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TO THE

READE R.

I

Believe I have attempted a Branch ofCookery which Nobody

has yet thought worth their while to write upon : But as I

have both feen, and found by Experience that the Generality

of Servants are greatly wanting in that Point, therefore I have

taken upon me to inſtruct them in the best Manner Iam capable;

and I dare fay, that every Servant who can but read will be

capable of making a tollerable good Cook, and those who have

the leaft Notion of Cookery can't miss of being very good ones.

1

•

pres
.i

IfIhave not wrote in the high, polite Stile, Ihope I shall be

forgiven; for my Intention is to inftruct the lower Sort, and

therefore must treat them in their own Way. For Example;

when I bid them lard a Fowl, if Ishould bid them lard with

large Lardoons, they would not know what I meant : But when

IJay they must lard with little Pieces of Bacon, they know

what I mean. So in many other Things in Cookery, the great

Cooks have fuch a high Way of expreffing themselves that the

poor Girls are at a Lofs to know nohat they mean: And in all

Receipt Books yet printed there are fuch an odd Fumble of

Things as would quite fpoil a good Difp , andindeedſomeThings

fo extravagant, that it would be almost a Shame to makelife of

them, when a Difh can be made full as good, or better without

them. For Example; when you entertain ten or twelve People

you shall use for a Cullis a Leg of Veal and a Ham ; swhich,

with the other Ingredients, makes it very expensive, and all this

onlyto mix with other Sauce. And again, the Effence ofa Ham

1
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To the READER.

for Sauce to one Dish ; when Iwill prove itfor about three Shil-

lings I will make as rich and high a Sauce as all that will bes

when done. For Example; take a large deep Stew -pan, Half a

Pound ofBacon, 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 Slices, beat it well with the Back of a Knife, lay it
it well

all over the Bacon; then have fix Pennyworth of the coarfe lean

Part of the Beef cut thin and well beat, lay a Layer of it all

over, withfome Carrot, then the Lean ofthe Bacon cut thin and

laid over that, then cut two Onions and ftrer over, a Bundleof

Sweet Herbs, four or five Blades ofMare, fix orfeven Cloves, a

Spoonful of Whole Pepper, Black and White together, Half a

Nutmeg beat, a Pigeon beat all to Pieces, lay that all over, Half

en Ounce of Truffles and Morels, then the rest ofyour Beef, a

good Cruft of Bread toafted very brown and dry on both Sides :

You may add an old Cock beat to Pieces ; cover it clofe, and let

it ftand over a flow Fire two or three Minutes, then pour in

boilingWater enough to fill the Pan, cover it clofe , let it ftew

till it is as rich asyou would have it, and then ftrain off all that

Sauce. Put all your Ingredients together again, fill the Pan

with boilingWater, put in afresh Onion, a Blade of Mace, and

a Piece of Carrot; cover it clofe, and let it few till it is as

Strong as you want it. This will befull as good as the Effence

a Ham for all Sorts of Fowls, or indeed moft Made-Dishes, mix-

ed with a Glass ofWine and two or three Spoonfuls ofCatchup.

When your first Gravy is cool skim off all the Fat, and keep it

for Ufe. This falls far short of the Expense of a Leg of Veal

and a Ham, and anfwers every Purpofeyou want.

If you go to Market the Ingredients will not come to above

Half a Crown; or, for about Eighteen-pence you may make as

much good Gravy as will ferme twenty People. Take twelve

Pennyworth of coarfe lean Beef, which will be fix or seven

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 Stew-

pan, and put inyour Beef: Keepstirring it, and when it begins

to look a little Brown pour in a Pint of boiling Water; ftir it

together, put in a large Onion, a Bundle ofSweet Herbs, two or

three Blades of Mate, five or fix Cloves, a Spoonful ofWhole

Pepper, a Cruft of Bread toafted, and a Piece of Carrot , then

pour infour or five Quarts ofWater, ftir all together, cover clofe,

and let it stew till it is as rich as you would have it ; when

enough , ftrain it off, mix with it two or three Spoonfuls ofCatch-

up,



To the READER.

up, and Halfa Pint ofWhite Wine, then put all the Ingredients

together again, andput in two Quarts ofboiling Water, cover it

clofe and let it boil till there is about a Pint ; train it off well,

add it to thefirst, and give it a boil all together . This will make

a great deal of richgood Gravy.

You may leave out the Wine, according to what Ufe you want

it for: So that really one might have a gentecl Entertainmentfor

the Price the Sauce of one Dish comes to. But if Gentlemen will

kave French Cooks, they must pay for French Tricks.

AFrenchman, in his own Country, would dress afine Dinner

of twenty Dishes, and all genteel and pretty, for the Expence he

will put an English Lord to for dreffing one Dish. But then

there is the little petty Profit. Ihave heard of a Cook that used

fix Pounds of Butter to fry twelve Eggs; when every Body

knows, that understands Cooking, that Half a Pound is full

enough, or more than need be used: But then it would not be

French. So much is the blind Folly of this Age, that they would

rather be impos'd on by a French Booby, than give Encourage

ment to a good Engliſh Cook !

Idoubt I fhall not gain the Efteem ofthofe Gentlemen: How-

ever, let that be as it will, it little concerns me; but should I be

So happy as to gain the good Opinion of my own Sex I defire no

more, that will be a full Recompence for all my Trouble : And I

only beg the Favour of every Lady to read my Book throughout

before they cenfure me, and then I flatter myself Ishall have

their Approbation.

Ishall not take upon me to meddlein the phyfical Wayfarther

than two Receipts which will be of Ufe to the Publick in gene-

ral: One is for the Bite ofa mad Dog; and the other, ifa Man

fhould be near where the Plague is, he shall be in no Danger,

which, ifmade Ufe of, wouldbefound of very great Service to

thofe who go Abroad.

Nor fhall Itake upon me to direct a Lady in the Oeconomy of

ber Family, for every Mistress does, or at least ought to know

what is most proper to be done there, therefore I shall not fill my

Book with a deal of Nonfenfe of that Kind, which I am very

well affur'd none will have Regard to.

Ibave



iv To the READER.

I have indeed given fome of my Dishes French Names to dif

tinguish them, because they are known by thofe Names : And

where there is great Variety of Dishes and a large Table to co-

ver,Jo there must be Variety of Names for them; and it matters

not whether they be call'd by a French, Dutch or English Name,

So they are good, and done with as little Expence as the Dish

will allow of

Nor fhall I take upon me to direct a Lady how to fet out her

Table ; for that would be impertinent, and leffening her Fudg-

mentin the Oeconomy of her Family. I hope she will here find

every Thing neceffaryfor her Cook, and her own Fudgment will

tell her bow they are to be placed. Nor indeed do I think it

would be pretty, to fee a Lady's Table fet out after the Direc-

tions of a Book.

Ifallfayno more, only hope my Book will answer the Ends

I intend itfor; which is to improve the Servants, andfave the

Ladies a great deal of Trouble.
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CHAP. I.

Of Roafting, Boiling, &c.

# of

201

HAT profefs'd 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 moft neceffary Part of it ; and few Servants there are, that

know howto Roaft and Boil to Perfection.

I don't pretend to teach profefs'd Cooks, but my Defign is to

inftruct the Ignorant and Unlearned (which will likewife be of

great Ufe 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 howto do every Thing in Cookery well.

I fhall firft begin with Roaft and Boil'd of all Sorts, and muſt

defire the Cook to order her Fire according to what he is to

drels gif 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

pan and Spit a little from the Fire, and ftir up a good brisk Fire;

for according to the Goodneſs of your Fire, your Meat will be

done fooner or later.

BEEF
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BEEF

F Beef, be fure to Paper the Top, and bafte it well all the

Time it is roafting, and throw a Handful of Sar on it. When

you fee 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 roast 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 a

bout it, ifthere is you muſt dry it well with a Cloth. ) Take up

your Meat, and garnish your Difh with nothing but Horfe-rad-

difh.

MUTTON and LA M B.

ASto roafting of Mutton ; the Loin, the Saddle 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 Sorts of

Mutton and Lamb muſt be roafted with a quick clear Fire, and

without Paper; bafte it when you lay it down and juft before you

take it up, and drudge it with a little Flour; but be fure not to

ufe too much, for that takes away all the fine Tafte of the Meat.

Some chufe to skin a Loin ofMutton, and roaft it Brown without

Paper: But that you may do juft as you pleafe, but be fure always

to take the Skin off a Breaſt ofMutton.

VE AL

ASto Veal, you muſt be careful to roaft it of a fine Brown; if a

large Joint, a very good Fire; ifa fmall Joint, a pretty little

brisk Fire ; ifa Fillet or Loin, be fure to Paper the Fat, that you

lofe as little of that as poffible. 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 a little Flour. The Breaft you

muft roaft with the Caul on till it is nigh enough ; and skewer

the Sweetbread on the Back-fide of the Breaft. When it is nigh

enough, take off the Caul, bafte it, and drudge it with a little

Flour.

PORK.
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PORK.
II

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

roaft a Loin, take a fharp Penknife and cut the Skin 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 skin it and roaft it ; bafte it with Butter, then take a little

Sage, fhred it fine , a little Pepper and Salt, a little Nutmeg, and

a few Crumbs of Bread; throw thefe over it all the Time it is

roafting, then have a little Drawn Grávy to put in the Dish with

the Crumbs that drop from it. Some love the Knuckle ſtuffed

with Onions and Sage fhred fmall, with a little Pepper and Salt,

Gravy and Apple- Sauce to it. This they call a Mock-Goofe.

The Spring, or Hand of Pork, if very young, roafted like a Pig,

eats very well, otherwife it is better boiled. The Sparerib fhould

be bafted with a little Bit of Butter, a very little Duft of Flour,

and fome Sage fhred fmall : But we never make any Sauce to it

bur Apple- Sauce . The beft Way to drefs Pork Griskins is to

troaft them, baſte them with a little Butter and Crumbs of Bread,

Sage, and a little Pepper and Salt. Few eat any Thing with thefe

but Mustard.

3

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 Sage fhred

fmall, a Piece of Butter as big as a Walnut, and a little Pepper

and Salt; put them into the Pig and few it upwith coarfe Thread,

then flour it all over very well, and keep flouring it till the Eyes

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

Gravy that comes out of it, which you muft do by letting Bafons

or Pans under the Pig in the Dripping- ran, as foon as you find

the Gravy begin to run. When the Pig is enough , ftir the Fire

up brisk ; take a coarfe Cloth, with about a Quarter of a Pound

of Butter 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 fharp

Knife cut off the Head, and then cut the Pig in two , before you

draw out the Spit. Cut the Ears off the Head and lay at each

End, and cut the Under-Jaw in two and lay on each Side Melt

fome good Butter, take the Gravy you faved and put into it, boil

it , and pour it into the Difh with the Brains bruited fine, and the

Sage mixed all together, and then fend it to Table.

*

B
Different
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Different Sorts of Sauce for a Pig.

NOWyou are to obferve there are feveral Ways of making

Sauce for a Pig. Some don't love any Sage in the Pig, only

a Cruft of Bread; but then you fhould have a little dried Sage,

rubbed and mixed with the Gravy and Butter. Some love Bread-,

Sauce in a Bafon; made thus : Take a Pint ofWater, put in aagood

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 Spice, 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 Sugar ; but that you must do just as

you like it. Others take Half a Pint of good Beef Gravy , and the

Gravy which comes out of the Pig, with a Piece of Butter rolled

in Flour, two Spoonfuls of Catchup, and boil them all together ;

then take the Brains of the Pig and bruife them fine, with two

Eggs boiled hard and chopped : Put all thefe together, with the

Sage in the Pig, and pour into your Difh. It is very good Sauce.

When you have not Gravy enough comes out of your Pig with

the Butter for Sauce, take about Half a Pint of Veal Gravy and

add to it : Or ſtew the Petty-Toes, and take as much of that Li-

quor as will do for Sauce mixed with the other.

To Roaft the Hind- Quarter of a Pig, Lamb Fafpion.

AT theTime of the Year when Houfe - Lamb is very dear, take

the Hind-Quarter of a large Pig; take offthe Skin and roaft

it, and it will eat like Lamb with Mint Sauce, or with a Sallad

or Seville Orange. Halfan Hour will roaft it.

To Bake a Pig.

83573

IF you fhould be in a Place where you cannot roaft a Pig, lay it

in a Difh, flour it all over very well, and rub it over with

Butter ; Butter the Difh 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 the Difh it was bak'd 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 Difh with the Brains and Sage in the Belly. Some

love a Pig brought whole to Table, then you are only to put what

Sauce you like into the Diſh.

ช
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To melt Butter.

IN melting of Butter you muſt be very careful ; let your Sauce-

pan be well tinn'd, take a Spoonful of cold 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 Silver Pan is beft,

ifyou have one.

WH
EN

To Roaft Geefe, Turkies, &c.

you roaft a Goofe, Turky, or Fowls of any Sort,

take care to finge them with a Piece of white Paper, and

baſte them with a Piece of Butter; drudge them with a little

Flour, and when the Smoak begins to draw to the Fire, and they

look plump, bafte them again, and drudge them with a little

Flour, and take them up.

Sauce for a Gooſe.

FOR a Goofemake a little good Gravy, and put it in a Baſon-

by itſelf, and ſome Apple-Sauce in another.

Sauce for a Turky.

FOR a Turky good Gravy in the Dish, and either Bread or

Onion Sauce in a Bafon.

Sauce for Fowls.

TOFowls you ſhould put good Gravy in the Dish , and either

Bread or Egg Sauce in a Bafon.

Sauce for Ducks.

FOR Ducks a little Gravy in the Diſh, and Onion in a Cup, if
liked.

Sauce for Pheasants and Partridges.

PHEASANTS and Partridges fhould have Gravy in the

Difh, and Bread Sauce in a Cup.

Sauce for Larks.

ARKS, roaft them, and for Sauce have Crumbs of Bread

done thus: Take a Sauce-pan or Stew-pan and fome Butter;

when melted, have a good Piece of Crumb of Bread, and rub it
in
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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

Sieve to drain, and lay them round your Larks.

1

To Roaft Woodcocks and Snipes.

PUT them on a little Spit ; take a Round of a Three -penny

Loaf and toaft it brown, then lay it in a Difh under the

Birds, bafte them with a little Butter, and let the Trail drop on

the Toaft. When they are roafted pur the Toaft in the Dish, lay

the Woodcocks on it, and have about a Quarter of a Pint of Gra-

vy; pour it into the Diſh, and fet it over a Lamp, or Chaffing-

difh for three Minutes, and fend them to Table. You are to ob-

ferve, we never take any Thing out of a Woodcock or Snipe.

To Roast a Pigeon.

T

AKE fome Parfley fhred fine, a Piece of Butter as big as a

Walnut, a little Pepper and Salt ; tye the Neck End tight;

tye a String round the Legs and Rump, and faſten the other End

to the Top of the Chimney-piece : Bafte them with Butter, and

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

with Gravy. You may put them on a little ſmall Spit, and then

tye both Ends clofe.

To Broil a Pigeon..

a

L

WHENyou broil them, do them in the fame Manner, and

take care your Fire is very clear, and fet your Gridiron

high , that they may not burn, and have a little melted, Butter in

a Cup. You may fplit them, and broil them with a little Pepper

and Salt ; and you may roaft them only with a little Parſley and

Butter in the Diſh.

AS

Directions for Geeſe and Ducks.

Sto Geefe and Ducks, you fhould have fome Sage fhred fine,

and a little Pepper and Salt, and put them into the Belly;

but never put any Thing into Wild Ducks.

To Roaft a Hare.

TAKEyour Hare when it is cas'd and make a Pudding ; take

a Quarter of a Pound of Sewet, and as much Crumbs of

Bread, little Parfley fhred fine, and about as much Thyme as

will lie on a Six- pence, when thred ; an Anchovy fhred ſmall, a

very
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very little Pepper and Salt, fome Nutmeg, two Eggs, and a

little Lemon-peel : Mix all this 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 muft be very clean and nice. Put

two Quarts of Milk and Half a Pound of Butter into the Pan;

keep bafting it all the while it is roafting with the Butter and

Milk till the Whole is ufed, 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.ate t

T

7

Different Sorts of Sauce for a Hare, çt ?

AKE for Sauce a Pint of Cream and Half a Pound of frefh.

Butter; put them in a Sauce-pan, and keep ftirring it with a

Spoon till all the Butter is melted, and the Sauce is thick; then

take up the Hare, and pour the Sauce into the Dish. Another

Wayto make Sauce for a Hare, is to make good Gravy, thicken'd

with a little Piece of Butter rolled in Flour, and pour it into your

Difh. You may leave the Butter out, if you don't like it, and

have fome Currant Jelly warm'd in a Cup, or Red Wine and Su-

gar boil'd to a Syrup : Done thus ; take Half a Pint of Red Wine,

a Quarter ofa Pound of Sugar, and fet over a flow Fire to fimmer

for about a Quarter of an Hour. You may do Halfthe Quantity

put it into your Sauce- Boat or Bafon.and

To Broil Steaks.

FIRST have a very clear brisk Fire ; let your Gridiron be very

clean , put it on the Fire, and take a Chaffing-diſh with a few

hot Coals out of the Fire : Put the Difh on it which is to lay

your Steaks on, then take fine Rump Steaks about Half an Inch

thick; put a little Pepper and Salt on them, lay them on the

Gridiron, and (if you like it) take a Shalot or two, or a fine

Onion, and cut it fine ; put it into your Difh : Don't turn your

Steaks till one Side is done, then when you turn the other Side

there will foon be a fine Gravy lie on the Top of the Steak,

which you must be careful not to lofe. When the Steaks are

enough take them carefully off into your Difh, that none of the

Gravy be loft; then have ready a hot Difh or Cover, and carry

them hot to Table, with the Cover on.

Directions
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Directions concerning the Sauce for Steaks.

F you love Pickles or Horfe-raddish with Steak's, never garniſh

your Difh, becauſe both the Garnishing will be dry, and the

Steaks will be cold, but lay thoſe Things on little Plates, and

carry to Table. The great Nicety is to have them hot and full of

Gravy.

General Directions concerning Broiling.

ASto Mutton and Pork Steaks, you muſt keep them turning

quick on the Gridiron, and have ready your Difh over a

Chaffing-difh of hot Coals, and carry them to Table cover'd' hot.

When you broil Fowls or Pigeons always take Care your Fire is

clear, and never baſte any Thing on the Gridiron, for it only

makes it fmoak'd and burnt.

General Directions concerning Boiling.

ASto all Sorts of boil'd Meats, allow a Quarter of an Hour to
every Pound; be fure the Pot is very clean, and skim it well,

for every Thing will have a Scum rife, and if that boils down it

makes the Meat black. All Sorts offresh Meat you are to put

when the Water boils, but falt Meat when the Water is cold.

To Boil a Ham

in

WHENyou 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 skim'd all the Time ; then, if it is a fmall one, one

Hour and a Half will boil it, afterthe Copper begins to boil ; and,

if a large one, two Hours will do : For you are to confider the

Time it has been heating in the Water, which foftens the Ham,

and makes it boil the fooner.

f

To Boil a Tongue.

ATongue, iffalt, put it in 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 ofthe Pickle, two Hours, and put it

in when the Water boils..

મ
ૈ
ં
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To Boil Fowls and Houfe-Lamb.

"FOWLS and Houfe - Lamb boil in a Pot by themſelves, in a

good deal of Water, and if any Scum rifes take it off. They

will be both fweeter and whiter than if boil'd in a Cloth. A lit-

tle Chicken will be done in fifteen Minutes, a large Chicken in

twenty Minutes, a good Fowl in Halfan Hour, a little Turky or

Gooſe in an Hour, and a large Turky an Hour and a Half.

Sauce for a Boil'd Turky.

THE beft Sauce to a boil'd Turky 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 Ancho-

vy ; boil all thefe together, ftrain them through a Sieve, melt

fome Butter and add to them, and fry a few Saufages and lay,

round the Diſh. Garnifh your Difh with Lemon.

Sauce for a Boil'd Goofe.

SAUCE for a boil'd Gooſe muſt be either Onions or Cabbage,

firft boil'd, and then ſtew'd in Butter for five Minutes.

Sauce for Boild Ducks or Rabbits.

TOboil'd Ducks orRabbits, you muſt pour boil'd Onions over

them, which make 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 Sauce 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 all melted they are enough..

But if you would have Onion- Sauce in Half an Hour, take your

Onions, peel them, and cut them in thin Slices, 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 Sauce- pan ; fhake in a little Flour,

with a little Cream, if you 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 Sauce is very good with roaft Mutton,

and it is the beſt Way of boiling Onions.

To
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To Roast Venifon.

AKE a Haunch of Venifon, and fpit it ; take four Sheets of

white Paper, butter them well, and roll about your Venifon,

then tye your Paper on with a fmall String, and bafte it very well

all the Time it is Roafting. Ifyour Fire is very good and brisk,

two Hours will do it ; and, if a fmall Haunch, an Hour and a

Half. The Neck and Shoulder muſt 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 to make a

Froth; but you must be very quick, for fear the Fat fhould melt.

You must not put any Sauce in the Difh but what comes out of

the Meat, but have fome very good Gravy and put into your

Sauce- Boat or Bafon : You must always have Sweet- Sauce with

your Venifon in another Bafon. If it is a very large Haunch it

will take two Hours and a Half.

Different Sorts of Sauce for Venifon.

YOU may take either of thefe Sauces for Venifon : Currant

Jelly warm'd; or Half a Pint of Red Wine, with a Quarter

of a Pound of Sugar, fimmer'd over a clear Fire for five or fix

Minutes; or Half a Pint of Vinegar, and a Quarter of a Pound of

Sugar, fimmer'd till it is a Syrup.

To Roaft Mutton, Venifon Fabion.

TAKEa Hind-Quarter of fat Mutton, and cut the Leg like a

Haunch; lay it in a Pan with the Back-Side of it down,

pour a Bottle of Red Wine over it, and let it lye 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 Half will do it. Have a little good Gravy in a Cup, and

Sweet- Sauce in another. A good fat Neck of Mutton eats finely,

done thus.

To keep Venifon or Hares fweet; or to make them

frefb, when they stink.

IR
F 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,

dry it very well with clean Cloths, rub it all over with beaten

Ginger, and hang it in an airy Place, and it will keep a great

while . If it ftinks, or is mufty, take fome luke-warm Water, and

wafh
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wafh it clean ; then take freſh Milk and Water luke-warm, 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. When

you roaft it, you need only wipe it with a clean Cloth and paper

it, as before-mention'd. Never do any Thing elſe to Venifon, for

all other Things ſpoil your Venifon, and take away the fine Fla-

vour, and this preferves it better than any Thing you can do. A

Hare you may manage juft the fame Way,

To Roaft a Tongue, or Udder.

Parboil it first, then roaft it , ſtick eight or ten Cloves about it ;

bafte it with Butter, and have fome Gravy and Sweet - Sauce .

An Udder eats very well, done the fame Way.

To Roaft Rabbits.

f

BASTEthem with good Butter, and drudge them with a lit-
tle Flour. Halfan Hour will do them, at a very quick clear

Fire ; and, if they are very fmall, twenty Minutes will do them.

Take the Liver, with a little Bunch of Parfley, and boil them,

and then chopthem 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 Roast a Rabbit, Hare Fashion.

ARD'a Rabbit with Bacon; roaft it as you do a Hare, and it

eats very well : But then you must make Gravy-Sauce; but if

don't lard it White-Sauce,

7
Turkies, Pheaſants, &c. may be Larded.

You may lard a Turky, or Pheafant, or any Thing, juft as

you like it.

To Roaft a Fowl, Pheafant Fabion.

IF you fhould have but one Pheafant, and want two in a Difa ,

take a large full grown Fowl, keep the Head on, and trufs it

juft as you do a Pheafant ; lard it with Bacon, but don't , lard the

Pheafant, and no Body will know it.

C Rules
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Rules to be obferv'd in Roafting.

IN the firft Place, take great Care the Spit be very clean ; and

be fure to clean it with nothing but
Sandand

Water. Waſh it

clean, and wipe it with a dry Cloth ; for Oil, Brick-duft, and

fuch Things, will fpoil your Meat.

To

BEEF.

Oroaft a Piece of Beefofabout 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 Halfwill do it; and

fo on, according to the Weight of your Meat, more or less. Ob

ferve, In frofty Weather your Beefwill take Halfan Hour longer.

MUTTON.

A Legof Mutton of fix Pounds will take an Hour at a quick

Fire ; iffrofty Weather an Hour and a Quarter ; nine Pounds,

an Hour and a Half; a Leg of twelve Pounds will take two

Hours; iffrofty, two Hours and a Half; a large Saddle of Mutton

will take three Hours, becauſe of papering it ; a fmall Saddle will

take an Hour and a Half, and fo on, according to the Size; a

Breaft will take Half an Hour at a quick Fire; a Neck, if large,

an Hour; ifvery fmall, little better than Halfan Hour ; a Shoul-

der much about the fame Time as the 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.

Directions concerning Beef, Mutton and Pork.

THESE three you may bafte with fine nice Dripping. Be

fure your Fire be very good and brisk ; but don't lay your

Meat too near the Fire, for fear ofburning or fcorching.

VEAL
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VEAL takes much the fame Time roafting as Pork, but be

fure to paper the Fat of a Loin or Fillet, and bafte your Veal

with good Butter.

HOUSE-LAM B.

IF a large Fore-Quarter an Hour and a Half; if a ſmall one, an

Hour. The Out-fide muſt be paper'd, bafted with good But-

ter, and you muſt have a very quick Fire. Ifa Leg, about three

Quarters ofan Hour ; a Neck, Breaft or Shoulder, three Quarters

of an Hour; ifvery fmall, Halfan Hour will do.

A P. I G.

But the

IF juft kill'd, an Hour; if kill'd the Day before, an Hour and a

Quarter; if a very large one, an Hour and a Half.

beft Way to judge is when the Eyes drop out, and the Skin is

grown very hard; then you muſt rub it with a coarfe Cloth, with

a good Piece ofButter roll'd in it, till the Cracklingis crifp, and

of a fine light Brown.

A HARE.

YOUmuft have a quick Fire. If it be a ſmall Hare, put three

Pints of Milk and Half a Pound of freſh Butter in the Drip-

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

Quarts of Milk and Halfa Pound of fresh Butter, You muft hafte

your Hare well with this all the Time it is roafting, and when

the Hare has foak'd up all the Butter and Milk it will be enough.

A TURKY.

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 muft 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.

AL

FOWLS.
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FOWL S.

.

A Large Fowl, three Quarters of an Hour ; a middling one,

Half an Hour ; very fmall Chickens, twenty Minutes. Your

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

TAME DUCKS.

OB

BSERVE the fame Rules.

WILD DUCKS.

2

TENMinutes at a very quick Fire will do them ; but if you

love them well done, a Quarter ofan Hour.

WIGEON, &c.
TEAL,

OBSERVEthe fame Rules.

WOOD COCKS.
SNIPES and

PARTRIDG
ES

.

THE

HEY will take twenty Minutes.

andPIGEONS
LARKS.

HEY will take fifteen Minutes.to do them.

THEY

IF

Directions concerning Poultry.

F your Fire is not very quick and clear when you lay your

Poultry down to roaft, it will not eat near fo fweet, or look fo

beautiful to the Eye.

THE

To keep Meat hot.

HE beft Way to keep Meat hot, if it be done before your

Company is ready, is to let the Difh over a Pan of boiling

Water; cover the Dith with a deep Cover fo as not to touch the

Meat, and throw a Cloth over all. Thus
u may keep your

Meat hot a long Time, and it is better than over roafting and

ipoiling the Meat. The Steam ofthe Water keeps the Meat hot,

and don't draw the Gravy out, or dry it up; whereas ifyou fet a

Difh
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Difh of Meat any Time over a Chaffing - Diſh 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 pick'd
wafh'd. You fhould lay them in a clean Pan for fear of

Sand or Duft, which is apt to hang round wooden Veffels. Boil

all your Greens in a Copper Sauce- pan by themfelves 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 Silver.

To drefs Spinach.

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

in a Sauce-pan that will juſt hold it, throw a little Salt over

it, and cover the Pan clofe. Don't put any Water in, but ſhake

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

Fire. Asfoon as you find the Greens are fhrunk and fallen to the

Bottom, and that the Liquor which comes out of them boils up,

they are enough. Throwthem into a clean Sieve to drain, and

juft give them a little Squeeze. 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 Sorts of young Sprouts, muſt be boiled in a

great deal of Water. When the Stalks are tender, or fall to

the Bottom, they are enough ; then take them off, before they

lofe their Colour. Always throw Salt into your Water before you

put your Greens in. Young Sprouts you fend to Table just as they

are, but Cabbage is beft chopp'd and put into a Sauce-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 Carrots.

LEET them be fcrap'd very clean, and when they are enough

rub them in a clean Cloth, then flice them into a Plate, and

pour fome melted , Butter over them. If they are young Spring

Carrots, Half an Hour will boil them ; if large, an Hour ; but

old Sandwich Carrots will take two Hours.

To
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To dress Turnips.

HEY eat beft boil'd in the Pot, and when enough take them

out and put them into a Pan and mafh them with Butter and

a little Salt, and fend them to Table. But you may do them thus ;

pare your Turnips, and cutthem into Dice as big as the Top of

one's Finger; put them into a clean Sauce- pan and juft cover them

with Water ; when enough throw them into a Sieve to drain, and

put them
into a Sauce-pan with a good Piece of Butter; ftir them

over the Fire for five or fix Minutes, and fend them to Table.

you

To drefs Parfnips.

THEY fhould be boil'd in a great deal of Water, and when

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

Fork 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 Sauce-pan with

fome Milk, and stir them over the Fire till they are thick. Take

great Care they don't burn, and add a good Piece of Butter and a

little Salt, 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 Skin which is

on the Stalks and little Branches, and throw them into Water.

Have a Stew-pan of Water with fome Salt 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. The French eat Ŏil

and Vinegar with it.

To dress Potatoes.

YOU muft boil them in as little Water as you can without

burning the Sauce-pan. Cover the Sauce-pan clofe, and when

the Skin begins to crack they are enough : Drain all the Water

out and let them ftand cover'd for a Minute or two ; then peel

them, laythem in your Plate, and pour fome melted Butter over

them. The best Way to do them is, when they are peel'd 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 Sauce-pan with

fome good Beef Dripping, cover them clofe, and fhake the Sauce-

pan often for fear of burning to the Bottom: When they are of a

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 in Water for an Hour :

Then have fome Milk and Water boiling, put in the Cauliflowers,

and be fure to skim the Sauce pan well. When the Stalks are

tender take them carefully up, and put them into a Cullender to

drain; then put a Spoonful of Water into a clean Stew-pan with a

little Duft of Flour, about a Quarter of a Pound of Butter, and

ſhake it round till it is all finely melted, with a little Pepper and

Salt ; then take Half the Cauliflower and cut it as you would for

Pickling, lay it into the Stew-pan, turn it, and shake the Pan

round. Ten Minutes will do it. Lay the ftew'd in the Middle of

your Plate, and the boil'd round it : Pour the Butter you did it in

over it, and fend it to Table.

To dress French Beans..

FIRST ftring them, then cut them in two, and afterwards a-

crofs : But if you would do them nice, cut the Bean into four,

and then acroſs, which is eight Pieces ; lay them into Water and

Salt, and when your Pan boils put in fome Salt and the Beans :

When they are tender they are enough ; they will be foon done.

Take Care they don't lofe their fine Green. Lay them in a Plate,

and have Butter in a Cup.

To drefs Artichokes.

WRING off the Stalks, and put them into the Water cold

with the Tops downwards, that all the Duft and Sand may

boilLout. When the Water boils, an Hour and a Half will do

them.

To drefs Afparagus.

SCRAPE all the Stalks very carefully till they look white,

then cut all the Stalks even alike , throw them into Water and

have ready a Stew-pan boiling : Put in fome Salt, and tye the Af-

paragus in little Bundles. Let the Water keep boiling, and when

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

you lofe both Colour and Tafte. Cut the Round of a finall Loaf

about Half an Inch thick, toaft it Brown on both Sides, dip it in

the
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the Afparagus Liquor, and lay it in your Difh : Pour a little

Butter over the Toaft, then lay your Afparagus on the Toaft 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, boil'd' they neither have any Sweetnefs or

Beauty.

7

To drefs Beans and Bacon.

WHENyou drels Beans and Bacon, boil the Bacon by itſelf

and the Beans by themfelves, for the Bacon will fpoil the

Colour of the Beans. Always throw fome Salt into the Water,

and fome Parfley nicely pick'd. 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 ; throwfome

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 : Ifyou

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 make Gravy for a Turky, or any Sort of

Fowl.

