, bruiſe them very

well, tillall the berries be broke ; then let them ſtand cloſe co

vered til! the berries be well wrought up to the top, which ufu

ally is three or four days ; then draw off the clear juice into

another veffel ; and add to every ten quarts of this liquor one

pound of fugar, ftir it well in, and let it ftand to work in an

other veffel like the firft, a week or ten days ; then draw it off at

the fpicket through a jelly-bag, into a large vellel ; take tour

ounces of ifinglafs, lay it in fteep twelve hours in a pint ofwhite

wine the next morning boil it till it be all diflolved, upon a

flow fire ; then take a gallon of your bla kberryjuice, put in

the diffolved ifinglaſs , give it a boil together, and put it in hot

The best way to make raifin wine.

it
TAKE a clean wine or brandy hogfhead ; take great care ît

is very sweet and clean , put in twohundred of raifins, ftalks and

all, and then fill the vefiel with fine clear fpring- water : let it

fand tillyou think it has done hifing; thenthrowintwoquarts

of fine French brandy ; put in the bung flightly, and in about

three weeks or a month, if you are fureithas done fretting, dep

it down clofe : let it ftand fix months, peg it near the top, and if

you find it very fine and good, fit for drinking, bottle it off, of

elfe ftop it up again, and let it ftand fix months longer. It should

ftand fix months in the bottle : this is by much the best way of

making
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making it, as I have ſeen by experience, as the wine will be

much stronger, but lefs ofit: the different forts ofraifins make

quite a different wine ; and after you have drawn off all the

wine, throw on ten gallons of fpring-water; take off the head

of the barrel, and fur it well twice a day, preffing the raifins as

well as you can ; let it ftand a fortnight or three weeks, then

draw it off into a proper veffel to hold it, and ſqueeze the rai-

fins well ; add two quarts of brandy, and two quarts offyrup

of elderberries, ftop it cloſe when it has done working ; and in

about three months it will be fit for drinking. If you don't

chufe to make this fecond wine, fill your hogfhead with ſpring-

water, and fet in the fun for three or four months, and it will

make excellent vinegar.

How to preferve white quinces whole.

TAKEthe weight of your quinces in fugar, and put a pint

ofwaterto a pound of fugar, make it into a fyrup, and clarify

ir; then core your quince and pare it, and put it into your fyrup,

and let it boil till it be all clear ; then put in three fpoonfuls of

jelly, which must be made thius : over night, lay your quince

kernels in water, then ftrain them, and put theminto your

quinces, and let them have but one boil afterward,

How to make orange wafers.

TAKE the beſt oranges, and boil themin three or four wa-

ters, till they be tender , then take out the kernels andthejuice,

and beatthem to pulp, in a clean marble mortar, and rub them

through a hair-fieve ; to a pound ofthis pulp take a pound and

an halfof double- refined fugar, beaten and fierced ; take halfof

your fugar, and putit into your oranges, and boil it till it ropes;

then takeit from the fire, and when it is cold, make it up in

paſtewith the otherhalf ofyour fugar ; makebut a litleatatime,

for it will dry too faſt ; then with a little rolling-pin roll them

out as thin as tiffany upon papers ; cut them round with a little

drinking glafs, and let them diy, and they will look very clear.

How to make orange cakes.

TAKEthe peels of four oranges, being first pared, and the

meat taken out, boil them tender, and beat them fmall in a

marble mortar ; then take the meat ofthem, and two more

oranges, your feeds and fkins being picked out, and mix it with

the peelings that are beaten ; fet them on the fire, with a ſpoon-

ful or two of orange- flower water, keeping it ftirring till that

moisture
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moisture be pretty well dried up ; then have ready to every

pound ofthat pulp, four pounds and a quarter ofdouble-refined

fugar, finely fierced : make your fugar very hot, and dry it upon

the fire, and then mix it and the pulp together, and fet it on

the fire again, till the fugar be very well melted, but be fure it

does not boil ; you may put in a little peel, fmall fhred or grat-

ed, and when it is cold, draw it up in double papers ; drythem

before the fire, and when you turn them, put two together; or

you may keep them in deep glaffes or pots, and dry them as you

have occafion.

How to make white cakes like china dishes.

:

TAKEthe yolks of two eggs, and two fpoonfuls of fack,

and as much rofe-water, fome carraway feeds, and as much

flour as will make it a pafte ftiff enough to roll very thin if

you would have them like diſhes, you muſt bake them un

difhes buttered. Cut them out into what work you pleaſe to

candy then!; take a pound of fine fierced fugar perfumed, and

the white of an egg, and three or four fpoonfuls of rofe-water,

ftir it till it looks white; and when that pafte is cold, do it

with a feather on one fide, This candied, let it dry, and do

the other fide fo, and dry it alſo.

Tomake a lemoned boney-comb.

TAKEthe juice ofone lemon, and fweeten it with fine fu-

gar to your palate ; then take a pint of cream, and the white

of an egg, and put in fome fugar, and beat it up ; and as the

froth rifes, take it off, and put it on the juice of the lemon, till

youhave taken all the cream off upon the lemon : make it the

day before you want it, in a diſh that is proper.

How to dry cherries.

TAKE eight pounds ofcherries, one pound ofthe best pow.

dered fugar, ftone the cherries over a great deep bafon or glaſs,

and laythem one by one in rows, and ftrew alittle fugar: thus

do till your bafon is full to the top, and let them ftand till the

nextday; then pour them outinto a great pofnip, ſet them on

the fire ; let them boil very faft a quarter ofan hour, or more ;

then pourthem again into your bafon, and let then ſtand two

or three days ; then take them out, and lay them one by one

on hair-fieves, and fet them in the fun, or an oven, till they

are dry, turning them every day upon dryfieves : if in the

7 Oven,
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oven, it must be as little warm as you can juft feel it, when

hold your hand in it.

How to makefine almond cakes.

you

TAKE a pound of Jordan almonds, blanch them, beat them

very fine with a little orange flower water, to keepthem from

oiling, then take a pound and a quarter offine fugar , boil it to

a candy height : then put in your almonds ; then take two fresh

lemons, grate off the rind very thin, and put as much juice as

to make it ofa quick tafle ; then put it into your glaſſes, and

fet it into your flove, firring them often , thatthey do not cana

dy: fo when it is a little dry, put it into little cakes upon fieets

of glafs to dry.

How to make Uxbridge-cakes.

TAKE a pound of wheat flour, feven pounds of currants,

half a nutmeg, four pounds of butter, rub your butter cold very

well amongst the veal, drefs your currants very well in the

flour, butter, and feafoning, and knead it with fo much good

new yeaft as will make it into a pretty high pafle ; uíually two

pennyworth of yeaft to that quantity ; after it is kneaded well

together, let it ftand an hour to rife ; you may put halfapound

ofpafle in a cake.

How to make mead.

TAKE ten gallons of water, and two gallons of honey, a

handful of raced ginger ; then take twolemons, cut thein in

pieces, and put them into it, boil it very well, keep i: ſkım-

ning; let it and all night in the fame veffel you boil it in, the

next morning barrel it up, with two or three (poonfuls ofgood

yeaft. About three weeks or a month after, you may bottle it.

Marmalade ofcherries.

TAKE five pounds cfcherries, ftoned, and two pounds of

hard fugar, fhred your cherries, wet your fugar with thejuice

that runneth from them ; then put the cherries into the fugar,

and boil them pretty faft till it be a marmalade ; when it is cold,

put it up in glaffes for ufe.

To dry damofins.

TAKE four pounds of damofins ; take one pound offine.

fogar, make a ſyrup of it, with about a pint offair water; then

Put in your damofins, ftir it into your hot fyrup, fo let them

A a ftend
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ftand on a little fire, to keep them warm for half an hour;

then put all into a bafon, and cover them, let them ftand till the

next day; then put the fyrup from them, and fet it on the fire,

and when is is very hot, put it on your damofins : this do twice

a day for three days together ; then draw the fyrup from the :

damofins, and lay them in an earthen difh, and fet them in an ,

oven after bread is drawn ; when the oven is cold, take them

and turn them, and lay them upon clean dishes ; fet them in

the fun, or in another oven, till they are dry.

Marmalade of quince white.

TAKE the quinces, pare them and core them, put them

into water as you pare them, to be kept from blacking, then

boil them fo tender that a quarter of ftraw wiH go through.

them ; then take their weight of fugar, and beat them , break

the quinces with the back of a fpoon ; and then put inthe fu-

gar, and let them boil faft uncovered, till they fide from the

bottom ofthe pan you may make pafte of the fame, only dry

it in a ftove, drawing itout into what form you pleafe.

To preferve apricots orplumbs green.

TAKE yourplumbs before they have ftones in them, which

you may know by putting a pin through them ; then coddle

them in many waters, till they are as green as grafs : peel them

and coddle them again ; you must take the weight of them in

fugar, and make a fyrup ; put to your fugar a jack of water :

then put them in, fet them on the fire to boil flowly, till they

be clear, fkimming them often, and they will be very green.

Put them up in glaffes, and keep them for uſe.

To preferve cherries.

TAKE two pounds of cherries, one pound and an half of

fugar, half a pint of fair water, meltyour fugar in it ; when it is

melted, put in your other fugar and your cherries ; then boil

them foftly, till all the fugar be melted ; then boil them faft,

and ſkim them ; take themoff two or three times and flake

them, and put them on again, and let them boil faſt ; and

when they are of a good colour, and the fyrup will ftand, they

are enough

To
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To preferve barberries.

TAKEthe ripeſt and beſt barberries you can find : take the

weight of them in fugar ; then pick out the feeds and tops,

wet yourfugar with the juice of them, and make a fyrup ; then

put in your barberries, and when they boil, take them off and

Thake them, and fet them on again, and let them boil, and re-

peat the fame, till they are clean enough to put into glaffes.

Wiggs.

TAKE three pounds of well -dried flour, one nutmeg, a lit

tle mace and falt, and almoft halfa pound of carraway com-

fits ; mix theſe well together, and melt half a pound of butter

in a pint of fweet thick cream, fix fpoonfuls ofgood fack, four

yolks and three whites of eggs, and near a pint ofgood light

yeaft ; work theſe well together, and cover if, and fetitdown

to the fire to rife : then let them reft, and lay the remainder,

the half pound of carraways on the top of the wiggs, and put

them upon papers well floured and dried, and let them have as

quick an oven as for tarts.

To make fruit wafers ; codlings or plumbs do best.

TAKEthepulp of fruit, rubbed through a hair-fieve, and to

three ounces of pulp take fix ounces of fugar, finely fierced ;

dry your fugar very well, till it be very hot, heat the pulp alfo

very hot, and put it to your fugar, and heat it on the fire, till it

be almoft at boiling; then pour it on the glaffes or trenchers,

and fet it on the ftove, till you fee it will leave the glaſſes, (but

before it begins to candy) take them off, and turn them upon

papers in what form you pleafe ; you may colour them red with

clove gilliflowers fleeped in the juice oflemon.

How to make marmalade of oranges.

TAKEthe orangesand weigh them; to a pound oforanges

take halfa pound of pippins, and almoſt half a pint ofwater ;

a pound and a half of fugar ; pare your oranges very thin , and

fave the peelings, then take off the fkins, and boil them till

they are very tender, and the bitterness is gone out ofthem. In

the mean time pare your pippins, and flice them into water, and

boil them till they are clear, pick out the meat from the fkins

ofyour oranges, before you boil them; and add to that meatthe

meat of one lemon ; then take the peels you have boiled tender,

and ſhred them , or cut them into very thick flices, what length

A a 2
you
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you pleafe; thenfet the fugar on the fire, with feven or eight

fpoonfuls of water, ſkim it clean , then put in the peel, and the

meat of the oranges and lemons, and the pippins, and fo boil

them; put in as much ofthe outward rind ofthe oranges as

you think fit, and fo boil them till they are enough.

Cracknels.

TAKE half a pound of the whiteft flour, and a pound of

fugar beaten fmal ' , two ounces ofbutter cold, one fpoonful of

carraway-feeds, fteeped all night in vinegar : then put in three

yolks of eggs, and a little rofe-water, work your pafte altoge

ther ; and after that beat it with a rolling-pin, till it be light ;

thep roll it out thin, and cut it with a glafs, lay it thin on

plates buttered, and prick them with a pin ; then take the yolks

of two eggs, beaten with rofe-water, and rub them over with

it ; then fet them into a pretty quick oven, and when they are

brown take them out and lay them in adry place.

To make orange loaves.

TAKE your orange, and cut a round hole in the top, take

out all them eat, and as much ofthe white as you can . with-

out breaking the fk n : then boil them in water Il tender, fhift

ingthe water till it is not bitter ; then take them up and wipe

them dry then take a pound offine fugar, a quart ofwater, or

in proportion to the oranges ; boil it, and take offthe fcum as it

rifeth then put in your oranges, and let them boil a little , and

let them lie a day or two in the fyrup ; then take the yolks of

twoeggs, a quarter ofa pint ofcream (or more) , beat them well

together ; then grate in two Naples bifcuits, ( or white bread) a

quarter of a pound ofbutter, and four fpoonfuls offack ; mix it

all together till your butter is melted ; then fill the oranges

with it, and bake them in a flow oven as long as you would a

cuſtard, then ſticksin fome cut citron, and fill them up with

fack, butter, and fugar grated over.

To make a lemon tower or pudding.

GRATE the outward rind of three lemons ; take three

quarters of a pound of fugar, and the fame ofbutter, the yolks

of eight eggs, beat them in a marble mortar, at leaſt an bour ;

then lay a thin rich cruft in the bottom of the difh you bake it

in, as you may fomething alfo over it : three quarters of an hour

will bake it. Make an orange-pudding the fame way, but pare

the
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the rinds, and boil them firft in feveral waters, till thebitterneſs

is boiled out.

13

Ilory to make the clear lemon cream.

TAKE a gill of clear water, infufe in it the rind ofa lemon,

till it tastes of it ; then take the whites of fix eggs, thejuice of

four lémons ; beat all well together, and run them through a

hair fieve,ſweeten them with double-refined ſugar, and fet them

on the fire, not too hot, keeping firring ; and when it is thick

enough, take it off.

How to make chocolate.

TAKE fix pounds ofcocoa-nuts, one pound ofanifeeds, four

ounces of long pepper, one ofcinnamon, a quarter ofa pound

of almonds, one pound ofpistachios, as much achiote as will

make it the colour of brick ; three grains ofmufk, and as much

ambergreafe, fix pounds of loaffugar, one ounce of nutmegs,

dry and beat them , and fierce them through a fine fieve your

almonds must be beat to a pafte, and mixed with the other in-

gredients; then dip your fugar in orange-flower, or rofe-water,

and put itin a fkillet, on a very gentle charcoal- fire ; then put

in the fpice, and ftrew it well together ; then the mufk and am-

bergreafe ; then put in the cocoa-nuts last of all ; then achi

ote, wetting it with the water the fugar was dipt in ; ſtew all

thefe very well together over a hotter fire than before; then take

it up, and put it into boxes, or what form you like, and fet it to

dry in a warm place. The pistachios and almonds must bea

little beat in a mortar, then ground upon a ſtone.

Another wayto make chocolate,

TAKE fix pounds of the best Spaniſh nuts, when parched,

and cleaned from the hulls ; take three pounds of fugar, two

ounces of the best cinnamon, beaten and fifted very fine ; to

every twopounds ofnuts put in three good vanelas, or more or

lefs as you pleafe ; to every pound of nuts halfa dram ofcar-

damum feeds, very finely beaten and fierced.

Cheesecakes without currants,

TAKE two quarts ofnew milk, fet it as it comes from the

e cow, with as little runnet as you can ; when it is come, break

it as gently as you can, and whey it well ; then pass it through

a hair-fieve, and put it into a marble morter, and beat into it a

pound ofnew butter, washed in rofe-water; when that is well

ཟེ་ A 2 3 mingled
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mingled in the curd, take the yolks of fix eggs, and the whites

of three, beat them very well with a little thick cream and falt ;

and after you have made the coffins, juft as you put them into

the cruft (which must not be till you are ready to fet them into

the over.) then put in your eggs and fugar, and a whole nut-

meg finely grated ; ftir them all well together, and fo fill your

crufts ; and ifyou put a little fine fugar fierced into the cruft,

it will roll the thinner and cleaner ; three ſpoonfuls of thick

fweet cream will be enough to beat up your eggs with.

How to preferve white pear plumbs.

TAKE the finest and clearest from fpecks you can get ; to a

pound ofplumbs take a pound and a quarter of fugar, the fineſt

you can get, a pint and a quarter of water ; flit the plumbs and

ftone them, and prick them full of holes, faving fome fugar

beat fine laid in a bafon ; as you do them, lay them in, and

ftrew fugar over them ; when you have thus done, have half

a pound of sugar, and your water ready made into a thin fyrup,

and a little cold ; put in your plumbs with the flit fide down-

wards, fet them on the fire, keep them continually boiling,

neither too flow nor too faft ; take them often off, fhake them.

round, and fkin them well, keep them down into the ſyrup

continually, for fear they lofe their colour ; when they are

thoroughly. fcalded, ftrew on the reſt of your fugar, and keep

doing fo till they are enough, which you may know bytheir

glafing towards the latter end ; boil them up quickly.

To preferve currants.

your

TAKEthe weight of the currants in fugar, prick out the

feeds ; take to a pound of fugar half a jack ofwater, let it

melt, then putput in berries and let them do very leifurely,

fkim them, and take them up, let the fyrup boil, then put them

on again, and when they are clear, and thefyrup thick enough,

take them off, and when they are cold put them up in glafles.

Topreferve raspberries.

TAKEofthe raſpberries that are not too ripe, and take the

weight of them in fugar, wet your fugar with a little water,

and put in your berries, and let them boil foftly, take heed of

breaking them ; when they are clear, take them up, and boil

the fyrup till it be thick enough, then put them in again, and

when they are cold put them up in glaffes.

T₁
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To make bifcuit bread.

TAKEhalf a pound of very fine wheat flour, and as much

fugar finely fierced, and dry them very well before the fire, dry

the flour more than the fugar ; then take four new laid eggs,

take out the ftrains, then fwing them very well , then put the

fugar in, aud fwing it well with the eggs, then put the flour

in it, and beat all together half an hour at the leaft ; put in

fome anniſeeds, or carraway feeds, and rub the plates with but-

ter, and fet them into the oven.

To candy angelica.