TAKE a Pound of the lean Part of the Beef, hack it with a

Knife, flour it well, have ready a Stew-pan with a Piece of

freſh Butter : When the Butter is melted put in the Beef, fry it

till it is Brown, and then pour in a little boilingWater ; fhake it

round, and then fill up with a Tea-kettle of boiling Water : Stir

it all together, and put in two or three Blades of Mace, four or

five Cloves, fome Whole Pepper, an Onion, a Bundle of Sweet

Herbs, a little Cruft of Bread baked Brown, and a little Piece of

Carrot Cover it clofe, and let it ftew till it is as good as you

would have it. This will make a Pint of rich Gravy.

TA

To draw Mutton, Beef, or Veal Gravy.

AKE a Pound of Meat, cut it very thin, lay a little Piece of

Bacon about two Inches long at the Bottom of the Stew-pan

or
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or Sauce-pan, and lay the Meat on it : Lay in fome Carrot, and

cover it clofe for two or three Minutes, then pour in a Quart of

boiling Water, fome Spice, Onion, Sweet Herbs, and a little Cruſt

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 Salt, and then ftrain it off.

You may omit the Bacon, ifyou diflike it.

To burn Butter for thickening of Sauce.

SET your Butter on the Fire and let it boil till it is brown,

then fhake in fome Flour, and ftir it all the Time it is onthe

Fire till it is thick. Put it bye, and keep it for Ufe. A little

Piece is what the Cooks ufe to thicken and brown their Sauce ;

but there are few Stomachs it agrees with, therefore feldom make

ule of it.

IF

To make Gravy.

F you live in the Country where you can't always have Gravy

Meat, when your Meat comes from the Butcher 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 Sauce- pan with a

Cover, lay your Beef at Bottom, then your Mutton, then a very

little Piece of Bacon, a Slice or two of Carrot, ſome Mace, Cloves,

Whole Pepper Black and White, a large Onion cut in Slices, a

Bundle of Sweet Herbs, and then lay in your Veal : Cover it clofe

over a very flow Fire for fix or ſeven Minutes, fhaking the Sauce-

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

fomne boiling Water, pour it in till you cover the Meat and fome-

thing more : Cover it clofe, and let it ftew till it is quite rich and

good; then featon it to your Tafte with Salt, and ſtrain it off,

This will do for moft Things.

TAKI

To make Gravy for Soops, &c.

AKE 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

ftuck with a few Cloves, a Blade or two of Mace, a Piece of Car-

rot, a Spoonful of Whole Pepper Black and White, and a Quart

of ftale Beer : Cover it with Water, tye 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

Sieve ; lay the Meat into a clean Difh as you ftrain it, and keep

it for Ufe. It is a fine Thing in a Houfe, and will ferve for Gra-

D vy,
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vy, thicken'd with a Piece of Butter, Red Wine, Catchup, or

whateveryou have a mind to put in, and is always ready for Soops

of moft Sorts. If you have Peafe ready boil'd, your Soop will

foon 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 a good Soop. You may add a few Truffles and Morels,

or Sellery ftew'd tender, and then you are always ready.

To Bake a Leg of Beef.

Do itjuft in the fame Manner as before directed in the making

Gravy for Soops, &c. and when it is baked, ſtrain it through

a coarſe Sieve : Pick out all the Sinews and Fat, put them into

a Sauce pan with a few Spoonfuls of the Gravy, a little RedWine,

a little Piece of Butter rolled in Flour, and fome Muftard ; fhake

your Sauce pan often, and when the Sauce is hot and thick difh

it up and fend it to Table. It is a pretty Diſh.

To Bake an Ox's Head.

Do it juft in thefame Manner as the Leg ofBeef is directed to

be done in the making Gravy for Soops, &c. and it does full

as well for the fame Ufes. If it fhould be too ftrong for any

Thing you want it for, it is only putting fome hot Water. Cold

Water willspoil it.

To Boil Pickled Pork.

BE fure you put it in when the Water boils. If a 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 a Jelly.

!

CHAP.
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MADE - DISHES.

To dress Scotch Collops.

AKE Veal, cut it thin, beat it well with the Back of a Knife

or Rolling-pin, and grate fome Nutmeg overthem ; dip them

in the Yolk of an Egg, and fry them in a little Butter till they

are of a fine Brown ; then pour the Butter from them, and have

ready Half a Pint of Gravy, a little Piece of Butter rolled in

Flour, a few Mushrooms, a Glafs of White Wine, the Yolk of

an Egg, and a little Cream mixt together. If it wants a little

Salt put it in. Stir it all together, andwhen it is of a fine Thick-

nefs difh it up. It does very well without the Cream, ifyou have

none ; and very well without Gravy, only put in just as much

warm Water, and either Red or White Wine.

O

To dress White Scotch Collops.

Do not dip them in Egg, but fry them till they are tender, but

not Brown. Take your Meat out of the Pan, and pour all

out ; then put in your Meat again, as above, only you must put

in fome Cream.

To dress a Fillet of Veal with Collops.

FOR an Alteration, take a fmall Fillet of Veal, cut what Col-

lops you want, then take the Udder and fill it with Force-

Meat, roll it round, tye it with a Packthread acroſs, and roaft it;

lay your Collops in the Difh, and lay your Udder in the Mid-

dle. Garniſh your Diſhes with Lemon.

To make Force-Meat Balls .

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 Sewet, cut fine, and beat in

a Marble Mortar or Wooden Bowl ; have a few Sweet Herbs

fhred fine, a little Mace dry'd and beat fine, a fmall Nutmeg

grated, or Half a large one, a little Lemon-peel cut very fine, a

little Pepper and Salt, and the Yolks oftwo Eggs ; mix all theſe

well
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well together, then roll them in little round Balls, and fome in

little long Balls ; roll them in Flour, and fry them Brown. If

they are for any Thing of White Sauce, put a little Water on in a

Sauce pan, and when the Water boils put them in, and let them

boil for a few Minutes, but never fry them for White Sauce.

Truffles and Morels, good in Sauces and Soops.

TAKE Halfan 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 Sauce. They thicken both Saucer

and Soop, and give it a fine Flavour.

STEW

To Stew Ox-Palates.

TEW 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 Soop ; and Cocks - combs and

Artichoke bottoms, cut fmall, and put into the Made - Difh.

Garnish your Diſhes with Lemon, Sweetbread ftewed for White

Difhes, and fry'd for Brown Ones, and cut in little Pieces.

·

To Ragoo a Leg of Mutton.

TAKE all the Skin and Fat off, cut it very thin the rightWay

:

of the Grain, then butter your Stew-pan, and fhake fome

Flour into it ; flice Half a Lemon and Half an Onion, cut them

very fmall, a little Bundle of Sweet Herbs, and a Blade ofMace

Put all together with your Meat into the Pan, ftir it a Minute or

two, then put in fix Spoonfuls of Gravy, and have ready an An-

chovy minc'd fmall ; mix it with fome Butter and Flour, stir it

all together for fix Minutes, and then difh it up.

To make a Brown Fricafey.

i

You musttake your
YOU muft 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 Stew-pan, and when it is melted put

in your Meat : Fry it of a fine Brown, and take Care they don't

ftick to the Bottom of the Pan, then pour the Butter from them,

and pour in Half a Pint of Gravy, a Glafs of Red Wine, a few

Mushrooms,
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Mushrooms, or two Spoonfuls of the Pickle, a little Salt (if

wanted) and a Piece of Butter rolled in Flour. When it is of a

fine Thicknefs difh it up, and fend it to Table.

To make a White Fricafey.

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, ftew them till

they are tender, and then take a clean Pan, put in Half a Pint of

Cream and a Quarter of a Pound of Butter ; ftir it together

till the Butter is melted, but you muſt be ſure to keep it ſtirring

all the Time or it will be greafy, and then with a Fork take the

Chickens or Rabbits out of the Stew-pan and put into the Sauce-

pan to the Butter and Cream : Have ready a little Mace dry'd and

beat fine, a very little Nutmeg, a few Mufhrooms, fhake all to-

gether for a Minute or two, and difh it up. Ifyou have no

Mufhrooms a Spoonful of the Pickle does full as well, and gives

Dit a pretty Tartnefs. This is a very pretty Sauce for a Breaſt of

era
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To Fricafey Chickens, Rabbits, Lamb, Veal, &c.

DO them the fame Way.

A fecond Way to make a White Fricafey.

You muſt take two or three Rabbits or Chickens , skin them,

and lay them in warm Water, and dry them with a clean

an A Cloth ; put them into a Stew-pan with a Blade or two of Mace,

a little Black and a little White Pepper, an Onion, a little Bundle

of Sweet Herbs, and do but juft cover them with Water ; ftew

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

em, the beat well, Half a Nutmeg grated, a Glafs of White Wine, a

Yolkd little Piece of Butter rolled in Flour, and a Gill of Mushrooms ;

ace, keep ftirring all together, all the while one Way, till it is fimooth

and of a fine Thicknefs, and then difh it up.mitt
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A third Way of making a White Fricafey.

TAKEthree Chickens, skin them, cut them into ſmall Pieces ;

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 Stew-pan with Milk and Water, and boil

them tender ; take a Pint of good Cream, à Quarter of a Pound

of Butter, and stir it till it is thick, then let it ftand till it is cool,

and put to it a little beaten Mace, Half a Nutmeg grated, a little

Salt, a Gill of White Wine, and a few Muſhrooms ; ftir all toge-

ther, then take the Chickens out of the Stew-pan, throw away

what they are boil'd in, clean the Pan, and put in the Chickens

and Sauce together : Keep the Pan fhaking round till they are

quite hot, and difh them up. Garnish with Lemon. They will

be very good without Wine.

To Fricafey Rabbits, Lamb, Sweetbreads, or Tripe.

Do

O them the fame Way.

Another Way to Fricafey Tripe.

TAKE a Piece of Double Tripe, cut it into Slices two Inches

long and Half an Inch broad, put them into your Stew-pan,

and fprinkle a little Salt over them ; then put in a Bunch of Sweet

Herbs, a little Lemon-peel, an Onion, a little Anchovy Pickle,

and a Bay Leaf: Put all theſe to the Tripe, then put in juft Wa-

ter enough to cover them, and let them flewtill the Tripe is very

tender ; then take out your Tripe and ftrain the Liquor out, fhred

a Spoonful of Capers, and put to them a Glafs of White Wine,

and Half a Pint of the Liquor they were ftew'd 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 dry'd and beat fine, a fmall Handful of Parfley pick'd and

fhred fine, a Piece of Butter rolled in Flour, and a Quarter of a

Pint of Cream ; mix all thefe well together and put them into

your Stew-pan, keep them ftirring one Way all the while, and

when it is of a fine Thickneſs and fmooth, difh it up, and garnish

the Dish with Lemon. You are to obſerve that all Sauces which

have Eggs or Cream in you muſt keep ftirring one Way all the

while they are on the Fire, or they will turn to Curds. You may

add white Walnut Pickle, or Muſhrooms, in the room ofCapers,

juſt to make your Sauce a little tart.

7

To
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To Ragoo Hog's Feet and Ears.

TAKEyour Feet and Ears out of the Pickle they are fous'd

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

long thin Bits about two Inches long and about a Quarter of an

Inch thick ; put them into your Stew-pan with Half a Pint of

good Gravy, a Glafs of White Wine, a good deal of Muftard, a

good Piece ofButter rolled in Flour, and a little Pepper and Salt ;

ftir all together till it is of a fine Thickneſs, and then diſh

it up.

Note, They make a very pretty Difh fry'd with Butter and

Muftard, and a little good Gravy, ifyou like it. Then only cut

the Feet and Ears in two. You may add Half an Onion, cut

fmall.

To Fry Tripe.

CUT yourTripe into Pieces about three Inches long, dip them

in the Yolk of an Egg and a few Crumbs of Bread, fry them

of a fine Brown, and then take them out of the Pan and lay them

in a Difh to drain ; have ready a warm Difh to put them in, and

fend them to Table, with Butter and Muſtard in a Cup.

CUT

To Stew Tripe.

UT it juft as you do for frying, and fet on fome Water in a

Sauce-pan, with two or three Onions cut into Slices, and fome

Salt ; when it boils, put in your Tripe. Ten Minutes will boil

tit. Send it to Table with the Liquor in the Difh, and the

Onions ; have Butter and Muftard in à Cup, and difh it up. You

may put in as many Onions as you like to mix with your Sauce,

or leave them quite out, just as you pleaſe . Put a little Bundle

of Sweet Herbs, and a Piece of Lemon- peel into the Water, when

you put inthe Tripe.
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A Fricafey of Pigeons.

AKE eight Pigeons, new kill'd, cut them into fmall Pieces,

and put them into a Stew-pan with a Pint of Claret and a

Pint ofWater ; feafon your Pigeons with Salt and Pepper, a Blade

Tour or two of Mace, an Onion, a Bundle of Sweet Herbs, a good

Piece of Butter juft rolled in a very little Flour ; cover it clofe,

and let them ſtew till there is juſt enough for Sauce, and then take

out
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out the Onion and Sweet Herbs, beat up the Yolks ofthree Eggs,

grate Half a Nutmeg in, and with your Spoon pufh the Meat all

to one Side of the Pan and the Gravy to the other Side, and ftir

in the Eggs ; keep them ftirring for fear of turning to Curds, and

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

Spoonful ofVinegar, and give them a fhake ; then put the Mear

into the Difh, pour the Sauce over it, and have ready fome Slices

of Bacon toafted, and fry'd Oyſters ; throw the Oysters all over,

and lay the Bacon round. Garnifh with Lemon.

A Fricafey of Lambftones and Sweetbreads.

HAVE readyfome Lambftones 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 few Piſtaco Nut

Kernels, and a few large Oyfters : Fry thefe all of a fine Brown,

then pour out all the Butter, and add a Pint of drawn Gravy, the

Lambftones, fome Afparagus Tops about an Inch long, fome gra-

ted Nutmeg, a little Pepper and Salt, two Shalots fhred fmall,

and a Glafs of White Wine ; ftew all thefe together for ten Mi-

nutes, then add the Yolks of fix Eggs beat very fine , with a little

White Wine, and a little beaten Mace ; ftir all together till it is

of a fine Thickneſs, and then diſh it up. Garnish with Lemon.

4

To Hafb a Calf's Head.

BOIL
OIL the Head almoſt enough, then take the beft 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 crois and crofs ; grate fome Nurmeg all over, a very little

Pepper and Salt, a few Sweet Herbs, fome Crumbs of Bread, and

a little Lemon-peel chopp'd very fine ; bafte it with a little

Butter, then bafte 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 Sauce pan, a little Bundle of Sweet

Herbs, an Onion, a little Pepper and Salt, a Glafs of Red Wine,

and two Shalots ; boil all thefe together afewMinutes,.then ftrain

it through a Sieve, and put it into a clean Stew-pan with the

Hafh Flour the Meat before you put it in, and put in a few

Mufhrooms, a Spoonful of the Pickle, two Spoonfuls ofCatchup,

and a few Truffles and Morels ; ftir all thefe together for a few

Minutes, then beat up Half the Brains and ftir into the Stew-pan ,

and
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and a little 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 fhred

finall, a little Parfley, the Yolk of an Egg, and have fome good

Dripping boiling in a Stew-pan ; then fry the Brains in little

Cakes about as big as a Crown- piece : Fry about twenty Oyſters

dipp'd in the Yolk of an Egg, toaft fome Slices of Bacon, fry a

few Force-Meat Balls, and have ready a hot Diſh, if Pewter, over

a few clear Coals ; if China, over a Pan of hot Water ; pour in

your Hafh, then lay in your toaſted Head , throw the Force-Meat

Balls over the Hafh, and garnish the Difh with fry'd Oyſters,

the fry'd Brains , and Lemon ; throw the reft overthe Haſh, lay

the Bacon round the Difh, and fend it to Table.

To Hafb a Calf's Head White.

TAAKE Half a Pint of Gravy, a large Wine- Glafs of White

Wine, a little beaten Mace, a little Nutmeg, and a little Salt 3

throw into your Hafh a few Mushrooms, a few Truffles and Mo-

rels firft parboil'd, a few Artichoke Bottoms and Afparagus Tops,

if you have them, a good Piece of Butter rolled in Flour, the

Yolks of two Eggs, Half a Pint of Cream, and one Spoonful of

Mushroom-Catchup ; ftir all together very carefully till it is of a

fine Thickneſs, then pour it into your Difh, and lay the other

Half of the Head, as before mention'd, in the Middle, and gar-

nifh it as before directed, with fry'd Oyſters, Brains, Lemon, and

Force- Meat Balls fry'd.

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 fome long Iron Skewers

acrofs the Top of the Difh, and lay the Head on them ; skewer

up the Meat in the Middle that it don't lie in the Dish, then

grate fome Nutmeg all over it, a few Sweet Herbs fhred fmall ,

fome Crumbs of Bread, a little Lemon-peel cut fine, and then flour

it all over ; ftick 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 Salt over it, and put

into the Dish a Piece of Beefcut fmall, a Bundle of Swee Herbs,

an Onion, fome Whole Pepper, a Blade of Mace, two Cloves, a

Pint of Water, and boil the Brains with fome Sage : Whenthe

Head is enough, lay it on a Difh, and fet it to the Fire to keep

F warm,
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warm, then ftir all together in the Diſh, ' and boil it in a Sauce-

pan; ftrain it off, put it into the Sauce pan again, add a Piece of

Butter rolled in Flour, and the Sage in the Brains chopp'd fine, a

Spoonful of Catchup, and two Spoonfuls of Red Wine, boil them

together, and take the Brains, beat them well, and mix them with

the Sauce; pour it into the Difh, and fend 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 a Sheep's Head.

DO it the fame Way, and it eats very well.

To dress a Lamb's Head.

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 Sweet

Herbs rubb'd, a little Lemon-peel chopp'd fine, a very little Pep-

per and Salt, and bafte it with a little Butter; then throw a little

Flour over it, and juft before 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 fhake fome Flour over the Meat, and ſtir it

together, then put in the Gravy or Water, a good Piece of Butter

rolled in a little Flour, a little Pepper and Salt, and what runs

from the Head in the Dish; fimmer all together a few Minutes,

and add Half a Spoonful of Vinegar, pour it into your Difh, lay

the Head in the Middle on the Mince-Meat, have ready the other

Half ofthe Liver cut thin, with fome Slices of Bacon broil'd, and

lay round the Head . Garnish the Difh with Lemon, and fend it

to Table.

To Ragoo a Neck of Veal.

CUTa Neck ofVeal into Steaks, flatten them with a Rolling-

pin, feafon them with Salt, Pepper, Cloves and Mace, lard

them with Bacon, Lemon- peel and Thyme, dipthem inthe Yolks

of Eggs, make a Sheet of trong Cap- Paper up at the four Corners

in the Form of a Dripping-pan, pin up the Corners, butter the

Paper and alfo the Gridiron, and let 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 in the Gravy, and when it is enough have ready Half a

Pint of ftrong Gravy, feafon it high, put in Mufhrooms and Pic

kles, Force Meat Balls dipp'd in the Yolks of Eggs, Oysters

ftew'd and fry'd, to lay round and at the Top of your Dish, and

then ferve it up. If for a Brown Ragoo, put in Red Wine. If for

a White One, put in White Wine, with the Yolks of Eggs beat

up with two or three Spoonfuls of Cream.

TA

To Ragoo a Breaft of Veal.

AKE your Breaft of Veal, put it into a large Stew- pan, put

in a Bundle of Sweet Herbs, an Onion, fome Black and White

Pepper, a Blade or two of Mace, two or three Cloves, a very little

Piece of Lemon-peel, and cover it juft 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 Beef Gravy add a Quarter of a Pint, put in Half an Ounce of

Truffles and Morels, a Spoonful or two of Catchup, two or three

Spoonfuls of White Wine, and let them all boil together; inthe

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 together till

the Sauce is rich and thick, and cut the Sweetbread into four. A

few Force-Meat Balls is proper in it. Laythe Veal in the Diſh,

and pour the Sauce all over it. Garnish with Lemon.

Another Way to Ragoo a Breaft of Veal.

YOU may bone it nicely, flour it, and fry it of a fine Brown,

then pour the Fat out of the Pan, and the Ingredients as

above, with the Bones ; when enough, take it out, and ftrain the

Liquor, then put in your Meat again, with the Ingredients , as

before directed.

A Breaft of Veal in Hodge-Podge.

TA

AKE a Breaft of Veal, cut the Brifcuit into little Pieces, and

every Bone afunder, then flour it , aud put Half a Pound of

good Butter into a Stew-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 of Water boiling, pour it in the Stew pan, fill it up and firs

it round, throw in a Pint of Green Peafe, a fine Lettuce whole,

clean wafh'd, two or three Blades ofMace, a little Whole Pepper

ty'd in a Muflin Rag, a little Bundle of Sweet Herbs, a imall

Onion
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Onion ftuck with a few Cloves, and a little Salt : Cover it clofe,"

and let it ſtew an Hour, or till it is boil'd to your Palate, if you

would have Soop made of it ; ifyou would only have Sauce to eat

with the Veal, you muſt flew it till there is juft as much as you

would have for Sauce, and feafon it with Salt to your Palate ; take

out the Onion, Sweet Herbs and Spice, and pour it all together

into your Difh. 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 Sellery, clean wafh'd, and cut the

white Part finall ; when you have no Lettuces, take the little

Hearts of Savoys, or the little young Sprouts that grow on the old

Cabbage Stalks about as big as the Top of your Thumb.

粤

Note, If you would make a very fine Difh of it, fill the Infide

of your Lettuce with Force Meat, and tye the Top clofe with a

Thread; ftew it till there is but juft enough for Sauce, fet the

Lettuce in the Middle, and the Veal round, and pour the Sauce,

all over it. Garnish your Dish with rafpp'd Bread, made into

Figures with your Fingers. This is the cheapest Way of dreffing

a Breaft of Veal to be good, and ferve a Number of People.

To Collar a Breaft of Veal.

•

TAKE a very fharp 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

Pepper and Salt, a few Sweet Herbs fhred fmall , fome Parfley,

a little Lemon-peel fhred fmall, a few Crumbs of Bread and the

Bits of Fat pick'd off the Bones, roll it up tight, ftick one Skewer

in to hold it together, but do it cleaver that it ftands upright in

the Difh, tye a Packthread acrofs it to hold it together, ipit 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 off the Caul, drudge it with Flour, bafte it well with Freshbafte it!

Butter, and let it be of a fine Brown. For Sauce take Two Pen-

nyworth of Gravy Beef, cut it and hack it well, then flour it, fry

it a little Brown, then pour into your Stew pan fome boiling Wa

* rer, ftir it well together, then fill your Pan two Parts full of Wa-

ter, put in an Onion, a Bundle of Sweet Herbs, a little ,Cruft of

Bread toafted, two or three Blades of Mace, four Cloves, fome

Whole Pepper, and the Bones ofthe Veal : Cover it clofe, and let

it ftew till it is quite rich and thick, then ſtrain it, boil it up

again with Truffles and Morels, a few Mushrooms, a Spoonful of

Catchup, two or three Bottoms of Artichokes, if you have them,

add
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add a little Salt, juft enough to feafon the Gravy, take the Pack-

thread off the Veal, and fet it upright in the Difh ; cut the Sweet-

bread into four, and broil it of a fine Brown , with a few Force-

Meat Balls fry'd, lay thefe round the Dish, and pour in the Sauce.

Garnish the Difh with Lemon, and lend it to Table.

To Collar a Breaft of Mutton.

Do it the fame Way, and it eats very well . But you muſt take
off the Skin.

Another good Way to dress a Breaft of Mutton.

COLLAR it, as before, roaft it, and bafte it with Half a Pint

of Red Wine, and when that is all foak'd in, bafte it well

with Butter, have a little good Gravy, fet the Mutton upright in

the Difh, pour in the Gravy, have Sweet Sauce as for Venifon,

and fend it to Table. Don't garnifh the Diſh, but be fure to take

the Skin off the Mutton.

The Infide of a Surloin of Beef is very good, done this Way.

Ifyou don't like the Wine, 2 Quart of Milk, and a Quarter of

a Pound of Butter, put into the Dripping-pan, does full as well to

bafte it.

To Force a Leg of Lamb.

WITH a fharp Knife carefully take out all the Meat, and

leave the Skin whole and the Fat on it, make the Lean you

cut out into Force-Meat thus : To two Pounds of Meat, three

Pounds of Beef Sewet cut fine, and beat in a Marble Mortar till it

is very fine, and take away all the Skin of the Meat and Sewet,

then mix with it four Spoonfuls of grated Bread, eight or ten

Cloves, five or fix large Blades of Mace dry'd and beat fine, Half

a large Nutmeg grated, a little Pepper and Salt, a little Lemon-

peel cut fine, a very little Thyme, fome Parfley, and four Eggs ;

mix all together, put it into the Skin again juft as it was, in the

fame Shape, few it up, roaft it, bafte it with Butter, cut the Loin

into Steaks and fry it nicely, lay the Leg in the Difh and the

Loin round it, with ftew'd Cauliflower (as in Page 17) all round

upon the Loin, pour a Pint of good Gravy into the Difh, and

fend it to Table. If you don't like the Cauliflower, it may be

omitted.

Tos
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To Boil a Leg of Lamb.

LET the Leg be boil'd very white. An Hour will do it. Cut

the Loin into Steaks, dip into a few Crumbs of Bread and

Egg, fry them nice and brown, boil a good deal of Spinach and

lay in the Dish, put the Leg in the Middle, laythe Loin round

it, cut an Orange in four, and garnish the Difh, and have Butter

in a Cup. Some love the Spinach boil'd, then drain'd, put into

a Sauce-pan with a good Piece of Butter, and ſtew'd.

To Force a Large Fowl.

1.

CUTthe Skin down the Back, and carefully flip it up fo as to

take out all the Meat, mix it with one Pound of Beef Sewet,

cut it fmall, and beat them together in a Marble Mortar; take a

Pint of large Oyſters cut ſmall, two Anchovies cut fmall, one

Shalot cut fine, a few Sweet Herbs, a little Pepper, a little Nut-

meg grated, and the Yolks of four Eggs ; mix all together and lay

this on the Bones, draw over the Skin and few up the Back, put

the Fowl into a Bladder, boil it an Hour and a Quarter, ſtew

fome Oyfters in good Gravy thicken'd with a Piece of Butter

rolled in Flour, take the Fowl out of the Bladder, lay it in your

Dish, and pour the Sauce over it. Garnifh with Lemon.

It eats much better roafted, with the fame Sauce.

To Roaft a Turky 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 Sewet cut

and beat very fine, a little beaten Mace, two Cloves, Half a Nut-

meg grated, about a large Tea Spoonful of Lemon-peel, and the

Yolks of two Eggs ; mix all together, with a little Pepper and

Salt, fill up the Places where the Bones came out, and fill the Bo-

dy, that it may look juft as it did before, few up the Back, and

roaft it. You may have Oyfter Sauce, Sellery Sauce, or juft as

you pleafe ; but good Gravy in the Difh, and garnish with Le-

mon, is as good as any Thing. Be fure to leave the Pinions on.

To Stew a Turky or Fowl.

FIRST let your Pot be very clean, lay four clean Skewers at

the Bottom, lay your Turky or Fowl upon them, put in a

Quart of Gravy, take a Bunch of Sellery, cut it fmall, and wash

it
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it very clean, put it into your Pot, with two or three Blades of

Mace, let it ſtew foftly till there is juft enough for Sauce, then

add a good Piece of Butter rolled in Flour, two Spoonfuls of Red

Wine, two of Catchup, and juft as much Pepper and Salt as will

feafon it, lay your Fowl or Turky in the Dilh, pour the Sauce

over it, and fend it to Table. If the Fowl or Turky is enough

before the Sauce, take it up, and keep it hot till the Sauce is

boil'd enough, then put it in , let it boil a Minute or two, and difh

it up.

To Stew a Knuckle of Veal.

BE fure let the Pot or Sauce-pan be very clean, lay at the Bot-
tom four clean wooden Skewers, wafh and clean the Knuckle

very well, then lay it in the Pot, with two or three Blades of

Mace, a little Whole Pepper, a little Piece of Thyme, a imall

Onion, a Cruft of Bread, and two Quarts of Water; cover it down

clofe, 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 to Stew a Knuckle of Veal.

CL
LEAN it as before directed, and boil it till there is juft

enough for Sauce, add one Spoonful of Catchup, one of Řed

Wine, and one of Walnut Pickle, fome Truffles and Morels, or

fome dry'd Mushrooms cut fmall ; boil it all together, take up the

Knuckle, lay it in a Difh, pour the Sauce over it, and fend it to

Table.

Note, It eats very well done as the Turky, before directed.

t

To Ragoo a Piece of Beef.

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 Soop) then take a large Stew- pan and

with a good Piece of Butter fry it a little Brown all over, flouring

your Meat 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

coarfe Beef, a little Piece of Veal cut fmall, a Bundle of Sweet

Herbs, an Onion, fome Whole Black Pepper and White Pepper,

two or three large Blades ofMace, four or five Cloves, a Piece of
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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 clofe, and let

it be ftewing foftly. When the Gravy is done ftrain it, pour it

into the Pan where the Beef is, take an Ounce of Truffles and

Morels cut fmall, fome freth or dry'd Mushrooms cut fmall, two

Spoonfuls of Catchup, and cover it clofe ; let all this ftew till

the Sauce is rich and thick, then have ready fome Artichoke- bot-

toms cut into four, and a few pickled Mufhrooms ; give them a

Boil or two, and when your Meat is tender and your Sauce quite

rich, lay the Meat into a Difh and pour the Sauce over it.

may add a Sweetbread cut in fix Pieces, a Palate ftew'd 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.

You

Note, For Variety when the Beef is ready and the Gravy put

to it, add a large Bunch of Sellery cut fmall and wafh'd clean,

two Spoonfuls of Catchup, and a Glafs of Red Wine. Omit all

the other Ingredients. When the Meat and Sellery are tender,

and the Sauce rich and good, ferve it up. It is alfo very good

this Way Take fix large Cucumbers, fcoop out the Seeds, pare

them, cut them into Slices , and do them just as you do the Sel-

lery.

To Force the Infide of a Surloin of Beef.

TAKE a fharp 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 the Sewet and chop fine, about as many Crumbs

of Bread, a little Thyme and Lemon- peel, a little Pepper and

Salt, Half a Nutmeg grated, and two Shalots chopp'd fine ; mix

all together, with a Glafs of Red Wine, then put it into the

fame Place, cover it with the Skin and Fat, skewer it down with

fine Skewers, and cover it with Paper ; don't take the Paper off

till the Meat is in the Difh. Take a Quarter of a Pint of Red

Wine, two Shalots fhred fmall, boil them, and pour into the

Difh, with the Gravy which comes out of the Meat eats well.

Spit your Meat before you take out the Infide.

To Force the Infide of a Rump of Beef.

YOU may do it just in the fame Manner, only lift up the out-

fide Skin, take the Middle of the Meat, and do as before

directed ; put it into the fame Place, and with fine Skewers put

it down clofe.

A Roll'd
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A Roll'd Rump of Beef.

CUT the Meat all off the Bone whole , flit the Infide down

from Top to Bottom, but not through the Skin, ſpread it

open, take the Flesh of two Fowls and Beef Sewet, an equal

Quantity, and as much cold boil'd 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 Balon full of Crumbs of

Bread; mix all thefe together, with four Yolks of Eggs, lay it

into the Meat, cover it up, and roll it round, ftick one Skewer in,

and tye it with a Packthread crofs and crofs to hold it together ;

take a Pot or large Sauce pan that will just hold it, lay a Layer

of Bacon and Layer of Beef cut in thin Slices, a Piece of Carrot,

fome Whole Pepper, Mace, Sweet Herbs, and a large Onion, lay

the roll'd Beef on it, juft put Water enough to the Top of the

Beef, cover it clofe, and let it flew 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 ſtrain it off, and add fome Mufhrooms chopp'd, fome Truffles

and Morels cut fmall, two Spoonfuls of Red or White Wine, the

Yolks oftwo Eggs, and a Piece of Butter roll'd 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 Sauce is enough,

lay the Meat into the Difh, and pour the Sauce over it. Take

Care the Eggs don't Curd.

To Boil a Rump of Beef the French Fashion.

do TAKEa Rump of Beef, boil it Half an Hour, take it up, lay
downl

Pape

At eats

it into a large deep Pewter Difh or Stew-pan, cut three or

four Gaſhes in it all along the Side, rub the Gathes with Pepper

and Salt, and pour into the Dith 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 roll'd

in a little Flour ; lay the flefhy Part of the Meat downwards, co-

ver it cloſe, let it ftew an Hour and a Half over a Charcoal Fire,

or a very flow Coal Fire. Obferve that the Butcher chops, the

Bone fo cloſe that the Meat may lie as flat as you cair in the Dish.

When it is enough, take the Beef,lay it in the Difh, and pour the

Skee Sauce over it.

beef.
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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.

Beef Efcarlot.

AKE a Brifcuit of Beef, Half a Pound of coarſe Sugar, two

T
Ounces of Bay Salt, a Pound of common Salt, mix all toge-

ther and rub the Beef, 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 Savoys, or a Peafe Pudding.

Note, It eats much finer cold, cut into Slices, and fent to Table.

Beef à la Daub.

YOU may take a Buttock or a Rump of Beef, lard it, fry it

Brown in fome fweet Butter, then put it into a Pot that will

juft hold it; put in fome Broth or Gravy hot, fome Pepper,

Cloves, Mace, and a Bundle of Sweet Herbs, ftew it four Hours,

till it is tender, and feafon it with Salt ; take Half a Pint ofGra-

vy, two Sweetbreads cut into eight Pieces, fome Truffles and Mo-

rels, Palates, Artichoke-Bottoms and Mufhrooms, boil all toge

ther, lay your Beef into the Difh, ftrain the Liqour into the Sauce,

and boil all together. If it is not thick enough roll a Piece of But-

ter in Flour, and boil in it. Pour this all over the Beef. Take

Force-Meat roll'd in Pieces Half as long as one's Finger, dip them

into Batter made with Eggs, and fry them Brown, fry fome Sip-

pets dipp'd into Batter cut three Corner ways, ftick them into the

Meat, and garnish with the Force - Meat.

OU

Beef à la Mode in Pieces.

D

Youmuſt take a Buttock of Beef, cut it into two Pound Pieces,

lard them with Bacon, fry them Brown, put them into a Pot

that will just hold them, put in two Quarts of Broth or Gravy, a

few Sweet Herbs, an Onion, fome Mace, Cloves, Nutmeg, Pep-

and Salt ; when that is done, cover it clofe, and ſtew till it isper

render, skim off all the Fat, lay the Meat in the Diſh, and ſtrain

the Sauce over it. You may ferve it up hot or cold.

Beef à la Mode, the French Way.

J

AKE a Piece of the Buttock ofBeef, and fome fat Bacon cut

Tintolittle longBits, then take two Tea Spoonfuls of Salt, one

Tea Spoonful of beaten Pepper, one of beaten Mace, and one of

Nutmeg; mix all together, have your Larding-pins ready, firft

dip the Bacon in Vinegar, then roll it in your Spice, and lard

your
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your Beef verythick 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 Spoonfuls of Vinegar ; cover it down

clofe, 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 Side is done enough, turn the other, and cover it with

the Rind ofthe 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 Beefto be Red,

you may rub it with Salt-petre over Night.

Note, You must take great Care in doing your Beef this Way

that your Fire is very flow ; it will take at leaft fix Hours doing if

the Piece be any Thing large. If you would have the Sauce very

rich boil Half an Ounce of Truffles and Morels in Half a Pint of

good Gravy till they very tender, and add a Gill of pickled

Mushrooms, or freſh Ones are beft ; mix all together with the

Gravy ofthe Meat, and pour it over your Beef. You muſt mind

and bear all your Spices very fine ; and if you have not enough.

mixfome more, according to the Bignefs of your Beef.

Beef Olives.

TA
AKE a Rump of Beef,cut it into Steaks Half a Quarter long,

about an Inch thick, let them be fquare, lay on fome good

Force-Meat made with Veal, roll them, tye them once round with

a hard Knot, dip them in Egg, Crumbs of Bread and grated Nut-

meg, and a little Pepper and Salt. The beft Way is to roaft them,

or frythem Brown in Freſh Butter, lay them every one on a Bay-

Leaf, and cover them every one with a Piece of Bacon toafted,

have fome good Gravy, a few Truffles and Morels, and Mufh-

rooms; boil all together, pour into the Difh, 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 of a fine Brown.

Omit the Bay-Leaf, but lay little Bits of Bacon about two Inches

long on them. The fame Sauce. Garnish with Lemon.

Beef Collops.

CUTthem into thin Pieces about two Inches long, beat them

with a Back of a Knife very well, grate fome Nutmeg, flour

them a little, lay them in a Stew-pan, put in a Pint of Water,

Half
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Half an Onion cut fmall, a little Piece of Lemon-peel cut ſmall,

a Bundle of Sweet Herbs, a little Pepper and Salt, a Piece of But-

ter roll'd in a little Flour : Set them on a flow Fire, when they

begin to fimmer ftir them now and then ; when they begin to be

hot, ten Minutes will do them, but take Care they don't boil.

Take out the Sweet Herbs, pour it into the Difh, and fend it to

Table.

Note, You may do the Infide of a Surloin of Beef in the fame

Manner the Day after it is roafted, only don't beat them, but cut

them thin.

N.B. You may do this Difh between two Pewter Dishes, hang

them between two Chairs, take fix Sheets of White-brown Paper ,

tare them into Slips, and burn them under the Dish one Piece at

a Time.

TA

To Stew Beef Steaks.

AKE Rump Steaks, Pepper and Salt them, lay them in a

Stew-pan, pour in Half a Pint of Water, a Blade or two of

Mace, two or three Cloves, a little Bundle of Sweet Herbs , an

Anchovy, a Piece of Butter rolled in Flour, a Glafs of White

Wine, and an Onion ; cover them clofe, and let them ſtew foftly

till they are tender, then take out the Steaks, flour them, fry them

in Fresh Butter, and pour away all the Fat, ftrain the Sauce ,they

were ftew'd in, and pour into the Pan ; tofs it all up together till

the Sauce is quite hot and thick. If you add a Quarter of a Pint

of Oyfters it will make it the better. Lay the Steaks into the

Difh, and pour the Sauce over them. Garnifh with any Pickle

youlike.

To Fry Beef Steaks.

TAKE Rump Steaks, beat them very well with a Roller, fry

them in Halfa Pint of Ale that is not bitter, and whilft they

are frying cut a large Onion fmall, a very little Thyme, fome

Parfley fhred fmall, fome grated Nutmeg, and a little Pepper and

Salt ; roll all together in a Piece of Butter, and then in a little

Flour, put it into the Stew-pan, and fhake all together. When

the Steaks are tender, and the Sauce of a fine Thickneſs , difh it

up.

A fecond Way to Fry Beef Steaks.

CUTthe Lean by itſelf, and beat them well with the Back of

a Knife, fry them in juft as much Butter as will moiſten the

Pan, pour out the Gravy as it runs out of the Meat, turn them.

often,
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often, dothem 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

Shalot cut fmall ; give it two or three little Boils, feafon it with

Salt to your Palate, pour it over the Steaks, and lend them to

Table..

Another Way to do Beef Steaks,

CUT your Steaks, Half broil them, then lay them into a Stew-

pan, feafon them with Pepper and Salt, juft cover them with

Gravy, and a Piece of Butter rolled in Flour ; let them ftew for

Half an Hour, beat up the Yolks of two Eggs, ftir all together for

two or three Minutes, and then ferve it up.

A pretty Side-Difh of Beef.

ROAST a tender Piece of Beef, lay fat Bacon all over it and

roll it in Paper, bafte it, and when it is roafted cut about two

Pounds in thin Slices, lay them into a Stew-pan, and take fix large.

Cucumbers, peel them, and chop them fmall, lay over them a lit-

tle Pepper and Salt , ftew them in Butter for about ten Minutes,

then drain out the Butter, and fhake fome Flour over them; tofs

them up, pour in Half a Pint ofGravy, let them ftew till they are

thick, and difh them up.

IT

To dress a Fillet of Beef.

Tis the Infide of the Surloin : You muſt carefully cut it all

out from the Bone, grate fome Nutmeg over it, a few Crumbs

of Bread, a little Pepper and Salt, a little Lemon-peel, a little

Thyme, fome Parfley fhred fmall, and roll it up tight ; tye it

with a Packthread, roaft it, put a Quart ofMilk and a Quarter of

a Pound of Butter into the Dripping pan and bafte it ; when it is

enough take it up, untye it, leave a little Skewer in it, to hold it

together, have a little good Gravy in the Dish, and fome Sweet

Sauce 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.

Beef Steaks Rolled.

TAKEthree or four BeefSteaks , flat them with a Cleaver, and

make a Force-Meat thus : Take a Pound ofVeal beat fine in a

Mortar, the Flefh of a large Fowl cut fmall, Halfa Pound of cold

Ham chopp'd fmall, the Kidney- Fat of a Loin of Veal chopp'd

fmall, a Sweetbread cut in little Pieces, an Ounce of Truffles and

Morels



40 The Art of Cookery,

Morels firft ftew'd and then cut fmall, fome Parfley, the Yolks of

four Eggs, a Nutmeg grated, a very little Thyme, a little Lemon-

peel cut fine, a little Pepper and Salt, and Half a Pint of Cream ;

mix all together, lay it on your Steaks, roll them up firm, of a

good Size, and put a little Skewer into them, put them into the

Stew-pan, and fry them of a nice Brown ; then pour all the Fat

quite out, and put in a Pint of good fry'd Gravy (as in Page 19)

put one Spoonful of Catchup, two Spoonfuls of Red Wine, a few

Mushrooms, and let them itew for a Quarter of an Hour. Take

up the Steaks, cut them in two, lay the cut Side uppermoft, and

pour the Sauce over it. Garniſh with Lemon.

Note, Before you put the Force-Meat into the Beef, you areto

ftir it all together over a flow Fire for eight or ten Minutes.

To Stew a Rump of Beef.

HAVING boil'd it till it is little more than Half enough,

take it up, and peel off the Skin; take Salt, Pepper, beaten

Mace, grated Nutmeg, a Handful of Parfley, a little Thyme,

Winter-Savoury, Sweet Marjoram, all chopp'd fine and mixt, and

ftuff them in great Holes in the Fat and Lean, the reft ſpread over

it, with the Yolks of two Eggs ; fave the Gravy that runs out,

put to it a Pint of Claret, and put the Meat into a deep Pan, pour

the Liquor in, cover it clofe, and let it bake two Hours, then

put it into the Dish, pour the Liquor over it, and ſend it to

Table.

Another Way to Stew a Rump of Beef.

YOUmuftcut the Meat offthe Bone, lay it in your Stew-pan,

cover it with Water, put in a Spoonful ofWhole Pepper, two

Onions, a Bundle of Sweet Herbs, fome Salt, and a Pint of Red

Wine; cover it clofe, fet it over a Stove or flow Fire for four

Hours, fhaking it fometimes, and turning it four or five Times;

make Gravy as for Soop, put in three Quarts, keep it ſtirring till

Dinner is ready: Take ten or twelve Turnips, cut them into Slices

the broad Way, then cut them into four, flour them, and frythem

Brown in Beef Dripping. Be fure to let your Dripping boil be-

fore you put them in, then drain them well from the Fat, lay the

Beef into your Soop-difh, toaſt a little Bread very nice and brown,

cut in three Corner Dice, lay them into the Difh, and the Turnips

likewife, ftrain in the Gravy, and fend it to Table. If you have:

the Convenience of a Stove, put the Difh over it for five or fix

Minutes ; it gives the Liquor a fine Flavour of the Turnips,

1 makes
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makes the Bread eat better, and is a great Addition. Seafon it

with Salt to your Palate.

TA

Portugal Beef.

AKE a Rump of Beef, cut off the Bone, cut it acrofs, flour it,

fry the thin Part Brown in Butter, the thick End ſtuff with

Sewer, boil'd Chefnuts, an Anchovy, an Onion, and a little Pep-

per; flew it in a Pan of ftrong Broth, and when it is tender lay

both the Fry'd and Stew'd together into your Difh, cut the Fry'd

in two and lay on each Side of the Stew'd, ftrain the Gravy it

was ftew'd in, put to it fome pickled Gerkins chopp'd and boil'd

Chefnuts, thicken it with a Piece of Burnt Butter, give it two or

three Boils up, feafon it with Salt to your Palate, and pour it over

the Beef. Garnish with Lemon.

To Stew a Rump of Beef, or the Brifcuit, the

French Way.

TAKEa Rump of Beef, put it into a little Pot that will hold

it, cover it with Water, put on the Cover, let it ftew an

Hour, but if a Brifcuit two Hours; skim it clean, then flafh the

Meat with a Knife to let out the Gravy, put in a little beaten Pep-1

per, fome Salt, 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 ftew an Hour, then put in two Spoonfuls of

Capers or Aftertion Buds pickled, or Broom Buds, chop them,

two Spoonfuls of Vinegar and two of Verjuice ; boil fix Cabbage

Lettuces in Water, then put them in the Pot, put in a Pint of

good Gravy, let all ftew together for Half an Hour, skim all the

Fat off, lay the Meat into the Difh, and pour the reft over it,

have readyfome Pieces of Bread cut three Corner ways, and fry'd

crifp, ftick them about the Meat, and garnish with them. When

you put in the Cabbage, put with it a good Piece of Butter rolled

in Flour.

To Stew Beef Gobbets.

GET any Piece of Beef, except the Leg, cut it in Pieces about

the Bignefs of a Pullet's Egg, put them in a Stew-pan, cover

them with Water, let them ftew, skim them clean , and when they

have ftew'd an Hour take Mace, Cloves, and Whole Pepper ty d

in a Muflin Rag loofe, fome Sellery cut fmall, put them into the

Pan with fome Salt, Turnips and Carrots, par'd and cut in Slices,

a little Parſley, a Bundle of Sweet Herbs, and a large Cruft of

Bread.
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Bread. You may put in an Ounce of Barley or Rice, if you like

it. Cover it clofe, and let it ftew till it is tender; take out the

Herbs, Spices and Bread, and have ready fry'd a French Roll cut

in four. Difh up all together, and fend to Table.

TA

Beef Royal.

AKE a Surloin of Beef, or a large Rump, bone it and beat

it very well, then lard it with Bacon, feafon it all over with

Salt, Pepper, Mace, Cloves, and Nutmeg, all beat fine, fome Le-

mon-peel cut fmall, and fome Sweet Herbs ; 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 ftrain the Broth, put all together into a Pot, put

in a Bay-Leaf, a few Truffles, and fome Ox Palares 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 fry'd Oyfters,

an Anchovy, and fome Gerkins fhred fmall; boil all together, put

in the Beef to warm, thicken your Sauce with a Piece of Butter

rolled in Flour, or Mushroom Powder, or Burnt Butter. Lay your

Meat in the Dish, pour the Sauce over it, and fend it to Table!

This may be eat either Hot or Cold.

A Tongue and Udder forced.

FIRST parboil your Tongue and Udder, blanch the Tongne

and flick it with Cloves ; as for the Udder, you muſt carefully

raife it, and fill it with Force-Meat, made with Veal: Firftwafh

the Infide with the Yolk ofan Egg, then put inthe Force-Meat,

tye the Ends clofe and fpit them, roaft them, and bafte themwith

Butter ; when enough, have good Gravy in the Difh, and Sweet

Sauce in a Cup..

Note, For Variety you may lard the Udder.

To Fricafey Neats Tongues.

TAKENeats Tongues, boil them tender, peel them, cut them

into thin Slices, and fry them in Fresh Butter, then pour out

the Butter, put in as much Gravy as you fhall want for Sauce, a

Bundle of Sweet Herbs, an Onion, fome Pepper and Salt, and a

Blade or two of Mace ; fimmer all together for Halfan Hour, then

take out your Tongue, ftrain the Gravy, put it with the Tongue

into the Stew-pan again, beat up the Yolks of two Eggs with a

Glafs 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.

To

2
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To Force 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 of the Meat, chop

it with as much Beef Sewet, a few Pippins, fome Pepper and Salt,

a little Mace beat, fome Nutmeg, a few Sweet Herbs, and the

Yolks of two Eggs; chop it all together, ftuff it, coyer the End

with a Veal Caul or butter'd Paper, roaft it, bafte it with Butter,

and difh it up. Have for Sauce 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.

To Stew Neats Tongues Whole.

TAKE two Tongues, let them ftew in Water juft to coverthem

for two Hours, then peel them, put them in again with a

Pint of ſtrong Gravy, Half a Pint of White Wine, a Bundle of

Sweet Herbs, a little Pepper and Salt, fome Mace, Cloves, and

Whole Pepper ty'd in a Muflin Rag, a Spoonful ofCapers chopp'd,

Turnips 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 Spice and Sweet Herbs, and fend it to Table.

8

To Fricafey Ox Palates,

AFTERboiling your Palates very tender (which you muſt do

by 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 thofe, and

with Crumbs of Bread; have ready fome Butter in a Stew-pan,

and when it is hot put in the Palates, fry them Brown on both

Sides, then pour out the Fat, and put to them fome Mutton, or

Beef Gravy, enough for Sauce, 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, diſh it up,

and garnish with Lemon.

To Roaft Ox Palates.

HAVING boil'd your Palates tender, blanch them, cut them

into Slices about two Inches long, lard Half with Bacor,.

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 ofthem be nicely larded, fpit them on a Bird- fpit , fpit

them thus; a Bird, a Palate, a Sage- Leaf, and a Piece of Bacon,

G and
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and fo on, a Bird, a Palate, a Sage- Leaf, and a Piece of Bacon.

Take Cocks Combs and Lambftones parboil'd and blanch'd, lard

them with little Bits of Bacon, large Oyfters parboil'd, and each

one larded with one Piece of Bacon , put thefe on a Skewer with

a little Piece of Bacon and a Sage- Leaf between them , tye them

on to a Spit and roaft them, then beat up the Yolks of three Eggs,

fome Nutmeg, a little Salt and Crumbs of Bread, baste them with

thefe all the Time they are Roafting, and have ready two Sweet

breads each cut in two, fome Artichoke: Bottoms cut into four and:

fry'd, and then rub the Dish with Shalots ; lay the Birds in the

Middle piled upon one another , and lay the other Things all fer

parate by themselves round about in the Difh . Have ready for

Sauce a Pint of good Gravy, a Quarter of a Pint of Red Wine,

an Anchovy, the Oyfter Liquor, a Piece of Butter rolled in Flour ;

boil all thefe together and pour into the Difh, with a little Juice

of Lemon. Garnifh your Difh with Lemon.

To dress a Leg of Mutton à la Royale.

HAVING taken off all the Fat, Skin, and Shank Bone, lard

it with Bacon, feafon it with Pepper and Salt, and a round

Piece of about three or four Pounds of Beef: or,Leg ofVeal, 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 Sweet Herbs , fome Parfley , anOnion
Van

ftuck with Cloves, two or three Blades of Mace, fome Whole Pep-

per, and three Quarts of Water ; cover it clofe, and let it boil very..

1oftly for two Hours, mean white get ready a Sweetbread fplit,

cut into four, and broil'd, a few, Truffles and Morels ftew'd in a

Quarter of a Pint of ftrong Gravy, a Glafs of Red Wine, a few

Mufhrooms, two Spoonfuls of Catchup, and fome Afparagus

Tops ; boil all thefe together, then lay the Mutton in the Middle

of the Difh, cut the Beef or Veal into Slices, make a Rim round ,

your Mutton with the Slices, and pour the Ragoo over it; when.

you have taken the Meat out of the Pot, skim all the Fat off the

Gravy, ftrain it, and add as much to the other as will fill the

Difh. Garnifh with Lemon.

A Leg of Mutton à la Hautgoût.

IET it hang a Fortnight in an airy Place, then have ready
fome Cloves of Garlick and ftuff it all over, rub it with Pep-

per and Salt, roaft it, have fome good Gravy and Red Wine in

the Dith, and fend it to Table.

To
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To Roaft a Leg of Mutton with Oysters.

AKE a Leg about two or three Days kill'd, ſtuff it all over

with Oyfters, and roaft it. Garnish with Horfe-raddiſh,

TA

To Roast a Leg of Mutton with Cockles.

STUFF it all over with Cockles, and roaft it. Garnish with

Horfe-raddifh.

A Shoulder of Mutton in Epigram.

ROAST it almoft enough, then very carefully take off the Skin

about the Thicknefs of a Crown-piece, and the Shank Bone

with it at the End, then feafon that Skin and Shank Bone with

Pepper and Salt, a little Lemon- péel cut fmall, and a few Sweet

Herbs and Crumbs of Bread, then lay this on the Gridiron, and

let it be of a fine Brown; inthe mean Time take the rest of the

Meat and cut it like a Hafh about the Bignefs of a Shilling, fave

the Gravy and put to it, with a few Spoonfuls of ftrong Gravy,

Half an Onion cut fine, a little Nutmeg, a little Pepper and Salt,

little Bundle of Sweet Herbs, fome Gerkins cut very fmall, a

few Mushrooms, two or three Truffles cut fmall, two Spoonfuls 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 don't boil, take out the Sweet Herbs, and put the

Hafh into the Difh, lay the Broil'd upon it, and fend it to Table.

TAK

A Harrico of Mutton.

PAKE a Neck or Loin of Mutton, cut , it into fix Pieces, flour

it, and fry it Brown on both Sides in the Stew-pan, then

pour out all the Fat, put in fome Turnips and Carrots cut like

Dice, two Dozen of Chefiuts blanched, two or three Lettuces cut

fmall, fix little round Onions, a Bundle of Sweet Herbs, fome

Pepper and Salt, and two or three Blades of Mace; cover it clofe,

and let it ftew for an Hour, then take off the Fat and dish it up.

To French a Hind Saddle of Mutton.

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 don't crack it nor take it quite off , then take fome Slices of

Ham or Bacon chopp'd fine, a few Truffles, fome young Onions,

fome Parfley, a little Thyme, Sweet Marjoram, Winter Savoury,

a little
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a little Lemon peel, all chopp'd fine, a little Mace and two ore .

three Cloves beat fine, Half a Nutmeg, and a little Pepper and

Salt ; mix all together and throw over the Meat where you took

off the Skin, then lay on the Skin again, and faften it with two

fine Skewers at each Side, and roll it in well butter'd Paper. It

will take three Hours doing. Then take offthe Paper, baste the

Meat, ftrew it all over with Crumbs of Bread, and when it is of

a fine Brown take it up. For Sauce take fix large Shalots, cut ,

them very fine, put them into a Sauce-pan with two Spoonfuls of

Vinegar, and two of White Wine; boil them for a Minute or two,

pour it into the Dish, and garnish with Horfe-raddiſh.

12

M

Another French Way, call'd, St. Menchout.

TAKEthe Hind Saddle of Mutton, take off the Skin, lard it

with Bacon, feafon it with Pepper, Salt, Mace, Cloves beat,

and Nutmeg, Sweet Herbs, young Onions, and Parfley, all

chopp'd 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 ofWine, and as much good Gravy as

will ftew it, put in a Bay Leaf, and two or three Shalots, cover ?

it clofe, put Fire over and under it, ifyou have a clofe Pan, and

let it ftand ſtewing for two Hours, when done, take it out, ftrewg

Crumbs of Bread all over it, and put it into the Oven to Brown, el

ftrain the Gravy it was ftew'd in, and boil it till there is juftar

enough for Sauce, lay the Mutton into the Dish, pour the Sauce

in, and ferve it up. You muft Brown it before a Fire, if you havewit

not an Oven.

*

.9

10. Y
Cutlets à la Maintenon. A very good Dish.

CUT your Cutlets handſomely, beat them thin with your Clea-

ver, feafon them with Pepper and Salt, make a Force-Meat

with Veal, BeefSewet, Spice, and Sweet 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 Cutler in a Piece of Paper, firft butter-

ing the Paper well on the Infide, dip the Cutlets in melted Butter

and then in Crumbs of Bread, lay each Cutlet on Half , a Sheet of

Paper crofs the Middle of it, leaving about an Inch of the Bone

out, then clofe the two Ends ofyour Paper as you do a Turnover >>

Tart, and cut off the Paper that is too much; broil your Muttont

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 Sauce be good Gravy

thicken'd, and ſerve it up.

17 ༞ ་

To make a Mutton Hafb.

UT your Mutton in little Bits as thin as you can, ftrew a lit-

tle Flour over it, have ready fome Gravy (enough for Sauce)

wherein Sweet Herbs, Onion, Pepper and Salt, have been boil'd;

ftrain it, put in your Meat , with a little Piece of Butter rolled in

Flour and a little Salt, a Shalot cut fine, a few Capers and Ger-

kins chopp'd fine, and a Blade of Mace : Tofs all together for a

Minute or two, have ready fome Bread toafted thin and cut into

Sippets, lay them round the Difh, and pour in your Hafh. Gar-

nifh your Difh with Pickles and Horfe raddifh.

Note, Some love a Glafs of Red Wine, or Walnut Pickle. You

may put juft what you will into a Hafh.

To drefs Pigs Petty-Toes.

PUT your Petty-Toes into a Sauce pan with Half a Pint of

Water, a Blade of Mace, a little Whole Pepper, a Bundle of

Sweet 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 thake 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 Salt and a Piece of But-

ter as big as a Walnut, fhake the Sauce - pan often, let it fimmer

five or fix Minutes, then cut fome toafted Sippets and lay round

the Dish, lay the Mince-Meat and Sauce in the Middle, and the

Petty-Toes fplit round it. You may add the Juice of Half a Le-

mon, or a very little Vinegar.

A fecond Way to Roaft a Leg of Mutton with

Oyfters.

STUFF a Leg of Mutton with Mutton Sewet, Salt , Pepper,

Nutmeg, and the Yolks of Eggs, then roaft it, ftick it all over

with Cloves, and when it is about Half done cut off fome of the

Under-fide of the fleshy End in little Bits, put thefe into a Pipkin

with a Pint of Oyfters, Liquor and all, a little Salt , and Mace,

and Halfa Pint of hot Water; ftew them till Half the 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

Sauce over it, and fend it to Table.

To
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To dress a Leg of Mutton to eat like Veniſon.

TA

AKE a Hind Quarter of Mutton and cut the Leg in the Shape

of a Haunch of Veniſon, fave the Blood of the Sheep and

fteep it in for five or fix Hours, then take it out and roll it in

three or four Sheets of white Paper well butter'd on the Infide,

tye 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 ſhake a little Flour over it to make it have a fine

Froth, and then have a little good drawn Gravy in a Bafon, and

Sweet Sauce in another. Don't garnish with any Thing.

To dress Mutton the Turkish Way.

FIRS
T

cut your Meat into thin Slices, then wash it in Vine-

gar, and put it into a Pot or Sauce-pan that has a clofe Cover

to it, put in fome Rice, Whole Pepper, and three or four whole

Onions ; let all theſe ſtew together, skimming it frequently: When

it is enough, take out the Onions, and feafon it with Salt to your

Palate, lay the Mutton in the Difh, and pour the Rice and Liquor

over it.

Note, The Neck or Leg are the beft Joints to drefs this Way.

Put into 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, be-

ing clofe cover'd. If you put in a Blade or two of Mace and a

Bundle of Sweet Herbs, it will be a great Addition. When it is

jaft enough, put in a Piece of Butter, and take Care the Rice don't

burn to the Pot. In all thefe Things you fhould lay Skewers at

the Bottom of the Pot to lay your Meat on, that it may not ſtick.

A Shoulder of Mutton, with a Ragoo of Turnips.

TAK
AKE a Shoulder ofMutton, get the Blade Bone taken out as

neat as poffible, and in the Place put a Ragoo, done thus:

Take one or two Sweetbreads, fome Cocks Combs, Halfan Ounce

ofTruffles, fome Mufhrooms, a Blade or two of Mace, and a little

Pepper and Salt ; ftew all thefe in a Quarter of a Pint of good

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 juft in the

Form it was before, and few it up tight : Take a large deep Stew-

pan, or one ofthe round deep Copper Pans with two Handles, lay

at

2
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at the Bottom thin Slices of Bacon, then Slices of Veal, a Bundle

of Parfley, Thyme and Sweet Herbs, fome Whole Pepper, a Blade

or two of Mace, three or four Cloves, a large Onion, and put in-

juſt thin Gravy enough to cover the Meat ; cover it cloſe, and ler

it ftew two Hours, then take eight or ten Turnips, pare them,

and cut them into what Shape you pleaſe, put them into boiling

Water, and let them be juſt enough, throw them into a Sieve to

drain over the hot Water that they may keep warm, then take up ,

the Mutton, drain it from the Fat, lay it in a Difh, and keep it

hot cover'd ; ftrain the Gravy it was ftew'd in, and take off all

the Fat, put in a little Salt, a Glafs of Red Wine, two Spoonfuls

of Catchup, and a Piece of Butter rolled in Flour ; boil all toge-

ther till there is just enough for Sauce, then put in the Turnips,

give them a Boil up, pour them over the Meat and fend it to

Table. You mayfry the Turnips of a light Brown, and toſs them

up with the Sauce ; but that is according to your Palate.

Note, For a Change you may leave out the Turnips, and add

a. Bunch of Sellery cut and wash'd clean, and ſtew'd in a very lit

tle Water till it is quite tender, and the ,Water almoftboil'd away.

Pour the Gravy, as before directed, into it, and boil it up till ther

Sauce is good, Or you mayleave both thefe out, and add Truffles,

Morels, freſh and pickled Muſhrooms, and Artichoke Bottoms.

NB. AShoulder of Veal without the Knuckle, firft fryd, and

then donejuft as the Mutton, eats very well. Don't garnish your

Mutton, but garniſh your Veal with Lemon.

To Stuff a Leg or Shoulder of Mutton.

TAKE a little grated Bread, fomes Beef Sewet, the Yolks
of hard Eggs, three Anchovies, a Bit of an Onion, fome

Pepper and Salt, a little Thyme and Winter Savoury, twelve Oy-

fters, and fome Nutmeg grated ; mix all theſe together, fhred

them very fine, work them up with raw Eggs like a Pafte, ſtuff

your Mutton under the Skin in the thickeft Place, or where you

pleafe, and roaft it : For Sauce, take fome of the Oyster Liquor,

fome Claret, one Anchovy, a little Nutmeg, a Bit of an Onion,

and a few Oyſters ; flew all thefe together, then take out your

Onion, pour your Sauce under your Mutton, and fend it to Table.

Garnish with Horfe-raddifh.

Sheeps Rumps with Rice.

TAKEfix 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 Quarter



50 The Art of Cookery,

a Quarter of a Pound of Rice, an Onion ftuck with Cloves, and

a Blade or two of Mace ; let it boil till the Rice is as thick as a

Pudding, but take great Care it don't stick to the Bottom , which

you must do by ſtirring it often : In the mean Time take a clean

Stew-pan, put a Piece of Butter 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 fine Brown, then take them out, lay them in a Difh

to drain, pour out all the Fat, and tofs in 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 boil'd hard, cut them into Quarters, lay then round the

Difh with fry'd Parfley between them, and fend it to Table.

To Bake Lamb and Rice.

TAKE & and Then
AKE a Neck and Loin of Lamb, Half roaft it take it up,

a
cut it into Steaks, 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 Stove or flow Fire till the

Rice begins to be thick, then take it off, ftir in a Pound of But-

ter, and when that is quite melted ftir in the Yolks of fix Eggs,

firft beat , then take a Difh and butter it all over, take the Steaks

and put a little Pepper and Salt 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 Half an Hour.

Baked Mutton Chops.

་
TAKE a Loin or Neck, of Mutton, cut it into Steaks, put

fome Pepper and Salt over it, butter your Difh and lay in

your Steaks, then take a Quart of Milk, fix Eggs beat up fine,

and four Spoonfuls of Flour ; beat your Flour andEggs in a little

Milk firft, and then put the reft to it, put in a little beaten Gin-

ger, and a little Salt ; pour this over the Steaks, and fend it to

the Oven. An Hour and a Half will bake it.

A Forced Leg of Lamb.

£

TAKE a large Leg of Lamb, cut a long Slit on the Back- fide,

but take great Care you don't deface the other Side, then chop

the Meat fmall with Marrow, Half a Pound of Beef Sewet, fome

Oyfters, an Anchovy unwash'd, an Onion, fome Sweet Herbs, a

little Lemon-peel, and fome beaten Mace and Nutmeg ; beat all

thefe
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thefe together in a Mortar, ftuff it up in the Shape it was before,

few it up, and rub it over with the Yolks of Eggs beaten, fpit it,

flour 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

you must butter the Difh and laythe Butter over it ; cut the Loin

into Steaks, feafon them with Pepper, Salt, and Nutmeg, Lemon-

peel cut fine, and a few Sweet Herbs, fry them in Fresh Butter of

a fine Brown, then pour out all the Butter, put in a Quarter of a

Pint of White Wine, fhake it about, and put in Half a Pint of

Strong Gravy wherein good Spice has been boil'd, a Quarter of a

Pint of Oyfters and the Liquor, fome Mushrooms and a Spoon-

ful 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 ofLamb in the Difh and the Loin round it, pour the

Sauce over it, and garnish with Lemon.