TAKE it in April, boil it in water till it be tender ; then

take it up and drain it from the water very well, then fcrapethe

outfide of it, and dry it in a clean cloth, and lay it in the fyrup,

and let it lie in three or four days, and cover it clofe : the fyrup

must be strong of fugar, and keep it hot a good while, and le .

it not boil ; after it is heated a good while, lay it upon a pye-

plate, and fo let it dry, keep it near the fire felt it diffolve.

To preferve cherries.

TAKEtheirweight in fugar before you ftone them ; when

ftoned, make your fyrup, then put in your cherries, let them

boil flowly at the firft, till they be thoroughly warmed, then

boil them as fast as you can ; when they are boiled clear, put in

the jelly, with almost the weight in fugar ; firew the fugar on

the cherries , for the colouring you must be ruled byyour eye;

to a pound of fugar put a jack of water, firew your fugar on

them before they boil, and put in the juice ofcurrants foon

after they boil.

To dry pearplumbs.

TAKE two pounds of pear plumbs to one pound offugar ;

flone them, and fill them every one with fugar ; lay them in an

earthen pot, put to them as much water as wiil prevent burn-

ing them ; then fetthem in an oven after bread is drawn, let .

them and till they be tender, then put them into a fieve to

drain well from the fyrup, then fet them in an oven again, un-

til they be a little dry; thenfmooth the fkins as well as you can,

A a4 and
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and fo fill them ; then fet them in the oven again to harden.;

then waſh them in water fcalding hot, and dry them very well,

then put them in the oven again very cool to blue thein, put

them between two pewter difhts, and fet them in the oven.

The fillingfor the aforefaiḍ plumbs,

TAKE the plumbs, wipe them, prick them in the feams,

put them it a pitcher, and fet them in a little boiling water,

let them boil very tender, then pour most ofthe liquor from

them, then take off the fkins and the ftones ; to a pint ofthe

pulp a pound offugar well dried in the oven ; then let it boil

till the feum rife, which take off very clean , and put into

earthen plates, and dry it in an oven, and fo fill the plumbs.

To candy caffia.

TAKE as much of the powder ofbrown caffia as will lie

pon two broad fhillings, with what mufk and ambergreaſe you

think fitting : the caffia and perfunie mult be powdered toge

ther ; then take a quarter of a pound of fugar, and boil it to a

candy height ; then put in your powder, and mix it well toge

ther, and pour it in pewter faucers or plates, which must be but-

tered very thin, and when it is cold it will flip out : the caffia

is tobe bought at London ; fometimes it is inpowder, and fome

times in a hardlump.

To make carraway cakes,

TAKE two pounds ofwhite flour, and two pounds ofcoarfe

Joaf fugar weil dried, and fine fifted ; after theflour and fugar is

fifted and weighed, then mingle them together, fift the flour

and fugar together, throw a hair- five into the bowl you uſe it

in; tothem you must have two pounds ofgood butter, eighteen

eggs, leaving out eight of the whites; to thefe you muſt have

fourounces ofcandiedorange, five or fix ounces ofcarraway com.

fits:you must first work the butter with rofe-water, till you can

fee none of the water, and your butter must be very foft; then

put in flour andfugar, a little at a time, and likewifeyour eggs;

butyou muſtbeat your eggs very well, with ten fpoonfuls offack ,

fo you must put in each as you think fit, keeping it conftantly

beatingwith your hand, till you haveput it into the hoop for the

Oven do not put in your fweetmeats and feeds, till you are

ready
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readyto put into your hoops : you must have three or fourdou-

bles of cap-paper under the cakes, and butter the paper and

hoop: you must fift fome fine fugar upon your cake, when it

goes intothe oven.

To preferve pippins inflices.

WHEN your pippins are prepared, but not cored, cut them

in flices, and take the weight of them in fugar, put to yourfu

gar a pretty quantity of water, let it melt, and ſkim it, let it

boil again very high ; then put them into the fyrup whenthey

are clear ; lay them in thallow glaffes, in which you mean to

ferve them up ; then put into the fyrup a candied orange-peel

cut in little flices very thin, and lay about the pippins cover

them with ſyrup, and keep them about the pippin.

Sack cream like butter.

TAKE a quart of cream, boil it with mace, putto it fix egg-

yolks well beaten, fo let it boil up ; then take it off the fire,

and put in a little fack, and turn it ; then put it in a cloth, and

let the whey run from it ; then take it out ofthe cloth, and fea

fon it with rofe-water and ſugar, being very well broken with a

fpoon ; ferve it up in the dish, and pink it as you would do a

dih of butter, fo fend it in with cream and fugar,

Barley cream.

TAKE a quart ofFrench barley, boil it inthree or four wa

ters, till it be pretty tender ; then fet a quart of cream on the

fire with fome mace and nutmeg ; when it begins to boil, drain

out the barley from the water, put in the cream, and let it boil

rill it be pretty thick and tender ; then feafon it with ſugar and

falt. When it is cold ſerve it up,

Almond butter.

TAKE a quart of cream, put in fome mace whole, and a

quartered nutmeg, the yolks ofeight eggs well beaten, and three-

quarters of a pound of almonds well blanched, and beaten ex-

tremely fmall, with a little rofe-waterand fugar; putall thefeto

gether, fet them on the fire, and ftir them till they begin to

boil ; then take it off, and you will find it a little cracked ; fo

Jáy a ſtrainer in a cullender, and pour it into it, and let it drain a

day
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day or two, till you fee it is firm like butter ; then run it through

a cullender, then it will be like little comfits, and fo ferve it

up.

Sugar cakes.

TAKE a pound and a half of very fine flour, one pound of

cold butter, half a pound of fugar, work all thefe well together

into a paſte, then roll it with the palms ofyour hands into balls,

and cutthem with a glafs into cakes ; laythem in afheet of pa-:

per, with fome flour under them ; to bake them you may make

tumblets, only blanch in almonds, and beat them ſmall , and

lay them in the midst of a long piece of paſte, and roll it round

with your fingers, and calt them into knots, in what faſhion

you pleafe; prick them and bake them .

Sugar cakes another way.

TAKE half a pound offine fugar fierced, and as much flour,

two eggs beaten with a little rofe -water, a piece of butter about

the bigness of an egg, work them well together till they be a

fimooth palte ; then make them into cakes, working every one

with the palms ofyour hands ; then lay them in plates, rubbed

over with a little butter ; fo bake them in an oven little more

than warm. You may make knots of the fame the cakes are )

made of; but in the mingling you must put in afew carraway

feeds ; when they are wrought to pafte, roll them with the ends

of yourfinger into fmall rolls, and ' make it into knots ; lay

them upon pye-plates rubbed with butter, and bake them .

Clouted cream .

TAKE a gill of new milk, and fet it on the fire, and take

fix fpoonfuls of rofe-water, four or five pieces of large mace,

putthe mace on a thread ; when it boils, put to them theyolks.

of two eggs very well beaten ; ftir thefe very well together ;

Phen take a quart of very good cream, put it to the reft, and

fir it together, but let it not boil after the cream is in . Pour

it out ofthe pan you boil it in, and let it ftand all night ; the

next day take the top off it, and ferve it up.

Quirce cream.

TAKE your quinces, and put them in boiling water unpa-

red, boil them apace uncovered, left they difcolour whenthey?

are boiled, parethem, beat them very tender with fugar ; then

7
taks
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take cream, and mix it till it be pretty thick : ifyou boil your

cream with a little cinnamon , it will be better, but let it be

cold before you put it to your quince.

Citron cream.

TAKE a quart ofcream, and boil it with three pennyworth

of good clear ifinglafs, which muſt be tied up in a piece of thin

tiffany ; put in a blade or two of mace ftrongly boiled in your

cream and ifinglafs, till the cream be pretty thick ; fweeten itto

your tafte, with perfumed hard fugar ; when it is taken offthe

fire, put in a little rofe- water to your tafte ; then take a piece

of your green fresheft citron, and cut it in little bits , the breadth

of point-dales, and about half as long ; and the cream being

fit put into dishes, when it is halfcold, put in your citron,

fo as it may but fink from the top, that it may not be ſeen, and

may lie before it be at the bottom ; ifyou wash your citron be-

'fore in rofe-water, it will make the colour better and freſher ;

fo let it ftand till the next day, where it may get no water, and

where it may not be fhaken.

1

Creain of apples, quince, gooseberries, prunes, or rafp-

berries.

TAKE to every quart of cream four eggs, being first well

beat and trained, and mix them with a little cold cream, and

put it to your cream, being first boiled with whole mace ; keep

it stirring, till you find it begin to thicken at the bottom and

fides ; your apples, quinces, and berries must be tenderly boiled,

fo as they will cruſh in the pulp ; then ſeaſon it with roſe-water

and fugar to your tafte, putting it up into difles ; and when they

are cold, if there be any rofe-water and fugar, which lies wa

terih at the top, let it be drained out with a fpoon : this pulp

must be made ready before you boil your cream ; and when it

is boiled, cover overyour pulp a pretty thicknefs with youregg

cream, which must have a little rofe-water and fugar put to it.

Sugar loaf cream.

TAKEaquarter ofa pound ofhartfhorn,, and put it to a pot-

tle of water, and fet on the fire in a pipkin, covered till it be

ready to feeth ; then pour off the water, and put a pottle ofwa

ter more to it, and let it ftand fiminering onthe fire till it be

confumed
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confumed to a pint, and with it two ounces ofifinglafs washed

in rofe-water; which must be put in with the fecond water ;

then ſtrain it, and let it cool ; then take three pints of cream,

and boil it very well with a bag of nutmeg, cloves, cinnanion,

and mace ; then take a quarter of a pound ofJordan almonds,

and lay them one night in cold water to blanch ; and when

they are blanched, let then lie twohours in cold water ; then

take them forth, and dry them in a clean linen cloth, and beat

them in a marble mortar, with fair water or rofe-water, beat

them to a very fine pulp, then take fome ofthe aforefaid cream

well warmed, and put the pulp by degrees into it, training it

through a cloth with the back of a fpoon, till all the goodnes

of the almonds be ftrained out into the cream ; then feafon the

cream with rofe-water and fugar; then take the aforefaid jelly,

warm it till it diffolves, and feafon it with rofe-water and tugar ,

and a grain of ambergreafe or mufk, if you pleaſe ; then mix

your cream and jelly together very well, and put it into glattes

well warmed (like fugar-loaves) and let it itand all night; then

put them forth upon a plate or two, or a white china difh , and

tick the cream with piony kernels, or ferve them in glaffes,

one on every trencher.

Conferve ofrofes boiled.

TAKE red rofes, take off all the whites at the bottom, or

elſewhere, take three times the weight of them in fugar ; put

to a pint of roles a pint of water, ſkim it well , ſhred your rofes

a little before you put them into water, cover them, and boil

the leaves tender in the water ; and when they are tender, put

in your fugar ; keep them ftirring, left they burn when they are

tender, and the fyrup be confumed. Put them up, and fo keep

them for your ufe.

How to make orange bifcuits.

PAREyour oranges, not very thick, put them into water,

but first weigh your peels, let it ftand over the fire, and let it boil

till it be very tender ; then beat it in a marble mortar, till it be

a very finefmooth pafte ; to every ounce of peels put two ounces

and a halfofdouble-refined fugar well fierced, mix them well to-

gether with a fpoon in the mortar ; then ſpread it with a knife.

upon pye- plates, and fet it in an oven a little warm, or before the

fire; when it feels dry upon the top, cut in into what faſhion

you pleaſe, and turn thein into another plate, and fet them in a

ftove
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flove till they be dry; where the edges look rough, when it is

dry, they must be cut with a pair of fciffars,

How to make yellow Varnish.

TAKE aquart offpirit of wine, and put to it eight ounces

of feed-cake, thake it half an hour ; next day it will be fit for

ufe, butftrain it firft ; take lamp- black, and put in your varnish

about the thickness of a pancake ; mix it well, but' ftir it not

too faft ; then do it eight times over, and let it ftand ſtill the

nextday ; then take fome burnt ivory, and oil ofturpentine as

fine as butter; then mix it with fome of your varnish, till you

have varnished it fit for polifhing ; then polifh it with tripola

in fine flour ; then lay it on the wood fmooth, with one ofthe

brushes; then let it dry, and do it fo eight times at the leaft :

when it is very dry lay on your varnish that is mixed , and when

it is dry, polifh it with a wet cloth dipped in tripola, and rub it

as hard as you would do platters.

How to make apretty varnish to colour little baſkets, bowls,

or any board where nothing hot isfet on.

TAKE either red, black or white wax, which colour you

wanttomake: to every two ounces of fealing-wax one ounce of

fpirit of wine, pound the wax fine, then fift it through a fine

Jawn fieve, till you have made it extremely fine : put it into a

large phial with the fpirits of wine, fhake it, let it stand within

the air of the fire forty-eight hours, fhaking it often ; then with

a little brush rub your baskets all over with it : let it dry, and

do it over a fecond time, and it makes them look very pretty.

How to clean gold or filver lace.

TAKE alabafter finely beaten and fierced, and put it into an

earthen pipkin, and fet it upon a chaffing-difh of coals, and

let it boil for fome time, stirring it often with a flick firſt ;

when it begins to boil , it will be very heavy ; when it is enough,

you will hnd it in the ſtirring very light ; then take it off the

fire, lay your lace upon a piece of flannel , and firew your

powder upon it ; knock it well in with a hard cloth bruſh :

swhenyouthink it is enough, brush the powder out with a clean.

1.bruſh.

3
How
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How to make fweetpowderfor cloaths.

TAKE orris roots two pounds and a half, of lignum rodi

cum fix ounces, of fcraped cypress roots three ounces, of da

mafk rofes carefully dried a pound and a half, of Benjamin four!

ounces and a half, of ftorax two ounces and a half, of ſweet-

marjoram three ounces, of labdanum one ounce, and a dram of.

calamus aromaticus, and one dram of mufk cods, fix drams of:

lavender and flowers, and mellilot flowers, if you pleaſe.

To clean white fattins, floweredfilks withgold andſilver

in them.

TAKE ftale bread crumbled very fine, mixed with powder

Elue, rub it very well over the filk or fatting then thake it

well, and with clean foft cloths duft it well : if any gold orfil-

ver flowers, afterwards take a piece of crimfon in grain velvet,

and rub the flowers with it.

To keep arms, iron, or feel from ruſting.

TAKE the filings of lead, or duft of lead , finely beaten in

an iron mortar, putting to it oil of fpike, which will make the

iron ſmell well and ifyou oil your arms, or any thing that is

made of iron or fteel, you may keep them in moift airs from,

rusting.

The Jews way topickle beef, which willgogood to theWest

Indies, and keep ayear good in the fickle, and with care;

willgo to the East - Indies.

TAKE any piece of beefwithout bones, or take the bones

out, ifyou intend to keep it above a month , take mace, cloves,,

nutmeg, and pepper, and juniper - berries beat fine, and rub

the beef well, mixt falt and Jamica pepper, and bay leaves ;

let it be well feafoned, let it lay in this feafoning a week or teni

days,throw in a good deal of garlick and fhalot; boil fome of

the beſt white wine vinegar, lay your meat in a pan or good

vefel for the purpofe, with the pickle ; and when the vinegar

is quite cold, pour it over, cover it clofe. If it is for a voyage

cover it with oil, and Jet the cooper hoop up the barrel,

very well this is a good way in a hot country, where meat

will not keep then it must be put into the vinegar direly

with
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with the feafoning ; then you may either roaft or ftew it, but

it is beftftewed, and add a good deal of onion and parſley chop

ped fine, fome white wine, a little catchup, truffles and morels,

a little good gravy, a piece of butter rolled in flour, or a little

oil, in which the meatand onions ought to flew a quarter ofan

hour before the other ingredients are put in : then put all in,

and ftir it together, and let it ftew till you think it enough.

This is a good pickle in a hot country, to keep beef or veal

that is dreffed, to cat cold.

How to make cyder.

AFTER all your apples are bruifed, take half ofyour quan-

tity and fqueeze them , and thejuice you prefs from them pour

upon the others halfbruifed, but not fqueezed, in a tub for the

purpofe, having a tap at the bottom ; let the juice remain upon

the apples three or four days, then pull out your tap, and let -

yourjuice run into fome other veffel fet under the tub to receive

it ; and ifit runs thick, as at the firft it will, pour it upon the

apples again, till you fee it run clear ; and as you have a quan-

tity, put it into your veffel, but do not force the cyder, but let

it drop as long as it will ofits own accord : having done this,

after you perceive that the fides begin to work, take a quantity

of ifinglafs, an ounce will ferve forty gallons , infuſe this into

fome of the cyder till it be diffolved ; put to an ounce of ifing-

glafs aquart of cyder, and when it is fo diffolved, pour it into

the vefiel, and ftop it clofe for two days, or fomething more ;

then draw off the cyder into another vefiel : this do fo often till

you perceive your cyder to be free from all manner offediment,

that may make it ferment and fret itſelf after Chriſtmas you

may boil it. You may, by pouring water on the apples, and

preffing them, make a pretty fmall cyder : if it be thick and

muddy, by ufing ifinglafs you may make it as clear as the reft;

you muſt diffolve the ifinglafs over the fire, till it be jelly.

Forfining cyder.

TAKE two quarts of fkim-milk, four ounces of ifinglafs,

cut the ifinglafs in pieces, and work it luke-warm in the milk

over the fire ; and when it is diffolved , then put it in cold into

the hogfhead of cyder, and take a long ftick, and ſtir it well

from top to bottom, for half a quarter of an hour.

After
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After it hasfined.

TAKE ten pounds ofraifins of the fun , two ounces of tur

merick, halfan ounce of ginger beaten ; then take a quantity

of raifins, and grind them as you do muſtard feed in a bowl,

with a little cyder, and fothe rest of the raisins : then sprinkle

the turmerick and ginger amongſt it : then put all into a fine

canvass bag, and hang it in the middle of the hogfhead cloſe,

and let it lie. After the cyder has flood thus a fortnight or a

month, then you may bottle it at your pleaſure.

To make chouder, afea difh.

TAKE a belly-piece of pickle pork, flice off the fatter parts,

and lay them atthe bottom ofthe kettle, ftrew over it ouions,

and fuch fweet-herbs as you can procure. Take a midling large

cod, bone and flice it as for crimping, pepper, falt, all -fpice,

and flour it a little, make a layer with part ofthe flices ; upon

that a flight layer of pork again, and on that a layer ofbifcuit,

and fo on, purfuing the like rule, until the kettle is filled to

about four inches : cover it with a nice pafte, pour in about a

pint of water, lutedown the cover of the kettle, and let the top

be fupplied with live wood embers. Keep it over a flow fire

about four hours.