To Fry a Loin of Lamb.

,

CUT the Loin into thin Steaks, put a very little Pepper and

Salt, and a little Nutmeg on them, and frythem in Freſh

Butter ; when enough, take out the Steaks, lay them in a Dish

before the Fire to keep hot, then pour , out the Butter, fhike 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 ; thake all

together, give it a Boil or two up, -pour it over the Steaks, and

fend it to Table.

Note, You may do Mutton the fame Way, and add two Spoon-

fuls of Walnut Pickle, or a little Vinegar..
+

AnotherWay ofFrying a Neck or Loin' of Lamb.

CUT it into thin Steaks, beat them with a Rolling- pin, fry

them in Half a Pint of Ale, feafon them with a little Salt,

and cover them clofe ; when enough, take them our of the Pan,

Jay them in a Plate before the Fire to keep hot, and pour all out

of the 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 Salt, add to this the Liquor they were fry'd in, and

keep ftirring it all one Way allthe Time till it is thick, then put

in the Lamb, keep fhaking the Pan for a Minute or two, lay the

Steaks into the Dish, pourthe Sauce over them, and have fome

Parfley in a Plate before the Fire a crifping. Garnifh your Diſh

with that and Lemons Ln .”

41 10
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To make a Ragoo of Lamb.
em vo¶

T

AKE a Fore Quarter of Lamb, cut the Knucle 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 Stew 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 ftew pretty faft for Half an Hour, pour the Li

quor all out, ftrain it, keep the Lamb hot in the Pot till the

Sauce is ready, take Half a Pint of Oysters, flour them, fry them

Brown, drain out all the Fat clean that you fry'd them in, skiin

all the Fat off the Gravy, then pour it into the Oyfters, put in

an Anchovy, and two Spoonfuls of either Red for White Wine ;

boil all together till there is juft enough for Sauce, add fomefren

Mushrooms (ifyou can get them) and fome pickled Ones, with

a Spoonful of the Pickle, or the Juice ofHalfa Lemon ; lay your

Lamb in the Dish, and pour the Sauce over it. Garnish with

Lemon. nomeTy dign

To Stew a Lamb's, or Calf's Head.

FIRST wafh it, and pick it very clean, lay it in Water for

an Hour, take out the Brains, and with a fharp Penknife care-

fully take out the Bones and the Tongue, but be careful you don't

brake the Meat, then take out the two Eyes, and take two Pounds

of Veal and two Pounds of Beef Sewet, 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 : Save enough

of this Meat to make about twenty Balls, take Half a Pint of

fresh Mushrooms clean peel'd and wafh'd, the Yolks of fix Eggs

chopp'd, Half a Pint of Oyfters clean wash'd, or pickled Cockles,

mix all thefe together, but firft ftew your Oyfters, and put to it

two Quarts of Gravy, with a Blade or two of Mace. It will be

proper to tye the Head with a 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 chopp'd, Half a Nut-

meg grated, andthe 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 theGravythe Headwas ftew'd in, put theTruf-

fles andMorels to it withthe Liquor, and a few Mushrooms ; boil

all together, then put in the reft of the Brains that are not fry'd,

Crewthemtogether for a Minute or two, pour it over the Head,

and
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and laythe fry'd Brains and Balls round it. Garnish with Lemon.

You may fry about twelve Oyſters.

Bra To dress Veal a la Bourgoife.

СЧТАpretty thick Slices of Veal, lard them with Bacon, and

feafon them with Pepper, Salt, beaten Mace, Cloves, Nut-

meg, and chopp'd Parfley, then take your Stew-pan and cover the

Bottom with Slices of Fat Bacon, lay the Veal upon them, cover

it, and fet it over a very flow Fire for eight or ten Minutes juft

to be hot and no more, then brisk up your Fire and Brown your

Veal on both Sides, then ſhake fome Flour over it and Brown it,

pour in a Quart of good Broth or Gravy, cover it clofe, and let

it ftew gently till it is enough ; when enough, take out the Slices

of Bacon, and skim all the Fat off clean, and beat up the Yolks

of three Eggs with fome of the Gravy ; mix all together, and

keep it ftirring one Way till it is fmooth and thick, then take it

up, lay your Meat in the Difh, and pour the Sauce over it. Gar-

nish with Lemon.

A difguifed Leg of Veal and Bacon.

1

" 4

LARD your Veal all over with Slips of Bacon and a little

5 Lemon-peel, and boil it with a Piece of Bacon ; when

enough , take it up, cut the Bacon into Slices, and have ready

fome dry'd Sage and Pepper rubb'd fine, rub over the Bacon, lay

the Veal in the Dish and the Bacon round it, frew it all over

with fry'd Parfley, and have Green Sauce in Cups made thus :

Take two Handfuls of Sorrel, pound it in a Mortar and ſqueeze

out the Juice, put it into a Sauce-pan with fome melted Butter, a

little Sugar, and the Juice ofLemon. Or you may make it thus ;

Beat two Handfuls of Sorrel in a Mortar with two Pippins quar-

ter'd, fqueeze the Juice out with the Juice of a Lemon or Vinegar,

and fweeten it with Sugar. A fine ad nofejnit ataria My

ad How t

1st ban A Pillaw of Veal ofgarm

TAKE a Neck or Breaſt of Veal , Half roaft it , then cut it

into fix Pieces, feafon it with Pepper, Salt, and Nutmeg

take a Pound of Rice, put to it a Quart of Broth, fome Mace, and

a little Salt, do it over a Stove or very flow Fire till it is thick,

but butter the Bottom of the Dish or Pan you do it in, beat ap

the Yolks of fix Eggs and ftir into it, then take a little round deep

Dilh, butter it, lay fome of the Rice at the Bottom, then lay the

Veal on a round Heap and cover it all over with the Rice, wath

bra

it
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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 Seville Orange cut in Quarters, and fend it to Table

hot.

Bombarded Veal. 1

You must get a Filletof 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 Side with little narrow thin Pieces

of Bacon, and lard five Sheeps Tongues ( being firft boiled and

blanched) lard them here and there with very little Bits ofLemon-

peel ; make a well-feafon'd Force-Meat of Veal, Bacon, Ham,

Beef Sewet, and an Anchovy beat well ; make another tender

Force-Meat of Veal, Beef Sewet, Mufhrooms, Spinach, Parfley,

Thyme, Sweet Marjoram, Winter Savoury, and green Onions ;

fealon with Pepper, Salt, 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 tye up like a Bo-

lognia Saufage and boil it, but firſt rub the Caul with the Yolk

of an Egg; put the larded Veal into a Stew-pan with fome good

Gravy, and when it is enough skim off the Fat, put in fome

Truffles and Morels, and fome Muſhrooms. Your Force -Meat

being baked enough, lay it in the Middle, the Veal round it, and

the Tongues fry'd and laid between, the Boil'd cut into Slices and

fry'd, and throw all over. Pour on them the Sauce. You may

add Artichoke Bottoms, Sweetbreads, and Cocks Combs, if you

pleafe. Garnifh with Lemon.

TAK

•

Veal Rolls.

AKE ten or twelve little thin Slices of Veal , lay on them

fome Force - Meat according to your Fancy, roll them up,

and tye them juft across the Middle with coarfe Thread, put

them on a Bird-fpit, rub them over with the Yolks of Eggs,

four them, and balte 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.

2

16514 Olives
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Het bes$.

Olives of Veal, the French Way.

TAKE two Pounds of Veal, fome Marrow, two Anchovies,

the Yolks of two hard Eggs, a few Muſhrooms, and fome

Oyfters, a little Thyme, Marjoram, Parfley, Spinach, Lemon-

peel, Salt , Pepper, Nutmeg, and Mace , finely beaten, take your

Veal Layer of Bacon and a Layer of the Ingredients,sdaya

and Bacon and a Layer of the Ingredients, roll it in

Veal and either roaft it or bake it. An Hour will do

either . When enough, cut it into Slices, lay it into your Difh,

and pour good Gravy over it. Garnish with Lemon.

the Layer

Scotch Collops à la Francois.

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 out into a Bafon ; take a few

Sweet Herbs chopp'd 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, pour the Ale into the Stew-pan with two Anchovies and a

Glafs of White Wine, then beat up the Yolks of two Eggs and

ftir in with a little Nutmeg, fome Pepper, and a Piece of Butter,

fhake all together till thick, and then pour it into the Diſh, Gar-

nifh with Lemon.

NO

CUT

To make a favoury Difb of Veal.

UT large Collops out of a Leg of Veal, fpread them abroad

on a Dreffer, 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 fine, make Force-Meat with fome of your

Veal, Beef Sewet, Oyfters chopp'd, Sweet Herbs fhired fine, and

the aforefaid Spice, ffrew all thefe over your Collops, roll and tye

them up, put them on Skewers, tye them to a Spit, and roaft

them; to the reft of your Force-Meat add a rawEgg ortwo, roll

them in Balls and fry them, put them in your Difh with your

Meat when roafted, and make the Sauce with ftrong Broth, an

Anchovy, a Shalot, a little White Wine, and fome Spice ; let it

ftew, and thicken it with a Piece of Butter rolled in Flour, pour

the Sauce into the Diſh, lay the Meat in, and garnish with Lemon.

Scotch
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Scotch Collops Larded."et flot an ashw

Y

bis flsan b'qqodi

PREPARE a Fillet of Veal, cut it into thin Slices, cut offthe
Skin 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, then

ftrew in a Handful of Flour, ftir it till it is Brown, and pour in

three Pints of good Gravy, a Bundle of Sweet Herbs, and an

Onion, which you must 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 fry'd, the Yolks of two Eggs, a Piece of

Butter, and a few pickled Mufhrooms ; ftir all together for a Mi-

nute or two, till it is thick, and then difh it up. Garnish with

Lemon.

AR

1:

To do them White.

Los atsisod

FTER you have cut your Veal in thin Slices lard it with

Bacon, feafon it with Cloves, Mace, Nutmeg, Pepper and

Salt, fome grated Bread and Sweet Herbs; ftew 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 of

the Broth, ftew the Cutlets in it, and add to it a Quarter of a

Pint ofWhite Wine, fome Mushrooms, a Piece of Butter rolled in

Flour, and the Yolks of two Eggs, ftir all together till it is thick,

and then difh it up. Garnish with Lemon. to work

Veal Blanquets. brugk

aft

Aroont

wst

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 chopp'd Onions, fry them a little, then

add a Duft of Flour, ftir it together, and put in fome good Broth

or Gravy, and a Bundle of Sweet Herbs ; feafon it with Spice,

make it ofa good Tafte, and then put in your Veal, the Yolks of

two Eggs beat up with Cream and grated Nutmeg, fome chopp'd

Parfley, a Shalot, fome Lemon- peel grated, and a little Juice of

Lemon. Keep it ftirring one Way, when enough, difh it up.

A Shoulder of Veal à la Piemontoiſe lied bls

TAKEa Shoulder 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, Salt, Mace, Sweet Herbs, Parfley, and Le

mon-peel ; cover it again with the Skin, ftew it with Gravy , and

*) DOV 28 1900 when
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when it is just tender take it up ; then take Sorrel, fome Lettuce

chopp'd fmall, and ftew them in fome Butter with Parfley, Onions,

and Mushrooms The Herbs being tender put to them fome of

the Liquor, fome Sweetbreads, and fome Bits ofHam ; let all ftew

together a little while, then lift up the Skin, lay the ftew'd Herbs

over and under, cover it with the Skin again, wet it with melted

Butter, ftrew it over with Crumbs of Bread, and fend it to the

Oven to Brown; ferve it hot, with fome good Gravy in the Diſh.

The French strew it over with Parmefan before it goes to the

Oven mom po kon

-M 10:15 A Calf's Head Surprise.

YOUmuſt bone it, but not fplit it, cleanfe it well, fill it with
You

a Ragoo (in the Form it was before) made thus : Take two

Sweetbreads, each Sweetbread being cut into eight Pieces, an Ox's

Palate boil'd tender and cut in 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 Salt,

pound all thefe together, and put them into the Ragoo; when it

has few'd about Half an Hour, take the Yolks of three Eggs beat

up with two Spoonfuls of Cream and two of White Wine, put it

to the Ragoo, keep it ftirring 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 Sewet, as much Crumbs of Bread, a

few Sweet Herbs, a little Lemon-peel, and fome Pepper, Salt, 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 Skew-

ers, 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

Difh, and have a Pint of good fry'd Gravy. If there is any Gra-

vy in the Difhthe Head was baked in, put it to the other Gravy,

and boil it up; pour it into your Difh, and garnish with Lemon.

You maythrow fome Mufhrooms over the Head.

Sweetbreads of Veal a la Dauphine.
A

TAKEthe largeſt Sweetbreads you can get, open them in fuch

a Manner as you can ftuff in Force - Meat, three will make a

+

fine
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fine Dish; make your Force- Meat with a large Fowl or young

Cock, skin it, and pick off all the Flefh, take Half a Pound of

Fat and Lean Bacon, cut theſe 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 up with

the Yolk of an Egg, fill your Sweetbreads and faften them with

fine Wooden Skewers, take the Stew-pan, lay Layers ofBacon at

the Bottom of the Pan, feafon them with Pepper, Salt, Mace,

Cloves, Sweet Herbs, and a large Onion fliced, upon that lay thin

Slices of Veal, and then lay on your Sweetbreads ; cover it clofe,

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

ftew two Hours very foftly, then take out the Sweetbreads, keep

them hot, ftrain the Gravy, skim all the Fat off, boil it up till

there is about Half a Pint, put in the Sweetbreads and give them

two or three Minutes flew in the Gravy, then lay them in the

Difh, and pour the Gravy over them. Garnish with Lemon.

Another Way to dress Sweetbreads.

DON'T put any Water or Gravy into the Stew-pan , but put
the fame Veal and Bacon over the Sweetbreads, 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

Ladleful of Gravy, boil it, and ftrain it, skim off all the Fat, let

it boil till it Jellies, and then put in the Sweetbreads to glaze ;

lay Effence ofHam in the Dilh, and lay the Sweetbreads upon it;

or make a very rich Gravy with Mushrooms, Truffles and Morels,

a Glafs ofWhite Wine, and two Spoonfuls of Catchup. Garnish

with Cocks Combs forc'd and ftew'd in the Gravy.

Note, You may add to the firft, Truffles, Morels, Mufhrooms,

Cocks Combs, Palates, Artichoke Bottoms, two Spoonfuls of

White Wine, two of Catchup, or juſt as you pleaſe.

N. B. There are many Ways of dreifing Sweetbreads : You

may lard them with thin Slips of Bacon, and roaft them with

what Sauce you pleafe ; or you may marinate them, cut them into

thin Slices, flour them, and fry them. Serve them up with fryd

Parfley, and either Butter or Gravy. Garnish with Lemon.

Calf's Chitterlings or Andouilles.

TAKEfome of the largeſt Calf's Guts, cleanſe them , cut them
in Pieces proportionable to the Length of the Puddings you

defign to make, and tye one End of thefe Pieces, then take tome

Bacon,
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Bacon, with a Calf's Udder and Chaldron blanched, and cut into

Dice or Slices, put them into a Stew-pan and feafon with fine

Spice pounded, a Bay-Leaf, fome Salt, Pepper, and Shalot cut

finall, 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 Chitterlings with

the Stuffing, keep it warm, tye the other Ends with Packthread,

blanch and boil them like Hog's let cold

in their own Liquor before you up boil over a

moderate Fire, and ferve them up pretty hot. Thefe Sort of An-

douilles, or Puddings, muſt be made in Summer, when Hogs are

feldom kill'd.

fervethem
them

grow

To drefs Calf's Chitterlings curiously.

CUT a Calf's Nut in Slices of it's 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

Stew-pan, feafoned with Salt, Pepper, Sweet Herbs and Spice,

then take the Guts cleanfed, cut and divide them in Parcels, and

fill them with your Slices ; then lay in the Bottom of a Kettle or

Pan fome Slices of Bacon and Veal, feafon them with fome Pep-

per, Salt, 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 of it ; then broil the Puddings on a Sheet of

white Paper well, butter'd on the Infide.

To drefs a Ham a la Braife.

CLEAR the Knuckle, take off the Swerd, and lay it in Water

to frefhen; then tye it about with a String , take Slices of Ba-

con and Beef, beat and feafon them well with Spice and Sweet

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 Side uppermoft, and cover it with Slices of

Beef, and over that Slices ofBacon ; then lay on fome fliced Roots

and Herbs, the fame as under it : Cover it clofe, and ftop it clofe

with Pafte, put Fire both over and under it, and let it ftew with

a very flow Fire twelve Hours; par it in a Pan, drudge it well

with grated Bread, and Brown it with a hot Iron; then ferve it up

on a clean Napkin, garniſhed with raw Parfleyeveit

Note, If you eat it hot make a Ragoo thus : Take a Veal Sweet-

bread, fome Livers of Fowls, Cocks Combs, Mushrooms, and

Truffles, tofs them up in a Pint of good Gravy, feafon'd with

I
Spice
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Spice as you like, thicken it with a Piece of Butter roll'd in

Flour, and a Glafs of Red Wine ; then Brown your Ham as above

and let it ftand a Quarter of an Hour to drain the Fat out ; take

the Liquor it was ftew'd in, ftrain it, skim all the Fat off, put

it to the Gravy and boil it up , it will do as well as the Effence

of Ham. Sometimes you may ferve it upwith a Ragoo of Craw-

fish, and fometimes with Carp Sauce.

To Roaft a Ham or Gammon.
t

TAKE off theSwerd, or what we call the Skin, or Rind, and

lay it in luke-warm Water for two or three Hours ; then lay

it in a Pan, pour upon it a Quart of Canary, and let it fteep in it

for ten or twelve Hours ; when you have fpitted it, put fome

Sheets of white Paper over the Fat Side, pour the Canary it was

foak'd in into the Dripping-pan, and bafte it with it all the

Time it is roafting ; when it is roafted enough pull off the Paper,

and drudge it well with crumb'd Bread and Parfley fhred fine

make the Fire brisk, and Brown it well. If you eat it hot, gar-

nish it with Rafpings of Bread ; if cold, ferve it on a clean

Napkin, and garnifh it with green Parfley for a Second Courfe.

To Stuff a Chine of Pork.

MAKE a Stuffing of the fat Leaf of Pork, Parfley, Thyme,

Sage, Eggs, and Crumbs of Bread, feafon it with Pepper,

Salt, Shalot, and Nutmeg, and stuff it thick ; then roaft it

gently, and when it is about a Quarter roafted, cut the Skin in

Slips, and make your Sauce with Apples , Lemon-peel, two or

three Cloves, and a Blade ofMace ; fweeten it with Sugar, put

fome Butter in it, and have Muſtard in a Cup.

Various Ways of drefing a Pig.

FIRST skin 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 Skin, and few it up, it will look like

a Pig; but you muft 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 Dish, and let the Sauce be fmall Gravy and Butter in

the Dish : Cut the other Part of the Pig into four Quarters, roaſt

them as you do Lamb, throw Mint and Parfley on it as it roafts ;

then lay them on Water-creffes, and have Mint-Sauce in a Bafon.

Any

1
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Any one ofthefe Quarters will make a pretty Side Dish : Or take

one Quarter and roaft, cut the other into Steaks, and fry them fine

and brown, have ftew'd Spinach in the Difh, and lay the Roaft

upon it, and the Fry'd 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 Difh,

and garnish with fry'd Parfley and Lemon : Or you may make a

Ragoo ofSweetbreads, Artichoke Bottoms, Truffles, Morels, and

good Gravy, and pour over them ; garnifh with Lemon. Either

of thefe will do for a Top Difh of a Firft Courfe, or Bottom

Difhes at a Second Courfe ; you may fricafey it White for a Se-

cond Courſe at Top, or a Side Difh.

You may take a Pig, skin him, and fill him with Force - Meat

made thus : Take two Pounds of young Pork, Fat and all, two

Pounds ofVeal the fame, fome Sage, Thyme, Parſley, a little

Lemon- peel, Pepper, Salt, 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 in Slices, and lay the

Head inthe Middle : Save the Head whole with the Skin on, 1

and roaft it by itſelf, when it is enough cut it in two, and lay

in your Difh , have ready fome good Gravy and dried Sage.

rubb'd in it, thicken it with a Piece of Butter roll'd in Flour,

take out the Brains, beat them up with the Gravy, and pour

them into the Diſh ; you may add a hard Egg chopped, and

put into the Sauce.

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

Side Dish.

You muſt obferve in your White Fricafey that you take off the

Fat : Or you may make a very good Difh thus : Take a Quarter ,

of Pig skinned, cut it into Chops, feafon them with Spice, and

wafh them with the Yolks of Eggs, butter the Bottom of a

Difh, lay thefe Steaks on the Dish, and upon every Steak 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 Sweet Herbs and Sage, a little Lemon-peel, Nutmeg,

Pepper and Salt, 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

fend them to the Oven to bake ; when they are enough lay them

in



62
The Art of Cookery,

•

in your Difh, and pour good Gravy over them, with Mushrooms,

and garnifh with Lemon.

CU

A Pig in Felly.

UT it into four Quarters, and lay it in your Stew-pan, put

in one Calf's Foot and the Pig's Feet, a Pint of Rhenish Wine,

the Juice of four Lemons, and one Quart of Water, three or

four Blades ofMace, two or three Cloves, fome Salt, 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 in-

tend it for, then ftrain the Liquor, and when the Jelly is cold,

skim off the Fat, and leave the Settling at Bottom; warm the

Jelly again, and pour over the Pig, and then ferve itup cold in

the Jelly

To drefs a Pig the French Way.

SPIT your Pig, lay it down to the Fire, let it roaft till it is

thoroughlywarm, then cut it off the Spit, and divide it in

twenty Pieces ; fet them to ftew in Half a Pint of White Wine,

and a Pint of ftrong Broth, feafon'd with grated Nutmeg, Pep-

per, two Onions cut fmall, and fome ftripp'd Thyme ; let it ftew

an Hour, then put to it Half a Pint of ftrong Gravy, a Piece of

Butter roll'd in Flour, fome Anchovies, and a Spoonful of Vinegar,

or Mushroom Pickle ; when it is enough lay it in your Difh,

and pour the Gravy over it, then garnish it with Orange and

Lemon.

CUT

To dress a Pig au Pere-douillet.

4UT off the Head, and divide it into Quarters, lard them

with Bacon, feafon them well with Mace, Cloves , Pepper,

Nutmeg and Salt ; lay a Layer of Fat Bacon at the Bottom of a

Kettle, lay the Head in the Middle, and the Quarters round ;

then put in a Bay-Leaf, one Rocambole, an Onion fliced, Lemon,

Carrots, 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, put your Pig into a Stew-pan or Kettle, pour in a

Bottle ofWhite Wine, cover it clofe, and let it ftew for an Hour

very foftly: If you would ferve it cold, let it ftand 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 Difh, laid on Water-creffes

If
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nea

If you would have it hot, whilft your Pig is ftewing in the Wine,

take the firft Gravy it was ftew'd in and ftrain it, skim off all

the Fat, then take a Sweetbread cut into five or fix Slices, fomé

Truffles, Morels, and Mushrooms ; ftew all together tillthey are

enough, thicken it with the Yolks of two Eggs, or a Piece of

Butter roll'd in Flour, and when your Pig is enough take it out,

and lay it in your Difh, and the Wine it was flew'd in to , the

Ragoo, then pour all over the Pig, and garnish with Lemon.

A Pig Matelote.

UT and fcald your Pig, cut off the Head and Petty-Toes,

then cut your Pig in four Quarters , put them with the Head

and Toes into cold Water : Cover the Bottom of a Stew-pan with

Slices of Bacon, and place over them the faid Quarters, with the

Petty-Toes, and the Head cut in two. Seafon the Whole with

Pepper, Salt, Thyme, Bay- Leaf, an Onion, and a Bottle ofWhite

Wine; lay over more Slices of Bacon, put over it a Quart of Wa-

ter, and let it boil . Take two large Eels, skin 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- fifh , cut

off the Claws, and take off the Shells. of the Tails, and when

your Pig and Eels are enough, lay first your Pig and the Petty

Toes round it, but don't put in the Head ( it will be a pretty Dish

cold) then lay your Eels and Craw-fifh over them, and take the

Liquor they were ftew'd in, skim off all the Fat, then add to it.

Half a Pint offtrong Gravy thicken'd with a little Piece of burnt

Butter, and pour over it ; then garnish with Craw-fish and Le-

mon. This will do for a First Courfe, or Remove.. Fry the

Brains and lay round and all over the Difh.

}

To drefs a Pig like a Fat Lamb.
"

AKE a fat Pig, cut offhis Head, flit and trufs him up like a
TAK

Lamb; when he is flit through the Middle and skinnede

T

par-

boil him a little, then throw fome Parfley over him, roaft it and

drudge
iit. Let your Sauce be Half a Pound of Butter and a Pint

of Cream, stirred all together till it is imooth, then pour it over

and fend it to Table.

A

To roast a Pig with the Hair 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, fpit him, lay him down to the Fire, but take

care
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care not toſcorch him ; whenthe Skin begins to rife up in Blifters,

pull off the Skin, Hair and all ; when you have clear'd the Pig of

both, fcotch him down to the Bones, and bafte 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

Salt over it, and drudge it with Crumbs ofBread, till it is Halfan

Inch, or an Inch thick : When it is enough, and of a fine Brown,

but not fcorch'd, take it up, lay it in your Difh, and let your

Sauce be good Gravy thicken'd with Butter roll'd in a little Flour;

or elfe make the following Sauce : Take Half a Pound of Butter,

and a Pint of Cream, putthem on the Fire, and keep them ftirring

one Way all the Time; when the Butter is melted, and the Sauce

thicken'd, pour it into your Difh. Don't garnish with any Thing,

unlefs fome Rafpings of Bread, and then with your Finger figure

it as you fancy.

L

To roaft a Pig with the Skin on.

ET your Pig be newly killed, draw him, flea 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 Sewet

feafoned with Salt, Pepper, Mace, Nutmeg, Thyme, and Lemon-

peel ; make of this a pretty ſtiff Pudding, ftuff the Belly of the

Pig, and few it up ; then spit it, and lay it down to roaſt : 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 Salt

over, a little Thyme, and fome Lemon- peel minced ; when it is

enough fhake a little Flour over it, and bafte it with Butter, to

have a fine Froth. Take it up and lay it in your Difh, cut off

the Head, take the Sauce which is in your Dripping-pan, andthis

thicken it with a Piece of Butter; then take the Brains, bruiſe

them, mix them with the Sauce , rub in a little dried Sage, pour

it into your Difh, and ferve it up. Garnifh with hard Eggs cut

into Quarters, and if you have not Sauce enough add Halfa Pint

ofgood Gravy. ? • ;  ྃ །

• Note, You must take great Care no Aflies fall into the Drip

ping-pan, which may be prevented by having a good Fire, which I

will not want any ftirring.

a

21

To make a pretty Difb of a Breaft of Venifon. 8

TAAKE Halfa Pound of Butter, flour your Venifon, and fry it 2

of a fine Brown on both Sides; then take it up, and keep it

hot cover'd in the Dish : Take fome Flour and ftir it in to the

Butter till it is quite thick and brown (but take great Care it

don't
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don't burn) ſtir in Half a Pound of Lump Sugar beat fine, and

pour in as much Red Wine as will make it ofthe Thickneſs of a

Ragoo ; fqueeze in the Juice of a Lemon, give it a borl up, and

pour it over the Venifon. Don't garnifh your Difh, but fend it

to Table.

LA

To boil a Haunch or Neck of Venifon.

AY it in Salt for a Week, then boil it in a Cloth well flour'd ;

for every Pound of Venifon, allow a Quarter of an Hour for

the boiling. For Sauce you muft boil fome Cauliflowers, pull'd

into little Sprigs in Milk and Water, fome fine white Cabbage,

fome Turnips cut into Dice, with fome Beet-root cut into long

narrow Pieces about an Inch and a Half long, and Half an Inch

thick : Lay a Sprig of Cauliflower, and fome of the Turnips

maſhed with fome Cream and a little Butter ; let your Cabbage

be boiled, and then beat in a Sauce- pan with a Piece of Butter

and Salt, lay that next the Cauliflower, then the Turnips, then

Cabbage, and fo on, till the Dish is full; place the Beet- root 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 Fathion, and dreffed the

faine Way is a pretty Difh : Or a fine Neck with the Scraig cut

off : This eats well broil'd or haſh'd, with Gravy and Sweet-fauce

the next Day.

To boil a Leg of Mutton like Venifon.

TAK

AKE a Leg of Mutton cut Venifon Fashion, boil it in a

Cloth well flour'd; and have three or four Cauliflowers boil'd,

pulled into Sprigs, ftew'd in a Stew-pan with Butter, and a little

Pepper and Salt; thenhave fome Spinach pick'd and wash'd clean,

put it into a Sauce-pan with a little Salt, cover'd clofe, and ftew'd

a little while; then drain the Liquor, and pour in a Quarter ofa

Pint ofgood Gravy, a good Piece of Butter roll'd in Flour, and a

little Pepper and Salt ; when ſtew'd enough lay the Spinach inthe

Difh, the Mutton in the Middle, and the Cauliflower over it ;

then pour the Butter the Cauliflower was ftew'd in over it all :

But you are to obferve in ftewing the Cauliflower, to melt your

Butter nicely, as for Sauce, before the Cauliflower goes in. This

is a genteel Difh for a Firft Courfe at Bottom

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, Salt, Nutmeg,

Sweet Herbs, Lemon-peel, and the Yolks of Eggs mixt all toge

ther ; fpread it on the fat Side of the Tripe, and lay the other fat

Side next it ; then roll it as light as you can, and tye it with a

Packthread ; fpit it, roaft it, and bafte it with Butter ; when roaft-

ed lay it in your Difh, and for Sauce melt fome Butter, and add

what droppedfrom the Tripe; boil it together, and garnish with

Rafpings.

?

To dress POULTRY.

To roast a Turky.

L

THE beft Way to roaft a Turky is to loofen the Skin on the

Breaft of the Turky, and fill it with Force- Meat made thus :

Take a Quarter of a Pound of Beef Sewet, 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, mixthem with the Yolk of an Egg, and ftuffup the Breaſt,

when you have no Sewet Butter will do : Or you may make your

Force- Meat thus : Spread Bread and Butter thin, and grate fome

Nutmeg over it; when you have enough roll it up, and ſtuff the

Breaft of the Turky; then roaft it of a fine Brown, but be fure to

pin fome white Paper on the Breaft till it is near enough. You

muſt have good Gravy in the Difh, and Bread-fauce made thus :

Take a good Piece of Crumb, put it into a Pint of Water, with a

Blade or two ofMace, two or three Cloves, and fome whole Pep+

per; boil it up five or fix Times, then with a Spoon take out

the Spice, you had before put in, and then you muſt rour offthe

Water (you may boil an Onion in it if youplease) then beat up

the Bread with a good Piece of Butter and a little Salt, or Onion

Sauce made thus : Take fome Onions, peel them, and cut them

into thin Slices, and boil them Halfan Hour in Milk and Water ;

then drain the Water from them, and beat them up with a good

Piece of Butter ; fhake a little Flour in, and ſtir it all together

with a little Cream, if you have it (or Milk will do) put the

Sauce into Boats, and garnish with Lemon.

Another Way to make Sauce : Take Half a Pint of Oyſters,

frain the Liquor, and put the Oyfters with the Liquor into a

Sauce-pan, with a Blade or two of Mace ; let them juft plump,

then four in a Glafs of White Wine, let it boil once, and thicken

it
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it with a Piece of Butter roll'd in Flour : Serve this up in a Bafon

by itfelf, with good Gravy in the Difh, for every Body don't

love,Oyster Sauce. This makes a pretty Side Difh for Supper,

or a Corner Difh of a Table for Dinner. If you chafe it in the

Difh, add Half a Pint of Gravy to it, and boil it up together.

This Sauce is good either with boiled or roafted Turkies or

Fowls ; but you may leave the Gravy out, adding as much Butter

as will do for Sauce, and garnishing with Lemon.

To make Mock Oyfter-Sauce, either for Turkies

or Fowls boil'd.

FORCE the Turkies or Fowls as above, and make your Sauce

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 Pepper-Corns ; boil thefe together, then ftrain them, add

as much Batter with a little Flour as will do for Sauce ; let it

boil , and lay Saufages round the Fowl or Turky. Garnish with

Lemon,

To make Mushroom - Sauce for White Fowls of

all Sorts.

TAKE
AKE a Pint of Mushrooms, wafh and pick them very

clean, and put them into a Sauce- pan, with a little, Salt ,

fome Nutmeg, a Blade of Mace, a Pint of Cream, and a good

Piece of Butter roll'd in Flour ; boil thefe all together, and keep

ftirring them ; then pour your Sauce into your Difh, and garnish

with Lemon.

Muſhroom-Sauce for White Fowls boiled.

TAK
1AKE 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 Spoonful of Mushroom Pickle, pickled Mushrooms,

or fresh, if you have them. Garnifh only with Lemon..

To make Sellery-Sauce either for reafted or boiled

Fowls, Turkies, Partridges, or any other Game.

TAKE
AKE a large Bunch of Sellery , wafh and pare it very clean,

cut it into little Bits, and boil it foftly in a little Water till it

is tender ; then add a little beaten Mace, fomé Nutmeg, Pepper

and Salt, thicken'd with a good Piece of Butter roll'd in Flour

then boil it up, and pour into your Difh.

K You
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You maymake it with Cream thus : Boil your Sellery as above,

and add fome Mace, Nutmeg, fome Butter as big as a Walnut,

roll'd in Flour, and Half a Pint of Cream : Boil them all toge-

ther, and you may add, if you will, a Glafs of White Wine, and

a Spoonful of Catchup.

To make Brown Sellery-Sauce.

STEW the Sellery as above, then add Mace, Nutmeg, Pepper,

Salt, a Piece of Butter roll'd in Flour, with a Glafs of Red

Wine, a Spoonful of Catchup, and Half a Pint of good Gravy ;

boil all theſe together, and pour into the Dish. Garniſh with

Lemon.

To Stew a Turky, or Fowl, in Sellery-Sauce.

γουYOU muft judge according to the Largenefs of your Turky

or Fowls, what Sellery or Sauce you want. Take a large

Fowl, put it into a Sauce-pan or little Pot, and put to it one Quart

of good Broth or Gravy, a Bunch of Sellery wafh'd clean, and

cut Imall, with fome Mace, Cloves, Pepper, and All-Spice, ty'd

loofe in a Muflin Rag ; put in an Onion and a Sprig ofThyme:

Let thefe ftew foftly till they are enough, then add a Piece of

Butter roll'd in Flour ; take up your Fowl, and pour the Sauce

over it. An Hour will do a large Fowl, or a fmall Turky ; but

a very large Turky will take two Hours to do it foftly. Ifit is

over done or dry it is fpoil'd ; but you may be a Judge of that

you look at it now and then. Mind to take out the Onion,

Thyme and Spice, before you fend it to Table.

if

Note, A Neck of Veal done this Way is very good, and will

take two Hours doing.

I

To make Egg-Sauce, proper for roasted 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 Difh.

Shalot-Sauce for roafted Fowls.

TAKE five or fix Shalots peel'd and cut fmall , put them into

a Sauce-pan, 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 Salt. Fowls

roafted andlaid on Water-creffes is very good, without any other

Sauce.

Shalot-
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it

Shalot-Sauce for a Scraig of Mutton boiled.

TAK
AKE two Spoonfuls of the Liquor the Mutton is boiled in,

two Spoonfuls of Vinegar, two or three Shalots cut fine,

with a little Salt ; put it into a Sauce-pan, with a Piece of Butter

as big as a Walnut roll'd in a little Flour ; ftir it together, and

give it boil. For thoſe who love Shalot, it is the prettieſt Sauce

that can be made to a Scraig of Mutton.

TA

To drefs Livers with Mushroom-Sauce.

AKE fome pickled or freſh Muſhrooms, cut fmall, both if

you havethem, and let the Livers be bruifed fine, with a

good deal of Parfley chopped ſmall , a Spoonful or two ofCatchup,

a Glaſs of White Wine, and as much good Gravy as will make

Sauce enough ; thicken it with a Piece of Butter roll'd in Flour.

This does either for Roaft or Boil'd.

A pretty little Sauce.

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 Dish.

TA

To make Lemon-Sauce for boiled Fowls.

AKE a Lemon, pare off the Rind, then cut it into Slices,

and cut it fmall ; take all the Kernels out, bruife the

Liver with two or three Spoonfuls 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 dreffing Fowls.

TAKE a Turky or Fowl, ftuff the Breaft with what Force-

Meat you like, and fill the Body with roafted Chefnuts

peel'd ; roaft it, and have fome more roafted Chefnuts peel'd,

put them in Half a Pint of good Gravy, with a little

Piece of Butter roll'd in Flour ; boil thete together, with fom

fmall Turnips, and Saufages cut in Slices, and fry'd or boil'd.

Garnish with Chefnuts.

Note, You may drefs Ducks the fame Way.

To
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To dress a Turky 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 Sewet, as much

Crumbs of Bread, fome Mufhrooms, Truffles, and Morels cut

fmall, a few Sweet Herbs and Parfley, with fome Nutmeg,

Pepper, and Salt, a little Mace beaten, fome Lemon-peel cut

fine ; mix all thefe together, with the Yolk of two Eggs, then

fill your Turky, and roaft it. This will do for a large Turky,

and fo in Proportion for a Fowl. Let your Sauce be good

Gravý, with Muſhrooms, Truffles, and Morels in it ; then

garnish with Lemon, and for Variety fake you may lard your

Fowl or Turky.

TA

To Stew a Turky Brown.

AKE your Turky after it is nicely pick'd and drawn, fill

the Skin of the Breaft with Force - Meat, and put an An-

chovy, a Shalot, and a little Thyme in the Belly, lard the Breaft

with Bacon, then take a good Piece of Butter in the Stew-pan,

flour the Turky, and fry it juft of a fine Brown ; then take it

out, and put it into a deep Stew-pan, or little Pot, that will juſt

hold it, and put in as much Gravy as will barely cover it, a T

Glafs of Red Wine, fome Whole Pepper, Mace, and two or

three Cloves, and a little Bundle of Sweet Herbs ; cover it clofe,

and flew it for an Hour, then take up the Turky, and keep it

hot cover'd by the Fire, and boil the Sauce to about a Pint,

ftrain 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 Turky

in the Difh, and pour your Sauce 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 ſtew'd Oyfters, lay them round the Diſh,

and garnish with Lemon.

To Stew a Turky Brown the nice Way.

BONE it, and fill it with Force - Meat made thus : Take the
Flesh of a Fowl, Half a Pound of Veal, and the Flesh of

two Pigeons , with a well pickled or dried Tongue, peel it, and

chop it all together, then beat it in a Mortar, with the Marrow

of a Beef Bone, or a Pound of the Fat of a Loin ofVeal, fea-

fon it with two or three Blades of Mace, two or three Cloves,

and
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and Halfa Nutmeg, dried at a good Distance from the Fire, and

pounded, with a little Pepper and Salt ; mix all this well toge→

ther, fill your Turky, fry it of a fine Brown, and put it into a lit

tle Pot that will just hold it ; lay four or five Skewers at the Bot-

tom of the Pot, to keep the Turky from fticking ; put in a Quart

ofgood Beefand Veal Gravy, wherein was boiled Spice and Sweet

Herbs, cover it clofe, and let it ſtew Half an Hour ; then put in a

Glafs of Red Wine, one Spoonful ofCatchup, a large Spoonful 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,

roll'd in Flour ; cover it clofe, and let it ftew Half an Hour longer ;

get the little French Rolls ready fry'd, take fome Oyfters, and

ftrain the Liquor from them, then put the Oyfters and Liquor in-

to a Sauce-pan, 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 Turky in the Difh, and pour the Sauce

over it. If there is any Fat on the Gravy take it off, and lay the

Loaves on each Side of the Turky. Garnifh with Lemon when

you have no Loaves, and take Oyfters dipt in Batter and fry'd .

Note, The fame will do for any White Fowl.

A Fowl a la Braife.

TRUSSyour Fowl, with the Legs turned into the Belly, fea-

fon it both infide and out with beaten Mace, Nurineg, Pepper,

and Salt , lay a Layer of Bacon at the Bottom ofa deep Stew-pan,

then a Layer of Veal, and afterwards the Fowl , then put in an

Onion, two or three Cloves ftuck in a little Bundle of Sweet

Herbs, with a Piece ofCarrot , then put at the Top, a Layer of

Bacon, another of Veal, and a third of Beef, cover it clofe, 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, ftrain the Sauce, and after

you have skimm'd offthe Fat, thicken ir up with a little Piece of

Butter : You may add juft what you pleafe to the Sauce, a Ragoo

of Sweetbreads, Cocks Combs, Truffles and Morels, or Mufh-

rooms, with Force-Meat Balls looks very pretty , or any of the

Sauces above.

To Force a Fowl.

TAKEa good Fowl, pick and draw it, flit the Skin down the

Back, andtake the Flesh from the Bones, mince it very finall,

and mix it with one Pound of Beef Sewet fhred, a Pint of large

Oysters
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Oysters chopped, two Anchovies, a Shalot, a little grated Bread,

and fome Sweet Herbs , fhred all this very well, mix them toge

ther, and make it up with the Yolks of Eggs , then turn all thele

Ingredients on the Bones again, and draw the Skin over again,

then few up the Back, and either boil the Fowl in a Bladder an

Hour and a Quarter, or roaft it , then ſtew fome more Oyſters in

Gravy, bruife in a little ofyour Force- Meat, mix it up with a lit-

tle Freſh Butter, and a very little Flour , then give it a boil, lay

your Fowl in the Diſh, and pour the Sauce over it, garniſhing

with Lemon.

To roaft a Fowl with Chefnuts.

11626

IRST take fome Chefnuts, roaft them very carefully, fo as

not to burn them, take offthe Skin, and peel them , take about a

Dozen ofthem cut fmall, and bruife them in a Mortar, parboil the

Liver of the Fowl, bruife it, cut about a Quarter of a Pound of

Ham or Bacon, and pound it ; then mix them all together, with

a good deal of Parfley chopped fine, a little Sweet Herbs, fome

Mace, Pepper, Salt and Nutmeg; mix thefe together and put into

your Fowl, and roaft it. The beft Way of doing it is to tye the

Neck, and hang it up by the Legs, to roaft with a String, and

bafte it with Butter : For Sauce take the reft of the Chefnuts

peel'd and skinn'd, put them into fome good Gravy, with a little

White Wine, and thicken it with a Piece of Butter roll'd in Flours

then take up your Fowl, lay it in the Dish, and pour in the Sauce,

Garnish with Lemon.

Pullets a la Sainte Menehout.

0331
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AFTER having trufs'd the Legs in the Body, flit them along

the Back, fpread them open on a Table, take out the Thigh

Bone, and beat them with a Rolling- pin ; then feafon them with

Pepper, Salt, Mace, Nutmeg, and Sweet Herbs ; after that take

a Pound and an Half of Veal, cut it into thin Slices, and lay it in

a Stew-pan of a convenient Size to ftew the Pullets in; cover it,

and fet it over a Stove, or flow Fire, and when it begins to cleave

to the Pan, ftir in a little Flour, fhake the Pan about till it be a

little Brown, then pour in as much Broth as will ftew the Fowls,

ftir it together, put in a little whole Pepper and an Onion, and a

little Piece of Bacon or Ham; then lay in your Fowls, cover them

clofe , and let them flew Half an Hour , then take them out, lay

them on the Gridiron to Brown on the Infide, then lay them be-

fore 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
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little Batter : Let them be of a fine Brown, and boil the Gravy

till there is about enough for Sauce, ftrain it, put a few Mufh-

rooms in, and a little Piece of Butter roll'd in Flour ; lay the

Pullets inthe Difh, and pour inthe Sauce. Garnish with Lemon.

Note, You may, Brown them in an Oven, or fry them, which

you pleafe.

il s

Chicken Surprize.

Fa fmall Difh one large Fowl will do, roaft it, and take the

the Lean from the Bone, cut it in thin Slices, about an Inch

long, tofs it up with fix or feven Spoonfuls of Cream, and a

Piece of Butter roll'd in Flour, as big as a Walnut , boil it up,

and fet it to cool ; then cut fix or leven thin Slices of Bacon

round, place them in a Petty-pan, and put fome Force-Meat on

each Side, work them up into the Form of a French Roll, with

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 them fmooth with your Hand with 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 of 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 may formthem on your

Table with a broad Kitchen Knife, and place them on the Thing

you intend to bake them on : You may put the Leg of a Chicken

into one of the Loaves you intend for the Middle Let your

Sauce be Gravythickened with Butter and a little Juice of Lemon.

This is a pretty Side Difh for a Firft Courfe, Summer or Win-

ter, if youcan get them.

TA

Mutton Chops in Difguife.

AKE as many Mutton Chops as you want, rub them with

Pepper, Salt, Nutmeg, and a little Parfley ; roll each Chop

in Half a Sheet of White Paper, well buttered on the Infide,

and rolled at each End clofe ; have fome Hog's Lard or Beef

Dripping boiling in a Stew-pan, put in the Steaks, fry them of a

fine Brown, lay them in your Dish, and garnifh with fry'd Parf-

ley; throw fome all over, have a little good Gravy in a Cup ;

but take great Care you don't break the Paper, nor have any Fat

in the Dish, but let them be well drained.

Chickens
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Chickens roafted with Force-Meat andCucumbers.

TAKE two Chickens, drefs them very neatly, break the

Breaft Bone, and make a Force -Meat thus : Take the Flefh

of a Fowl and of two Pigeons, with fome Slices of Ham or

Bacon, chop them all well together, take the Crumb of a Penny

Loaf foaked in Milk and boiled, then fet it to cool ; when it is

cool mix it all together, feafon it with beaten Mace, Nutmeg,

Pepper, and a little Salt, a very little Thyme, fome Parfley, and

a little Lemon-peel, with the Yolks of two Eggs ; then fill your

Fowls, fpit them, and tye them at both Ends ; after you have

pepper'd the Breaſt, take four Cucumbers, cut them in two, " and

lay themin Salt and Water two or three Hours before ; then dry

them, and fill them with fome of the Force-Meat (which you

muft take care to fave) and tye them with a Packthread, four

them, and fry them of a fine Brown ; when your Chickens are

enough, lay them in the Difh, and untye your Cucumbers, but

take care the Meat don't come out ; then lay them round the

Chickens with the flat Side downward, and the narrow Endup-

wards : You muft have fome rich fry'd Gravy and pour into the

Difh ; then garnish with Lemon. Y

Note, One large Fowl done this Way, with the Cucumbers

laid round it, looks very pretty, and is a very good Diſh.

γου

Chickens a la Braife.

OU must take a Couple of fine Chickens, lard them, and

feafon them with Pepper, Salt, and Mace ; then lay a Layer

of Veal in the Bottom of a deep Stew-pan, with a Slice 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 Sweet Herbs : After that lay a Layer of Beef, and

put in a Quart of Broth or Water, cover it clofe, let it ſtew very

doftly for an Hour after it begins to fimmer : In the mean Time,

get ready a Ragoo thus : Take a good Veal Sweetbread, or two,

cut them fmall, fet them on the Fire, with a very little Broth or

Water, a few Cocks Combs, Truffles and Morels, cut fmall, with

an Ox Palate, if you have it, ftewthem 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 ftew'd in, skim

the Fat off and pour into your Ragoo ; add a Glafs of Red Wine,

a Spoonful of Catchup, and a few Mushrooms, then boil all toge-

ther with a few Artichoke Bottoms cut in four, and Afparagus

Tops. If your Sauce is not thick enough, take a little Piece of

Butter
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Butter rolled in Flour, and when enough lay your Chickens in the

Dith, and pour your Ragoo over them. Garnish with Lemon.

Or you may make your Sauce thus : Take the Gravy the Fowls

were ftew'd in, ftrain it, skim off the Fat, have ready Half a

Pint of Oysters , with the Liquor ftrained, put them to your

Gravy with a Glafs of White Wine, a good Piece of Butter

rolled in Flour, then boilthem all together, and pour over your

Fowls. Garnish with Lemon.

T

To marinate Fowls.

AKE a fine large Fowl or Turky, raife the Skin from the

Breaft Bone with your Finger, then take a Veal Sweetbread

and cut it fmall, a few Oyfters, a few Muſhrooms, an Anchovy,

1ome Pepper, a little Nutmeg, fome Lemon peel, and a little

Thyme ; chop all together fmall and mix with the Yolk of an

Egg, ftuff it in between the Skin and the Flefh, but take great

Care you don't 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

may add a few Mushrooms to the Sauce.

To Broil Chickens.

SLIT them down the Back, and feafon them with Pepper and

Salt, lay them on a very clear Fire, and at a great Diſtance ;

let the Infide lie next the Fire till it is above Half done, then

turn them, and take great Care the fleshy Side don't burn, throw

fome fine Rafpings of Bread over it, and let them be of a fine

Brown, but not burnt. Let your Sauce be good Gravy, with

Mushrooms, and garnish with Lemon and the Livers broil'd,

the Gizzards cut, flafh'd, and broil'd with Pepper and Salt.

Or this Sauce: Take a Handful of Sorrel, dip it in boiling

Water, then drain it and have ready Half a Pint of good Gravy,

a Shalot fhred finall, and fome Parfley boil'd very green ; thicken

it with a Piece of Butter rolled in Flour, and add a Glafs of Red

Wine, then lay your Sorrel in Heaps round the Fowls, and pour

the Sauce over them. Garnish with Lemon.

Note, You may make just what Sauce you fancy.

Pull'd Chickens.

ΤΑAKE three Chickens, boil them just fit for eating , but not

too much when they are boiled enough flea all the Skin

off, and take the white Flesh off the Bones, pull it into Pieces

L about

.
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about as thick as a large Quill, and Half as long as your Finger,

have ready a Quarter 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 itfelf, broil'd

verynicely with fome Pepper and Salt : The Livers being broil'd,

and the Gizzards broil'd, cut and flafh'd, and laid round the

Legs, with good Gravy-Sauce in the Difh. Garnish with

Lemon.

A pretty Way offewing Chickens.

TAKE two fine Chickens, Half boil them, then take them

up in a Pewter or Silver 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 the Fowls add a few Spoonfuls of the Water they were

´boil'd in, put in a Blade of Mace, and a little Salt ; cover it

clofe with another Difh, fet it over a Stove or Chaffing-difh of

Coals, let it ſtew till the Chickens are enough, and then fend

them hot to Table in the fame Difh they were ftew'd 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

Sauce is very agreeable and pretty.

1

N.B. You may do Rabbits , Partridges, or more Game this

Way.

Chickens Chiringrate.

CUT off their Feet, break the Breaft Bone flat with a Rol-

ling-pin, but take Care you don't break the Skin ; flour

them, fry them of a fine Brown in Butter, then drain all the Fat

out of the Pan, but leave the Chickens in ; lay a Pound of Gravy

Beef cut very thin over your Chickens, and a Piece of Veal cut

very thin, a little Mace, two or three Cloves, fome Whole Pep-

per, 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 ftew for a Quarter of an Hour, then take out the

Chickens and keep them hot ; let the Gravy boil till it is quite

rich and good, then ftrain it off and put it into your Pan again

with two Spoonfuls 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 Sauce over them. Garnifh with Lemon,

and a few Slices of cold Ham warm'd in the Gravy.

Note,
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Note, You may fill your Chickens with Force - Meat and lard

them with Bacon, and add Truffles, Morels, and Sweetbreads

cut fmall, but then it will be a very high Difh.

Chickens boiled with Bacon and Sellery.

BOIL two Chickens very white in a Pot by themſelves, and

;'

a Piece of Ham, or good thick Bacon ; boil two Bunches

of Sellery tender, then cut them about two Inches long, all the

white Part, put it into a Sauce-pan with Half a Pint of Cream,

a Piece of Butter rolled in Flour, and fome Pepper and Salt

fet it on the Fire, and fhake it often : When it is thick and

fine, lay your Chickens in the Difh and pour the Sauce in the

Middle, that the Sellery may lie between the Fowls, and gar

nishthe Difh all round with Slices of Ham or Bacon.

Note, If you have cold Ham in the Houfe, that cut into

Slices and broil'd does full as well, or better, to lay round the

Diſh.

Chickens with Tongues. A good Dish for agreat

deal of Company.

TAKE fix fmall Chickens boiled very white, fix Hogs

Tongues boiled and peeled, a Cauliflower boiled very.

white in Milk and Water whole, and a good deal of Spinach

boiled green ; then lay your Cauliflower in the Middle, the

Chickens clofe all round, and the Tongues round them with the

Roots outwards, and the Spinach in little Heaps between the

Tongues. Garnish with little Pieces of Bacon toaſted, and lay

a little Bit on each of the Tongues.

Scotch Chickens.

.

FIRS
T

wafh your Chickens, dry them in a clean Cloth, and

finge them, then cut them into Quarters ; put them into a

Stew-pan or Sauce- pan, and juft cover them with Water, put

in a Blade or two of Mace, and a little Bundle of Parfley ,

cover them clofe, and let them ftew Half an Hour, then chap

Half a Handful of clean , wafh'd Parfley 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 to-

gether hot in a deep Difh , but take out the Bundle of Parfley

firft. You must be fure to skim them well before you put inyour

Mace, and the Broth will be fine and clear. "

12 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
UT two Chickens into Quarters, lay them in Vinegar for

three or four Hours with Pepper, Salt, a Bay-Leat, 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, fome grated Nutmeg, and chopp'd Parfley ; beat all very

well together, dip your Fowls in the Batter, and fry them in a

good deal of Hogs Lard, which must first boil before you put

your Chickens in ; let them be of a fine Brown, and lay them in

your Difh like a Pyramid, with fry'd Parfley all round them.

Garnish with Lemon, and have fome good Gravy in Boats or

Bafons.

1

To Stew Chickens.

TAKEtwo Chickens, cut them into Quarters, wash them

clean, and then put them into a Sauce-pan ; put to them

Quarter of a Pint of Water, Half a Pint of Red Wine, fome

Mace, Pepper, a Bundle of Sweet Herbs, an Onion, and a few

Rafpings ; cover them clofe, let them flew Half an Hour, then

take a Piece of Butter about as big as an Egg rolled in Flour,

put it in, and cover it clofe for five or fix Minutes, ſhake the

Sauce-pan about, and then take out the Sweet Herbs and Onion.

You may take the Yolk of two Eggs, beat and mix'd with them ;

if you don't like it, leave them out. Garnifh with Lemon.

Ducks à la Mode.

TAKE two fire Ducks, cut them into Quarters, fry them in

Butter a little Brown, then pour out all the Fat, and throw

a little Flour over them ; add Half a Pint of good Gravy, a

Quarter of a Pint of Red Wine, two Shalots, an Anchovy, and

a Bundle of Sweet Herbs ; cover them clofe, and let them ſtew a

Quarter of an Hour ; take out the Herbs, skim off the Fat, and

Jet your Sauce be as thick as Cream. Send it to Table, and

garnish with Lemon.

FI

To dress 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

Salt, and ſqueeze the Juice of a Lemon over it, turn it on the

Breaft,
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Breaft, and prefs it hard with a Plate, then add to it its own Gra-

vy, and two or three Spoonfuls of good Gravy; cover it clofe with

another Diſh, and fet it over a Stove for ten Minutes, then fend

it to Table hot in the Difh it was done in, and garnish with Le-

mon. You may add a little Red Wine, and a Shalot cut finall,

ifyou like it, but it is apt to make the Duck eat hard, unleſs you

firft heat the Wine and pour it in juſt as it is done.

To boil a Duck or Rabbit with Onions.

BOILyour Duck or Rabbit in a good deal of Water, be fure

to skim your Water, for there will always rife a Skim, which

if it boils down will difcolour your Fowls, &c. They will take

about Half an Hour boiling ; for Sauce, your Onions must be

Feel'd, and throw them into Water as you peel them, then cut

them into thin Slices, boil them in Milk and Water, and skim

the Liquor. Half an Hour will boil them. Throw them into a

clean Scive to drain them, put them into a Sauce-pan and chop

them fmall, fhake in a little Flour, put to them two or three

Spoonfuls of Cream, a good Piece of Butter, ftew all together over

the Fire till they are thick and fine, lay the Duck or Rabbit in

the Difh, and pour the Sauce all over ; if a Rabbit you muſt cut

off the Head and cut it in two, and lay it on each Side the Difh.

Or you may make this Sauce for change : Take one large

Onion, cut it fmall, Half a Handful of Parfley clean wafhed and

picked, chop it fmall, a Lettuce cut finall, a Quarter ofa Pint of

good Gravy, a good Piece of Butter rolled in a little Flour ; add a

little Juice of Lemon, a little Pepper and Salt , let all ftew toge-

ther for Halfan Hour, then add two Spoonfuls of Red Wine; this

Sauce is moft proper for a Duck; lay your Duck in the Diſh, and

pour your Sauce over it.

To drefs a Duck with Green Peas.

་

PUTa deep Stew-pan over the Fire, with a Piece of freſh But-

ter, finge your Duck and flour it, turn it in the Pan 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 Peas,

two Lettuces cut fmall, a fmall Bundle of Sweet Herbs, a little

Pepper and Salt, cover them clofe, and let them ftew for Half an

Hour, now and then give the Pan a fhake; when they are juft

done grate in a little Nutmeg, and put in a very little beaten Mace,

and thicken it either with a Piece of Butter rolled in Flour, or the

Yolk of an Egg beat up with two or three Spoonfuls of Cream ;

Shake it all together for three or four Minutes, take out the Sweet

Herbs,
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Herbs, lay the Duck in the Difh and pour the Sauce over it : You

may garnish with boiled Mint chopped, or let it alone. :

To dress a Duck with Cucumbers.

TAKEthree or four Cucumbers, pare them, take out the Seeds,

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, firft drain them in a Cloth, let them be a

little Brown, fhake a little Flour over them, in the mean Time

let your Duck be ftewing in the Sauce- pan with Half a Pint of

Gravy for a Quarter of an Hour, then add to it the Cucumbers

and Onions, with Pepper and Salt to your Palate, a good Piece of

Butter rolled in Flour, and two or three Spoonfuls of Red Wine,

fhake all together, and let it ftew together for eight or ten Minutes,

then take up the Duck and pour the Sauce over it.

4
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Or you may roaft your Duck and make this Sauce and pour

over it, but then a Quarter of a Pint of Gravy will be enough.

To dress a Duck à la Braife.

2019

TA
AKE a Duck, lard it with little Pieces of Bacon, ſeaſon it

infide and out, with Pepper and Salt, lay a Layer of Bacon,

cut thin, in the Bottom of a Stew-pan, and then a Layer of lean

Beefcut thin, then lay on your Duck with fome Carrot, an Onion,

a little Bundle of Sweet Herbs, a Blade or two ofMace, 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

flake in a little Flour, give the Pan a fhake, pour in a Pint of

finall Broth or boiling Water, give the Pan a fhake or two, cover

it clofe again, and let it ftew Half an Hour, then take off the Co

ver, take out the Duck and keep it hot, let the Sauce boil till

there is about a Quarter of a Pint or little better, then ftrain it and

put it into the Stew-pan again, with a Glas of Red Wine; put

in your Duck, fhake the Pan and let it ftew four or five Minutes,

then lay your Duck into your Difh and pour the Sauce over it and

garnish with Lemon. Ifyou love your Duck very high, you may

fill it with the following Ingredients : Take a Veal Sweetbread cut

in fix or eight Pieces , a few Truffles, fome Oysters, a little Sweet

Herbs and Parfley chopped fine, a little Pepper, Salt, and beaten

Mace; fill your Duck with the above Ingredients, tye both Ends

tight , and drefs it 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 it in a Mortar with as much Sewer, and an equal Quant

tity
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tity of Crumbs of Bread, a few SweetHerbs, fome Parſley chopped,

a little Lemon-peel, Pepper, Salt, beaten Mace and Nutmeg, and

mix it up with the Yolk of an Egg.

You may flew an Ox's Palate tender, and cut it into Pieces,

with fome Artichoke Bottoms cut into four, and toffed up in the

Sauce ; you may lard your Duck or let it alone, juſt as you pleaſe,

for my part I think it beft without.

To Boil Ducks the French Way.

ET your Ducks be larded and Half roafted, then take them

off the Spit, 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,

the Liquor ftrained and the Beards taken off, two or three little

Onions minced fmall, a very little ftripped Thyme, Mace, Pep-

per, and a little Ginger beat fine ; cover it clofe and let them ftew

Half an Hour over a flow Fire, and the Cruft of a French Roll

grated when you put in your Gravy and Wine ; when they are

enough take them up and pour the Sauce over them.

To dress a Gooſe with Onions or Cabbage.

TO
O drefs a Gooſe with Onions or Cabbage, falt the Goofe for

a Week, then boil it ; it will take an Hour ; you may either

make Onion Sauce as we do for Ducks, or Cabbage boiled, chop-

ped, and ſtewed in Butter with a little Pepper and Salt ; lay the

Goofe in the Difh, and pour the Sauce over it : It eats very

good with either.

Directions for Roasting a Gooſe.

TAKE Sage, wafh it, pick it clean, chop it ſmall, with

Pepper and Salt ; roll them in Butter and put them into the

Belly; never put Onion into any Thing unless you are fure every

Body loves it ; take Care that your Gooſe be clean pick'd and

wafh'd ; I think the beft Way is to fcald a Goofe, and then you

are fure it is clean, and not fo ftrong: Let your Water be fcalding

hot, and 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 But-

ter, and when it is Half done throw fome Flour over it, that it

may have a fine Brown ; three Quarters of an Hour will do it at

a quick Fire, if it is not too large, otherwife it will require an

Hour , always have good Gravy in a Bafon, and Apple - Sauce in

another.

A Green
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A Green Goofe.

NEVER put any Seafoning into it , unleſs defired ; you muft

either put good Gravy, or Green Sauce in the Diſh made

thus : Take a Handful of Sorrel, beat it in a Mortar, and fqueeze

the Juice out, add to it the Juice of an Orange or Lemon, and a

little Sugar, heat it in a Pipkin, and pour it into your Dish, but

the beſt Way is to put Gravy in the Dish, and Green Sauce in a

Cup or Boat ; or inade thus : Take Half a Pint of the Juice of

Sorrel, a Spoonful 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 Sauce pan again, andſweeten it with

a little Sugar, 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 Gooſe.

GET a fat Goofe, take a Handful of common Salt, a Quarter

of an Ounce of Salt-Petre, a Quarter of a Pound of coarfe

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-

Smoke is for a Week. Ifyou have not that Conveniency fend it to

the Bakers, the Smoke ofthe 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 Saw-Duft on it, and that will

Imother and fmoke-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 it in a good deal of Water, and be fure to skim it

well.

Note, You may boil Turnips, or Cabbage boiled and ſtewed

in Butter, or Onion Sauce.

•

To dress a Gooſe in Ragoo.

FLAT the Breaft down with a Cleaver, then prefs it down

with your Hand, skin it, dip it into fcalding Water, let it

be cold, lard it with Bacon, feafon it well with Pepper, Salt, and

a little beaten Mace, then flour it all over, take a Pound of good

Beef Sewet cut fmall, put it into a deep Stew-pan, let it be melted,

then put in your Goole, let it be Brown on both Sides, when it

is Brown put in a Pint of boiling Water, an Onion or two, a Bun-

dle of Sweet Herbs, a Bay-Leaf, fome Whole Pepper, and a few

Cloves, cover it, clofe, and let it ftew foftly till it is tender ; about

Half an
Hour will do it if fmall, if a large one three Quarters of

an
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an Hour : In the mean Time make a Ragoo, boil fome Turnips

almoſt enough, fome Carrots and Onions quite enough ; cut them

all into little Pieces, put them into a Sauce-pan with Half a Pint

of good Beef Gravy, a little Pepper and Salt, a Piece of Butter

rolled in Flour, and let this ſtew all together for a Quarter of an

Hour ; take the Gooſe and drain it well, then lay it in the Difh,

and pour the Ragoo over it.

Where the Onion is difliked , leave it out. You may add Cab-

bage boiled and chopped fmall.

TA

A Goofe à la Mode.

AKE 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 Goofe, feafon it with Pepper, Salt, and beaten

Mace, roll it round the Tongue, feafon the Goofe with the fame,

put the Tongue and Fowl in the Goofe, and few the Goofe up

again inthe fame Form it was before ; put it into a little Pot that

will just hold it, put to it two Quarts of Beef Gravy, a Bundle

of Sweet Herbs, and an Onion ; put fome Slices ofHam, or good

Bacon, between the Fowl and Goofe, cover it clofe, and let it ftew

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

Sweetbread cut finall, fome Truffles , Morels, and Mushrooms, a

Piece of Butter rolled in Flour, and fome Pepper and Salt, if

wanted ; put in the Gooſe again, cover it clofe, and let it ſtew

Half an Hour longer, then take it up and pour the Ragoo over it.