When you take it up, lay it inthe diſh, pour in a glaſs ofhot

Madeira wine, and a very little India pepper : if you have oy-

fcrs, or truffles and morels, it is ſtill better ; thicken it with but

ter. Obferve, before you put this fauce in , to fkim the flew,

and then lay on the cruft, and fend it to table reverſe as in the

ket:le ; cover it cloſe with the paſte, which fiould be brown.

To clarify fugar after the Spanish way.

TAKE one pound of the beſt Liſbon fugar, nineteen pounds

of water, mix the white and fhell of an egg, then beat it up

to a lather ; then let it boil, and ftrain it off : you muſt let it

fimmer over a charcoal fire, till it diminiſh to halfa pint ; then

put in a large ſpoonful of orange- flower water.

To make Spanish fritters.

TAKEthe infide of a roll, and flice it in three ; then foak

it in milk; then pafs it through a batter of eggs, fry them in

oil,
2
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oil ; when almoft done, repafs them in another batter ; then let

them fry till they are done, draw them off the oil, and lay them

in adifh; over every pair offritters you mustthrow cinnamon,

Imall coloured fugar-plumbs, and clarified ſugar.

Tofricafeypigeons the Italian way.

QUARTER them, and fry themin oil ; take fome green

pcafe, and let them fry in the oil till they are almoft ready to

burft ; then put fome boiling water to them ; feafon it with falt,

pepper, onions, garlick, parfley, and vinegar. Veal and lamb

do the fame way, and thicken with yolks ofeggs.

Pickled beeffor preſent ife.

TAKEthe rib of beef, ſtick it with garlick and cloves ; fea-

fon it with falt, Jamaica pepper, mace, and fome garlick

pounded; cover the meatwith white wine vinegar, and Span th

thyme: you must take care to turn the meat every day, and

add more vinegar, if required, for a fortnight ; then put it in a

tew-pan, and cover it clofe, and let it fimmer on a flow fire

for fix hours, addingvinegar and white wine: ifyou chufe, you

may ftewa good quantity ofonions, it will be more palatable.

Beeffleaks after the French way.

TAKE fome beef steaks, broil them till they are half done

while the fteaks are doing, have ready in a few-pan fome red

wine, a fpoonful or two ofgravy ; feafon it with falt , pepper, -

fome fhalots ; then take the fleaks, and cut in fquares, and put

in the fauce: you . muft put fome vinegar, cover it clofe, and

let it fimmer on a flow fire half an hour.

A capon done after the French way.

TAKE a quart of white wine, feafon the capon with falt,

cloves and whole pepper, a few fhalots ; then put the capon

in an earthen pan you must take care it muſt not have room

toſhake ; it muſt be covered clofe, and done on a flow charcoal

fire.

БЬ Ta
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To make Hamburgbfaufages.

TAKE a pound of beef, mince it very fmall, with halfa

pound ofthe best fuet ; then mix three quarters of a pound of

fuet cut in largepieces ; then feafon it with pepper, cloves, nut-

meg, a great quantity of garlick cut fmall, fome white , wine:

vinegar, fome bay-falt, and common falt, a glafs of red wine,

and one of rum ; mix all this very well together ; then take

the largest gut you can find, and ſtuff it very tight ; then hang

it up a chimney, and ſmoke it with faw-duft for a week or ten

days; hangthem in the air, till they are dry, and they will keep

a year. They are very good boiled in peafe porridge, and roaft-

ed with toaſted bread under it, or in an amlet.

Saufages after theGerman way.

TAKEthe crumb ofa two-penny loaf, one pound of fuet,

halfa lamb's lights, a handful ofparsley,fome thyme, marjory,

and onion ; mince all very fmall ; then feafon with falt and

pepper. Theſe muſt be ftuffed in a fheep's gut ; they are fried

in oil or melted fuet, and are only fit for immediate uſe.

A turkey ftuffed after the Hamburgb way.

TAKEone pound of beef, three quarters of a pound offuet,

mince it very fmall, feafon it with falt, pepper, cloves, mace,

and fweet marjoram ; then mix two or three eggs with it,

loofen the ſkin all round the turkey, and ſtuff it. It muſt be-

roafted.

Chickens dreffed the French way.

TAKEthem and quarter them, then broil, crumble over

them a little bread and parfley ; when they are halfdone, put

them in a ſtew-pan, with three or four fpoonfuls ofgravy, and

double the quantity ofwhite wine, falt and pepper, fome fried

veal balls , and fome fuckers, onions, fhalots, and fome green

goofeberries or grapes when in feafon : cover the pan cloſe, and

let it ftew on a charcoal fire for an hour ; thicken the liquor

with the yolks of eggs, and the juice of lemon ; garniſh the

difh with fried fuckers, fliced lemon, and the livers.

Acalf'
s
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Àcalf's head dreſſed after the Dutch way.

TAKEhalf a pound of Spanish peafe, lay them in water a

hight: then one pound of whole rice ; mix the peale and rice

together, and lay it round the head in a deep difh ; then take

two quarts ofwater, feafon it with pepper and ſalt, and coloured

with faffron, then fend it to bake.

Chickens andturkies dreſſed after the Dutchway.

BOILthem, feafon themwith falt, pepper and cloves ; then

to every quart of broth put a quarter of apound of rice or ver-

micelli: it is eat with fugar and cinnamon. The two laft may

be left out.

To make a fricafey of calves feet and chaldron, after the

Italian way.

TAKE the crumb of a threepenny loaf, one pound of fuet,

a large onion, two or three handfuls of parſley, mince it very

fmall, feafon i alt and pepper, three or four cloves of

garlick, mix ....h eight or ten eggs ; then stuff the chaldron ;

take the feet and put them in a deep ftew-pan : it muſt ſtew

upon flow fire till the bones are loofe ; then take two quarts

of green peafe, and put in the liquor ; and when done, you

muft thicken it with the yolks oftwo eggs and the juice of a

lemon. It must be feafoned with pepper, falt, mace, and onion,

fome parfley and garlick. You muſt ferve it up with the above-

faid pudding in the middle ofthe difh, and garnish the diſh

with fried fuckers, and fliced onion.

To make a cropadei, a Scotch diſh, &c.

TAKE oatmeal and water, make a dumplin ; put in the

middle a haddock's liver, feaſon it well with pepper and falt

boil it well in a cloth as you do an apple-dumplin. The liver ·

diffolves in the oat-meal, and eats very fine.

1

Topickle thefine purple cabbage, so much admired at the

great tables.

TAKE two cauliflowers, two red cabbages, have a peck of

kidney-beans , fix ſticks, with fix cloves of garlick oneachstick

Bb2 wafa
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waſh all well, give them one boil up, then drain them on a fieve

and lay them leafby leaf upon a large table, and falt them with

bay-falt ; then lay them a-drying in the fun, or in a flow oven,

until as dry as cork.

To make thepickle.

TAKE a gallon of the best vinegar, with onequart of wa

ter, and a handful offalt, and an ounce of pepper ; boil them,

let it ftand till it is cold ; then take a quarter of a pound of

ginger, cut it in pieces, falt it, let it ſtand a week ; take halfa

pound of muſtard feed, wash it, and lay it to dry; when very

dry, bruife half of it ; when half is ready for the jar, lay a row

of cabbage, a row ofcauliflowers and beans ; and throw betwixt

every rowyourmuftard-feed, fome black pepper, fome Jamaica

pepper, fome ginger ; mix an ounce ofthe root of turmerick

powdered ; put in the pickle, which must go over all. It is

beſt when it hath been made two years, though it maybe uſed

the first year.

Toraise mushroonis.

COVER an old hot-bed three or four inches thick, with

fine garden mould, and cover that three or four inches thick

with mouldy long muck, of a horſe muck-hill, or old rotter

ftubble ; when the bed has lain fome time thus prepared, boit

any mushrooms that are not fit for ufe, in water, and throwthe

water on your prepared bed, in a day or twoafter, you will have

the beft fmall button mushrooms.

Theftag's heart water.

TAKE balm four handfuls, fweet-majoram one handful,

rofemary flowers, clove-gilliflowers dried, dried rofe-buds, bar

rage flowers, of each an ounce ; marigold flowers half an

ounce, lemon-peel two ounces, mace and cardamum, of each

thirty grains ; of cinnamon fixty grains, or yellow and white

fanders, of each a quarter of an ounce, fhavings ofharts-horn

an ounce take nine oranges, and put in the peel ; then cut

them in fmall pieces ; pour upon thefe two quarts of the beſt

Rhenifh, or the beft white wine ; let it infufe three or four

days, being very clofe ftopped in a cellar or cool place : if it .

infufe nine or ten days, it is the better.

Take
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Take a ftag's heart, and put off all the fat, and cut it very

fmall, and pour in fo much Reniſh or white wine as will cover

it ; letit ftand all night cloſe covered in a cool place ; the next

day add the aforefaid things to it, mixing it very well together:

adding to it a pint of the beſt rofe-water, and a pint ofthejuice

ofcelandine: ifyou pleafe you may put in ten grains ofſaffron,

and fo put it in a glafs ftill, diftilling in water, raifing it well

to keep in the fteam, both of the ſtill and receiver,

1.

To make angelica water.

1 TAKE eight handfuls of the leaves, wash them and cut

them, and lay them on a table to dry ; when they are dry; put

them intoan earthen pot, and put to themfour quarts ofſtrong

wine-lees ; let it stay for twenty-four hours, but ftir it twice in

the time ; then put it into a warm ftill or an alembeck, and

draw it off ; cover your bottles with a paper, and prick holes

in it ; fo let it ftand two or three days ; then mingle it all toge

ther, and fweeten it ; and when it is ſettled, bottle it up, and

ftop it cloſe,

To make milk water.

TAKE the herbs agrimony, endive, fumetory, baum, elder

flowers, white nettles, water creffes, bank creffes, fage, each

three handfuls ; eye-bright, brook lime, and celandine, cach

two handfuls ; the rofes of yellow dock, red madder, fennel,

horſe-raddiſh and liquorice, each three ounces ; raiſins ſtoned

one pound, nutmegs fliced, winter bark, turmeric, galangal,

each two drams ; carraway and fennel feed three ounces, one

gallon of milk. Diftil all with a gentle fire in one day. You

may add a handful of May wormwood.

To makeflip-coat cheeſe.

TAKE fix quarts ofnew milk hotfrom the cow, the ftroak-

ings, and put to it twofpoonfuls ofrennet ; and when it is hard

coming, lay it into the fat with a spoon, not breaking it all ;

then prefs it with a four pound weight, turning of it with adry.

cloth oncean hour, and every day fhifting it into freth grafs.

It will be ready to cut, if the weather be hot, in fourteen days.

Bb3
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To make a brick- back cheese. It must bemade in September..

TAKEtwogallons of new milk, and a quart ofgood cream ,

heatthe cream, put in two fpoonfuls of rennet, and when it

is come, break it a little ; then put it into a wooden mould, in

the fhape of a brick. It must be half a year old before you

eatit: you mustprefs it a little, and fo dry it.

To make cordial poppy water.

TAKEtwo gallons of very good brandy, and a peck ofpop.

pies, and put them together in a wide- mouth'd glafs, and let

them ftand forty-eight hours, and then ftrain the poppies out ;

take a pound of railins of the fun, ftone then ; and an ounce of

coriander feed, and an ounce of ſweet fennel feeds , and an

ounce ofliquorice fliced, bruiſe them all together, and put them

into the brandy, with a pound of good powder fugar, and let

them ftand four or eight weeks, fhaking it every day ; and then

ftrain it off, and bottle it clofe up for ufe.

To make white mead,

TAKE five gallons of water, add to that one gallon of the

best honey ; then fet it on the fire, boil it together well, and

fkim it very clean ; then take it off the fire, and fet it by; then

taketwo or three races ofginger, the like quantity ofcinnamon

and nutmegs, bruife all thefe grofsly, and put them in a little

Holland bag in the hot liquor, and fo let it ftand clofe co-

vered till it be cold ; then put as much ale-yeaft to it as will

make it work. Keep it in a warm place as they do ale ; and

when it hath wroughtwell, tun it up ; at two months you may

drink it, having been bottled à month. Ifyou keep it four

months, it will be the better.

To make brown pottage,

TAKEa piece oflean gravy-beef, and cutit into thin collops,

and hack them with the back of a cleaver ; have a ſtew-pan

over the fire, with a piece of butter, a little bacon cutthin ; let

them be brown over the fire, and put in yourbeef; let it ſtew till

it be verybrown; put in a little flour, and then have your broth

ready and fill up the ftew-pan ; put in two onions, a bunch

of
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offweet herbs, cloves, mace, and pepper ; let all ftew together

an hour covered ; then have your bread ready toafted hard to

put in your difh, and ftrain fome ofthe broth to it, through a

fine fieve; put a fowl of fome fort in the middle, with a little

boiled fpinage minced in it ; garnishing your dish with boiled

lettuces, fpinage and lemon.

To make white barley pottage, with a large chicken in the

middle.

;

FIRST make your ftock with an old hen, a knuckle ofveal,

a fcraig end of mutton, fome fpice, fweet-herbs and onions

boil all together till it be ftrong enough ; then have your bar-

ley ready boiled very tender and white, and ftrain fome ofit

through acullender ; have your bread ready toafted in yourdiſh,

withfome fine green herbs, minced chervil, fpinage, forrel ; and

put into your difh fome of the broth to your bread, herbs, and

chicken ; then barley, ftrained and re-ftrained ; ftew all toge-

ther in the difh a little while ; garnish your dish with boiled

lettuces, fpinage, and lemon.

English Jews puddings ; an excellent difh forfix orseven

people, for the expence offixpence.

TAKE a calf's lights, boil them, chop them fine, and the

crumb ofa twopenny loaf foftened in the liquor the lights were

boiled in ; mix them well together in a pan ; take about halfa

pound of kidney fat of a loin of veal or mutton that is roafted,

or beef; if you havenone, take fuet : ifyou can get none, melt

a little butter and mix in ; fry four or five onions, cut ſmall

and fried in dripping, not brown, only foft ; a very little winter-

favoury and thyme, a little lemon-peel fhred fine ; feafon with

all-fpice, pepper, and falt to your palate, break in two eggs ;

mix it all well together, and have ready fome fheep's guts nice-

ly clean'd, and fill them and fry them in dripping. This is

a very good diſh, and a fine thing for poor people ; becauſe all

fort of lights are good, and will do, as hog's, theep' , and bul-

lock's, but calf's are beft ; a handful of parſley boiled and chop-

bed fine, is very good, mixed with the meat. Poor people may,

inftead of the fat above, mix the fat the onions were fried in,

and they will be very good.

Bb4
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To make a Scotch baggafs.

TAKE the lights, heart, and chitterlings of a calf, chop

them very
fine, and a pound of fuet chopped fine ; feafon with

pepper and falt to your palate ; mix in a pound offlour, or oat

meal, roll it up, and put it into a calf's bag, and boil it ; an

hour and half will do it. Some add a pint ofgood thick cream ,

and put in a little beaten mace, clove or nutmeg ; or all-ſpice

is very good in it.

To make itfweet withfruit.

TAKE the meat and fuet as above, and flour, with beaten

mace, cloves, and nutmeg to your palate, a pound ofcurrants

wathed very clean, a pound of raifins ftoned and chopped fine,

half a pint of fack ; mix all well together, and boil it in the

calf's bag two hours. You must carry it to table in the bag it

is boiled in.

To makefour crout.

TAKE your fine hard white cabbage, cut them very fmall ,

have a tub on purpoſe with the head out, according to the

quantity you intend to make ; put them in the tub : to every

four or five cabbages, throw in a large handful of talt ; when.

youhave done as many as you intend, lay avery heavy weight

on them, to prefs them down as flat as poffible, throw a cloth

onthem, and lay on the cover ; letthem ftand a month, then

you may begin to ufe it. It will keep twelve months, but be

fure to keep it always clofe covered, and the weight on it ; if

you throw a few carraway feeds pounded fine amongst it, they

give it a fine flavour. The way to drefs it is with a fine fat

picce of beef ftewed together. It is a difh much made ufe of

amongst the Germans, and in the North Countries, where the

froft kills all the cabbages ; therefore they preferve them in this

manner, before the froft takes them."

Cabbage-ftalks, cauliflower ftalks,and artichoke-ſtalks, peel'd

andcut finedown in the fame manner, are very good..

To keepgreen peafe, beans, &c. andfruit, freſh andgood

till Chrijlmas.

OBSERVEtogather all your things on a fine clearday, in the

increafe or full moon ; take' well-glazed earthen or flone pots

2
quite
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quite new, that have not been laid in water, wipe them clean,

Jay in your fruit very carefully, and take great care none is

bruifed or damaged in the leaft, nor too ripe, but juft in their

prime ; ftop down the jar clofe, and pitch it, and tie a leather-

over. Dokidney beans the fame ; bury them two feet deep in

the earth, and keep them there till you have occafion for them.

Do peafe and beans the fame way, only keep them in the pods,

and don't let your peafe be either too young or too old ; the

one will run to water, and the other the worm will eat ; as to

the two latter, lay a layer of fine writing fand, and a layer of

pods, and fo on till full ; the reft as above. Flowers you may

keep the fame way.

To makepaco lilla, or Indianpickle, the fame the mangos

come over in.

TAKE a pound of race-ginger, and lay it in water one

night; then fcrape it, and cut it in thin flices, and put to it

fome falt, and let it ftand inthe fun to dry ; take long pepper

two ounces, and do it as the ginger. Take a pound ofgarlick,

and cut it inthin flices, and falt it, and let it ftand three days ;

then wash it well, and let it be falted again, and ftand three

daysmore;then wash it well and drain it, and put it in thefun

to dry. Take a quarter of a pound of niuftard feeds bruifed,

and halfa quarter of an ounce of turmerick : put thefe ingre

dients, when prepared, into a large ftone or glafs jar, with a

gallon of very good white wine vinegar, and ſtir it very often

for a fortnight, and tie it up clofe.

In this pickle you may put white cabbage, cut in quarters,

and put in a brine of falt and water for three days, and then

boil fresh falt and water, and just put in the cabbage to feald,

and prefs out the water, and put it in the fun to dry, in the

fame manner as you do cauliflowers, cucumbers, melons, ap-

ples,French beans, plunibs, or any fort offruit. Take care they

are all well dried before you put them into the pirkle : you need

never empty the jar, but as the things come in feafon , putthem

in, and fupply it with vinegar as often as there is occafion .

Ifyou would have your pickle look green, leave out the tur-

merick, and green them as uſual , and put them into this pickle

cold.