Garnish with Lemon.

Note, This is a very fine Difh. You muft mind to fave the

Bones of the Goofe and Fowl, and put them into the Gravy when

it is firſt ſet on, and it will be better if you roll fome Beef Mar-

row between the Tongue and 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.

L

To Stew Giblets.

རྗཋཱ སྙ ན

ET them be nicely fcalded and picked, break the two Pinion

Bones intwo, cut the Head in two, and cut off the Noftrils ;

cut the Liver in two, the Gizzard in four, and the Neck in two

flip 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

M Milk
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Milk two or three Hours, then mix it with the hard Egg, a little

Nutmeg, Pepper, Salt, and a little Sage chopped fine, a very lit-

tle melted Butter, and ftir it together : Tye one End of the Skin,

and fill it with the Ingredients, tye the other End tight, and put

all together into a Sauce- pan, with a Quart of good Mutton Broth,

a Bundle of Sweet Herbs, an Onion, fome Whole Pepper, Mace,

two or three Cloves ty'd up loofe in a Muflin Rag, and a very lit-

tle Piece of Lemon-peel ; cover them clofe, and let them ſtew till

quite tender, then take a fmall French Roll toafted Brown on all

Sides, and put it into the Sauce-pan, give it a fhake, and let it

ftew till there is juft Gravy enough to eat with them, then take

out the Onion, Sweet Herbs, and Spice, laythe Roll in the Mid-

dle, the Giblets round, the Pudding cut into Slices and laid round,

and then pour the Sauce over all.

Another Way.

TAKEthe Giblets clean pick'd and wafh'd, the Feet skinn'd

and Bill cut off, the Head cut in two, the Pinion Bones broke

into two, the Liver cut in two, the Gizzardcut into four, the Pipe

pull'd out of the Neck, and the Neck cut in two : Put them into

a Pipkin with Half a Pint of Water, fome Whole Pepper, Black

and White, a Blade of Mace, a little Sprig of Thyme, a fmall

Onion, and a little Craft of Bread, then cover them clofe, and let

them on a very flow Fire. Wood Embers is beft. Let themftew

till they are quite tender, then take out the Herbs and Onion, and

pour them into a little Difh . Seafon them with Salt.

To Roaft Pigeons.

FILL them with Parſley clean wafh'd and chopp'd, and fome

Pepper and Salt roll'd in Butter : Fill the Bellies, tye the

Neck End clofe, fo that nothing can run out, put a Skewer 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 a String to

the Chimney, and the other End to the Iron (this is what we call

the poor Man's Spit) 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 freſh, and

not too much done. This is by much the beft Way of doing

them, for then they will fwim in their own Gravy, and a very

little melted Butter will do.

When
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When you roaft them on a Spit all the Gravy runs out, or if

you ftuff them and broil them Whole you cannot fave the Gravy
a
Spole you cannot fave the Gravy

fo well, though they will be very good with Parfley and Butter

in the Difh, or fplit and broiled with Pepper and Salt.

B

Tu Boil Pigeons.

OIL them bythemfelves, for fifteen Minutes, then boil

handfomne fquare Piece of Bacon and lay in the Middle ; ftew

fome Spinach to lay round, and lay the Pigeons on the Spinach,

Garnifh your Difh with Parfley laid in a Plate before the Fire to

crifp. Or you may lay one Pigeon in the Middle, and the reft

round, and the Spinach between each Pigeon, and a Slice of Bacon

on each Pigeon. Garnifh with Slices of Bacon and melted Butter

in a Cup.

To à la Daube Pigeons.

TAKE a large Sauce 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 Beef cut very

thin ; a Piece of Carrot, a Bundle of Sweet Herbs, an Onion,

fome Black and White Pepper, a Blade or two of Mace, four or

five Gloves, and a little Cruft of Bread toafted very Brown ; cover

the Sauce-pan clofe, fet it

"

fhake it round, cover
?

er a flow Fire for five or fix Minutes,

نام

fhake in a little Flour, then pour in a Quart of boiling Water,

clofe, and let it few till the Gravy is

quite rich and good, then ftrain it off and skim off all the Fat.

In the mean Time ftuff the Bellies of the Pigeons with Force-

Meat made thus : Take a Pound of Veal, a Pound of Beef

Sewer, beat both in a Mortar fine, an equal Quantity of Crumbs

of Bread, fome Pepper, Salt, Nutmeg, beaten Mace, a little

Lemon-peel cut fmall, fome Parfley cut fmall, and a very little

Thyme ftripped, mix all together with the Yolk of an Egg, fill

the Pigeons, and flat the Breaft down, flour them and fry them

in Frefh Butter a little Brown ;
then pour all the Fat clean out

of the Pan, and put to the Pigeons the Gravy, cover them clote,

and let them ſtew a Quarter of an Hour, or till you think they

are quite enough ; then take themup, lay them in the Diſh, and

pour in your Sauce on each Pigeon, lay a Bay-Leaf, and on the

Leaf a Slice of Bacon. You may garnish with a Lemon notched,

dr let it alone.

$

Note, You may leave out the Stuffing, they will be very rich

and good without it, and it is the beft Way of dreffing them for

a fine Made Dish.

Pigeons
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Pigeons au Poir.

MAKE a good Force-Meat as above, cut off the Feet quite,

ftuff them in the Shape of a Pear, roll them in the Yolk

of an Egg, and then in Crumbs of Bread ; ftick a Leg at the

Top, and butter a Difh to lay them in ; then fend them to an

Oven to bake, but don't let them touch each other ; when they

are enough lay them in a Dish and pour good Gravy thicken'd

with the Yolk of an Egg, or Butter rolled in Flour ; don't pour

your Gravy over the Pigeons. You may garnish with Lemon.

It is a pretty genteel Dish : Or for Change lay one Pigeon in the

Middle, the reft round, and ftewed Spinach between ; poached

Eggs on the Spinach. Garnish with notched Lemon and Orange

cut into Quarters, and have melted Butter in Boats.

TA

Pigeons Stoved.

AKE a fmall 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 ; fill up the Place you took it out, and

rye it acrofs 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, and ſeaſon them a little with Pepper, Salt, and

beaten Mace (take great Care not to put too much Salt) pour in

Half a Pint of Rhenish Wine, cover it clofe, and let it flew about

five or fix Minutes ; then put in Half a Pint of good Gravy, cover

them clofe and let them ftew Half an Hour. Take a good Piece

of Butter rolled in Flour, fhake it in, when it is fine and thick

take it up, untye it, lay the Lettuce in the Middle, and the

Pigeons round ; fqueeze in a little Lemon Juice, and pour the

Sauce all over them. Stew a little Lettuce and cut it into Pieces

for Garnish, with pickled red Cabbage.

Note, Or for Change you may ftuff your Pigeons with the fame

Force-Meat, and cut two Cabbage- Lettuces into Quarters, and

ftew as above ; fo lay the Lettuce between each Pigeon, and one

in the Middle, with Lettuce round it, and pour the Sauce all

overthem.

Pigeons furtout.

FORCE your Pigeons as above, then lay a Slice of Bacon on

the Breaft, and a Slice of Veal beat with the Back of a

Knife, and feafon'd with Mace, Pepper and Salt, tye it on

with a fmall Packthread, or two little fine Skewers is better ;

fpit them on a fine Bird-Spit, roaft them and baſte with a Piece of

Butter,
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Butter, then with the Yolk of an Egg, and then bafte them again

with Crumbs of Bread, a little Nutmeg and Sweet Herbs ; when

enough lay them in your Difh, have good Gravy ready with

Truffles, Morels and Muſhrooms, to pour into your Difh. Gar-

nifh with Lemon.

Pigeons in Compôte with white Sauce.

LETyour Pigeons be drawn, pick'd , fcalded, and flea'd ; then

put them into a Stew- pan with Veal Sweetbreads, Cocks

Combs, Mushrooms, Truffles, Morels, Pepper, Salt, a Pint of

thin Gravy, a little Bundle of Sweet 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, then beat up the Yolk oftwo

or three Eggs, and fome chopped Parfley in a Quarter of a Pint of

Cream, and a little Nutmeg , mix all together, and ftir it one way

till thick ; lay the Pigeons in the Diſh, and the Sauce all over.

Garnish with Lemon.

A French Pupton of Pigeons.

TAKESavoury Force-Meat rolled out like Pafte, put it in a

butter'd Difh, lay a Layer ofvery thin Bacon, fquab Pigeons

fliced, Sweetbread, 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 Pie, bake it,

and when enough turn it into a Difh, and pour Gravy round it.

Pigeons boiled with Rice.

AKE fix Pigeons, ftuff their Bellies with Parfley, Pepper

and Salt, roll in a very little Piece of Butter ; put them into a

Quart of Mutton-Broth, with a little beaten Mace, a Bundle of

Sweet Herbs, and an Onion ; cover them clofe, and let them 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 fhake, feafon it with Salt if it wants it, then have

ready Half a Pound of Rice boiled tender in Milk; when it be-

gins to be thick, (but take great Care it don't burn too) take the

Yolks of two or three Eggs, beat up with two or three Spoonfuls

ofCream and a little Nutmeg, ftir it together till it is quite thick,

then take up the Pigeons and lay them in the Difh; pour the

Gravy to the Rice, Itir all together and pour over the Pigeons.

Garnish with hard Eggs cut into Quarters.

Pigeons



88 The Art of Coo
ker

y
,

Pigeons transmogrified.

TAKEyour Pigeons, feafon them with Pepper and Salt, také

a large Piece of Butter, make a Puff Pafte, and roll each Pi-

in
geon

a Piece of Paſte ; tye them in a Cloth fo that the Pafte

don't break ; boil them in a good deal of Water. They will take

an Hour and Half boiling, untie them carefully that they don't

break; lay them in the Difh, and you may pour a little good

Gravy into the Difh. They will eat exceeding good and nice, and

will yield Sauce 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 Side downwards, and two

whole Leeks cut fmall, a couple of Ladlefuls ofMutton Broth, or

Veal Gravy; cover them clofe over a very flow Fire, and when

they are enough make your Fire very brisk, 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 about for two or three Minutes and pour it over the Pigeons.

This is a pretty little Side Difh.

To Roaft Pigeons with a Farce.-

18

MAKE a Farce with the Livers minced ſmall, as much Sweet

Sewet or Marrow, grated Bread, and hard Egg, an equal

Quantity ofeach ; feafon with beaten Mace, Nutmeg, a little Pep-

per, Salt, and a little Sweet Herbs ; mix all thefe together with

the Yolk of an Egg, then cut the Skin of your Pigeon between the

Legs and Body, and very carefully with your Fingers raiſe the

Skin from the Flesh, but take Care you don't break it ; then 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 baſte them with a Piece of Butter ; fave the

Gravy which runs fromthem, and mix it up with a little Red

Wine, a little of the Farce-Meat and fome Nutmeg; let it boil,

then thicken it with a Piece of Butter rolled in Flour, and the

Yolk of an Egg beat up, and fome minced Lemon ; when enough,

lay the Pigeons in the Difh and pour in the Sauce. Garnish with)

Lemon.

To
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To dress Pigeons à Soleil.

IRST ftew your Pigeons in a very little Gravy till enough,

and take different Sorts of Flesh according to your Fancy, &c.

both of Butchers Meat and Fowl ; chop it fmall, feafon it with

beaten Mace, Cloves, Pepper and Salt, 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 ; fhake Flour and Crumbs of Bread thick all over ; have

ready fome Beef Dripping or Hogs Lard boiling ; fry them Brown,

and lay them in your Difh. Garnish with fry'd Parfley.

T

Pigeons in a Hole.

AKE your Pigeons, feafon them with beaten Mace, Pepper

and Salt ; put a little Piece of Butter in the Belly, lay them in

a Difh and pour a light Batter all over them, made with a Quart

of Milk and Eggs, and four or five Spoonfuls of Flour ; bake it,

and fend it to Table. It is a good Dish.

Pigeons in Pimlico.

AKEthe Livers with fome Fat and Lean of Ham or Bacon,

Mushrooms, Truffles, Parfley and Sweet Herbs ; feafon with

beaten Mace, Pepper and Salt ; beat all this together with two

raw Eggs, put it into the Bellies, roll them in a thin Slice of

Veal, and over that a thin Slice of Bacon; wrap them up in white

Paper, fpit them on a fmall Spit, and roaft them ; in the mean

time, make for them a Ragoo of Truffles, and Mushrooms chop-

ped fmall, with Parfley cut fmall; put to it Half a Pint of good

Veal Gravy, thicken'd with a Piece of Butter rolled in Flour; an

Hour will do your Pigeons ; baste them, when enough lay them

in your Difh, take off the Paper and pour the Sauce over them.

Garnish with Patties made thus : Take Veal and cold Ham, Beef

Sewet, an equal Quantity, fome Mushrooms, Sweet Herbs and

Spice, chop them fmall, fet them on the Fire, and moiſten with

Milk or Cream; then make a little Puff Pafte, roll it, and make

little Patties about an Inch deep and two Inches long ; fill them

with the above Ingredients, cover them clofe and bake them ; lay

fix of them round a Difh . This makes a fine Dilh for a First

Courfe.

To jugg Pigeons.

PULL, crop and draw Rigeons, but don't wash them ; fave the

Livers and put them in fcalding Water, and fet them on the

Fire for a Minute or two , then take them out and mince them

fmall,
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fmall, and bruiſe them with the Back of a Spoon ; mix with them

a little Pepper, Salt, grated Nutmeg, and Lemon-peel fhred very

fine, chopped Parfley, and two Yolks of Eggs very hard ; bruite

them as you do the Liver, and put as much Sewer as Liver fhayed

exceeding fine, and as much grated Bread ; work thefe 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 dip

your Pigeons in Water, and feafon them with Pepper and Salt as

for a Pie ; then put them in your Jugg, with a Piece of Sellery,

ftop them clofe, and fet them in a Kettle of cold Water ; firft co-

ver them very clofe and lay a Tile on the Top of the Jugg, and

let it boil three Hours ; then take them out of the Jugg, and lay

them into a Difh, take out the Sellery and put in a Piece of But-

ter rolled in Flour, fhake it about till it is thick, and pour it on

your Pigeons. Garnifh with Lemon.

To Stew Pigeons.

SEASON your Pigeons with Pepper, Salt, Cloves, Mace, and

fome Sweet Herbs ; wrap this Seafouing up in a Piece of But-

ter, and put it in their Bellies ; then tie up the Neck and Vent,

and half roaſt them ; then put them into a Stew-pan with a Quart

ofgood Gravy, a little White Wine, fome pickled Muſhrooms, a

few Pepper Corns, three or four Blades of Mace, a Bit ofLemon-

peel, a Branch ofSweet Herbs, a Bit of Onion, and fome Oyſters

pickled ; let them ftew till they are enough, then thicken it up

with Butter and Yolks ofEggs. Garnish with Lemon.

Do Ducks the fame Way. You may put Force-Meat into their

Bellies, or into both.

To dress a Calf's Liver in a Caul.

TAKEoff 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 Seeds ; 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, fhred

a Pound of Sewet as fmall as you can, half melt it in a Pan, and

pour it into your Egg and Cream, then put in your Liver, and

mix all well together, feafon it with Pepper, Salt, Nutmeg, and a

little Thyme, and let it ftand till it is cold : Spread a Caul over

the Bottom and Sides of a Stew-pan, and put in your hafhed Liver

and
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and Cream all together, fold it up in the Caul in the Shape of a

Calf's Liver, then turn it up- fide down carefully, lay it in a Difh

that will bear the Oven, and do it over with beaten Egg, drudge

it with grated Bread, and bake it in an Oven. Serve it up hot for

a Firft Courfe.

To roaft a Calf's Liver.

ARD it with Bacon, ſpit it firſt, and roaſt it : Serve it up

with good Gravy.

To roaft Partridges.

LET themotto letthem have
ET them be nicely roafted but not too much, drudge them

with a little Flour and baſte them moderately, let them have

a fine Froth, let there be good Gravy-Sauce in the Dish and

Bread-Sauce in Bafons made thus : Take a Pint of Water, put in a

good thick Piece of Bread, fome whole Pepper, a Blade or two of

Mace, boil it five or fix Minutes till the Bread is foft, then take

out all the Spice and pour out all the Water, only just enough to

keep it moift, beat it with a Spoon foft, throw in a little Salt,

and a good Piece of freſh Butter, ftir it well together, fet it over

the Fire for a Minute or two, then put it into a Boat.

BOIL

To boil Partridges.

1

OIL them in a good deal of Water, let them boil quick, and

fifteen Minutes will be fufficient : For Sauce, take a Quarter

of a Pint of Cream, and a Piece of freſh Butter, as big as a large

Walnut, ftir it one way till it is melted and pour it into the Dith.

Or this Sauce : Take a Bunch of Sellery clean wafh'd, cut all

the White very fmall, wafh it again very clean, put it into a

Sauce-pan with a Blade of Mace, a little beaten Pepper, and a

very little Salt ; put to it a Pint of Water, let it boil till the Wa-

ter 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 Sauce : Take the Livers and bruife them fine, fome

Parfley chopped fine, melt a little nice fresh Butter, then add the

Livers and Parfley to it, fqueeze in a little Lemon, juft give it a

boil and pour over your Birds.

Or this Sauce: Take a Quarter of a Pint of Cream, the Yolk

of an Egg beat fine, a little Nutmeg grated, a little beaten Mace,

a Piece of Butter as big as a Nutmeg rolled in Flour, and one

Spoonful ofWhite Wine ; ftir all together one way, when fine and

thick pour it over the Birds; you may add a few Mulhrooms.

N
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Or this Sauce : Take a few Muſhrooms, fresh peel and wash

them clean, put them in a Sauce- pan with a little Salt, put them

over a very quick Fire, let them boil up, then put in a Quarter of

a Pint ofCream and a little Nutmeg, fhake them together with a

very little Piece of Butter rolled in Flour, give it two or three

fhakes over the Fire, three or four Minutes will do it; then pour

it over the Birds.

Or this Sauce : Boil Half a Pound of Rice very tender in Beef

Gravy, feafon with Pepper and Salt and pour over your Birds :

Thele Sauces do for boiled Fowls, a Quart of Gravy will be

enough, and let it boil till it is quite thick.

TAK

To dress Partridges à la Braiſe.

AKE two Brace, trufs the Legs into the Bodies, lard them,

feafon them with beaten Mace, Pepper and Salt, take a Stew-

pan, lay Slices of Bacon at the Bottom, then Slices of Beef, and

then Slices of Veal, all cut thin, a Piece of Carrot, an Onion clit

fmall, a Bundle of Sweet Herbs, and fome whole Pepper ; lay th
the

Partridges with the Breaft downwards ; lay fome thin Slices 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 ftew 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 it boil till there is about Half a Pint,

then ſtrain it off and skim off all the Fat ; in

e meantime, have

a Veal Sweetbread cut fmall, Truffles, Morels, Cocks Combs, and

Fowls Livers ftewed in a Pint of good Gravy Halfan Hour, fome

Artichoke Bottoms and Afparagus Tops, both blanch'd in warm

Water, and a few Mushrooms, then add the other Gravy to this,

and put in 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.

TAK

To make Partridges Pains.

AKE two roafted Partridges and the Fleth of a large Fowl,

a little parboiled Bacon, a little Marrow or Sweet Sewet

chopped very fine, a few Mufhrooms and Morels chopped fine,

Truffles and Artichoke Bottoms feafoned with beaten Mace, Pep-

per, a little Nutmeg, Salt, Sweet Herbs chopped fine, and the

Crumb of a two-penny Loaf foaked in hot Gravy, mix all well

rogether with the Yolks of two Eggs, make your Pains on Paper

of
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of a round Figure, and of the Thicknefs of an Egg, at a proper

Distance one from another, dip the Point of a Knife in the Yolk

of 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 Side Diſh, or they will ferve to

Garnifh the above Difh, which will be a very fine one for a Firft

Courſe.

Note, When you have cold Fowls in the Houfe this makes a

pretty Addition in an Entertainment.

To Roaft Pheaſants.

PICK and draw your Pheaſants , and finge them, lard one with

Bacon but not the other, fpitthem, roaft them fine, and pepper

them all over the Breaft ; when they are juft 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 Diſh and

Bread Sauce in Plates.

Or you may put Water-Creffes nicely picked and washed, and

juft fcalded, with Gravy in the Difh, and lay the Creffes under

the Pheaſants.

Or you may make Sellery Sauce, ftewed tender, ftrained and

mixed with Cream, and poured into the Diſh.

If you have but one Pheafant, take a large fine Fowl about the

bignefs of the Pheaſant, pick it nicely with the Head on, draw it

and trufs it with the Head turned as you do a Pheaſant's, lard the

Fowl all over the Breast 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

muft not be too brisk. A Frenchman would order Fifh Sauce to

them, but then you quite fpoil your Phealants.

A fewed Pheaſant.

TAKE your Pheafant and ſtew it in Veal Gravy, take Arti-

choke Bottoms parboiled, fome Chefnuts roafted and blanch-

ed; when your Pheafant is enough (but it must few till there is

just enough for Sauce) then skim it, put in the Chefnuts and Arti

choke Bottoms, a little beaten Mace, Pepper and Salt, juft enough

to ſeaſon it, and a Glafs ofWhite Wine, and if you don't think it

thick enough, thicken it with a little Piece of Butter rolled in

Flour, and fqueeze in a little Lemon ; pour the Sauce over the

Pheafant, and have fome Force - Meat Balls, fry'd and put into the

Dith

Notes
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Note, A good Fowl will do full as well, truffed with the Head

on like a Pheafant ; you may fry Saufages inftead of Force- Meat

Balls.

LA

To drefs a Pheafant à la Braife.

Ou
r

AY a Layer of Beef all over your Pan, then a Layer of Veal,

a little Piece of Bacon, a Piece of Carrot, an Onion ftuck

with fix Cloves, a Blade or two of Mace, a Spoonful of Pepper,

Black and White, and a Bundle of Sweet Herbs ; then lay in the

Pheafant, lay a Layer of Veal, and then a Layer of Beef to cover

it, fet it over the Fire five or fix Minutes , then pour in two Quarts

ofboiling Water; cover it clofe and let it ftew very foftly an

and Half, then take up your Pheafant and keep it hot, and let the

Gravy boil till there is about a Pint, then ftrain it off, and put it

in again, and put in a Veal Sweetbread, firft being ftewed with

the Pheafant, then put in fome Truffles and Morels, fome Livers

of Fowls, Artichoke Bottoms, Afparagus Tops, if you have them,

let all thefe fiminer in the Gravy about five or fix Minutes, then

add two Spoonfuls of Catchup, two of Red Wine, and a little

Piece of Butter rolled in Flour, thake all together, put in your

Pheaſant, let them ftew all together with a few Mufhrooms about

five or fix Minutes more, then take up the Pheafant and pour your

Ragoo all over with a few Force - Meat Balls. Garnish with Le-

mon; you may lard it if you chufe it.

To boil a Pheafant.

+

TAKEa fine Pheaſant, boil it in a good deal of Water, keep

your Water boiling, Half an Hour will do a fmall one, and

three Quarters of an Hour a large one ; let your Sauce be Sellery

ftewed and thicken'd with Cream, and a little Piece of Butter

rolled in Flour , take up the Pheafant, and pour the Sauce all

over. Garnish with Lemon. Obferve to itew your Sellery fo,

that the Liquor will be all wafted away before you put your

Cream in, if it wants Salt put in fome to your Palate.

Taroaft Snipes or Woodcocks.
14

SPIT
PIT them on a fmall Bird Spit , flour them and bafte them:

with a Piece of Butter, then have ready a Slice of Bread

toafted Brown, lay it in a Difh, and fet it under the Snipes, for

the Trail to drop on to know when they are enough ; take them :

up and lay them on the Toaft, have ready, for two Snipes, a

good Beef Gravy hot, pour it into the

a Quarter of apr

Dish,

$
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Difh; and fet it over a Chaffing- difh two or three Minutes. Gar-.

nish with Lemon, and fend them hot to Table.

Snipes in a Surtout, or Woodcocks.

TAKE Force- Meat, made with Veal, as much Beef Sewet

chopped and beat in a Mortar, with an equal Quantity of

Crumbs of Bread ; mix in a little beaten Mace, Pepper and Salt,

fome Parfley, and a little Sweet Herbs, mix it with the Yolk of

an Egg, lay fome of this Meat round the Difh, then lay in the

Snipes, being first drawn and Half roafted : Take Care of the

Trail, chop it and throw it all over the Dish.

Take fome good Gravy, according to the Bignefs of your Sur-

tout, fome Truffles and Morels, a few Mufhrooms, a Sweetbread

cut into Pieces, and Artichoke Bottoms cut fmall, let all ſtew to-

gether, shake them, and take the Yolk of two or three Eggs,

according as you want them, beat them upwith a Spoonful or two

of White Wine, ftir all together one Way, when it is thick take

it off, let it cool, and pour it into the Surtout : Have the Yolks of

a few hard Eggs put in here and there, feafon with beaten Mace,

Pepper, and Salt 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. Half an Hour does it, and fend it hot to Table.

JL

To Boil Snipes or Woodcocks.

OIL them in good strong Broth, or Beef Gravy, made thus

Take a Pound of Beef, cut it into little Pieces, put it into

two Quarts of Water, an Onion, a Bundle of Sweet Herbs, a .

Blade or two of Mace, fix Cloves, and fome Whole Pepper ;

cover it clofe, let it boil till about Half is wafted, then ftrain it.

off, put the Gravy into a Sauce- pan with Salt enough to feafon it,

take the Snipes and gut them clean (but take Care of the Guts) .

put them into the Gravy and let them boil, cover them clofe, and

ten Minutes will boil them, if they keep boiling. In the mean

Time, chop the Guts and Liver fmall, take a little of the Gravy

the Snipes are boiling in, and ſtew the Guts in with a Blade of

Mace. Take fome Crumbs of Bread, and have them readyfryd

in a little Fresh Butter crifp, of a fine light Brown. You muſt

take about as much Bread as the infide of a ftale Roll, and rub

them fmall into a clean Cloth, when they are done let thein ftand

ready in a Plate before the Fire.
no roadt vat has qu

When your Snipes are ready take about Half,a Pint of the D-

quor they are boiled in, and add to the Guts, two Spoonfuls of

A

Red
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Red Wine, and a Piece of Butter, about as big as a Walnut, rol-

led in a little Flour, fet them on the Fire, fhake your Sauce-pan

often (but don't ftir it with a Spoon) till the Butter is all melted,

then put in the Crumbs, give your Sauce pan a fhake, take up

your Birds, lay them in the Difh, and pour this Sauce over them.

Garnifh with Lemon.

41

To dress Ortolans.

SPIT them fideways, with a Bay Leaf between, baste them

with Butter, and have fry'd Crumbs of Bread round the Dish.

Drefs Quails the fame Way.

TH "

To dress Ruffs and Reifs.

HEY are Lincolnshire Birds, and you may fatten them as

you do Chickens, with White Bread, Milk, and Sugar ;

they feed faft and will die in their Fat if not killed in Time ;

trufs them crofs legg'd as you do a Snipe, fpit them the fameWay,

but you muft gut them, and you muft have good Gravy in the

Difh thicken'd with Butter and a Toaft under them ; ferve them

up quick.

SPIT

To dreſs Larks.

PIT them on a little Bird-Spit, roaft them, and when enough

have a good many Crumbs of Bread fry'd and throw all over

them, and lay them thick round the Dish.

Or they make a very pretty Ragoo with Fowls Livers ; firft

fry the Larks and Livers very nicely, then put them into fome

good Gravy to ftew, juft enough for Sauce, with a little Red

Wine. Garnish with Lemon.

TO

To dress Plovers.

O two Plovers take two Artichoke Bottoms boiled, fome

Chefnuts roaſted and blanched, fome Skirrets boiled, cut all

very fmall, mix it with fome Marrow or Beef Sewet, the Yolks

of two hard Eggs, chop all together, feafon with Pepper, Salt,

Nutmeg and a little Sweet Herbs, fill the Body ofthe Plover, lay

them in a Sauce pan, put to them a Pint of Gravy, a Glaſs of

WhiteWine, a Blade or two of Mace, fome roafted Chefnuts

blanched, and Artichoke Bottoms cut into Quarters, two or three

Yolks of hard Eggs, and a little Juice of Lemon ; cover them

cloſe, and let them ftew very foftly an Hour. If you find the

Sauce
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Sauce is not thick enough, take a Piece of Butter rolled in Flour,

and put into the Sauce, fhake it round, and when it is thick take

up your Plover and pour the Sauce over them. Garnish with

roafted Chefnuts.

Ducks are very good done this Way.

Or you may roaft your Plover as you do any other Fowl, and

have Gravy Sauce in the Difh.

Or boil them with good Sellery Sauce, either White or Brown,

juſt as you like.

The fame Way you may drefs Wigeons.

To drefs Larks Pear Fashion.

You
OU muft trufs the Larks cloſe, and cut off the Legs, feafon

them with Salt, Pepper, Cloves and Mace, make a Force-

Meat thus : Take a Veal Sweetbread, as much Beef Sewet, a few

Morels and Mushrooms, chop all fine together, foine Crumbs of

Bread, and a few Sweet Herbs, a little Lemon-peel cut ſmall, mix

all together with the Yolk of an 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 Sauce, or they make a good Garnifh to a very fine

Difh.

You may uſe Veal if you have not a Sweetbread.

To dress a Hare.

"

AS to roafting of a Hare I have given full Directions in the

Beginning of the Book.

A jugged Hare.

CUT it in little Pieces, lard them here and there with little

Slips of Bacon, feafon them with a very little Pepper and

Salt, put them into an earthen Jug, with a Blade or two of Mace,

an Onion ftuck with Cloves, and a Bundle of Sweet Herbs ; cover

the Jugg or Jar you do it in, fo clofe that nothing can get in,

then fet it in a Pot of boiling Water, keep the Water boiling,

and three Hours will do it : Then turn it out into the Difh, and

take out the Onion and Sweet Herbs, and fend it to Table hot.

tc

To Stew a Hare.

CUT it to Pieces, put it into a Stew pan, with a Blade or

two of Mace, fome Whole Pepper, Black and White, ant

Onion ſtuck with Cloves, an Anchovy, a Bundle of Sweet Herbs,

and



98 The Art of Coo
ker

y
,

and a Nutmeg cut to Pieces, and cover it with Water ; cover the

Stew-pan clofe, let it ſtew till the Hare is tender, but not too much

done, then take it up, and with a Fork take out your Hare into a

clean Pan, ftrain the Sauce all through a coarfe Sieve , empty all

out ofthe Pan, put in the Hare again with the Sauce, 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, ftew all together

(with a few fresh Mushrooms, or pickled ones if you have any)

till it is thick and fmooth, then difh it up and fend it to Table.

You may cut a Hare in two, and ſtew the Fore- Quarters thus, and

roaft the Hind Quarters with a Pudding in the Be ly.

A Hare Civet.

BONE the Hare and take out all the Sinews, then cut

one Half in thin Slices, and the cher Half in Pieces

an Inch thick, flour them and fry them in a little Fresh

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 Muftard and a little Elder Vinegar ; cover

it clofe and let it do foftly till it is as thick as Cream , then difh

it up with the Head in the Middle.

I

Portugueſe Rabbits.

HAVE in the Beginning of my Book given Directions for

boiled and roaſted. 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 fo truffed with two Skewers ; lard them and roaſt them

with what Sauce you pleafe. 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 skewer'd back and come to Table

on, with Liver, Butter and Parfley, as you have for Rabbits, and

they look very pretty boiled and truffed in this Manner and fmo-

thered with Onions ; or if they are to be boiled for Chickens,

cut off the Head and cover them with White Sellery Sauce, or

Rice Sauce toffed up with Cream.

ROAS
T

Rabbits Surprise.

OAST two Half grown Rabbits, cut off the Heads cloſe to

the Shoulders and the first Joints, then take out all the lean

Meat from the Back Bones, cut it fmall, and tofs it up with fix

or leven Spoonfuls of Cream or Milk, and a Piece of Butter as

"
big
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big as a Walnut rolled in Flour, a little Nutmeg and a little

Salt , fhake 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 ofSewer, as much Crumbs of Bread, two Anchovies, a

little Piece ofLemon-peel cut fine, a little Sprig of Thymne, al

a Nutmeg grated ; let the Veal and Sewet be chopped very fine,

and beat in a Mortar, then mix it all together with the Yolks of

two raw Eggs, place it all round the Rabbits, leaving a long

Trough in the Back Bone open, that you think will hold the

Meat you cut out with the Sauce, pour it in and cover it with the

Force-Meat, finooth it all over with your Hand as well as you

can with a raw Egg, fquare at both Ends, throw on a little

grated Bread, and butter a Mazarine, 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 Sauce be Gravy thickened

with Butter and the Juice of a Lemon, lay them into the Dish

and pour in the Sauce. Garnish with Orange cut into Quartets,

and ferve it for a Firft Courfe.

To Boil Rabbits.

TRUSS them for boiling, boil them quick and white : For

Sauce take the Livers, boil and fhred them, and fome Par-

fley fhred fine, and pickled Aftertion Buds chopped fine, or

Capers; mix theſe with Half a Pint of good Gravy, a Glats of

White Wine, a little beaten Mace and Nutmeg, a little Pepper

and Salt 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 Sauce over them. Garnish 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 pleafe, thake 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 Glafs of White Wine, a

Little Pepper and Salt if wanted, a Bunch of Sweet Herbs, and

a Piece of Butter as big as a Walnut rolled in Flour , cover them

clofe and let them ftew Half an Hour, then dilh them up and

pour the Sauce over them. Garnish with Seville Orange cut into

thin Slices and notched , the Peel that is cut out lay prettily be-

tween the Slices.

O Mutton
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TAK

Mutton Kebob'd.

AKE a Loin of Mutton and joint it between every Bone,

feafon it with Pepper and Salt moderately, grate a ſmall

Nutmeg all over, dip them in the Yolks of three Eggs, and

have ready Crumbs of Bread and Sweet Herbs, dip them in and

clap them together in the fame Shape again, and put it on a ſmall

Spit, roaft them before a quick Fire, fet a Difh under and bafte

it with a little Piece of Butter, and then keep bafting with what

comes from it, and throw fome Crumbs of Bread all over them as

it is a roafting ; when it is enough take it up, and lay it in the

Difh, and have ready Half a Pint of good Gravy, and what

comes from it, take two Spoonfuls of Catchup, and mix a Tea

Spoonful of Flour with it and put to the Gravy, stir it together

and give it a boil and pour over the Mutton.

Note, You must obferve to take off all the Fat of the Infide,

and the Skin of the Top of the 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, call'd, The bafty Difb.

TA
AKE a large Pewter or Silver Difh, made like a deep Soop

Difh, with an Edge about an Inch deep on the Infide, on

which the Lid fixes (with a Handle at Top) fo faft that you may

lift it up full, by that Handle without falling. This Dish is

called a Necromancer. Take a Neck of Mutton about fix Pounds,

take off the Skin, cut it into Chops, not too thick, flice a French

Roll thin, peel and flice a very large Onion, pare and ſlice three

or four Turnips, lay a Row of Mutton in the Difh, on that a

Row of Meat, then a Row ofTurnips, and then Onions, a little

Salt, then the Meat, and fo on ; put in a little Bundle of Sweet

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 by the Rim, have ready three Sheets of

Brown Paper, tare each Sheet into five Pieces, and draw them

through your Hand, light one Piece and hold it under the Bor-

tom of the Difh, moving the 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 Dish.

Nore, This Difh was first contrived by Mr. Rich, and is much

admired by the Nobility.

To
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To dress a Loin of Pork with Onions.

AKE 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 inthe 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 Sauce-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, fhake in a very little Flour, a Spoonful

ofVinegar, and three Tea Spoonfuls of Muftard, fhake all well

together, and ftir in the Muftard, fet it over the Fire for four or

five Minutes, laythe Pork in a Difh, and the Onions in a Baſon.

This is an admirable Diſh to thoſe who love Onions.

To make a Currey the India Way.

TAKE two Fowls or Rabbits, cut them into fmall Pieces,

and three or four fmall Onions, peeled and cut very ſmall,

thirty Pepper Corns, and a large Spoonful of Rice, brown fome

Coriander Seeds over the Fire in a clean Shovel, and beat them .

to Powder, take a Tea Spoonful of Salt, and mix all well together

with the Meat, put all together into a Sauce-pan or Stew-pan,

with a Pint of Water, let it ftew foftly till the Meat is enough,

then put in in a Piece of Frefh Butter, about as big as a large

Walnut, shake it well together, and when it is fmooth and of a.

fine Thickneſs difh it up, and fend it to Table. If the Sauce be

too thick, add a little more Water before it is done, and more

Salt if it wants it. You are to obferve the Sauce muſt be pretty

thick.

To make a Pellow the India Way.

TAKE a Piece of pickled Pork and better than Half boil it in

a Gallon of Water, then take it out and pick out all the

Bones, put in two Fowls, and Half a Pound of Rice, a Tea

Spoonful of White Pepper, and a Tea Spoonful of Cloves, when

beat fine, twelve very fmall Onions, when you think the Fowls

Half boiled put in the Pork and let it do foftly over a flow Fire

till enough, then lay the Fowls in a Difh, and the Pork on each

Side the Rice. If you find it too thin drain it dry, lay it in a Difh

and garnish it with hard Eggs. You must be fure to take great

Care the Rice don't burn to the Pot.

Another-
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TAK

Another Way to make a Pellow.

AKE a Leg of Veal, about twelve or fourteen Pounds Weight,

an old Cock skinned, 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 clofe, and when it boils let it do very foftly,

till the Meat is good for nothing and above two Thirds is wafted,

then ftrain it, the next Day put this Soop into a Sauce-pan, with

a Pound of Rice, fet it over a very flow Fire, take great Care it

don't burn, when the Rice is very thick and dry turn it into a

Dish. Garnish with hard Eggs cut in two, and have roaſted

Fowls in another Difh.

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.

TAK

To make Effence of Ham

&

AKE off the Fat of a Ham, and cut the Lean in Slices ;

beat them well and laythem in the Bottom of a Stew-pan,

with Slices of Carrots, Parfnips, and Onions ; cover your Pan,

and fet it over a gentle Fire : Let them ftew till they begin to

ftick, then fprinkle on a little Flour, and turn them ; then moi-

ften with Broth and Veal Gravy. Seafon them with three or

four Muſhrooms, as many Truffles, a Whole Leak, fome Par-

fley, and Half a Dozen Cloves , or inftead of a Leek, a Clove of

Garlick, put in fome Crufts of Bread, and let them fimmer over

the Fire for a Quarter of an Hour, ftrain it and fet it away for

Ufe. Any Pork or Ham does for this, that is well made.

Rules to be obferved in all Made - Difbes.

FIRST, that the Stew-pans, or Sauce-pans and Covers, be

very clean, free from Sand, and well tinned ; and that all

the White Sauces have a little Tartnefs, and be very fmooth, and

of a fine Thicknefs, and all the Time any White Sauce is over

the Fire keep ftirring it one Way.

And as to Brown Sance take great Care no Fat fwims at the

Top, but that it be all fmooth alike, and about as thick as good

Cream, and not to tafte of one Thing more than another ; as to

Pepper and Salt, feafon to your Palate, but don't put too much

of either, for that will take away the fine Flavour of every

Thing As to moft Made-Dishes, you mayput in what you think

proper to inlarge it, or make it good ; as Muſhrooms, pickled,

dry'd,
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dry'd, fresh, or powder'd ; Truffles, Morels, Cocks Combs

ftewed, Ox Palates cut in little Bits, Artichoke Bottoms, either

pickled, freth boiled, or dry'd ones foftened in warm Water each

cut in four Pieces, Afparagus Tops, the Yolks of hard Eggs,

Force-Meat Balls, &c. The beft Things to give Sauce a Tart-

nefs are Muſhroom Pickle, WhiteWalnut Pickle, or LemonJuice.

CHA P. III.

Read this CHAPTER, and you will find how

expenſive a French Cook's Sauce is .

The French Way of Dreffing Partridges.

WHEN they are newly picked and drawn, finge them : Yon
muft mince their Livers with a Bit of Butter, fome fcraped

Bacon, green Truffles, if you have any, Parfley, Chimbol, Salt,

Pepper, Sweet Herbs, and Alipice. The Whole being minced to-

gether, put it in the Infide of your Partridges, then stop both

Ends of them, after which give them a fry in the Stew-pan ;

that being done, fpit them, and wrap them up in Slices of Bacon

and Paper ; then take a Stew- pan, and having put in an Onion

cut into Slices, a Carrot cut into little Bits, with a little Oil,

give them a few toffes over the Fire ; then moisten them with

Gravy, Cullis, and a little Effence of Ham. Put therein Half a

Lemon cut into Slices, four Cloves of Garlick, a little Sweet

Bafil, Thyme, a Bay-Leaf, a little Parfley, Chimbol, a couple

of Glaffes of White Wine, and four of the Carcaffes of the Par-

tridges ; let then be pounded, and put them in this Sauce,

When the Fat of your Cullis is taken away, be careful to make it

relifhing ; and after your pounded Livers are put into your Cul-

lis, you muft ftrain them through a Sieve. Your Partridges being

done, take them off, as alfo take off the Bacon and Pepper, and

lay them in your Difh with your Sauce over them.

This Difh I do 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 fine

Penny. But fuch Receipts as this, is what you have in moft

Books ofCookery yet printed.

To make Effence of Ham.

AKE the Fat off a Weftphalia Ham, cut the Lean in Slices,

beat them well and lay them in the Bottom of a Stew pan,

with Slices of Carrots, Parinips, and Onions : Cover your Pan,

and

>
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and fet it over a gentle Fire ; let them ftew till they begin to

ftick, 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, Parfley, and Half a

Dozen Cloves ; or inftead of the Leek, you may put a Clove of

Garlick. 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. 1

A Cullis for all Sorts of Ragoo.

HAVING cut three Pounds of lean Veal, and Half a Pound of

Ham, into Slices, lay it into the Bottom of a Stew-pan, put

in Carrots and Parinips, and an Onion fliced; cover it, and fet it

a ftewing over a Stove : When it has a good Colour, and begins

to ftick, put to it a little melted Bacon, and fhake in a little

Flour, keeping it moving a little while till the Flour is fried ;

then moisten it with Gravy, and Broth, of each a like Quantity,

then put in fome Parfley and Bafil, a whole Leek, a Bay-leaf,

fome Muſhrooms, and Truffles minced finall, three or four Cloves,

and the Cruft of two, French Rolls : Let all this fimmer together

for three Quarters of an Hour ; then take out your Slices of Veal ;

ftrain it, and keep it for all Sorts of Ragoos. Now compute the

Expence, and fee if this Difh cannot be dreffed full as well with-

out this Expence.

A Cullis for all Sorts of Butcher's Meat.

YOUmust take Meat according to your Company. If ten or

twelve, you can't take less than a Leg of Veal, and a Ham,

with all the Fat, and Skin, and Outfide cut off : Cut the Leg of

Veal in Pieces, about the Bignefs of your Fift, place them in your.

Stew-pan, and then the Slices of Ham, a Couple of Carrots, an

Onion cut in two, cover it clofe, let it ſtew foftly at firſt, and as

it begins to be brown, take off the Cover, and turn it to colour it

on all Sides the fame ; but take care not to burn the Meat. When

it has a pretty brown Colour, moiften your Cullis with Broth

made of Beef, or other Meat; feafon your Cullis with a little ſweet

Bafil, fome Cloves with fome Garlick ; pare a Lemon, cut it into

Slices, and put it into your Cullis, with fome Mufhrooms. Put

into a Stew-pan a good Lump of Butter, and fet it over a flow

Fire; put into it two or three Handfuls of Flour, ftir it with a

wooden Ladle, and let it take a Colour ; if your 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, keep-

.

ing
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ing your Cullis ftirring with a wooden Ladle ; then let your Cul-

lis ftew foftly, and skim off the Fat ; put in a Couple of Glaffes

of Champaign, or other White Wine ; but take care to keep your

Cullis very thin, fo that you may take the Fat well off, and clari-

fy it. To clarify it, you must put it on a Stove that draws well,

and cover it clote, and let it boil without uncovering, till it boils

over ; then uncover it , and take off the Fat that is round the Stew-

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 Strainer.a filk Strainer. This Cullis is for all Sorts of Ragoo,

Fowls, Pies, and Terrines.

Cullis the Italian Way.

PUT into a Stew-pan Half a Ladleful of Cullis, as much Effence

of Ham, Half a Ladleful of Gravy, as much of Broth, three or

four Onions cut into Slices, four or five Cloves of Garlick, a little

beaten Coriander-feed, with a Lemon pared, and cut into Slices,

a little fweet Bafil, Mufhrooms, and good Oil ; put all over the

Fire, let it ftew a good Quarter of an Hour, take the Fat well off,

let it be of a good Tafte, and you may uſe it with all Sorts of

Meat and Fifh, particularly with glazed Fifh. This Sauce will

do for a Couple of Chickens, fix Pigeons, Quails, or Ducklings,

and all Sorts of Tame and Wild Fowl. Now this Italian or

French Sauce, is faucy.

γο
υ

Cullis of Crawfiſh.

OU muft get the middling Sort of Crawfish, put them over

the Fire, feafoned with Salt, Pepper, and Onion cut in Slices :

Being done, take them out, pick them, and keep the Tails after

they are fealed, pound the reft together in a Mortar ; the more

they are pounded, the finer your Cullis will be. Take a Bit of

Veal, the Bignefs of your Fift, with a fmall Bit ofHam, an Onion

cut into four, put it in to fweat gently; if it fticks but a very little

to the Pan, powder it a little. Moiften it with Broth, put in it

fome Cloves, fweet Bafil in Branches, fome Mufhroonis, with

Lemon pared and cut in Slices. Being done, skim 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

put in your Crawfish, and ftrain it off. Being ftrained, keep it for

a First Courfe of Crawfiſh.

AWhite
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A White Cullis.

AKE a Piece of Veal, cut it into fmall Bits, with fome thin

Slices of Ham, and two Onions cut into four Pieces; moiſten

It with Broth, feafoned with Muſhrooms, a Bunch of Parfley,

green Onions, three Cloves, and fo let it ftew. Being ftewed,

take out all your Meat and Roots with a Skimmer, put in a few

Crumbs of Bread, and let it ftew foftly : Take the White of a

Fowl, or of a Couple of Chickens, and pound it in a Mortar. Be-

ing 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 muft pound two Dozen of Sweet Almonds blanched, and put

into your Cullis; then boil a Glafs full of Milk, and put it in

your Cullis : Let it be of a good Tafte, and ſtrain it off ; then put

it in a ſmall Kettle, and keep it warm. You may uſe it for white

Loaves, white Cruft of Bread, and Bifquets.

Sauce for a Brace of Partridges, Pheafants, or any

Thing you pleaſe.

Ro

OAST a Partridge, pound it well in a Mortar, with the

Pinions of four Turkeys, with a Quart of ftrong Gravy, and

the Livers ofthe Partridges, and fome Truffles; let it fimmer till

it be pretty thick ; let it ftand in a Difh for a while ; then put a

Couple of Glaffes of Burgundy into a Stew-pan, with two or three

Slices of Onions, a Clove or two of Garlick, and the above Sauce :

Let it fimmer a few Minutes ; then prefs it through a Hair-bag

into a Stew-pan ; add the Effence of a Ham; let it all boil for

fome-time ; feafon it with good Spices and Pepper; lay your Par-

tridge, Sc. in the Difh, and pour your Sauce in.

They will ufe as many fine Ingredients to flew a Pigeon, or

Fowl, as will make a very fine Dilh, which is equal with boiling

a Leg ofMutton in Champaign.

It would be needlefs to name any more ; though they have much

more expenfive Sauce than this. However, I think here is enough

to fhew the Folly ofthefe fine French Cooks. In their own Coun-

try, they will make a grand Entertainment with the Expence of

one of thefe Dishes ; but here they want the little petty Profit ;

and by this Sort of legerdemain Sum, fine Eftates are juggled into

France.

- CHAP.
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CHA P. IV.

To make a Number of pretty little Dishes, fit for

a Supper, or Side-Difh, and little Corner- Difbes

for a great Table ; and the rest you have in

the CHAPTER for Lent.

Hog's Ears Forced.

TAK
CAKE four Hog's Ears and half boil them, or take them

fouled ; make a Force- Meat thus : Take Half a Pound of Beef

Sewet, as much Crumbs of Bread, an Anchovy, fome Sage, toil

and chop very fine a little Parfley, mix all together with the Yolk

of an Egg, a little Pepper, fit your Ears very carefullycarefully to make a

Place for your Stuffing, fill them, flour them, and frythem in freſh

Butter, till they are of a fine light Brown; then pour out all the

Fat clean, and put to them half a Pint of Gravy, a Glafs of White

Wine, three Tea Spoonfuls of Muftard , a Piece of Butter, as big

as a Nutmeg rolled in Flour, a little Pepper, afmall Onion whole ;

cover them clofe, and let them ftew foftly half an Hour, thaking

your Pan now and then. When they are enough, lay them in

your Diſh, and pour your Sauce over them ; but first take out the

Onion. This makes a very pretty Difh ; but if you would make

a fine large Difh, take the Feet, and cut all the Meat in mall

thin Pieces, and ftew with the Ears. Seafon with Salt to your

Palate.

PAR

To Force Cock's Combs.

ARBOIL your Cocks Combs, then open them with a Point

of a Knife at the Grate-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 Salt, Pepper, and grated

Nutmeg, and mix it up with an Egg ; fill the Combs, and ftew

them in a little ftrong Gravy foftly for Half an Hour ; then flice

in fome fresh Mufhrooms, and a few pickled ones ; then beat up

the Yolk ofan Egg in a little Gravy ftirring it ; feafon with Salt.

When they are enough, difh them up in little Dishes or Plates."

L

To Preferve Cock's Combs.

ET them be well cleaned, then put them into a Pot with fome

melted Bacon, and boil them a little. About half an Hour

after, add a little Bay Salt, fome Pepper a little Vinegar, a Lemon

fliced, and an Onion ftuck with Cloves. When the Bacon begins

P ro
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to stick to the Pot, take them up, put them into the Pan you

would keep them in, lay a clean linnen Cloth over them, and pour

melted Butter clarified over them, to keep them clofe from the

Air. Thefe make a pretty Plate at a Supper.

To Preferve or Pickle Pig's Feet and Ears.

TAKE
TheFeyounFeet Farsy

AKE your Feet and Ears fingle, and wafh them well, fplit

the Feet in two, put a Bay-Leaf between every Foot ; put in

almoſt as much Water as will cover them. When they are well

fteemed, add to them Cloves, Mace, whole Pepper and Ginger,

Coriander-feed, and Salt, according to your Difcretion; put to

them a Bottle or two of Rhenish Wine, according to the Quantity

you do, half a Score Bay-leaves, and a Bunch of Sweet Herbs :

Let them boil foftly, till they are very tender ; then take them

out of the Liquor, lay them in an earthen Pot, then ſtrain the

Liquor over them; when they are cold, cover them down clofe,

and keepthem for Ufe.

You thould let them ftand to be cold; skim off all the Fat, and

then put inthe Wine and Spice.

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 heat the Ears, and take the Feet clean out of

the Jelly, and roll it in Yolk of Egg, or melted Butter, and then

in Crumbs of Bread, and broil them; or frythem in freſh Butter;

lay the Ears in the Middle, and the Feet round, and pour the

Sauce over; or you may cut the Ears in long Slips, which is bet-

ter: And ifyou chufe it, make a good brown Gravy to mix with

them, a Glafs of White Wine and fome Muftard, thickened with

a Piece of Butter rolled in Flour.

To Pickle Ox Palates.

TAKE your Palates and wash them well with Salt and Water,

and put them in a Pipkin with Water and fome Salt; and

when they are ready to boil, skim them well, and put to them

Pepper, Cloves, and Mace, as much as will give them a quick

Tafte. 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 of White Wine and Vinegar,

an equal Quantity; boil the Pickle, and put in the Spices 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 frefh Spice ; pour the Pickle over them, cover them

clofe, and keep them for Ule.

Of
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1

1

1

Of thefe you may at any time make a pretty little Difh, either

with brown Sauce or white, or Butter and Muftard, and a Spoon-"

ful of White Wine, or they are ready to put in Made-Diſhes.

To Stew Cucumbers.

PARE twelve Cucumbers, and flice them as thick as a Crown-

piece, and put them to drain, and then lay them in a coarſe

Cloth till they are dry, flour them, and fry them brown in But-

ter; pour out the Fat, then put to them fome Gravy, a little Cla-

ret, fome Pepper, Cloves, and Mace, and let them ftew a little ;

then roll a Bit of Butter in Flour, and tofs them up feafoned with

Salt : You may add a very little Muſhroom-pickle.

To Ragoo Cucumbers.

TAKEtwo Cucumbers, two Onions , flice them , and fry them

in a little Butter ; then drain them in a Sieve, put them into

a Sauce pan, add fix Spoonfuls of Gravy, two of White Wine, a

Blade ofMace; let them ftew for five or fix Minutes ; then take a

Piece of Butter as big as a Wallnut rolled in Flour; thake them

together, and when it is thick, difh them up.

101 To make Jumballs.

1

TAKE a Pound of fine Flour, and a Pound of fine Powder

fugar, 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, and a Pound of blanched Almonds well beat.

Kneed them all together thoroughly, with a little Rofe-water, and

cut out your Jumball in what Figures you fancy ; and either bake

them in a gentle Oven, orfry them in freſh Butter, and they make

a pretty Side or Corner Difh. You may melt a little Butter with

a Spoonful of Sack, and throw fine Sugar all over the Dish : If

you make them in pretty Figures, they make a fine little Difh.

To make a Ragoo of Onions.

TAKE a Pint of little young Onions, reel them, and take four

large ones, peel them, and cut them very fmall; put a Quar

ter of a Pound of good Butter into a Stew-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 thake in a little Flour,

and fhake them round till they are thick; throw in a little Salt,

and a little beaten Pepper, and a Quarter of a Pint of good Gravy,

and a Tea Spoonful of Muftard. Stir all together, and when it s

.

well
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well tafted, and of a good Thicknefs, pour it into your Diſh, and

garnish it with fry'd Crumbs of Bread or Rafpings. They make

a pretty little Dish, and are very good. You may ftrew fine Rafp-

ings in the room of Flour, if you pleaſe.

OP

A Ragoo of Oyfters.

PEN 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 Par-

fley chopped fine ; beat all together with a little Flour, have ready

Home Butter or Dripping in a Stew-pan, when it boils, dip in your

Oysters, one by one, into the Batter, and frythem of a fine brown ;

then with an Egg-flice take them out, and lay them in a Difh

before the Fire. Pour the Fat out of the Pan, and fhake a little

Flour over the Bottom ofthe Pan; then rub a little Piece of But-

rer, as big as a fimall Walnut, all over with your Knife, whilft it

is over the Fire ; then pour in three Spoonfuls of the Oyſter - liquor

ftrained, one Spoonful of White Wine, and a Quarter of à Pint

of Gravy; grate a little Nutmeg, ftir all together, throw in the

Oyfters, give the Pan a tofs round, and when the Sauce is of a

good Thickness, pour all into the Difh, and garnish with Ralp-

ings.

A Ragoo of Afparagus.

ba

:

SCRAPE a hundred very clean, and throw it into cold

Water. When you fcraped all , cut as far as is good and

green, about an Inch long, and take two Heads of Endive clean

wafhed and picked, cut it very fmall, a young Lettuce clean wafh-

ed, and cut fmall, a large Onion peeled, and cut fmall , put

Quarter of a Pound of Butter into a Stew-pan, when it is melted,

throw in the above Things : Tofs them about, and fry them ten

Minutes ; then feafon them with a little Pepper and Salt, fhake in

a little Flour, tofs them about, then pour in Half a Pint of Gravy.

Let them ftew, till the Sauce is very thick and good ; then pour

all into your Difh. Save a few of the little Tops of the Graſs to

garnifh the Difh.

A Ragoo of Livers.

TAKE as many Livers as you would have for your Difh. A

Turkey Liver, and fix Fowl Livers, will make a pretty

Dish. Pick the Galls fromthem, and throw them into cold Wa-

ter;
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ter ; take the fix Livers, put them into a Sauce- pan with a Quarter

of a Pint of Gravy, a Spoonful of Mufhrooms, either pickled or

frefh, a Spoonful of Catchup, a little Bit of Butter, as big as a

Nutmeg, rolled in Flour, feafon'd with Pepper and Salt to your

Palate. Let them ftew foftly ten Minutes ; in the mean while

broil the Turkey's Liver nicely, lay it in the Middle, and the

ftewed Livers round . Pour the Sauce all over, and garnish with

Lemon.

your

To Ragoo Cauliflowers.

LAY a large Cauliflower in Water, then pick it to Pieces, as

if for pickling : Take a Quarter of a Pound of Butter, with

a Spoonful of Water, and melt it in a Stew-pan, then throw in

Cauliflowers, and ſhake them about often , till they are quite

tender ; then fhake in a little Flour, and tofs the Pan about. Sea-

fon them with a little Pepper and Salt, pour in Half a Pint of

good Gravy, let them ftew till the Sauce is thick, and pour it all

into a little Difh. Save a few little Bits of Cauliflowers, when

ftewed in the Butter, to garnifh with.

Stewed Peas and Lettuce.

TAKE a Quart of Green Peas, two nice Lettuces clean washed

and picked, cut them fmall acrofs, put all into a Sauce -pan

with a Quarter of a Pound of Butter, Pepper and Salt to yourPalate,

cover them clote, and let them ftew foftly, fhaking the Pan often.

Let them ftew ten Minutes, then fhake in a little Flour, tofs them

round, and pour in Half a Pint of good Gravy ; put in a little

Bundle of Sweet Herbs, and an Onion, with three Cloves, and a

Blade of Mace stuck in it. Cover it clofe, and let them ſtew a

Quarter of an Hour ; then take out the Onion and Sweet Herbs,

and turn it all into a Difh. If you find the Sauce not thick

enough, ſhake in a little more Flour, and let it fimmer, then takė

it up.

SCALD

Cod-Sounds broiled with Gravy.

CALD them in hot Water, and rub them with Salt well ;

blanch them, that is, take off all the black dirty Skin, then

fet them on in cold Water, and let them fimmer till they begin to

be tender : Take them out and flour them, and broil them on the

Gridiron. In the mean Time take a little good Gravy, a little

Muftard, a little Bit of Butter rolled in Flour, give it a boil,

feafon it with Pepper and Salt, lay the Sounds in your Diſh, and

pour the Sauce over them,

A Forced
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A Forced Cabbage.

TAKE a fine White-heart Cabbage, about as big as a Quarter

of a Peck, lay it in Water two or three Hours, then Half

boil it, fet it in a Cullendar to drain, then very carefully cut out

the Heart, but take great Care not to break off any of the outfide

Leaves, fill it with Force-Meat made thus : Take a Pound of

Veal, Half a Pound of Bacon, Fat and Lean together, cut them

fmall, and beat them fine in a Mortar, with four Eggs boiled

hard. Seafon with Pepper and Salt, a little beaten Mace, a very

little Lemon-peel cut fine, fome Parfley chopped fine, a very little

Thyme, and two Anchovies : When thefe are beat fine, take the

Crumb of a ftale Roll, and fome Mufhrooms, if you have them,

either pickled or fresh, the Heart of the Cabbage you cut out

chopped fine. Mix all together with the Yolk of an Egg, then

fill the hollow Part of the Cabbage, and tye it with a Packthread,

then lay fome Slices of Bacon in the Bottom of a Stew-panor

Sauce-pan, and on that a Pound of coarſe lean Beef, cut thin, put

in the Cabbage, cover it clofe, and let it ftew over a flow Fire,

till the Bacon begins to stick to the Pan, fhake in a little Flour,

then pour in a Quart of Broth, an Onion ftuck with Cloves, two

Blades of Mace, fome Whole Pepper, a little Bundle of Sweet

Herbs, cover it clofe, and let it ftew very foftly an Hour and a

Half, put in a Glafs of Red Wine, give it a boil, then take it

up, lay it in the Difh, and ftrain the Gravy and pour over,

untye it firft. This is a fine Side- Difh, and the next Day makes

a fine Hafh, with a Veal Steak nicely broiled, and laid on it.

Stewed Red Cabbage.

TAKEa red Cabbage, lay it in cold Water an Hour, then cut

it into thin Slices acrofs, and cut it into little Pieces. Put it

into a Stew-pan, with a Pound of Saufages, a Pint of Gravy, a

little Bit of Ham or lean Bacon, cover it clofe, and let it ftew

Half an Hour ; then take the Pan off the Fire, and skim off the

Fat, fhake in a little Flour, and fet it on again. Let it ftew two

or three Minutes, then lay the Saufages in your Difh, and pour

the reft all over. You
You may before you take it up, put in Half a

Spoonful of Vinegar...

Savoys Forced and Stewed.

TAKE two Savoys, fill one with Force-Meat , and the other

without. Stew them with Gravy, feafon them with Pepper

and Salt, and when they are near enough, take a Piece of Butter

as
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as big as a large Wallnut, rolled in Flour, and put in. Let them

ftew till they are enough, and the Sauce thick ; then lay them in

your Difh, and pour the Sauce over them. Thefe Things are

beft done on a Stove.

To Force Cucumbers.

TAKE three large Cucumbers, fcoop out the Pith, fill them

with fry'd Onions, feafoned with Pepper and Salt ; put on

the Piece you cut off again, few it with a coarfe Thread, and fry

them inthe Butter the Onions were fry'd in ; then pour out the But-

ter, and ſhake in a little Flour, pour in Half a Pint of Gravy,

fhake it round, and put in the Cucumbers, feafon it with a little

Pepper and Salt, let them ftew foftly till they are tender, then

lay them in a Plate, and pour the Gravy over them : Or you

may force them with any Sort of Force-Meat you fancy, and fry

them in Hog's Lard, and then ſtew them in Gravy and Red

Wine.

Fry'd Saufages.

AKE Half a Pound of Saufages, and fix Apples ; flice four

about as thick as a Crown, cut the other two in Quarters,

fry them with the Saufages of a fine light Brown, lay the Sau-

fages in the Middle of the Difh, and the Apples round. Garniſh

with the quarter'd Apples.

Stewed Cabbage and Saufages fry'd is a good Difh, then heat

cold Peas Pudding in the Pan, lay itin a Difh and the Saufages

round, heap the Pudding in the Middle, and lay the Saufages all

round thick, up Edge-ways, and one in the Middle at length.

CUT

Collop and Eggs.

UT either Bacon, pickled Beef, or hung Mutton into thin

Slices, broil them nicely, lay them in a Difh before the

Fire, have ready a Stew-pan of Water boiling, break as many

Eggs as you have Collops, break them one by ore in a Cup, and

pour them into the Stew-pan. When the White of the Eggs be-

gins to harden, and all look of a clear White, take them up one

by one in an Egg flice, and lay them onthe Collops.

To drefs Cold Fowl or Pigeon.

CUT them in four Quarters, beat up an Egg or two according

to what you drefs, grate a little Nutmeg in, a little Salt, fome

Parfley chopped, a few Crumbs of Bread, beat them well toge-

ther,
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ther, dip them in this Batter, and have ready fome Dripping 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, mixt

with a Spoonful of Catchup, lay the Fry in the Dith, and pour

the Sauce over. Garnish with Lemon ; a few Mushrooms, if

you have any. A Cold Rabbit eats well done thus.

To Mince Veal.

CUT your Veal as fine as poffible , but don't chop it. Grate

a little Nutmeg over it, fhred a little Lemon- peel very fine,

throw a very little Salt on it, drudge a little Flour over it. To

a large Plate of Veal, take four or five Spoonfuls 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 Sippets, lay it round the Plate, and pour

in the Veal. Juft before you pour it in, fqueeze in Half a Le-

mon, or Half a Spoonful of Vinegar. Garnish with Lemon.

You may put Gravy in the room of Water, if you love it ſtrong,

but it is better without.

To Fry Cold Veal.
-

CUT it in Pieces about as thick as Half a Crown, and as

long as you pleafe, dip them in the Yolk of an Egg, and

then in Crumbs of Bread, with a few Sweet Herbs, and fhred

Lemon-peel in it ; grate a little Nutmeg over them, and fry them

in Frefh Butter. The Butter muſt be hot, juft enough to fry

them in. In the mean Time make a little Gravy of the Bone of

the Veal. When the Meat is fry'd take it out with a Fork, and

lay it in a Difh before the Fire, then thake a little Flour into

the Pan, and ftir it round, then put in the Gravy, fqueeze in

a little Lemon, and pour it over the Veal. Garnish with Lemon.

CUT

To tofs up Cold Veal White.