In the above, you may do walnuts in a jar by themfelves

But the walnuts in without any preparation, tied close down,

and kept fome time.

To.
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Topreferve cucumbers equal with any Italianfweetmeat.

TAKE fine young gerkins, of two or three different fizes t

put them into a ftonejar, cover them well with vine -leaves, fill

the jar with fpring-water, cover it clofe ; let it ftand near the

fire,fo as to be quite warm, for ten days or a fortnight ; then

take them out, and throw them into Ipring-water, they will

look quite yellow, and ftink, but you mustnot mind that. Have

ready your preferving-pan ; take them out of that water, and

put them into the pan, cover them well with vine- leaves, fill .

it with fpring-water, fet it over a charcoal fire, cover them

clofe, and let them fimmer very flow ; look atthem often, and

when you fee them turned quite of a fine green, take off the

leaves, and throw them into a large fieve ; then into a coarſe

cloth, four or five,times doubled ; when they are cold, putthem

into the jar, and have ready your fyrup, made ofdouble refined

fugar, in which boil a great deal of lemon - peel and whole gin-

gefs pour it hot over them, and cover them down clofe ; doit

three times ; pare your lemon- peel very thin , and cut them in

long thin bits, about two inches long ; the ginger muſt be

well boiled in water before it is put in the fyrup. Take long

cucumbers, cut them in half, ſcoop out the infide ; do them the

fame way they eat very fine in minced pies or puddings ; or

boil the fyrup to a candy, and dry them on fieves,

The Jews way ofpreferving falmon, and allferts offifb.

TAKE either falmon , cod, or any large fifh, cut off the head,

wath it clean, and cut it in flices as crimp'd cod is, dry it very

well in a cloth ; then flour it, and dip it in yolks of eggs, and

fry it in a great deal of oil, till it is of a fine brown , and well

done; take it out andlay it to drain, till it is verydry and cold.

Whitings, mackrel, and flat fiſh, are done whole ; when they

are quite dry and cold, lay them in your pan or veffel, throw in

between them a good deal of mace, cloves, and fliced nutmeg,

a few bay leaves ; have your pickle ready, made of the best

white wine vinegar, in whichyou muft boil a great many cloves

of garlick and halot, black and white pepper, Jamaica and

Jong pepper,juniper berries and falt ; when thegarlick begins to

be tender, the pickle is enough ; when it is quite cald, pour it

on yourfish, and a little oil on the top. They will keep good

A twelvemonth, and are tobe eat cold withoil and vinegar : they

will go good to the Eaft-Indies. All forts of fifh fricd well in

oil,
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oil, eat very fine cold with fhalot, or oil and vinegar. Obferve

In the pickling ofyour fifh, to have the pickle ready : firft put

a little pickle in ; then a layer offish ; then pickle ; then a little

fith , and fo lay them down very clofe, and tobe well covered ;

put a little faffron in the pickle. Frying fifh in common oil iş

not fo expensive with care ; for prefent ufe a little does ; and

ifthe cook is careful not to burn the oil, or black it, it will

fry them two or three times.

To preferve tripe to go to the Eaft-Indies.

GET a fine belly oftripe, quite fresh. Take a four gallon

cafk well hooped, lay in your tripe, and have your pickle ready

made thus : take feven quarts ofipring- water, and put as much

falt into it as will make an egg fwim, that the little end ofthe

egg may be about an inch above the water ; (you muſt take care

to have the fine clear falt, for the coinmon falt will fpoil it)

add a quart of the beſt white wine vinegar, two fprigs of rofe-

mary, an ounce of all fpice, pour it on your tripe ; let the

cooper faften the cafk down directly; when it comes to the

Indies, it must not be opened till it is juft a-going to be dref-

fed; for it won't keep after the cafk is opened. The way to

drefs it is, lay it in water half an hour; then fry it or boil it as

we do here.

The manner of dreffing variousforts ofdriedfiſh ; asſtock-

fifb, cod,falmon, whitings, &c.

The general ruleforfleeping ofdriedfish, the flock-fifb excepted.

ALL the kinds, except ſtock-fiſh , are falted, or either dried

in the fun, as the most common way, or in prepared kilns, or

by the fmoke of wood-fires in chimney corners ; and in either

cafe, require the being foftened and freshened in proportion

to their bulk or bignefs, their nature or drynefs ; the very dry

fort, as, bacalao, cod fifh or whiting, and fuch like, fhould be

fteeped in luke warm milk and water ; the fteeping kept as

near as poffible to an equal degree ofheat. The larger fifh

houldbe fterped twelve, the fmall, as whiting, &c. aboutto

hours. The cod are therefore laid to fleep in the evening, the

whitings, &c. in the morning before they areto bedreffed ; after

the time offteeping, they are to be taken out, and hung up by

the tails until they are dreffed : the reafon ofhangingthem upis,

that they foften equally as in thefteeping, withoutextractingtoo

much ofthe relish, which would make them infipid; when thus

pre-
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prepared, the fmall fish, as whiting, tufk, and fuch like, are

flowered and laid on the gridiron; and when alittle hardened

on the one fide, must be turned and bafted with oil upon a

feather; and when bafted on both fides, and well hot through,

taken up, always obferving, that as fweet oil fupples, and fup-

plies the fifh with a kind of artificial juices, fo the fire draws

out thofe juices and hardens them ; therefore be careful not to

let them broil too long ; no time can be preferibed, becauſe of

the difference offires, and various bignefs of the fifl . A clear

charcoal fire is much the beſt, and the fiſh kept at a good dif

tance to broil gradually : the best way to know when they are

enough is, they will fwell a little in the bafting, and you muſt

not let them fall again.

The fauces are the fame as ufual tofalt- fiſh, and garniſh with

oyfters fried in batter.

But for a fupper, for thofe that like fweet oil, the beft fauce

is oil, vinegar, and muftard beat up to a confiftence, and ferved

up in faucers.

Ifboiled as the great fifh ufually are, it ſhould be in milk and

water, but not fo properly boiled as kept juft fimmering over

an equal fire ; in which way, half an hour will do the largeſt

fifh, and five minutes the fmallcft. Some people broil both

forts after fimmering, and fome pick them to pieces, and then

tofs them up in a pan with fried onions and apples.

They are either way very good, and the choice depends on

theweak or ftrong ftomach of the eaters.

Driedfalmon must be differently managed ;

FORthough a large fish, they do not require more fleeping

than a whiting ; and when laid on the gridiron, fhould be mo

derately peppered.

The dried berring,

INSTEAD of milk and water, fhould be fteeped the like

time as the whiting, in fmall beer ; and to which, as to all kind

of broiled falt-fiſh, ſweet oil will always be found the beſt baſt-

ing, and no way affect even the delicacy of thofe who do not

love oil.

Stock fifb,

ARE very different from thofe before-mentioned; theybeing

dried in the froft without falt, are in their kindvery infipid,
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and are only eatableby the ingredients that make them fo, and

the art ofcookery ; they fhould be firft beat with a fledge ham

meron an iron anvil, or on a very fulid fmooth oaken block ;

andwhen reduced almoſt to atoms, the skin and bones taken

away, and the remainder of the fish fleeped in milk and warm

water until very foft ; then flrained out, and put into a foop-

difh with new milk, powdered cinnamon, mace, and nutmeg;

thechief part cinnamon, a pafte round the edge of the dif

and put in a temperate oven to fimmer for about an hour, and

then ferved up in the place of pudding.

N. B. The Italians eat the fkin boiled, either hot or cold,

and moft ufually with oil and vinegar, preferring the ſkin tơ

the body ofthe fiſh.

The
way of curing mackrel.

BUY them as freſh as poffible, fplit them down the backs,

open them flat: take out the guts, and wash the fish very clean

from the blood, hang them up by the tails to drain well ; do

this in the cool of the evening, or in a very cool place ; ftrew.

falt at the bottom ofthe pan, fprinkle the fish well with clean

falt, lay them inthe pan, beily to belly, and back to back ; let

them lie in the falt about twelve hours, wafh the falt clean off

in the pickle, hang them again up by the tails half an hour to

drain ; pepper the infides moderately, and lay them to dry on

inclining ftones facing the fun ; never leaving them out when

the fun is off, nor lay them out before the fun has difperfed

the dews, and the ftones you lay them on be dry and warm. A

week's time offine weather perfectly cures them ; when cured,

hang them up by tails, belly to belly, in a very dry place, but

not in fea-coal ſmoak, it will fpoil their flavour.

To dress cured mackrel.

EITHERfry them in boiling oil, and lay them to drain, or

broil them before, or on a very clear fire : in the laft cafe, bafte

them with oil and a feather ; fauce will be very little wanting,

as they will be very moist and mellow, ifgood in kind ; other

wife you may ufe melted butter and crimped parsley,

Calves feet fewed.

CUT a calf's foot into four pieces, put it into a fauce pan,

with half a pint of foft water, and a middling potatoe ; fcrape

the
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the outſide: ſkin clean off, flice it thin, and a middling onion

peeled and fliced thin, fome beaten pepper and falt, cover it

clofe, and let it ftew very foftly for about two hours after it

boils ; be fure tolet it fimmer as foftly as youcan : eat it with

out anyother fauce ; it is an excellent difh .

Topickle a buttock ofbeef.

TAKE a large fine buttock of well fed ox beef, and with an

long narrow knife make holes through, through which you :

mult run fquare pieces offat bacon , about as thick asyour fin-

ger, in about a dozen or fourteen places, and have ready a great

deal of parfley clean washed and pickled fine, but not chopped;

and in every hole where the bacon is , ftuff in as much of the

parfley as you can get in, with a long round ftick ; then take

half an ounce of inace, cloves and nutmegs, an equal quantity

of each, dried before the fire, and pounded fine, and a quarter

ofan ounce of black pepper beat fine, a quarter of an ounce of

cardamom-feeds beat fine, and halfan ounce ofjuniper berries

beat fine, a quarter ofa pound of loaf-fugar beat fine, two large

fpoonfuls of fine falt, two tea-fpoonfuls of India pepper, mix

all together, and rub the beef well with it ; let it lie in this

pickle two days, turning and rubbing it twice a day , then

throw into the pan two bay-leaves ; fix fhalots peeled and cut

fine, and pour a pint of fine white wine vinegar over it, keep

ing it turned and rubb'd as above ; let it lie thus another day;

then pour over in a bottle of red port or Madeira wine ; let it

lie thus in this pickle a week or ten days ; and when you dreſs

it, ftew it in the pickle it lies in, with another bottle of red

wine ; it is an excellent difh, and eats beft cold, and will keep

amonth or fix weeks good.

To make a fine bitter.

TAKEan ounce of the finest Jefuit powder, halfa quarter

ofan ounce of fnake-root powder, half a quarter ofan ounce of

falt of wormwood, half a quarter of faffron , half a quarter of

eochineal ; put it into a quart ofthe beft brandy, and let it ſtand

twenty-four hours ; every nowand then fhaking the bottle.

An approved method practifed by Mrs. Dukely, the queen's

tyre-woman, to preferve hair, and make itgrow thick.

TAKE onequart ofwhite wine, put in one handful of rofe-

mary flowers,half a pound ofhoney, diftil them together; then

add
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add a quarter of pint of oil of fweet almonds, fhake it very

well together, put alittle of it into a cup, warm it blood warm,

rub it well on your head, and comb it dry.

Apowderfor the heart-burn. :

TAKE white chalk fix ounces ; eyes and claws of crabs, of

each and ounce ; oil of nutmeg fix drops ; make them into a

fine powder. About a dram of this in a glafs of cold water is

an infallible cure for the heart-burn.

A fine lipfalve.

TAKEtwo ounces of virgin's wax, two ounces of hog's

lard, halfan ounce offpermaceti, one ounce of oil of fweet-

almonds, two drams of balfam of Peru , two drams ofalkanet

root cut fimall, fix new raifins fared fmall, a little fine fugar,

fimmer them all together a little while ; then ftrain it off into

little pots. It is the fineft lip falve in the world.

To make Carolina fnow balls.

TAKE halfa pound ofrice, waſh it clean, divide it into fix

parts ; take fix apples, pare them and fcoop out the core, in

which place put a little lemon-peel fhred very fine ; then have

readyfome thin cloths to tie the balls in : put the rice in the

cloth, and laythe apple on it, tie them up clofe ; putthem into

cold water, and when the water boils, they will take an hour

and a quarter boiling : be very careful how you turn them

into the difh, that you don't break the rice, and they will look

as white as fnow, and make a very pretty difh. The fauce is, to

this quantity, a quarter of a pound offresh butter, melted thick,

a glass of white wine, a little nutmeg and beaten cinnamon,

made very fweet with fugar : boil all up together, and pour it

into a bafon, and fend to table.

A Carolina rice pudding.

TAKE halfa pound ofrice, washitclean, putitintoa fauce-

pan, with a quart of milk, keep it ttirring till it is very thick ;

take great care it don't burn ; then turn it intoa pan, andgrate

fonie nutmeg into it, and twotea spoonfulsofbeaten cinnamon,

a little lemon-peel fhred fine, fix apples, pared and chopped

mall mix all together with the yolks ofthreeeggs, and fweet-

ened.
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ened toyour palate ; then tie it up clofe in a cloth ; put in

into boiling water, and be ſure to keep it boiling, all the time ;

an hour and a quarter will boil it. Melt buttet and pour over

it, and throw fome fine fugar all over it ; and a little wine in

the fauce will be agreat addition to it.

To diftil treacle water, lady Monmouth's way.

TAKEthree ounces ofhartfhorn , fhaved and boiled in bur

tage water ; orfuctory wood, forrel or refpice water ; or three

pints ofany ofthefe waters boiled to a jelly, and put the jelly

and hartfhorn both into the ftill ; and add a pint more of thefe

waters when you put it into the ftill ; takethe roots ofellicam-

pane , gentian, cypreſs-tuninfil , of each an ounce ; of blefs'd

thistle, call'd cardus, and angelica, of each an ounce ; offorrel

roots two ounces ; of balm, of fweet majoram, of burnet, of

each halfa handful ; lily comvally flowers, burrage, buglofs,

rosemary, and marigold flowers; of each two ounces ; of citron

rinds, cardus feeds and citron feeds, of alkermes-berries and

cochineal; each of theſe an ounce.

Prepare all thefe fimples thus.

GATHERthe flowers as they come in feaſon, and put them

in glaffes with a large mouth, and put withthem as much good

fack as will cover them , and tie up the glaffes clofe with blad-

derswetin the fack, with a cork and leather tied upon it cloſe;

adding more flowers and fack as , occafion is ; and when

one glafs is full, take another, till you have your quantity of

flowers to diftil ; put cochineal into a pint bottle, with half a

pint offack; and tie it up clofe with a bladder under the cork,

and another on the top wet in fack, tied up clofe with brown

thread and then cover it up clofe with leather, and bury it

tandingupright in a bed ofhot horfe-dùngfor nine orten days;

look at it, and if diffolved, take it out of the dung, but don't

open it till you diftil ; flice all the rofes, beat the feeds andthe

alkermes-berries, and putthem into another glafs ; amongst all ,

put no more fack than needs ; and when you intend to diftil ,

takeapoundofthe beft Venice treacle, anddiffolve it in fix pints

ofthe beſtwhite wine, and three of red rofe-water, and put all

the ingredients into a bafon, and ftir them all together , and

diftil them in a glafs ftill, balnea Mariæ ; open not the ingre

dients till the fame day you diftil.

INDEX.
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A.

LMOND, to make an almond

foop, 150. An almond

fraze, 159. To make pretty

almond puddings, · 166. An-

other way to make an almond

pudding, 208. To boil an al-

mond pudding, 209. To make

the Ipswich almond pudding,

216. Almond hogs puddings,

three ways, 248, 249. Almond

cheeſecakes, 179. Almond cuf-

tards, 280. Almond crean, 283 .

Almondrice, 245. How to make

almond knots, 347. To make

almond milk for a waſh, 348.

Howtomake fine almond cakes, --

353-.Tomakealmondbutter, 361

AMULET, to make an amulet of

beans, 203.

ANCHOVÝ, to make anchovy

fauce, 119. Anchovies. 208.

ANDOUILLES, cr calf's chitter-

lings, to drefs, 58 .

ANGELICA, how to candy it, 359.

APPLE-FRITTERS, how to make

156. To make apple frazes, 159,

Apupton ofapples, 161. To

bake apples whole, ib. Toinake

black caps ofapples, ib. An ap-

plepudding, 211 , 220. Apple

dumplings, twoways, 222. A

florentine of apples, 223. An

apple pye, 225.

APRICOT-PUDDING, how to make

210, 216, 220. To pickle apri-

cots, 265. Topreferve apricots

304, 348. To make thin apricot

chips, 349. How to preferve

apricots green, 354.

APRIL, fruits yet lafting, 326.

ARMS, of iron or fteel, how to

keep from rufting, 366.

ARTICHOKES, how to drefs, 17.

Tomake a fricafey of artichoke-

bormi, 191.Tofry artichokes

ib. To make an artichoke pyė,

223. To keep artichoke bot

toms dry, 242. To fry arti

choke bottoms, ib. To ragoo

artichoke bottoms, ib. To fri-

cafey artichoke bottoms. 243

To pickle young artichokes,

259. To pickle artichoke bot

toms, 270. Tokeep artichokes

all the year, 309. To diefs arti

choke fuckers the Spanish way,

344. To dry artichoke- talks,

ib. Artichokes preferved the

Spanish way, ib.

ASPARAGUS , how to drefs 17. How

to make a ragoo of afparagus,

110. To drefs afparagus and

eggs, 192. Afparagus forcedin

French rolls, 195. To pickle

afparagus, 263. Afparagus

drefled the Spanish way, 343 .

AUGUSTthe product ofthekitchen

and fruit-garder this month, 326

B

BACON, howtomake, 259. How

to chufe English bacon, 320.

See BEANS.

BAKE, tobake a pig, 4. Aleg of

beef, 20. An ox's head, ib. A

calf's head, 27. A fheep's head

28. Lamb and rice, 50. Bak'd

mutton chops, ib. Ox's palates

bak'd , 118. To bake turbuts,

172. An almond pudding, 20S

Fifh, 243. An oatmeal pudding

245. Aricepudding, ib. Bak'd

cultards, how to make, 280.

BALM, how to diftil, 314.

BAMBOO, an imitation of, howto

pickle, 270.

BARBEL, afish, how to chufe, 324*

BARBERRIES, how to pickle, 263.

To preferve barberries, 355:

BARLEY-SOOP, how to make,

151. Tomakebarley-gruel, 15+

Apear! barley Pudding, 210. A

Сс French
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French barley pudding, 211.

Barley water, 239. Barley

cream, 252, 361 .

BARM, to makebread without 229.

BATTER, how to make a batter

pudding, 213. To make a bat-

ter pudding without eggs, ib.

BEANS and BACON, how to dreſs,

.

18. To make a fricafey ofkid-

neybeans, 109. To drefs Wind-

forbeans, ib. To makea ragoo

of French beans, 196. A ragoo.

ofbeans with a force, ib. Beans

ragoo'd with a cabbage, 197.

Beansragoo'd with parsnips, ib.

Beans ragoo'd with potatoes, ib.

How to drefs beans in ragoo,.

202. How to make an amulet

ofbeans, 203. To make abean

tanfey, ib. Beans dreffed the

German way, 343 .

BEET KOOT, how to pickle, 265.

BEDSTEAD, to clear of bugs,

330.

BEEF,howto roaft, 2, 12. Why

not to be falted before it is laid

to the fire, 2. How to be kept

before it is dreffed, ib. Its pro-

per garnish, ib. How to draw

beef gravy, 18. To bake a leg

of beef, 20. How to ragoo a

piece of beef, 33. To force a

furloin of beef, 34. To force

the infide ofa rump of beef, the

Frenchfashion, ib. BeefEscAR

LOT, 36. Beef ala daubs, ib.

Beef a la mode in pieces, ib.

Beefa la mode the French way,

ib. Beefolives, 37. Beefcol-

lops, ib. To ftew beef fteaks,

38. Tofry beef fteaks , ib. A

fecondwaytofry beefsteaks, ib.

Another way to do beef fteaks,

39. A pretty fide dish of beef,

To drefs a fillet ofbeef, ib.

beefileaks rolled, ib. To flew a

rumpofbeef, 34. Anotherway

roflew arump ofbeef, . Por-

tugal beef, 41. Toftew a rump

ofbeef, orthe brifcot, theFrench

way, ib. To ſtew beefgobbets,

ib. Beefroyal, 42. Tomakecol-

lops ofcoldbeef, 115. To make

beef broth, 126. A beef steak.

pye, 136. Beefbroth for very

weak people, 234. Beefdrink

for weakpeople, 234 A beef

pudding, 244. To pot cold

beef, 259. Beef like venifon,

253. To collar beef, 254. An.

other way to feafon a collar of

beef, 255. To makeDutch beef,

ib. Beef-hams, 257. Names of

the different parts of a bullock,

316, 317. Howtochufe good

beef, 319. How to pickle or

preferve beef, 339. To flew a

buttock of beef, 340. TheJews

ways to pickle beef, which will

go good to the Weft-Indies,

and keep a year good in the

pickle, and with care will go to

the Eaft Indies, 366. Pickled .

beefforprefent ufe, 369. Beef :

fteaks after the French way, ib.

To pickle, a buttock of, beef,

382.

BEER, directions for brewing it,

295, 296. The best thing for

rope-beer, 296. The curefour:

beer, 297 .

BIRCH wine, howto make, 293 .

BIRDS potted, to fave them when.

they begin to be bad, 259.

BISCUITS, to make drop bitcuits,

275. To make common bif.

cuits, ib. To make French bif-

cuits, 276, 349. How to make

bifcuit bread, 359. To make:

orange bifcuits, 364.

BITTER, how to make fine, 382 .

BLACKBIRDS, to choose, 322.

BLACKCAPS, how to make, 161 .

BLACKBERRYwine, to make 303.

BLANCH'D - CREAM , to make, 283 .

BOIL, general directions forboiling

8.

",t
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A

8. Toboil a ham, ib, To boil

a tongue, ib. Fowls and house

lamb, 9. Pickled pork, zo

rump ofbeefthe French fashion

35. A haunch or neck of ve-

nifon, 55. A leg ofmutton like

venifon, ib. Chickens boiled

with bacon and cellery, 77. A

duck or rabbit with onions, 79.

Ducks the French way, S. Pi-

geons, 85. Ditto, boiled with

rice, 87. Partridges . 91. Rab-

bits, 99. Rice 101. A cod's

head, 169. Turbot, 172. Stur-

geon, 181. Soals, 194. Spinage.

194. Aferag of veal, 233. A

chicken, 134 Pigeons, 235 .

Partridge or any other wild

fowl, ib.a plaife or flounder, ib.

BOLOGNA faufages, how to make,

251 .

BOMBARDED veal, 54.

BRAWN, how tomaketham-brawn,

256. How to chufe brawn, 319

BREAD- PUDDING . how to make,

213. To make a fine bread-

pudding, 214. An ordinary

bread- pudding, ib . A bak'd

bread pudding, ib. A bread and

butter pudding, 218. Bread

foop for the lick, 238. White

bread after the London way,

297. To make French bread

ib. Bread without barm , by the

help of a leaven, 399.

BREWING, rules for, 295.

BRICK-BACK cheefe,howtomake,

374.

BROCALA, how to drefs , 16. How

to dress brocala and eggs, 192,

Brocala in fallad, ib.

BROIL, to broil a pigeon, 6. To

broil fteaks , 7. General direc-

tions for broiling , 8. To broil

chickens, 75. Cod-founds broil-

ed with gravy, 11. Shrimps,

cod, falmon, whiting, or bad-

•

•

docks, 171. Mackrel, 172.

Weavers, ib. Salmon , 173. Mac.

kare!whole, 174. Herrings, ib.

Haddocks, when they are in

high ſeaſon, 175. Cod-founds

ib. Eels, 179. Potatoes, 193.

BROTH, frong, how to make tor

foopsorgravy, 120. Tomake

trong broth to keep for ufe,

123. Mutton broth, 126. Beef

broth, ib. Scotch barley broth

ib. Rules to be obferved in

making broths, 129. Beef or

mutton broth for weak peopl :,

233. To make pork broth,

254.
Chicken broth, 235.

BUGGs, how to keep clear from,

239- To clear a bedfleed of

buggs, 330..

·

BULLICE white, how to keep fo:

tarts or pies, 311 .

BULLOCK, the feveral parts of

one, 316, 317.

Buss, how to make, 277.

BUTTER, how to melt, 5. Howto

burn it for thickening of fauc:,

19. How to make buttered

wheat, 154. Tomake buttered

loaves, 191. A buttered cake,

272. Fairy butter, 280. Orange

butter, ib. A buttered tort, 389..

To roaft apound ofbutter, 313.

How to choufe butter, 320.

Potted butter, howto preferve,

339. To make almond butter,

361.

C.

CABBAGES, how to drefs, 15. A

forced cabbage, 112. Stewed

red cabbage, ib. A farce meagre

cabbage, 204. How to pickle

red cabbage, 268. To dreís red

cabbage the Dutch way, good.

for a cold in the breat, 343.

To dry cabbage flálks, 3++. To

pickle the fine purple cabbage,

371. To make four crout, 276.

Cc 2 CALSO
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CAKE,howtomakepotatoecakes,

192. Howto make a rich cake,

271. To ice a great cake, 272.

To makeapound cake, ib. A

cheap feed cake, ib. A butter

cake, ib. Gingerbread cakes,

273. A fine feed or faffron cake,

jb. Arich feed cake, called the

Nun's cake, ib. Pepper cakes,

274. Portugal cakes, ib. To

make a pretty cake, ib. Little

fine cakes, 275. Another fort of

little cakes, ib. Shrewsbury

cakes, 276. Madling cakes, ib.

Littleplumbcakes , 278. Cheeſe

cakes. See CHEESECAKES. A

cake the Spanish way, 349.

How to make orange cakes,

351. To make white cakes like

china diſhes, 352. Fine almond

cakes, 353. Uxbridge cakes,

ib. Carraway cakes, 360. Su-

gar-cakes, 362.

CALF'S-HEAD, how to hafi, 26.

To hafh a calf's head white, 27.

To bake a calf's head, ib. To

flew a calf's head, 52. A calf's

head furprize, 57. Calf's chit-

terlings or Andouilles, 58. To

drefs calf's chitterlings curiouf

ly, 59. A calf's liver in a caul,

go. To roaft a calf's liver, 91 .

To make a calf's foot pudding,

130. A calf's foot pye, 135. A

calf's head pye, 141. Calf's

feet jelly, 286. The feveral

parts of a calf, 371. A calf's

head dreffed after the Dutch

way, 371. To make africafey

of calf's feet and chaldron, af-

terthe Italian way, 371. Calf's

fee: ftewed, 381.

CANDY, howto candy any fort of

flowers, 305. To candy ange.

lica, 359. To candy caffia, 360.

CAPONS, how to chufe, 321. A

capon done after the French

way, 369.

CAPTAINS offhips; directions for,

•

240.

CAROLINA fnow-balls how to

make, 383. To make Carolina

rice-pudding, ib.

CARP,howtodrefs a brace of, 119.

120. To ſtew a brace of carp ,

166. Tofry carp, 167. How to

bake a carp, ib. To make a

carp pye, 226. How to chufe

carp, 324.

CARRAWAY cakes, howto make,

360.

CARROTS, howto drefs, 15. To

make a carrot pudding two

ways, 209, 210. Carrots and

French beans dreffed the Dutch

way, 343.

CASSIA, how to candy, 360.

CATCHUP, how to make catchup

to keeptwenty years, 240. To

make catchup two ways, 308,

309. English catchup, 334.

CATTLE, horned, how to prevent

the infection among them,

334.

CAUDLE, howto make white cau

dle, 236: To make brown cau-

dle, 237.

CAULIFLOWERS, howtodrefs, 17.

Toragoocauliflowers, 11.How

to fry cauliflowers , 206. To

pickle cauliflowers, 264. To

drefs cauliflowers the Spanish

way, ibid.

CAVEACH, how to make, 259.

CHARDOONS, how fried and but-

ter'd 190. Chardoons a la fro-

mage, ib.

CHARS, how to pot, 231.

CHEESE, how to chufe, .320. To

pot Cheshire cheefe, 254. To

makeflip-coat cheeſe, 373. To

make brick-back cheeſe, 374.

CHEESE
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CHEESECAKES, to make fine

cheeſecakes, 278. Lemon

cheeſecakes , twoforts, 279: Al-

mond cheese cakes, ib. Chcefe-

cakes without currants, 357.

CHEESE CURD pudings, how to

make, 215. To makeacheefe-

Curd forendine, 222.

CHERRY, how to make a cherry

pudding, 220. To makeacher-

rypye, 225. Cherry wine, 293.

Jar cherries, 300. To dry cher-

ries, 301. To preferve cherries

with the leaves and flalks green,

ib. To make black cherry wa-

ter, 314. To candy cherries,

333. How to dry cherries, 352.

Tomake marmalade ofcherries,

352. Topreferve cherries, 35+,

•

359.

CHESHIREрork pye, how tomake,

138. How to make it for fea,

247. To pot Chefhire cheefe,

254.

CHESNUTS, how to roaft a fowl

with chefnuts, 72. To make

chefnutfoop, 125. To do itthe

French way, 126. To make a

chefnut pudding, 215.

CHICKENS, how to fricafey, 23.

Chickenfurprize, 73. Chickens

· roaſted with force-meat and cu-

cumbers, 74. Chickens a la

braife, ib. To broil chickens ,

75. Pull'd chickens , ib. A

pretty way ofsewing chickens,

76. Chickens chiringrate, ib.

Chickens boil'd with bacon and

celery, 77. Chickens with

tongues, a good difh for a

great deal of company, ibid.

Scotchchickens , ib . To marinate

chickens, 78. To ftewchickens,

ib . To make a currey of

chickens the Indian way, 101.

To make a chicken pye, 138

To boil a chicken, 234 Го

mince a chicken for the fick, or

weak people, 255. Chicken

broth, 236. To pull a chicken.

forthefick, ib. Tomakechick-

en water, ib. Chickens dreffed

the Frenchway, 370. Chickens

and turkies drefled after the

Dutch way, 371 .

CHILD, how to make liquor fof

one that has the thrush , 240.

CHOCOLATE, the quantity to

make, 357. To make ham

chocolate, 345.

CHOUDER, a fea difh, how to

make, 368.

CHUB, a fifh , how to chufe, 324.

CITRON, fyrup of, how to make,

How to make citron.304.

333.

CLARY fritters, how to make,

159. How to make clary wine,

294.

CLove gilliflowers, how to make

fyrup of, 304.

Cock, how to chufe, 321.

COCKS-COMBS, how toforce, 107.

To preferve cocks-combs, ib.

COCKLES, how to pickle, 269.

COD and CODLINGS, how to

chufe, 324. Cod-founds broil'd

with gravy, 112. How to roaft

a cod's head, 168. To boil a

cod's head, 169. How to flew

cod, ib. Tofricafeya cod, 170.

To bake a cod's head, ib. To

broil cod, 171. To broil cod.

founds, 176. To fricafey cod-

founds, ib. To dress watercod.

178. To crimp cod the Dutch.

way, 182.

CODLINGS, how to pickle, 267.

COLLAR, to collarabreaft ofveal,

30. To collar a breaſt of mut-

Cc3 ton
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ton, 31. To make a collar of

fif in ragoo, to look like a

breaft ofveal collared, 184. To.

make potatoes like a collar of

veal, or mut:op, 193. To ccl .

lar a breaft of veal, or a pig,

254. To collar beef, ib. An-

other way to feafon a collar of

beef,255. To collar a falmon, ib.

COLLOPS ,how todrefsbeefcollops,

137. Todrefs collops andeggs,

113. To make collops of oyl-

ters, 186. See SсоTCH Collops.

COMFREY roots, how toboil, 240.

CONSERVE of red rofer, or any

•

other flowers, how to make,

303. Conferve of hips, ib. Con-

ferve of rofes boiled, 364.

CowSLIP pudding, how to make,

210. To make cowflip wine,

29

CRABS, how to butter, 185. To

dreis a crab, 186.

CRAB- FISH, how to choose, 325.

CRACKNELLS, howtomake, 356.

CRAW-FISH, how to make a cul.is

of craw fish, 105. To make

craw-fifh foop, 123 , 148. To

few craw-fifh, 16.

CREAM, howto make cream toafts,

163. A cream pudding, 220.

To make fleeple cream, 281 .

Lemon cream , two ways, ib.

Jelly of cream, 283. Orange

cream, ib. Gooseberry cream ,

ib Barleycream, 351. Blanch'd

crean , 283. Almond cream,

ib. A fine cream, ib. Ratafia

cream, ib. Whipt cream, 254.

Ice cream, 332. Sack cream,

likebutter, 561. Clouted cream ,

362. Quince cream , ib. Citron

cream, 353 Cream of apples,

quince, goofeberries, prunes, or

safpberries, ib. Sugar-loaf

cam, ib.

CROPADEAU, how to make ;

Scotch difh, &c. 371.

CROUT- SOUR, how to make, 376.

CRUST, howto make agood cruft

forgreat pies, 145. A ftanding

cruft for great pies, ib. A cold

cruft, ib. A dripping crull, "ib

A cruft for cuſtards, ib . A pafte

for cracking cruft , 146.

CUCUMBERS, how to flew cucum-

bers, 109, 195, 205. To ragoo

cucumbers, 109. To force cu-

cumbers , 113. Topickle large

cucumbers i. fices, 262. How

to preferve cucumbers equal

with any India fweetmeat, 3 ; 8 .

CULLIS, for all forts ofrago , 104.

A cullis for all forts of butchers

meat, ib. Cullis the Italian way,

105. Culis of craw- fiſh , ib,

A white culis, 106.

CURD fritters, how to make, 157.

CURRANTS red, how to pickle,

276. How to make currantjel-

ly, 287. Currant wine, 292.

To preferve currants, 358..

CURREY, howto make the Indian

way, τρι .

CUSTARD pudding, to boil, 212.

Custards good with goofeberry

· pye, 225. To make almond

custards, 280. Baked cuftards,

ib. Plain cuſtards , ib.

CUTLETS a la Maintenon, a very

good difh , 46.

CYDER, how to make, 367. How

to fine cyder, ib.

D.

DAMSONS, to make adamfon pud .

ding, 220. Topreferve damfons

whole, 350. To keep danfons

for pies or tarts, 311. To dry

dan fous, 353.

DECEMBER, product ofthe kitchen

andfruitgardenthis month, 327.

DE.
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DEVONSHIRE fquab pye, how to

make, 138.

DISGUISED leg of veal and bacon,

howtomake, 53. Mutton chops

in difguife, 73.

DISHES. See MADB-DISHES.

Doc, two cures for the bite of a

mad dog, 328, 329.

DOTTERELS, how to chufe, 322.

Doves, how to chooſe, 322. See

PIGEONS.

DRINK, howto make the pectoral

drink, 238. To make a good

drink, 239. Sage drink, ib. To

make it for a child, ib.

DRIPPING, how to pot, tofry fiſh,

meat, or fritters, 241. The best

way to keep dripping, ib.

Ducks, fauce for, 5, 6. Directions

for ducks, 6. Sauce for boiled

ducks, 9. How to roaft tame

and wild ducks, 14. A Ger-

man way ofdreffing ducks, 69.

Ducks a la mode, 78. The belt

way to dreſs a wild duck, ib.

To boil a duck or rabbit with

onions, 79. To drefs a duck

with green peas, ib. To drets a

duck with cucumbers, 80. A

duck a la braife, ib. To boil

ducks the French way, 81. To

few ducks, 96. To make a

duck pye, 137. To chooſe wild

ducks, 322..

DUMPLINGS
, how to make yeaft

dumplings
. 221. To make Nor-

folk dumplings
, ib. To make

hard dumplings
, two ways, ib.

Apple dumplings
, two ways,

222. Dumplings
when you have

white bread, 248.

E.

EELfoop, howtomake. 148. How

to flew eels, 75. To ftew eels

with broth, ib. To pitchcock

eels, ib. Fry eels, ib. Broil

eels, ib. Farce eels with white

fauce, 180. To drefs eels with

brown fauce, ib. To make an

eel pye, 227. To collar eels,

228. To pot cels , 231. How

to chufe eels, 324..

EGG fauce, how to make, proper

for roasted chickens, 68. To

feafon an egg pye, 136. To

make an egg foop, 152, 238.

To-drefs forrel with eggs, 191.

To dress brockley and eggs,

192. To drefs afparagus and

eggs, ib. Stewed fpinach and

eggs, 194. To make a pretty

dith of eggs, 198. Eggs a la

tripe, 199. A fricafey of eggs,

ib. A ragoo of eggs, ib. How

to broil eggs, 200. To drefs

cogseggs with bread, ib. To farce

eggs, ib. To drefs eggs with

lettuce, ib. Tofry eggs as round

as balls, 201 To make an

egg as big as twenty, ib. To

make a grand difh of eggs, ib.

A pretty difh of whites of eggs,

202. To make afweetegg pye,

223. How to chufe eggs, 320.

Tomake marmalade of eggs the

Jews way, 345.

ELDER wine, how to make, 291 .

To make clder flower wine,

very like Frontiniac, 292.

ENDIVE, how to ragoo, 188. To

drefs endive the Spanish way,

343.
•

F.

FAIRY butter, how to make, Ɛo.

FARCE, to farce eels, with white

fauce, 180. To farce eggs, 200.

A farce meagre cabbage, 204.

To farce cucumbers, 204.

FAST, a number of good dishes

for faft dinner, 146.

Cc4 Fr.
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FEBRUARY,fruits laflingthen , 325

FENNEL, how to pickle, 267.

FIELDFARE, how to chufe, 322.

FIRE, how to be prepared for

roafting or boiling, 1 .

FISH, how to drefs, 118, 243. To

make fish fauce, with lobsters,

ib. Strong fifh gravy, 122. To

drefs little fiih, 171. Flat fish,

18. Salt fifh, ib. Collar of

fith in ragoo, like a breaft of

vea! collared, 184. To make a

falt fi pye, 225. To make a

Carp rye, 226. To make a

foal pye, ib. Eel pyc, 227. To

make a flounder pye, ib. Sal-

mon pye, ib. Lobster pye, 228.

Muffel pye, ib. To collar fl-

mon, ib. To collar eels, 229.

To pickle or bake herrings, ib..

To pickle or bake mackrel to

keep all the year, ib. To faufe

mackre!, 230. To pot a lob-

fter, ib. To pot cels, 231. To

pot lampreys, ib. Topot charrs,

ib. To pot a pike, ib. To put

falmon, two ways, 232. To

boil a plaife or flounder, 235.

To make fish fauce to keep the

whole year, 241. How to bake

film, 243.

for fith, 323, 324. How to

chufe fh, 324. To make fifh

pafties the Italian way, 342.

The manner
of dreffing

various
.

forts of dried fiſh, 379.

FLOATING
island , how to make,

2:30.

FLORENDINE
, how to make a

The proper feafon

cheef curd forendine, z2z. To

make a florendine of oranges

or apples, 223.

FLOUR hally pudding, how to

make, 154.
To make a flour

pudding, 212.

FLOUNDER, how to makea floun

der pye, 227. How to boil

founders, 215. To chufe floun

ders, 325.

FLOWERS, how to make confervo

of any fort of flowers, 303.

Cardy anyfort of flowers, 305.

FLUMMERY, how to make hartf

horn flummery, 287. To make

oatmeal fluminery, ib. French

flummery, 289.

FOOL, howto make an orange fool ,

153. To make a Westminster

fool, ib. a goofeberry fool , ib.-

FORCE, how to make force-meat

balls , 21. To force a leg of

lamb, 31. To force alargefowl,

32. To force the infide of a fur.

loin of beef, 34. The infide of

a rump of beef, ib. Tongue

and udder forced, 42. Toforce

a tongue, 43. To force a fowl

71. To force cocks-combs,

107. Forced cabbage, 112.

Forced favoys, 113 , Forced cu

cumbers, ib. To force afpara-

gus in French rolls, 195.

FowLs, ofdifferent kinds, how to

roaft, 5, 14. Sauce for fowls,

ib. 18, 121. How to boilfowls,

8. Howto roalt a fowl, pheafant

fashion, 11. How to force a

large fowl, 32. To ſtew afowl,

ib. To flew a fowl in celery

fauce, 68. The German way of

dreffing fowls, 69. To drefs a

fowl to perfection, 70. To ftew

white fowl brown the nice way,

ib. Fowl a la braife, 71. To

force a fowl, ib. To roaft a

fowl with chefnuts, 72. How to.

marinate fowls, 75. To drefs a

coldfowl, 114. To make afowl

pye, 246. To pot fowls, 251 .

FRAZE, how to make apple frazes,

159. How to make an almond

fraze, ib.

FRENCH
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artichokes, 191. Potatoes, 193.

Eggs as round as balls, 201.

Fry'dcelery, 205. Cauliflowers

fry'd, 206. Fry'd fmelts, 213.

FURMITY, how to make, 154.

G.

GARDEN, directions concerning

garden things, 11. The produce

of the kitchen and fruit garden,

in different feafons of the year,

325, 328.

GIAM, how to make a raſpberry

giam , 286 .

GERKINS, how to pickle, 162.

GIBLETS, how to flew, 83. An-

otherwayto flew giblets, 84.

Howto make agiblet pye, 137-

GINGERBREAD cakes, how to

make, 273. How to makegin.

gerbread, 274.

FRENCH beans , how to drefs, 17.

To ragoo French beans, 189,.

196. To make a French barley

pudding, 211. A harrico of

French beans, 246. How to

pickle French beans, 264. How

to make French biscuits , 276.

French bread, 297. French flum.

mery, 28. How to keepFrench

beans all the year, 310. Το

drefs carrots and French beans

the Dutch way, 343. Chickens

dreffed the French way, 370.

FRICASEY, how to makeabrown

fricafey, 22. A white fricafey,

23, 24. To fricafey chickens,

rabbits, veal, lamb, &c. 23.

Rabbits, lamb, fweetbreads, or

tripe 24. Another way to fri-

cafey tripe, ib. A fricafey of

pigeons, 25. A fricafey oflam-

ftones andTweetbreads, 26. A

fricafey of neats tongues, 42.

Tofricafey ox-palates, 43. To

fricafey cod, 170. To fricafey

cod-founds, 176. To fricafey

fkirrets, 189. A fricafey of ar-

tichoke bottoms, 191. A white

fricafey ofmushrooms, ib.

FRITTERS, howtomakehaflyfrit-

ters, 156. Finefritters, twoways,

ib. Applefritters, ib. Curdfrit-

ters, 157. Fritters royal, ib.

fkirret-fritters , ib. White frit-

ters, ib. Waterfritters , 150. Sy-

ringed fitters, ib. To make

vine-leavefritters, ib. Claryfrit-

tets, 159. Spanish fritters, 368.

ERUITS, thefeveralfeafons for, 325.

FRY,howto fry tripe, 25. Beef-

fteaks, two ways, 38. A loin

of lamb, 51. Saufages, 113.

Cold veal, 114. To make fry'd

toafts, 166. To fry carp, 167.

Tench, 168. Herrings, 174.

To fry eels, 179. Chardoons

fry'd and butter'd, 190. Tofry

GOLD LACE, how to clean, 365.

GOLDEN-PIPPINs, how topickle,

268.

GOOD-WETTS, how tochufe, 322.

Goose, how to roast, 5, 6. 18. A

mock goofe, how prepared, 3.

Sauce for a goofe, 5. Sauce

for aboiled goofe, 9.
How to

drefs a goofe with onions, or

cabbage, 81. To drefs a green

goofe, Sz. To dry a goofe, ib.

To drefs a goofe in ragoo, ib.

A goofe a la mode, 83. To

make a goofe pye, 140. To

make a pudding with the blood

of a goole, 250. How to chufe

atame, wild, or bran gooſe, 321.

GOOSEBERRY, how to make a

gooseberry fool, 153. A goofe

berrypye, 225. Howto makeit

red, ib. Custards good with it, ib.

Gooseberrycream, 255. Gooſe-

berry wine, 292. How to pre-

ferve gocfeberries whole without

ftoning, 305. Howto keep green

gooseberries till Chrillmas,

301. To keep red goofeberries,

3110



IN DE X.

311. How to make goofeberry

wafers, 348.

GRAILING, a fish, to chufe, 324.

GRAPES, howto pickle, 267.

GRATEFUL, howto make agrate-

ful pudding, 213.

GRAVY, how to make good and

cheap gravy, Pref. iii . How to

draw mutton, or beef, or veal

gravy, 18. To make
gravy for

a turkey, or any fort offowl, ib.

Anotherdirection to make gravy

19. To make gravy for foops,

&c. ib. To make gravy for

a white farce, 121. Gravy for

turkey, fowl, or ragoo, ib. Gra-

vy for a fowl when you have

no meat hor gravy ready made,

ib. Mutton or veal gravy, 122.

Strong fifh gravy, ib. A good

gravy foop, 123 , 243 .

Drown gravy, 189.

GREENS, directions fordreffing, 15

GREEN CAGES,howtocandy, 333.

GRILL, howto grill fhrimps, 193.

GRUEL, how to make water-

gruel, 237.

GULL, bowto chufe, 322.

H.

Good

HADDOCKS,how to boil, 1; 2. To

broil haddocks when they are in

highfeafon, 176. How to dreis

Scotch haddocks, 178. Had.

docks after the Spanish way,

341. Minced haddocks, after

the Dutch way, ib. To drefs

haddocks the Jews way, ib.

HAGGAS, Scotch, to make, s76.

To makeit fweet with fruit, ib.

HAM, the abfurdity ofmaking the

effence of ham a fauce to one

dish,Pref. ii. Howto boil aham,

8. To drefs a ham a la braife,

59. To roaft a ham or gammon,

60. To make effence of ham,

102, 104. To make aham pye,

36. Veal hams, 257. Be.f

382

hams, ib. Mutton hams, 258,

Pork hams, ib. To chufe Weft-

phalia hams, 319, 320. Farther

directions as to pickling hams,

339.

HAMBURGH faufages, how to

make, 370. A turkey fluffed

after the Hamburgh way, ib.

HARD dumplings, how to make,

two ways, 221 .

HAIR to preferve and make it,

grow thick, 382...

HARE, to roaft a hare, 6, 13. ,97

Different forts of fauce for

hare, 7. To keep hares (weet,

or make them fresh when ey

ftink, 10. To drefs a juged

hare, 97. To fcare a harc, th.

To flew a hare, 98. Ahare ci-

vet, ib. To chufe a hare, 323.

HARRICO of French beans, how

to make, 246.

HARTSHORN jelly, to make, 285.

To makeahartthorn flummery,

two ways, 287.

HASH, how to hafh acalf's head,!

26. A calf's head white, 27.

A mutton hafh, 47. To hash

cold mutton, 115. Mutton like

venifon, ib.

HASTY pudding, how to make a

four hafty pudding, 154. An

oat-meal baity pudding, 155. A

fine hafty pudding, ib. Hafty

fritters, 156.

J

HEART-BURN, a powder for,383.

HEATH- POULTS, to chufe, 3226

To chufe heathcock and hen, ib:{

HEDGE-HOG, how to make, three

ways, 164, 165, 288.

HEN, how tochuſe, 321 .

HERRINGS, how to broil, 174. To

fry herrings, ib. To drets her-

rings and cabbage, ib. A her."

ring pyc, 227. To pickle or

bake herrings, 229. To chufe-

herrings, 324. Pickled and red

her
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herrings, 325. Dried herrings,

how to drefs, 380.

HODGE-PODGE ,howto make, 127.

Hoos feetand ears, howto ragoo,

·

?

25. Hogs ears forced, 107.

Almond hogs puddings, three

ways, 248, 249. Hogs puddings

with cuirants , 249. The feveral

parts of a hog, 317. Parts of a

bacon hog, 318.

HONEY-COMB, how tomake ale-

moned honey comb, 352

HYSTERICAL water, to make 314.

1.

JANUARY ,fruits then lafting, 325.

log, how to ice a great cake, 272 .

To make ice cream, 332.

JELLY, howtomake ifinglafs jel

Jy. 238. Jelly of cream , 282 .

Hartfhornjelly, 28 ;. Aribband

jelly, ib. Calves feetjelly, 286.

Currantjelly, ib. A turkey, &c.

in jelly, 333.

INDIA picke, how to make, 334.

IPSWICH, howto make an Ipfwich

almond pudding, 216.

TRON-MOLDS, how to take out of

linen, 334. How to keep iron

from ruiting, 366.

ISINGLASS jelly, how to make,

238.

ISLAND, howto make the floating-

inland, 290.

ITALIAN, how to make an Italian

pudding, 211 .

Juca, to drefs a jugg'd hare, 97.

JULY, the product of the kitchen

and fruit gardenthis month,326.

JUMBALLS, how to make, 109.

JUNE, the product of kitchen and

fruit garden this month, 326.

K.

KICKSHAWS, how to make, 163.

KIDNEY -BEANS. See BEANS.

KNOTS, a fish , how to chufe, 322.

L.

LACE, goldorfilver, how to clean,

LAMB, how to roaft, 2.

·

To boil

houfe lamb, 8. To roaft houfe-

lamb, 13. Howtofricafey lamb,

34. Tofricafey lamb-ftones and

fweetbreads, 26. To drefs a

lamb's head, 28. To force a

leg of lamb, 31. To boil a leg

oflamb, ib. How to bakelamb .

and rice, 50. A forced leg of

lamb, ib. Tofry a loin oflamb,

51. Another way offrying a

neck or loin of lamb, ib. A ra-

goo oflamb, 52. To flew a

lamb's head, ib. To make a

very fine fweet lamb pye, 134.

Thefeveral parts ofhoufe-lanib,

317. Proper feafons for houfe

and grafs-lamb, ib.
How to

chule lamb, +18.

LAMPREYS, how to drefs, 179.

To fry lampreys, ib. To pot

lampreys, 231 .

LARKS, faucefor, 5. Directions for

roatling larks, 14. How to drefs

larks, 96. To drefs larks pear

fashion, 97.To chufe larks, 322.

LEMON fauce for boiled fowl, how

to make, 6. To make lemon

tarts , 145. To pickle lemons,

266. To make lemon cheeſe-

cakes, two ways, 279. To make

lemon cream, two ways, 281.

How to keep lemons, two ways,

311. To make a lemioned ho-

ney.comb, 352. Alemon tower

or pudding, 357. To make the

clear lemon cream, ib.

LETTUCE-STALKS, to dry them,

344.

LEVERET,howto chufe, 324.

LIMES , how to pickle, 269.

LING, how to chufe, 324.

LINEN, how to take iron molds

out of, 334.

LIP-SALVE, a fine one, 333.

LIVERS, how to drefs livers with

mushroom fauce, 69. A ragoo

1

45. of
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oflivers, 111. A liver pudding

boiled, 245.

LOAF, how to make buttered

loaves, 191. To make a boiled

loaf, 215.

LOBSTERS, how to butter lobsters,

two ways, 185. How to roaſt

lobflers, 186. To make a lob-

fter pye, 228. To pot alobster,

230. To chufe lobſters, 325.

M.

MACKEROONS, howto make, 276.

MACKREL,how toboil, 172. To

bro mackrel whole, 74. To

pickle or bake mackrel to keep

all the year, 229. To foufe

mackre!, 230. To pickle mak-

rel, called caveach, 259. To

chufe mackrel, 324. Mackrel

dreffed the Italian way, 343.

Thewayofcuring mackrel, 381.

To drefs cured mackrel,ib.

MAD DOG, two cures for the bite

of, 328, 329.

MADE-DISHES, 21 , 103. Rules to

be obferved in all made-dishes,

Ic2. A pretty made-dish , 162.

MADLINCAKES,howtomake,276.

MAID, directions to the houfe-

maid, 330..

MARCH, fruits then laſting, 325.

MARLE, afilh, how to chufe, 322.

MARMALADE Oforanges, how to

make, 301. To make white

marmalade, ib. Red marmalade,

302. Marmalade of eggs the

Jews way, 345. Marmalade of

cherries,353. Ofquince, white,

354.

MARROW, how to make a marrow

pudding, 131.

MAY, the product of the kitchen

andfruitgarden this month,3-6.

MEAD, how to make, 353. To

make white mead, 374.

MEAT, howtokeep meathot, 14.

To prevent its flicking to the

bottom ofthe pot, 48. To pre-

ferve falt meat, 339.

MILK,howto make rice milk, 153.

Artificial afles milk, 239. Cows

milk nextto affes milk, ib. To

make milk water, 316, 373.

Milk foop the Dutch way, 342.

MILLET pudding, to make, 209.

MINCE-PIES, the beſt way to make

them, 142. To make Lent

mince-pies, 228.

MINT, how to diftil mint, 314.3.

MOONSHINE , how to make, 289.

MUFFINS, how to make, 298.

MULBERRIES, how to make a

pudding of, 220.

MUSHROOMS, how to make mufh

room fauce for white fowls of all

forts, 67. For white fowls boil.

ed, ib. To make a white fricafey

of mushrooms, 191. To ragoo

mushrooms, 195.. To pickle

mushrooms forthe fea, 241. To

make mushroom powder, 242.

To keep mushrooms without

pickle, ib. To pickle mufh-

rooms white, 266. To make

pickle for mushrooms, ib. 312.

To raife mushrooms, 372.

MUSGEL, how to make muffel

foop, 149. To ſtew or diefs

muffels, three ways, 187. To

make a muffel pye, 228. To

pickle muffels, 269.

MUTTON, howto roaft mutton, 2,

12.Thefaddle and chine ofmut

ton, what, 2. The time requir

ed for roafting the feveral pieces

of mutton, 12. To roaft mut

ton veuifon fashion, 10. To

draw mutton gravy, 18. To ra

goo a leg of mutton , 22. To

collar a breaft of mutton , 31.

Another way to dreſs a breast of

mutton, ib. To dress a legof

mutton a la royale, +4. Aldg

of mutton a la hautgout, ib. To

град
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oy.roaft a leg of mutton with

fters, 45. To roalt a leg ofmut-

ton with cockles, ib. A fhoul-

der of mutton in epigram, ib.

A harrico of mutton, ib. To

French a hind faddie ofmutton,

ib. AnotherFrench way call'd

St. Menehout, 46. To make

a mutton haſh, 37. A fecond

way to roast a leg of mutton ,

with oyfters, ib. Todrefs aleg

of mutton to eat like venifun,

84. To drefs mutton the Tur-

kifh way,ib. A fhoulder ofmut-

ton with a ragoo of turnips, ib..

Toftuff aleg or thoulder ofmut-

ton, 49. Baked mutton chops,

50. To boil a` leg of mutton

fike venifon, 65. Mutton chops

in difguife, 3. Mutton ke-

bob'd, 100. To drefs a neck

of mutton called the hafty difh ,

ib. Tohash cold mutton, 115.

To hash mutton like venifon,

ib. To make mutton gravy,

122. Mutton broth, 126. Mut-

ton pye, 136. Mutton broth

for the fick, 233. To make

it for very weak people, ib.

To make mutton hams, 258.

How to chufe mutton, 318.

N.

NECTARINES, how to pickle,

265.

NORFOLK dumplings, how to

make, 221 .

NORTH, lady, her way, ofjarring

cherries, 300.

NOVEMBER, the product of the

kitchen and fruit garden this

inonth, 328.

NUNS-CAKE, how to make, 273.

0.

OAT-pudding, how to bake, 130.

3245. Oatmeal hafly pudding,

how to make, 155. Oatmeal

Pudding, 206, 245. Oatmeal

flummery, 287. Oat-cakes, 293

OCTOBER, the product of the

kitchen and fruit garden this

month, 327.

OLIVE, how to make an olive

pye, 135.

ONIONS, howtomake a ragoofof

onions, 110. An onion foop,

148. An onion pye, 224. To

pickle onions, 256 , 312, To

make onion foop the Spani

way, 342.

ORANGE, how to make orange

tarts, 145. Orange fool, 153-

Orangepuddings fourways, 207,

208. An orangeado pye, 224.

Orange butter, 28o. Orange

cream, 282. Orange wine, 291.

To make orange wine with rai-

fins, ib. Orange marmalade,

301 , 355: How to preferve

oranges whole, 302. To make

orange wafers, 351. Orange

cakes, ib. Orange loaves, 346.

Orange bifcuits, 364.

ORTOLANS, how to drefs, 96.

OVEN forbaking, how tobe built,

300.

Ox, how to bake an ox's head, 20.

To flew ox palates,' 22. To

fricafey ox palates, 43. To

roat ox palates, ib. To pickle

ox palates , 108. Ox palates

baked, 118. How to make

gravy ofox kidneys, 121. Ox

cheek pye, 139.

OXFORD, how to make an Ox-

ford pudding, 133.

OYSTERS, how to make a ragoo

of, 110. To make mock oyiler

fauce, either for turkies orfowls

boil'd, 67. To makean oyster

foop, 150. Oyfter fauce, 171 .;

Tomakecollops ofoysters, 186.

To ragoo oyllers, 188. To make

oyiter loaves, 195. How to

pickle oysters, 269.

P.
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P.

PACO-LILLA, or Indian pickle,

how to make, 377.

PAIN PERDU, how to make, 163.

PANADA, how to make, 320.

PANCAKES, how to make, 159.

To make fine pancakes, four

ways, 160. Rice pancakes, 161 .

PARSLEY, how to diftil , 314.

PARSNIPS, how to drefs, 16. How

to ftew, 195. To mah , ib.

PARTRIDGE, fauce for partridge,

15. Directions for mathing par-

tridges, 14, 91. To boil par-

tridges, 91. To drefs partridges

a la braife, 92. To make par-

tridge pains, ib. The French

way of dreffing partridges, 103 .

Another way to boil partridges,

235. How to chufe a partridge,

cock or hen, 322.

PASTY, how to make little paflies,

117. To make petit paſties, for

garnishing of dishes, ib. How

to make venifon pafty, 140.

To make pafty ofa loin ofmut-

ton, 141.

PEACHES, to pickle, 263. How

to make fyrup of peach-blof

foms, 304. How to preferve

peaches two ways, 307. How

to dry peaches, 347.

PEARL, to make fugar of pearl,

346.

PEARS, how to flew, 161. To ſtew

pears in a fauce pan, 162. To

few pears purple, ib. How ro

make pear pudding, 220, Pear

pye, 225. To keep pear plumbs

for tarts or pies, 311. How to

dry pears without fugar, 344.

To dry pear plumbs, 359.

PEASE, how to ftew peafe and let-

tuce, 111. Howto makea
green

peafe foop, 124 A white peafe

foop, twe ways, 125.Howtomake

peafe foop fora faft dinner, 146.

6

To make a green peaſe foopfor

ditto two ways, 147. How to

make peafe porridge, 152. To

drefs peafe Françoife , 203. Green

peafe with cream , 204. Tomake

peafe pudding, 246. To keep

green peafe till Chriſtmas, 310,

376. Another way to preferve

green peafe, ib. To flew green

peafe the Jews way, 341. A

Spanish peafe foop, 342. An-

other wayto drefs peale,343.

PELLOW, how to makeitthe In-

dian way, 101. Another way

to make a pellow, 102 .

PENNY-ROYAL, how to diftil, 311.

PEPPER cakes, howto make, 274.

PHEASANTS may be larded, 11,

To roaft pheasants, 93. To

ftew pheasants, ib. To drefs

a pheafant a la braife, 94 То

boil a pheafant, ib. To chufe

a cock or hen pheasant, 322.

To chufe pheafant poults, ib.

PICKLE , to pickle ox palates, 108

To pickle pork, 256. A pickle

for pork with is to be eat foon,

257. To pickle mackrel, called

caveach, 259. To pickle wal-

nuts green, 6o. To pickle

walnuts white, ib. To pickle

walnuts black, 261. To pickle

gerkins, 262. To pickle large

cucumbers in flices, ib. Tö

pickle afparagus, 263. To pic

kle peaches, ibid. To pickle

reddish pods, 294. To pickle

French beans. ibid. To pickle

cauliflowers, ibid. To pickle

beet-root, 365. To pickle

white plumbs, ibid. To pickle

nectarines and apricots, ibid.

To pickle onions, ibid. To

pickle lemons, 266. To pickle

mushrooms white, ibid. To

makepickle for mushrooms. ib.

To pickle codlings, 267. Ta

pickle
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pickle red currants, ib. To

pickle fennel, ib. To pickle

grapes, ib. To pickle bar-

berries, 268. To pickle red

cabbage, ib. To pickle gol.

den pippins, ib. To pickle

fertion buds and limes, 269.

To pickle oyfters, cockles, and

muffels, ib. To pickle young

fuckers, oryoung artichokes, ib.

To pickle artichoke bottoms,

270. To pickle famphire, ib.

To pickle elder thoots in imita-

tion ofbamboo, ib. Rules to

be obferved in pickling, 271.

To pickle fmelts, 308. Fur-

ther, directions in pickling 339.

To make a pickle for fine pur-

ple cabbage, 372. To make

paco-lilla, or Indian pickle, 377 .

Topickle abuttock of beef, 382.

PIGEONS, directions for roalling

pigeons, 6, 8, 14. To broil

pigeons, 6. To make a fri-

cafey ofpigeons, 25. To boil

pigeons, 85. To a la daube

pigeons, ibid. Pigeons ou

poir, 86. Pigeons floved, ib..

Pigeons fur tout, ib. Pige-

ons in compote, with white

fauce, 87. To make a French

pupton of pigeons, ib. Pi-

geons boiled with rice, ibid .

Pigeons tranfmogrified, 88.

Pigeons in fricandos, ib. To

roat pigeons with a farce, ib.

To dress pigeons a foleil, 89.

Pigeons in a hole, ibid. Pi

geons in pimlico, ibid. To

Jug pigeons, ibid. To ftew

pigeons, go. To drefs cold

pigeons, 114. To make a pi-

geon pye, 137. To boil pi-

geons for the fick, 235. To

pot pigeons, 251. To chafe

igeons, 322. To fricafey

•

.

pigeons the Italian way, 39

Pies, how to make a very fine

fweet lamb or veal pye, 134

To make a pretty sweet lamb

pye, ib. A favoury veal pye,

ib. A favoury lamb or veal

pye, 135. A calf's foot pye, ib.

An olive pye, ib. How tofea-

fon an egg pye, 136. To make

a mutton pye, ib. To make

a beef teak pye, ibid. To

make a ham pye, ib. Howto

make a pigeon pye, 137. To

make a giblet pye, ibid. To

make a duck pye, ibid. To

make a chicken pye, 133. To

make a Chefhire pork pye, ib.

A Devonshire fquab pye, ib.

An ox-check pye, ibid . A

Shropshire pye, ib. A York.

fhire Chriftinas pye, ibid. A

goofe pye, 140. A calf's head

pye, 141. The best way to

make mince pies, 142. To

make crufts for great pies, 145

To make an artichoke pye, 223,

A fweet egg pye, ib. A pu

tatoe pye, 224. An onion pye

ib. An orangeado pye, ibid.

A fkirret pyc, ib. An apple

pye, 225. A cherry pye, ib.

A plumb pye, ib. A goofe-

berry pye, ib. A falt fith pye,

ibid. A carp pye, 226. A

feal pye, ibid. An eel pye,

227. A herring pye, ib. A

falmon pye, ibid. A lobfter

pye, 228. A muffel pye, ibid.

To make Lent minces pies, ib.

A fowl pye, 246. A Cheſhire

pork pye for fea, 247. To

make fith pies the Spanish way,

345.

Pic, how to roaft, 3. 13. Sauce .

for a roasted pig, ib. Different

forts offauce for pig, 4. To

reaft the hind quarter of a pig

lamb
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Jambhon, ib. How to bake

pig, ib. Todrefs pigs petty-

toes, 47 Various way ofdref-

fing a pig, 60, 61. A pig in

jelly, 62. A pig the French

way, ib. A pig au pere-douillet,

ib. A pig matelote, 63. A pig

like a fatlamb, ib. To drefs a

pig with the hair on, ib. A

pig with the ſkin on, 64. How

to collar a pig, 254.

PIKE, how to drefs a pike, 75.

120. To pot a pike, 231. To

chufe pike, 324.

PIPPINS whole, how to flew, 262.

how to preſerve, pippins in jel-

ly, 349. To preferve pippins

in flices, 361.

РITH,tomakeapithpudding, 130.

PLAGUE, to make plague-water,

315. A receipt against the

plague, 329.

PLAISE, to boil plaife, 235. How

to chufe plaife, 325:

PEOVERS, to drefs them feveral

ways,96. To chufe plovers, 322.

PLUMB, to make plumb porridge

for Christmas, 122. A boiled

plumb pudding, 131. Plumb

porridge, 154. Plumb gruel,

ib. A white pear plumb pud-

ding, 218, 220. To pickle

white plumbs, 265. To make

little plumb cakes, 278.
To

preferve the large green plumbs,

307. To keep pear plumbs for

tarts or pies, 311. To dry

plumbs,346. How to preferve

plumbs green, 354. To pre-

Terve white pear plumbs, 358.

POCKET-SOOP ,howtomake, 127.

POFFY-water cordial, how to

make, 374

PORK, how to roaft the different

pieces of, 3 , 12. Gravy or fauces

for pork, 3. To boil pickled

pork, 20. To ftuff a chine of

pork, 60. To dreſs loin ofpork

•

with onions, 101. To preferve

or pickle pigs feet and ears,

108. A Cheshire pork pyc, 138.

Porkbroth, 234. Pork pudding,

244. A Cheshire pork pye for

fea, 247. To pickle pork, 256.

Pork which is to be eaten foon,

257. Pork hams, 258. The fea-

fon for pork, 318. To chufe

pork, 319.

PORRIDGE, how to make plumb

porridge for Chriſtmas, 122.

peafe porridge, 152. Plumb

porridge or barley gruel, 154.

PORTABLE foop, how to make,

128.

PORTUGAL cakes, how to make,

274.

POSSET, how to make a fack

poffet, three ways, 155.

POTATOES, feveral ways ofdref

fing potatoes, 16. To make po

tatoe cakes, 192. Potatoe pud-

ding, feveral ways, 193 , 206,

2c7. Potatoes like a collar of

veal or mutton, 193. Tobroil

potatoes, ib. To fry potatoes,

ib. Mafh'd potatoes, ib. A po-

tatoe pye, 224.

Por, how to pota lobster, 230.

Eels, 231. Lampreys, ib. Chars,

ib. A pike, ib . Salmon, two

ways, 232. Pigeons, 251. A

cold tongue, beef, or venifon,

252. Venifon ib. A tongue, ib.

A fine way to pot a tongue,253•

'To pot beef like venifon, ib.

Chefhire cheeſe, 254. To fave

potted birds, 259.

POTTAGE , brown how to make,

374. To make white barley pot

tage with a chicken in themid-

dle, 375.

POULTRY, directions concerning

roafting poultry, 14. Seafons

for different kinds of poultry,

320, 321. How to chufe poul

try, 321. POWDER,
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POWDER(weet, how to make for

cloaths, 366.

PRAWNS,how to stew, 186. How

1

to chufe prawns, 325.

PRESERVE,howtopreferve cocks

combs, 107. To preferve or

pickle pigs feet and cars, 108.

Toproferve apricots, 304, 348.

Damfons whole, 305. Goofe.

berries whole, 16. White wal-

nuts, 306. Green walnuts,

ib. Large green plumbs, 307.

Peaches twoways, ib. Arti-

chokesalltheyear, 309. French

beans all the year, 310. Green

peafetillChristmas ib. Another

waytopreferve green peafe, ib.

Green gooseberries till Chrift-

mas,ib. Red goofeberries 311.

Walnuts all the year, ib. Le-

mons, two ways, ib . ' White

bullice, pear plumbs, or dam--

fons, &c. for tarts or pies, ib.

358.Topreferve artichokesthe

Spanish way, 344. Pippins in

jelly349.White quinceswhole,

351.Apricotsorplumbsgreen,

354. Cherries, ib 359. Bar-

berries, 355. White pear

plumbs, 358. Currants, ibid.

Rafpberries, ibid. Pippins in

Alices, 361. The Jews way of

prefervingfalmon, and all forts

offish , 376. To preferve tripe

to go to the Eaft -Indies, 379.

PRUNE pudding, tomake, 220.

PUDDING, how to bake an oat

pudding, 130. How to make a

calf's foot pudding, ib. A pith

pudding, ib. A marrow pud-

ding, 131. A boiled fuet pud-

ding, ib. A boiled plumb pud-

ding, ib. AYorkhire pudding

ib. A fleak pudding, 132.Aver-

micella pudding with marrow

ib. An Oxford pudding, 133.

Rules to be obferved in making

"

•

puddings, &c. 133. Howto.

makepretty almond puddings,

166.An oatmeal pudding, 206.

Apotatoe pudding, three ways

ib. 207. An orange pudding,"

four ways, ib. 208. A lemon

pudding, ib. An almond pud-

ding, ib. How to boil an al-

mond pudding, 209. Afagoe

pudding, ib. A millet pudding

ib. A carrot pudding, two ways

ib. 210.
To make

a cowlip

pudding, ib. A quince apricot

or white pear plumb pudding,

ib. Apearl barley pudding, ib.

A Frenchbarley pudding, 211.

An apple pudding, ib. An Ita

Jian pudding, ib. A rice pud-

ding, three ways, ib. 212. To

boil a custard pudding, ib. A

flour pudding, ib. A batter

pudding, 213. A batter pud-

ding without eggs , ib. A grate

ful pudding, ib. A bread pud

ding, ib. A fine bread pudding

214. An ordinary bread pud-

ding, ib. A baked bread pud-

ding, ib. A chefnut pudding

215. A fine plain baked pud-

ding, ib. Pretty little cheese-

curd puddings, ib. An apricot

pudding, 216. The Ipfwick

almond pudding, ib. A ver-

micella pudding, ib. To make

puddings for little dishes, 217.

A fweetineat pudding, ib. A

fine plain pudding, ib. A rata-

fia pudding, 2 : 8 . A bread and

butter pudding, ib. A boiled

rice pudding, ib. A cheap rice

pudding, ib. A cheap plain rice

pudding, 219. A cheap baked

rice pudding, ib. A ſpinach

pudding, ib. A quaking pud-

ding, ib. A cream pudding,

220. Afpoonful pudding, ib.

Tomake a prune pudding, ib.

D d An
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Anapp pudding 220.A pork

o: beef, &c. pudding, 244. A

rice pudding, ib. A fuet pud-

ding, 245.Aliver pudding boil-

ed, ib. An oatmeal pudding

ib. To bake an oatmeal pud-

ding, ib. To bake a rice pud-

ding,ib. To make a peafe pud-

ding, 246. Almondhogs pud-

dings, three ways, 248, 249.

Hogs puddings with currants,

249. Black puddings, ib.Apud.

ding with the blood ofa goofe

250. To make English Jews

Fuddings for fixpence, 375.

Carolina rice pudding, 383.

PUFF-PASTE, how to make, 145.

PULLETS, how to dress pullets a

la Sante Menehout, 72.

PUPTON, how to make a pupton

of apples, 161 .

PYE, See PIE.

Q.

A

RADISH pods, to pickle, 264.

RAGOO, how to agoo a leg of

mutton, 22. Hogsfeet and ears,

25. A neck of veal , 28 .

breaſt of veal, two ways, 29.

A piece of beef, 33. Cucumi-

bers, 109. Oyflers, 110, 189.

Afparagus, 110. Livers, 111.

Cauliflowers, ib. Gravy for a

ragoo, 121. To ragoo endive,

188. French beans, 18 , 196.

Ragoo of beans with a force,

196. Beans ragoo'd with a cab.

bage, 197. Beans ragoo'd with

parfnips,ib. Beans ragoo'dwith

potatoes, ib. To ragoo celery,

198. Mushrooms, ib. A ra-

goo of eggs, 199. Beans in ra-

goo, 202.

QUINCE, to make a quince pud.

ding, 210. Quince wine, 293.

To preferve red quinces whole

303. To make jelly for quin-

ces, ib. To make fyrup of

quinces, 304. Quince cakes,

307. To preferve white quinces

whole, 351. To make marma-

lade of quinces white, 354

QUIRE of paper pancakes, how

to make, 160.

9.

R.

RAISINwine, howto make, 191,

350.

RASPBERRY, to make raſpberry

giam , 286. Rafpberry winc,

29+ To preferve raſpberries,

358.

RATAFIA, how to make a ratafia

pudding, 218. To make rata-

fia cream , 283.

RED marmalade, to make, 302.

RIBBAND jelly, to make, 285 .

RICE, how to boil, 101.

RABBITS,faucefor boiled rabbits,

How to roaft rabbits, 11.

Sauce for roafted rabbits, ib.

How to rot a rabbit hare fa-

fhion, ib. To fricafey rabbits,

23.TodrefsPortuguese rabbits,

98. Rabbits furpiife, ib. To

boil rabbits, 99, 234. To drefs

rabbits in cafferole, 99. To.

make a Scotch rabbit, 190. A

Welch rabbit, ib. An English

rabbit, two ways, ib. To

chufe rabbits, 223..

Ποιν

to make a rice fuop, 151. A

rice white pot, 152. Rice milk

153. Rice pancakes, 161. A

rice pudding, four ways, 211 ,

212, 244.. A boiled rice pud-

ding, 218. A cheap rice pud-

ding,ib. To make a cheapplain

rice pudding, 219. To makea

cheap baked rice pudding, ib.

A rice pudding baked, 245.

RICH, Mr. a difh of mutton con-

trived by him, 100.

ROASTING, directions for, 1 , 12,

15. Toroaft beef, 2 , 12. Mut-

ton, ib. Lamb, 2. Houfe lamb

13. Veal, 2, 13. Pork, 3, 13. A.

pig,
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pig, ib. The hind quarter of a

pig lamb fashion , 4. Gecle,

turkies, &c. 5, 6, 13. Wood-

cocks and fnipes, 6, 14. A

hare, 6, 13. To roaft venifon ,

10. Mutton venifon fashion,

ib. To roaft a tongue orudder

11. Rabbits, ib. To roaft a

rabbit hare fashion, ib. To roaſt

a fowl pheafant faſhion, ibid .

Fowls, 14. Tame and wild-

ducks, teals, wigeons, wood-

cocks, faipes, partridges, and

larks, ib. To roaft a turkey the

genteel way, 32. Ox palates

43. A leg of mutton withoy-

fters, 45. A leg ofmutton with

cockles, ib. Apigwiththe hair

on, 63. A pig with the ſkin on,

64. To roaft tripe, 66. A tur-

key, ib. To roaft a fowl with

chefnuts, 72. Chickens roafted

withforcemeat and cucumbers,

74. Directions for roafting a

goofe, 81. A green goofe, 82 .

Toroait pigeons, 84. To roaft

pigeons with a farce, 88. To

roat a calf's liver, 94. Par-

tridges, ib. Pheasants, 93.

Snipes, or woodcocks, 94. To

roat a cod's head , 163. A

piece offresh fturgeon, 18c. A

fiilet or collar ofIturgeon, 181 .

To roast labflers, 185.

ROOTS, directions for dreffing

them, 13 .

ROSES how to make conferve of

red roles, 303. To make fyrup

ofroles, ib. To diftil red rofe-

buds, 314.

ROYALfritters, howto make, 157.

RUFFS and REIFS, Lincolnshire

birds , how to dref., 96. To

chule ruffs, 322.

S.

SACK poffet, how to make, three

ways, 155. Tomakefack cream

like butter, 361.

.

·

SAFFRON cake,howto make,273.

SAGOE pudding, how to make,

209. To boil fagoe, 237.

SALAMONCUNDY, how to make

three ways, 116, 117. Tomake

falamongundy for a middledish

at fupper, 103.

SALLAD, howto drefsbrockley in

fallad, 192. To raise afallad

in twohours at the fire, 313.

SALMON, howto broil , 171 , 173.

To drefs ajole of pickled fal-

mon, ib. To bake falmon, ib.

Todrefs falmon au court Eouil-

lon, 177. Salmon a la braife,

ib. Salmon in cafes, 178. To

make a falmon pye,-227. To

collar fulmon, 228, 255 To

chufe falmon, 324. Pickled

falmon, 325. The Jewsway of

preferving falmon, 278. Dried

falmon, how to drefs, 380.

SALOOP , how to boil , 237.

SAMPHIRE, how to pickle, 270.

SALT, what kind belt forpreferv-

ing meat or butter, 330.

SATTINS , white or flowered fiks

with gold and lver in them,

how to clean, 366.

SAUCE, how to make a rich and

cheap fauce, Pref. ii. Howto

make different forts offauce for

a pig, 4. Sauce for a goofe, 5.

Aturkey, ib. Fowls, ib. Ducks

ib. Pheasants and partridges

ib. Larks, ib. Different forts

offaucefor a hare, 7. Directi

ons concerning the fauce for

fteaks, 8. Sauce for a boiled

turkey, 9. A boiled goofe, ib.

Boited ducks or rabbits ib. Dif-

ferent forts offauce for venifon,

10. Oyfler fauce either for tur

kies or fowls boiled, 67. Muſh……

room fauce forwhite fowls ofall

forts, ib. Muſhroom fauce for

white fowls boiled, ib. Celery

Dd2 fauce
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fauce either for roafted or boiled

fowls, turkies, partridges, or.

any other game, ib. Brown ce-

lery fauce, ib. Egg fauce for

roafted chickens , ib.

fauce for roafted fowls,ib. Sha-

lot fauce for a ferag of mutton

boiled, 69. To drefs livers with

mushroom fauce, ib. To make

a pretty little fauce, ib. Lemon

fauceforboiled fowls, ib. Sauce

for a brace ofpartridges, phea

fants, or any thing you please,

106. Fish fauce with lobfler,

118. Shrimp fauce, 119. Oyf.

ter fauce, ib. Anchovy fauce,

ib. Gravy forwhite fauce, 121.

Fish fauce to keep the whole

year, 241 ,

SAUSAGES, how tofry, 113. To

make fine faufages, 250. Com.

mon faufages, 251. Bologna

faufages, i5. Hamburgh fau

fages, 370. Saufages after the

German way, ib.

SAVOYS forced and ſtewed, how

to drefs, 113.

SCARE, howto feare a hare, 97.

SCATE, how to make afcate foop,

150. To crimp fcate, 182. To

fricafey fcate white, ib. To fri-

cafey it brown, ib. To chufe

fcate, 324.

SCOLLOPS, how to flew, 187.

SCOTCH , how to drefs Scotch col-

lops, 21. To drefs whiteScotch

collops, ib. Scotch collops a la

François, 55. Scotch collops

Jarded, 56. To do them white,

ib. Scotch chickens , 77. Scotch

barley broth, 126. To make a

Scotchrabbit, 190. The Scotch

waytomake a pudding withthe

blood ofa goofe, 250. To make

a Scotch haggafs, 376. To

make itfweet with fruit, ib.

SEEDCAKE,how to make, 272,273

SELERY SAUCE, how to make,

for roafted or boiled fowls, tur-

kies, partridges; or any other

game, 67. To make brown ce

lery fauce, 68. To ragoo cele

ry, 198. Fry'd celery, 205,

Celery with cream, 206.

SEPTEMBER, the product of the

kitchen, and fruit- garden this

month, 327.

Suer, to make a boiled fuet pud-

ding, 131. Suet dumplings,

133.

SHAD, how to chufe, 324.

SHALOT, to make fhalot fauce for

roafted fowls, 68. For a ferag

of mutton boiled, 69.

SHEEP, tobake a sheep'shead, 28 .

To drefs fheep's rumps with

rice, 49. The different parts

of a ſheep, 317•

SHREWSBURY CAKES, how to

make, 276.

SHRIMPfauce, howtomake, 119.

To boil fhrimps, 171. Toltew

fhrimps, 186, To grill fhrimps,

193. Todrefs butter'd flirimps,

194. Tochufe fhrimps, 325.

SHROPSHIRE рye, to make, 139.

SILKS, directions for them, 233.

SILKS, how toclean, 365. See

SATTIN.

SILVER-LACE,how toclean, 365.

SKIRRET,to makefkirret fiitters,

J

157. To fricafey ſkerrts, 189,

To make a firret pye, 224.1

SLIP- COAT Cheefe, to make, 373.

SMELTS,howto pickle, 308. To

fry fmelts, 213. To chufe

fmelts, 324

SNIPES, how to roaſt , 14, 94.

To drefs fnipes in afurtout,95.

To boil Snipes, ib. To chufe

fuipes, 322.

SNOW-BALLS, Carolina, how to

make, 383.

SOALS, how to fricafey foals white,

183,
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183. Tofricafey foals brown,

b. To boil foals, 114. To

make a foal pye, 226. Tochuſe

foals, 324.

Soor, how to make a crawfish

foop, 123, 148. A good gravy

foop, 123 , 243. A green peafe.

foop, 124. A white peale foop

two ways, 129. A chefnut

foop,ibid. Pocket foop, 127.

Portable foop, 128. Rules to

be obferved in making foops,

129. Tomake peafe foop, 146,

243. A green peafe foop two

ways, 147. Tomakefoop mea-

gre, ib. An onion foop, 148.

An eel foop, ib. A muffel foop,

149.Afcate orthornback foop,

150. An oyller foop, ib. An

almond foep, ib. A rice foop,

151. Abarley foop, ibid. A

turnip foop, ib. An egg foop,

152. To make Spanish foop,

344.

SORREL, to drefs with eggs, 191 .

SOUR CROUT, how tomake, 376.

SPANISH fritters, to make, 368.

SPINACH, how to drefs, 15, 194.

To drefs flewed fpinach and

eggs, 194. Howto boilſpinach

whenyou have not room on the

fire todo it byitſelf. ib. Howto

make a fpinach pudding, 219.

SPOONFUL pudding, how to

make, 220.

STAG'S HEART WATER, how to '

make, 220.

STEAKS, howto broil, 7. Direc-

tions concerning the fauce for

fteaks , 8. How to make a ſteak

pudding, 132. Beef steaks af-

ter the French way, 369.

STEEL howto keep from rufting,

366.

STEEPLE cream, to make, 281 .

STERTION buds, to pickle, 269.

STEW,howtoſtewox- palates, 22.

.

·

To flew tripe, 25. To flewa

turkey orfowl, 32. Toftewa

knuckle ofveal two ways, 33.

Beef fleaks, 38. To flew a

rumpofbeeftwo ways, 40. A.

rump ofbeeforthe brifcuit, the

French way, 41. Beefgohbets,

ib. Neats tongues whole, 43-

Alamb or calf's head, 52. A

turkey or fowl, in celeryfauce,

68. Aturkey brown two ways,

70. A pretty way of ſtewing

chickens,76.To flew chickens,

78. Giblets two ways, 83, 84.

To flew pigeons, 90. A ſtewed

pheafant, 93. A hare, 98. To

fewcucumbers, 109, 195,205.

Stewed peafe and lettuce, 111.

To few red cabbage, 112.

Savoys forced and ftewed, 113.

To ftew pears, 161. To flew

pears in a faucepan, 162. To

ftew pears purple, ibid. Pip-

pins whole, ibid. A brace of

carp, 166. To ftew cod, 169.

Eels, 175. To ftew eels with

broth, ibid. To ftew prawns,

fhrimps, or crawfish, 186. To

flew muffels three ways, 187.

Scollops, ib. To ſtew fpinach.

and eggs, 194. To ftew par-

fnips, 195.

STILL, how to use the ordinary

Still, 313.

STOCK-FISH, to drefs, 379, 380..

STUFF, to fluff a leg or fhoulder

ofmutton, 49. To ſtuff a chine

ofpork, 60.

STURGEON, how toroaſt a piece

offresh sturgeon, 180. To roaſt

a fillet or collar of furgeon,

181. To boil furgeon; ibid.

How to chufe fturgeon, 324.

SUCKERS, to pickle, 269, 312.

SUGAR OF PEARL , how to make,

346. To clarify fugar after

the Spanish way, 368.

SUR
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SURFEIT water, to make, 315.

SWEETBREADS, how tofricafey,

24. Sweetbreads of veal a la

Dauphine, 57. Another way

to dress sweetbreads, 58.

SWEETMEAT pudding, how to

make, 217.

SYLLABUBS, to make, 284. To

make everlastingfyllabubs, ib.

Fine fyllabubs from the cow,

288.

SYRINGEDfritters, tomake, 151.

SYRUP of roles, how to make,

303. How to make fyrup of

citron, 504. To make fyrup of

clove gilly flowers, ibid. To

make fyrup ofpeach bloffoms,

ibid. To make fyrup of quin-

ces, ibid.

T.

TANSEY, to make a tanfey two

ways, 164. To make awater

tanfey, 203. A bean tanfey,

ibid.

TARTS, how to make different

forts of tarts, 144. To make

patefor tarts two ways, ibid.

TEAL how to roaft, 14.

TENCH, how to fry, 168. To

chufe tench, 324:

THORNBACKfoop, howto make,

150. To fricafey thornback

white, 182. To do it brown,

ibid. To chufethornback , 324.

THRUSH, how to chufe, 322.

THRUSH, how to make a liquor

for a child that has the thruſh,

240..

TOAST, tomake fried toafts, 166.

TONGUE, how to boil ,S.To roaſt,

11. To drefs a tongue and ud-

der forced, 42. To fricafey

neatstongues, ibid. To force

a beats tongue, 43. To flew

neats tongues whole, ibid . To

pot a cold tongue, 252. To

pot tongues, ibid. A fine way

to pot atongue, 253. To pic-

kle tongues, 339.

TORT, howto make a tort, 142.

To make tort de moy, 143.

To make a butteredtort, 289.

TREACLE water, how to make,

314.

TRIFLE, how to make a trifle,

584.

TRIPE, howto fricafey, 24. To

fry tripe, 25. To flew tripe,

ib. To roaft tripe, 66. To .

preferve tripe to go tothe Eaft

Indics, 379.

TROUT, how to chufe, 324.

TRUFFLES and MORELS, good

in fauces and foops, 22. How

to use them, ib.

TURBUT, how toboil, 172. How

to bake a turbut, ibid. To

chufe a turbut, 324 .

TURKEY, howto roaſt, 5 , 13,66.

Sauce for a turkey, 5 , 18 , 67,

12!.Saucefor a boiledturkey,

9. Turkies may be larded, 11.

To roaft a turkey the genteel

way, 32. To itew a turkey, ib.

Toftewaturkeyin celeryfauce,

68. To dreſs a turkey orfowl

to perfection, 70. To flew a

turkey brown two ways, ibid.

To foufeaturkeyin imitation of

fturgeon, 256. To chufe a cock

or hen turkey or turkey poults,

321. A turkey, &c. in jelly,

333. Aturkey stuffed after the

Hamburgh way, 370.Chickens

and turkiestheDutchway, 371.

TURNIPS , how to drefs, 16. How

to maketurnipfoop, 151. How

to make turnip wine, 294.

TURTLE , how to drefsa turtle the

Weft Indiaway, 331. To dreis

a mock turtle, 3+0.

V, U.

VARNISH , a yellow how to make,

265. Apretty varnish tocolour

little
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little baskets, bowls, or any

board where nothing hot is fet

on, ibid.

UDDER, how to roaſt, 11.

VEAL, how to roaſt, 2. 13. To

draw veal gravy, 18. To drefs

a fillet ofveal with collops, 21 .

Tofricafey veal, 23. Toragoo

a neck ofveal, 25. To ragoo a

breast ofveal, 29. To drefs a

Lreaft of veal in hodge-podge,

ib. To collar a breaft of veal,

30. Toftewa knuckle ofveal,

33. To drefs veal olives, 37 .

To drefs a fhoulder ofveal with

aragoo ofturnips, 49. To drefs

veal a la Bourgeoife, 53. A dif-

guifed leg of veal and bacon,

ib. To make apilaw ofveal, ib..

To drefs bombarded veal, 54.

'To make veal rolls , ibid . To

make olives ofveal the French

way, 55. To make a favoury

difh of veal , ib . To make veal

blanquets, 56. A fhoulder of

veal a l.. Remontone, ib: To

drefs fweetbreads of veal a la

Dauphine, 57. How to mince

veзl, 114. To fry cold veal, ib .

Totofs up cold veal white, ib.

To make a florendine of veal,

115. Tomake veal gravy, 122.

To make avery fine fweet veal

pye, 134. Two other ways to

make a veal pye, ib. 135. To

boil a fcrag of veal, 233. To

nince veal for fick or weak

people, 235. To collar a breaſt

ofveal, 254. How to makeveal

hams, 257. To chufe veal,

318.

VENISON, how to roaft, 10. Dif-

ferentfortsoffauce for venifon,

ibid. How to keep venifon

fweet, and make it fresh when

it ftinks, ibid. To make a

pretty difh of a breaft ofveni-

•

fon, 64. To boil a haunch or

neck ofvenifon, 65. To hafh

venifon, 115. To make ave-

nifon pally, 147. To make fea

venifon, 247. Topot venifon,

252. To chufe veniíon, 319,

320. The feafon for veniſon,

320.

VERMICELLA,how to make, 308.

How to make a vermicella

pudding, 216. To make aver-

inicellapudding with marrow,

132.

VINE-LEAVE fritters, how to

make, 159.

VINEGAR, how to make, 312.

UXBRIDGE cakes, how made, 353

W.

WAFERS, how to makefruit wa-

fers of codlings, plumbs, &c.

347. To make white wafers,

ib. Tomake brown wafers, ib.

To make goofeberry wafers,

349. Orange wafers, 351.

Fruit wafers, 355 .

WALNUTS, how to pickle green,

260, 312. How to picklethem

white, ibid. To pickle them

black, 261. How to preferve

white walnuts, 306. To pre-

ferve walnuts green, ib. How

to keep walnuts all the year,

311. How to make walnut

water, 313.

WATER, howto make water frit-

ters, 158. To make water-

fokey, 175. To make a water

tanfey, 203. To make chicken

water, 236. To make water-

gruel, 238. Buttered water,

ib. Seed water, ibid. Barley-

water, 232.
Walnut water,

313/ Treacle water, 314.

Blackcherry water, ib., Hyfte-

rical water, ib. Red- rofe water,

315. Surfeit water, ibid, Milk

witer,
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water, 316, 373. The ftag's

heart water, 272. Angelica

water, 373. Cordial poppy

water, 374.

WEAVER fih, how to broil, 172.

WELSHrabbits,how tomake, 190

WESTMINSTER fool, how to

make, 153.

WESTPHALIA
. See HAMS.

WHIPT cream, how to make,

284. To make whipt fylla-

bubs, ibid.

WHITE POT, how to make, 152.

To make a rice white pot, ib.

To make white fritters, 157.

Awhite pear plumb pludding,

210. White marmalade
, 301.

Whiteears,how to chufe, 312.

WHITINGS
, how to boil, 171.

How to chufe, 324.

WIGEONS, how to roaft, 14.

To boil, 96.

WIGS, how to make very good,

277. Tomake light wigs, ib.

Another way to make good

wigs, 355.

WINE, howto make raifin wine'

291 , 350. To inake elderwine,

ibid. To make orange-wine,

ibid. Orangewine with raifins,

ibid. Elder flower wine, 292.

Goofeberry wine, ib. Currant

wine, ib. Cherry wine, 293.

Birch wine, ib. Quince wine,

ibid. Cowflip wine, 294. Tur.

nip wine, ib. Rafpberry wine,

ibid. Blackberry wine, 350.

WOODCOCKS, how to roalt, 6,

14, 94. Woodcocks in a fur-

tout, 95. To boil woodcocks,

ibid. To chufe woodcocks,

3226

Y.

YEAST dumplings, how to make,

221. To preferve yeaft forfe

veral months, 299.

YELLOW VARNISH, to make,

365.

YORKSHIRE pudding, how to

make, 131. To make a York-

fhire Christmas pye, 139.York.

fhire, why famous for hams,

WILD-FOWL, how to broil, 172.258.
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