UT the Veal into little thin Bits, put Milk enough to it for

Sauce, grate in a little Nutmeg, a very little Salt, a little

Piece of Butter rolled in Flour: To Half a Pint of Milk, the

Yolks of two Eggs well beat, a Spoonful of Muſhroom- Pickle,

ftir all together till it is thick, then pour it into your Diſh,

and garnish with Lemon.

Cold Fowl skinned, and done this Way, eats well; or the beſt

End of a cold Breaft of Veal : Firſt fry it , drain it from the Fat,

then pour this Sauce to it.

To
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To Hafb Cold Mutton.

CUTyour Mutton with a very fharp Knife in very little Bits,

as thin as poffible; then boil the Bones with an Onion, a lit-

tle Sweet Herbs, a Blade of Mace, a very little whole Pepper, a

little Salt, a Piece of Cruft toafted very Crifp ; let it boil till

there is juft enough for Sauce, ftrain it, and put it into a Sauce-

pan, with a Piece of Butter rolled in Flour; put in the Meat,

when it is very hot it is enough. Have ready fome thin Bread

toafted brown, cut three Cornerways, lay them round the Difh, and

pour inthe Hafh. As to Wallnut- pickle, and all Sorts of Pickles,

you muft put in according to your Fancy. Garnifh with Pickles.

Some love a fmall Onion peeled, and cut very fmall, and done in

the Hash.

To Hafb Mutton like Venifon.

CUT it very thin, as above; boil the Bones, as above ; ftrain

the Liquor, when there is juſt enough for your Hafh. To a

Quarter of a Pint of Gravy, put a large Spoonful of Red Wine, a

mall Onion peeled and chopped fine, a very little Lemon- peel

fhred fine, a Piece of Butter, as big as a fmall Walnut, rolled in

Flour; put it into a Sauce-pan with the Meat, fhake it all toge-

ther, and when it is thorough hot, pour it into your Difh . Hafh

Beef the fame Way.

To Make Collops of Cold Beef.

IF you have any cold Infide of a Surloin of Beef, take off all the

Fat, cut it very thin, in little Bits, cut an Ouion very fmall,

boil as much Water as you think will do for Sance, feafon it with

a little Pepper and Salt, and a Bundle of Sweet Herbs . Let the

Water boil, then put in the Meat, with a good Piece of Butter

rolled in Flour, fhake it round, and ftir it. When the Sance is

thick, and the Meat done, take out the Sweet Herbs, and porus it

into your Dish. They do better then freſh Meat,2

To Make a Florendine of Veal.

T
AKE two Kidnies of a Loin ofVeal, 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

Salt, four or five Yolks of Eggs chopped fine, and fome Crumbs

of Bread, a Pippin or two chopped, fome candied Lemon-peel.cur

mall, a little Sack, and Orange Flour- water. Lay a Sheet of

Q
Puff-

·
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Puff- pafte at the Bottom of your Difh, and put in the Ingredients,

and cover it with another Sheet of Puff- pafte. Bake it in a flack

Oven, fcrape Sugar on the Top, and ferve it up hot.

A
To Make Salamongundy.

M

TAKEtwo or three Roman or Cabbage Lettuces, and when you

have wafhed 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,Dish, take a Couple of cold roafted Pullets, or Chickens,

and cut the Flesh off the Breafts and Wings into Slices, about

three Inches long, a Quarter of an Inch broad, and as thin as a

to the Middle

of the Difh, and the other towards the Brim; then having boned

and cut fix Anchovies, each into eight Pieces, lay them all be-

tween each Slice of the Fowls, then cut the lean Meat off the Legs

into Dice, and cut a Lemon into fmall Dice ; then mince the Yolk

of four Eggs, three or four Anchovies, and a little Parfley, and

make a round Heap of thefe in your Difh, piling it up in the

Form of a Sugar-loaf, and garnish it with Onions, as big as the

Yolk of Eggs, boiled in a good deal of Water very tender and

white. Put the largeſt of the Onions in the Middle on the Top

of the Salamongundy, and lay the reft all round the Brim of the

Difh, as thick as you can lay them ; then beat fome Sallad Oilmp

with Vinegar, Salt and Pepper, and pour over it all. Garnish

with Grapes juft fcalded, or French Beans blanched, er Station

Flowers, and ferve it up for a Firft Courfe.

Shilling ; lay them upon the Lettuce round
the

Kens,

Another Way. Hot &
A

MINCE a Couple of Chickens, either boiled or roafted, very

fine, or Veal, if you pleafe, alfo mince the Yolks of hard

Eggs very fmall, and mince the Whites very fmall bythemſelves ,

fhred the Pulp of two or threeLemons very fmall, then lay in

your Difh a Layer of Mince-meat, and a Layer of Yolks of Eggs;

a Layer of Whites, a Layer of Anchovies, a Layer ofyour fhred

Lemon-pulp, a Layer of Pickles, a Layer of Sorrel, a Layer of

Spinach, and Shalots fhred fmall. When you have filled a Difh

with thefe Ingredients, fet an Orange or Lemon on the Top, then

garnish with Horfe-raddifh fcraped, Barberries, andfliced Lemon.

Beat up fome Oil, with the Juice of Lemon, Salt, and Muftard

thick, and ferve it up for a fecond Corfe Side-difh , or Middle

difh,or Sapper.

10

AThird
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MINCE Veal or Fowl very fmall, a pickle Herring boned

and picked finall, Cucumber minced imall, Apples minced

finall, and Onion peeled and minced fmall, fome pickled red

Cabbage chopped imall, cold Pork minced fmall, or cold Duck

or Pigeons minced fmall, boiled Parfley chopped fine, Sellery cut

Imall, hard Eggs the Yolks chopped imall, and the Whites chop-

ped fmall, and either lay all the Ingredients by themfelves fepa-

rate on Saucers, or in Heaps in a Difh. Difh them out with

what Pickles you have, and fliced Lemon nicely cur; and if you

can get Station- flowers lay round it, make a fine Middle- difh for

Supper ; but you may always make Salamongundy of fuch things

as you have, according to your Fancy. The other Sorts you have

in the Chapter of Fafts.

To Make little Pafties.

TAKE the Kidney of a Loin of Veal cut very fine, withas

much ofthe Fat, the Yolk of two hard Fggs, feafoned with

a little Salt, and half a fmall Nutmeg. Mix them well together,

and roll it up in a Puff- pafte Cruft, make three of it, 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 Sugar, and Spice, with the Juice ofan

Orange, and fometimes Apples, firft boiled and fweetned, with a

little Juice of Lemon, or any Fruit you pleaſe.

Petit Patties for Garnishing of Dishes.

MAKE a fhort Cruft, roll it thick, makethem about as big

as the Bowl of a Spoon, and about an Inch deep ; take a

Piece of Vealy as big as your Fish, as much Bacon and Beef-Sewet,

fhred them all very fine, featon them with Pepper, Salt, and a

little Sweet Herbs ; put them into a little Stew- pan, keep turning

them about, with a few Mushrooms chopped imall, for eight or

ten Minutes; then fill your Petit Patties, and cover them with

fome Cruft. Colour them with the Yolk of an Egg, and bake

them. Sometimes fill them with Oyfters: for Fift, for the Melts

of the Fish, pounded and feafoned with Pepper and Salt. Fill

them with Lobfters, or what you fancy. They make a fine Gar

niſhing, and give a Difh a fine Look If for a Calf's Head, the

Brains feaſoned is moft proper, and fome with Oyſters. 35

Ox
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Ox Pallat Baked.

W!

HEN you falt a Tongue, cut off the Root, and take an Ox

Pallat, wash them clean, cut them into fix or feven Pieces,

put them into an earthen Pot, juft cover them with Water, put

in a Blade or two of Mace, twelve whole Pepper, three or four

Cloves, a little Bundle of Sweet Herbs, a fmall Onion, Half, a

Spoonful of Rafpings, cover it clofe with brown Paper, and let it

be well baked. When it comes out of the Oven, feafon it with

Salt to your Palate.

To

CHA P. V.

DRESS FISH.

T

AS to boiled Fifh of all Sorts, you have full Directions in the

Lent Chapter. But here we can fry Fifh much better, be-

caufe we have Beef- Dripping, or Hog's Lard.

Obferve always in the frying of any Sort of Fifh ; first, that

you dry your Fifh very well in a clean Cloth, then flour it. Let

your Stew-pan you frythem in he very nice and clean, and put in .

as much Pef-Dripping, or Hog's Lard, as will almoft cover your

Fish; and be fure it boils before you put in your Eifh. Let it

fry quick ; and let it be a fine Light-brown, but not too dark a

Colour. Have your Fifh- flice ready, and if there is Occafion

turn it ; when it is enough, take it up, and lay a coarfe Cloth on

a Difh , on which lay your Fish to drain all the Greafe from it :

Ifyou fry Parfley, do it quick, and take great Care to whip it out

of the Pan fo 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 Readinefs. S

Some love Fith 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,,just as

you are ready for it, and dip the Fish, fo fry it.

Fish Sauce with Lobfter.

FOR Salmon or Turbut , broiled Cod or Haddock , &c. nothing

is better than fine Butter melted thick, and take a Lobfter,

bruife the Body of the Lobster in the Butter, and cut the Fleth

into
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into little Pieces, ftew it all together, and give it a boil . If you

would have your Sauce yery rich, let one Half be rich Beef Gravy,

and the other Half melted Butter, with the Lobster ; but the Gra-

vy, I think, takes away the Sweetnets of the Butter and Lobster,

and the fine Flavour ofthe Filh.

T

To make Shrimp Sauce.

AKE a Pint of Beef Gravy, and Half a Pint of Shrimps,

thicken it with a good Piece of Butter rolled in Flour , let

the Gravy be well feafoned, and let it boil.

into a

"

3

To make Oyfter Sauce.

TAKE Half a Pint of large Oysters , Liquor and all ; put them

into a Sauce pan, with two or three Blades of Mace, and

twelve whole Pepper-Corns ; let them fimmer over a flow Fire,

till the Oysters are fine and plump, then carefully with a Fork

take out the Oysters from the Liquor and Spice, and let the Li-

quor boil ave or fix Minutes ; then train, the Liquor, wash out

the Sauce-pan clean, and put the Oyfters and Liquor in the Sauce-

pan again, with Half a Pint of Gravy, and Half a Pound of Butter

juft rolled in a little Flour. You may put in two Spoonfuls of

White Wine, keep it ftirring till the Sauce boils, and all the But

ter is melted.

To make Anchovy Sauce.

TAKEa Pint of Gravy, put in an Anchovy ; take a Quarter of

a Pound of Butter rolled in a little Flour, ftir all together till

it boils. You may add a little Juice of Lemon, Catchup, Red

Wine, and Wallnut Liquor, juft as you pleafe.

Plain Butter melted thick, with a Spoonful of Walnut-pickle,

or Catchup, is good Sauce, or Anchovy: In fhort, you may put as

many Things as you fancy into Sauce; all other Sauces for Fish

you have in the Lent Chapter.

To Dress a Brace of Carp with Gravy.

FIRST, knock the Carp on the Head, fave all the Blood you

can, fcale it, and then gut it : Wafh the Carp in a Pint of Red

Wine, and the Rows ; have fome Water boiling with a Handful

of Salt, a little Horfe- raddifh, and a Bundle of Sweet Herbs; put

in your Carp , and boil it foftly. When it is boiled, drar it well

over the hot Water , in the mean time frain the Wine through a

Sieve, put it into a Sauce- pan, with a Pint of good Gravy, two or

three
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three Blades of Mace, twelve Corns of black and twelve of white

Pepper, fix Cloves, an Anchovy, an Onion, and a little Bundle of

Sweet Herbs; let them fimmer very foftly a Quarter of an Hour,

then ftrain it, put it into the Sauce -pan again, and add to it two

Spoonfuls of Catchup, and a Quarter of a Pound of Butter rolled

in a little Flour, Half a Spoonful of Muſhroom-pickle, if you

have it ; if not, the fame QuantityofLemon-juice; ftir it all to-

gether, and let it boil. Boil one Half of the Rows ; the other

Half beat up with an Egg, Halfa Nutmeg grated, a little Lemon-

peel cut fine, and a little Salt. Beat all well together, and have

ready fome nice Beef Dripping boiling in a Stew-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 Sippets cut three

Cornerways, and fry'd crifp, a few Oyfters, if you have them,

dipped in a little Batter, and fry'd brown, and a good Handful of

Parfley fry'd green.

Lay the Fish in the Difh, the boiled Rows on each Side, the

Sippets ftanding round the Carp, pour the Sauce boiling hot over

the Fifh; lay the fry'd Rows and Oyfters, with Parfley an

fcraped Horfe-raddish, and Lemon between, all round the Difh

the rest of the Cakes and Oyfters lay in the Difh, and fend it to

Table hot. If you would have the Sauce white, put in White

Wine, and good ftrong Veal Gravy, with the above Ingredients.

Dreffed as in the Lent Chapter, is full as good, if your Beer is not

bitter.

fod

As to Dreffing of Pike, and all other Fish, you have it in the

Lent Chapter; only this, when you drefs them with a Pudding,

you may add a little Beef-Sewet cut very fine, and good Gravy in

the Sauce.

CHAP. VII . duw set

" !,

XAT
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Of Soops and BROTHS.
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To make Strong Broth for Soops or Gravy.co

oi?

AKE a Leg of Beef, chop it to pieces, fet it on the Fire in

four Gallons of Water, feum it clean, feafon it with black and

white Pepper three or four Ounces, a few Cloves, and a Bundleof

Sweet Herbs : Let it boil till two Parts is wafted, then feafon it

with Salt; let it boil a little while, then ſtrain it off, and keep it

for Ufe.

When
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When you want very ftrong Gravy, take a Slice 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

Craft of Bread, a few Sweet Herbs, a little Mace, Cloves, Nut-

meg, anand whole Pepper, an Anchovy ; cover it, and fet it on a

flow Fire five or fix Minutes, and pour it into 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 Sauce for Fífh, or Fowl,

or Ragoo,

dbid

TAKE

Gravy for White Sauce.

AKE a Pound ofany Part ofthe Veal, cut it into fmall Pieces,

boil it in a Quart of Water, with an Onion, a Blade of Mace,

two Cloves, and a few whole Pepper- Corns. Boil it till it is as

rich as you would have it.

2 1

Gravy for Turky, Fowl, or Ragoo.

TAKEa Pound of lean 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 Sides

a little brown, then pour in three Pints of boiling Water, and a

Bundle of Sweet 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 toafted brown. Cover it clofe, and let it

boil till there is about a Pint or lefs ; then feafon it with Salt, and

ftrain it off. dalw modn

Gravy for a Fowl, when you have no Meat nor

Gravy ready.

TAKEthe Neck, Liver and Gizard, boil them in Half a Pint
ofWater, with a little Piece of Bread toaſted brown, a little

Pepper and Salt, and a little Bit ofThyme. Let it boil till there

is about a Quarter of a Pint, then pour in Half a Glafs of Red

Wine, boil it and ftrain it, then bruife the Liver well in, and

ftrain it again; thicken it with a little Piece of Butter rolled in

Flour, and it will be very good, sik

An Ox's Kidney makes good Gravy, cut all to Pieces, and boil-

ed with Spice, &c. as in the foregoing Receipts.

You have a Receipt in the Beginning of the Book, in the Pre-

face, for Gravies.

19
I must gout dide

T
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To make Mutton or Veal Gravy?

CUT and hack your Veal well, fet it on the Fire with Water,
Sweet 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.

T

To make Strong Fish Gravy.yi skifs

•
AKE two or three Eels, or any Fifh you have, skin or ſcale

them, and gut them, and wash them from Grit. Cut them

into little Pieces, put them into a Sauce- pan, cover them with

Water, a little Cruft of Bread toafted brown, a Blade or two of

Mace, and fome whole Pepper, a few Sweet Herbs, 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 Sauce-pan, then thake in a little

Flour, and tofs it about till it is brown, and then ftrain in the

Gravy to it. Let it boil a few Minutes, and it will be good.1

To make Plumb-Porridge for Chriftmas.

T

AKE a Leg and Shin of Beef, put to them eight Gallons

of Water and boil them till they are very tender, and when

the Broth is ſtrong ſtrain it out ; wipe the Pot and put in the

Broth again, then flice fix Penny Loaves thin, cutting off the Top

and Bottom, put fome of the Liquor to it, cover it up and let it

ftand a Quarter of an Hour, boil it and ftrain it, and then put it

in 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 lit-

tle and put in five Pounds of Raifins of the Sun ftoned, and two

Pound of Pruens, and let them boil till they fwell, then put in

three Quarters of an Ounce of Mace, Half an Ounce of Cloves,

two Nutmegs, all of them beat fine, and mix it with a little Li-

quor cold, and put them in a very little while, and take off the

Pot, and put in three Pounds of Sugar, a little Salt, a Quart of

Sack, and a Quart of Claret, the Juice of two or three Lemons.

You may thicken with Sego, inftead of Bread, if you pleaſe ;

pour them into earthen Pans, and keep them for Ufe. You muft

boil two Pounds of Pruens in a Quart of Water, till they are

tender, and ftrain them into the Pot, when it is a boiling.

C

To

12



made Plain and Eafy.
123

T

To make Strong Broth to keep for Uſe.

"AKE Part ofa Leg of Beef, and the Scraig- 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 Salt ; and when it boils, skim

it clean, and put into it an whole Onion ftuck with Cloves, a

Bunch of Sweet Herbs, fome Pepper, a Nutmeg quartered ; let

theſe boil till the Meat is boiled in Pieces, and the Strength boil-

ed out of it ; then put to it three or four Anchovies, and when

they are diffolved, Itrain it out, and keep it for Ufe.

diig two?

ナイン
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A Crawfiſh Soop.

AKE a Gallon of Water, and fet it a boiling; put in it a

Bunch of Sweet Herbs, three or four Blades ofMace, an Oni-

on ftuck with Cloves, Pepper and Salt; then have about two hun-

dred Crawfish, fave out about twenty, then pick the rest from the

Shells, fave the Tails whole, the Body and Shells beat in a Mor-

tar, with a Pint of Peas, green or dry, firft boiled tender in fair

Water; put your boiling Water to it, and ftrain it boiling hot

through a Cloth, till you have all the Goodneſs out of it ; then

fet it over a flow Fire or Stew-hole, then have ready a French

Roll, cut very thin, and let it be very dry, put it to your Soop,

flet it ftew till Half is wafted, then put a Piece of Butter as big as

can Egg into a Sauce pan, let it fimmer till it has done making a

Noife, then fhake in two Tea-Spoonfuls of Flour, stirring it a

about, and an Onion ; put in the Tails of the Fifh, give them a

Shake round, put to them a Pint of good Gravy, let it boil four

3. or five Minutes foftly, take out the Onion, and put to it a Pint of

the Soop, ftir it well together, and pour it into your Soop, and

let it fimmer very foftly a Quarter of an Hour. Fry a French

Roll very nice and brown, and the twenty Crawfish, pour your

Soop into the Dish, and lay the Roll in the Middle, and the

Crawfish round the Diſh.

Fine Cooks boil a Brace of Carp and Tench, and may be a

Lobſter or two, and many more rich Things, to make a Craw-

fifh-foop; but the above is full good, and wants no Addition.

A good Gravy Soop.

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 Pieces, a Piece of Carrot, the

Upper Cruft of a Penny- Loaf toafted very crifp, a little Bundle

of Sweet Herbs, an Onion, a Tea Spoonful of black Pepper, and

R one
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one ofwhite Pepper, four or five Blades of Mace, and four Cloves.

Cover it, and let it flew over a flow Fire, till Half is wafted,

then ftrain it off, and put it into a clean Sauce-pan, with two or

three large Spoonfuls of Rafpings clean fifted , Half an Ounce of

Truffles and Morels, three or four Heads of Sellery wafhed very

clean and cut fmall, an Ox's Palate, firft boiled tender, and cut

into Pieces, a few Cocks Combs, a few of the little Hearts of

young Savoys, cover it clofe, and let it fimmer very foftly over a

flow Fire two Hours ; then have ready a French Roll fry'd, and

a few Forced-meat Balls fry'd, put them into your Difh, and pour

your Soop. You may boil a Leg of Veal, and a Leg of Beef,

and as many fine Things as you pleaſe ; but I believe you will

find this rich and high enough.

You may leave out the Cocks Combs, and Palates, Truffles,

c. if you don't like them, it will be a good Soop without

them; and if you would have your Soop very clear, don't put in

the Rafpingsmat

in
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Obferve, if it be a China-Difh not to pour your Soop in boil-

ing- ot off the Fire, but fet it down Half a Minute, and put a

Ladleful in firſt to warm the Dish, then pour it in; for if it be a

Froft, the Bottom ofyour Difh will fly out. Vermicella 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 Soop of Beef, or Veal alone, juft as you

fancy. A Leg of Beef will do without either Veal, Mutton, or

-Fowl.

A Green Peas Soop.

TAKE a fmall Knuckle of Veal, about three or four Pounds,

chop it all to Pieces, fet it on the Fire in fix Quarts of Wa-

ter, a little Piece of lean Bacon, about Half an Ounce fteeped in

Vinegar an Hour, four or five Blades of Mace, three or four

Cloves, twelve Pepper-corns of Black Pepper, twelve of White, a

Jittle Bundle of Sweet Herbs and Parfley, a little Piece of Upper

Cruft toafted crifp, cover it clofe, and let it boil foftly over a flow

Fire, till Halfis wafted ; then ftrain it off, and put to it a Pint of

Green Peas, and a Lettuce cut fmall, four Heads of Selléry cut ve-

ry finall, and waſhed clean. Cover it clofe, and let it ftew very

foftly over a flow Fire two Hours ; in the mean time boil a Pint

of old Peas in a Pint of Water very tender, and ftrain them well

through a coarfe Hair-fieve, and all the Pulp, then pour it into

the Soop, and let it boil together: Seaton with Salt to your Pa-

late, but not too much. Fry a French Roll crifp, put it in your

Difh , and pour your Soop in; be fore there be full two Quarts.

Mutton
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Mutton Gravy will do, ifyou have no Veal ; or a Shin of Beef

chopped to Pieces ; A few Afparagus Tops are very good in it.

A White Peas Soop.

TAKE about three Pounds of thick Flank of Beef, or any lean

Part ofthe Leg chopped to Pieces ; fet it on the Fire in three

Gallons of Water, about Half a Pound of Bacon, a ſmall Bundle

of Sweet Herbs, a good deal of dried Mint ; take a Bunch ofSel-

lery, wash it very clean, put in the green Tops, and a Quart of

Split-peas, cover it clofe, and let it boil till two Parts is wafted ;

then train it off, and put it into a clean Sauce pan, five or fix

Heads of Sellery cut fmall, and washed clean, cover it clofe, 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 Soop with Salt, and pour

it into your Difh, rub a little dried Mint over it, and fend it to

Table. You may add Force-meat Balls fry'd, Cocks Combs boil-

ed in it, and an Ox's Palate ftewed tender and cut fmall. Stewed

Spinach well drained, and laid round the Difh is very pretty.

Another Way to make it.

WHENyou boil a Leg of Pork, or a good Piece of Beef,

fave the Liquor. When it is cold, take off the Fat, the next

Day boil 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 Peas ; let

them boil till they are tender, then put in the Pork or Beef Li-

quor, 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 Soop of Veal or Mutton Gravy if you pleaſe, that is accord-

ing to your Fancy.

A Chefnut Soop.

TAKEHalf a hundred Chefnuts, pick them, put them in an

Earthen Pan, and fet them in the Oven Half an Hour, or

roaft 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 Slice or two of Ham, or Bacon, a Pound of Veal,

and a Pigeon beat to Pieces, a Bundle of Sweet Herbs, an Onion,

a little Pepper and Mace, a Piece of Carrot ; lay the Bacon at the

Bottom of a Stew-pan, and lay the Meat and Ingredients at Top,

Set it over a flow Fire, till it begins to ftick to the Pan, then pat

in
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in a Cruft of Bread, and pour in two Quarts of Broth; let it boilI

foftly till one Third is wafted ; then ftrain it off, and add it to

the Chefnuts. Seafon it with Salt, and let it boil till it is well

tafted, ftew two Pigeons in it, and a fry'd French Roll crifp, lay

the Roll in the Middle of the Difh, and the Pigeons on each i

Side; pour in your Soop, and fend it away hot.

A French Cook will beat a Pheafant and a Brace of Partridges

to Pieces, and put to it. Garnifh your Difh with hot Chelnuts.

To make Mutton Broth.

100%
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TAKE a Neck of Mutton about fix Pounds, cut it in two, boil

the Scraig, in a Gallon of Water, skim it well, then put in a

little Bundle of Sweet 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 Cives

chopped fine, a little Parfley chopped fmall ; put theſe in about

a Quarter ofan Hour before your Broth is enough; feafon it with I

Salt, 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 feafoned with Mace, inftead of Sweet

Herbs and Onion. All this is Fancy and different Palates. If

you boil Turnips for Sauce, don't boil all in the Pot, it makes the

Broth too ftrong for them, but boil them in a Sauce pan.

Beef Broth.

I

Vier weit

TAKEa Leg of Beef, crack the Bone in two or three Parts ,
wash it clean, put it into a Pot with a Gallon of Water, skim

it well, then put in two or three Blades of Mace, a little Bundle

of Parfley, and a good Cruft ofBread. Let it boil till the Beefis

quite tender, and the Sinews. Toaft fome Bread, and cut it in

Dice, and lay in your Difh ; lay in the Meat, and pour the Soop

in.

!

To make Scotch Barley Broth.
T

TAKE a Leg of Beef, chop it all to Pieces, boil it in three

Gallons of Water, with a Piece of Carrot and a Cruſt of

Bread, till it is halfboiled away; then ſtrain it off, and put it in

to the Pot again, with Half a Pound of Barley, four or five Heads

of Sellery wathed clean and cut fmall, a large Onion, a Bundle of

Sweet Herbs, and a little Parfley chopped imall, and a few Mari-

golds. Let this boil an Hour; take a Cock, or large Fowl, clean

picked and wafhed, and put into the Pot; boil it tillthe Brothis

quite good, then featon with Salt, and fend it to Table, with the

Fowl

J
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Fowlin the Middle. This Broth is very good without the Fowl;

take out the Onion and Sweet Herbs, before you fend it to Table.

Some make this Broth with a Sheep's Head, inſtead 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 ; but then put the Barley in with the Meat,

firft skim 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 Salt, and fend it to Table,

with the Beef in the Middle, Turnips and Carrots round, and

pour the Broth over all.

TA

To make Hodge-Podge.

W

PAKE a Piece of Beef, Fat and Lean together about a Pound,

a Pound of Veal, a Pound of Scraig 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 Sweet Herbs, three

or four Heads of Sellery wafhed 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 Carrot fcraped clean , and cut in fix Pieces, a little

Lettuce cut fmall, put all in the Pot, and cover it clofe. Let it

ftew very foftly over a flow Fire five or fix Hours ; take out the

Spice, Sweet Herbs, and Onion, and pour all into a Soop-difh.

and fend it to Table; first feafon it with Salt. Half a Pint of

Green Peas, when it is the Seafon for them, is very good. Ifyou

let this boil faft, it will wafte too much; therefore you cannot do

it too flow, if it does but fimmer : All other Stews you have in

the foregoing Chapter ; and Soops in the Chapter of Lent.

To make Pocket Soop.

TAKE a
the Skin and Fat, then

5 of Veal, ftrip off a

take all the mufcular or fleshy Parts clean from the Bones.

Boil this Flefh in three or four Gallons of Water till it comes to

a ftrong Jelly, and that the Meat is good for nothing. Be fure to

keep the Pot clofe covered, and not do too faft ; take a little tout

in a Spoon now and then, and when you find it is a good rich

Jelly, ftrain it through a Sieve into a clean earthen Pan. When

it is cold, take off all the Skim and Fat from the Top, then pro

vide a large deep Stew-pan with Water boiling over a Stove, 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,

Settling
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Settling at the Bottom, and fet them in the Stew-pan of Water.

Take great Care none ofthe Water gets into the Cups ; if it does,

it will fpoil it. Keep the Water boiling gently all the Time till

the Jelly becomes as thick as Glew, take them out and let them

ftand to cool, and then turn the Glew out into fome new coarſe

Flannel, which draws out all the Moiſture ; turn them in fix or

eight Hours on freſh Flannel, and to 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 Glew, 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 Glew about as big as a finall Wallnut, ftir

ring it all the Time till it is melted. Seafon with Salt to your

Palate ; and if you chufe any Herbs, or Spice, boil them in the

Water firft, and then pour the Water over the Glew.

To make Portable Soop.

t A

701

AKE two Legs of Beef, about fifty Pounds Weight, take

TAKA the insand Bat as wellasyoucan, then take all the

Meat and Sinews clean from the Bones, which Meat put into a

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 ofan Ounce of Cloves, an Ounce of Whole Pepper Black

andWhite together, fix large Onions peeled and cut in two, a lite

tle Bundle of Thyme, Sweet Marjoram and Winter-favoury, the

dry hard Cruft of a Two-penny Loaf, ftir it all together and co-

ver it clofe, lay a Weight onthe Cover to keep it clofe down, and

let it boil foftly for eight or nine Hours, then uncover it, and ftir

it together. 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. When you think it is a thick Jelly,

take it off, ftrain it through a coarſe Hair Bag, and preſs it hard ;

then ftrain it through a Hair Sieve into a large earthen Pan ; when

it is quite cold, take off all the Skim and Fat, and take the fine

Jelly clear from the Settlings at Bottom, and then put the Jelly

into a large deep well - tinned Stew-pan. Set it over a Stove with

a flow Fire, keep ftirring it often, and take great Care it neither

fticks to the Pan, or burns. When you find the Jelly is very stiff

and 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 with Water, and when the Water

boils, fet in your Cups ; be fure no Water gets into the Cups, and

keep the Water boiling foftly all the Time, till you find the Jelly

1S
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is like a ftiff Glew : Take out the Cups, and when they are cool,

turn out the Glew into coarfe new Flannel. Let it lay eight

or nine Hours, keeping it in a dry warm Place, and turn it

on freſh Flannel till it is quite dry, and the Glew 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

cometo it. -

When you uſe it, pour boiling Water on it, and ftir it all the.

Time till it is melted. Seafon it with Salt to your Palate. A

Piece as big as a large Wallnut will make a Pint of Water very

rich, but as to that you are to make it as good as you pleaſe : If

for Soop, fry a French Roll and lay in the Middle of the Difh,

and whenthe Glew is diffolved in the Water, give it a boil, and

pour it into a Difh. If you chafe it, for Change, you may boil

either Rice, Barley, Vermacelli , Sellery cut fmall, or Truffles or

Morels ; but let them be very tenderly boiled in the Water before

you ftir inthe Glew, and then give it a boil all together. You

may, when you would have it very fine, add Force - Meat 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 In-

gredients.

If for Gravy, pour the boiling Water on to what Quantity you

think propers and when it is diffolved, add what Ingredients you

pleafe, as in other Sauces. This is only in the room of a rich

good Gravy. You may make your Sauce either weak or strong,

by adding more or lets." 6

*

1

I
Rules to be obferved in making Ɛoops or Broths.

FIRST take great Care the Pots, or Sauce pans and Covers be

very clean, and free from all Greafe and Sand, and that they

be well tinned, for fear of giving the Broths or Soops any braffy

Tafte. If you have Time to ftew as foftly as you can it will both

have a finer Flavour, and the Meat will be the tenderer. But then

obferve, when you make Soops or Broths for prefent Ufe, if it is

to be done foftly, don't put much more Water than you intend to

have Soop or Broth ; and if you have the Convenience of an

Earthen Pan or Pipkin, and fet on Wood Embers till it boils, then

skim it, and put in your Seaſoning. Cover it clofe, and fet it on

Embers, fo that it may do very foftly for fome Time, and both

the Meat and Broth will be delicious. You must obferve in all

Broths and Soops that one Thing does not tafte more than ano-

ther ; but that the Tafte be equal, and it has a fine agreeable Re-

to

liff ,
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lifh, 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.

OF

CHAP. VII.

Off
PUDDINGS

. * 3*ATR

An Oat Pudding to Bake.d bus
MD to

F Oats decoticated take two Pounds, and ofnew Milk enough

to drown it, eight Ounces of Raifins of the Sun ftoned, an

equal Quantity of Currants neatly picked, a Pound offweet Sewer

finely fhred, fix new-laid Eggs well beat; feafon with Nutmeg

and beaten Ginger and Salt, mix it all well together, it will make

a better Pudding than Rice.

To make Calf's-Foot Pudding.

1

TOH

TAKEofCalves- Feet one Pound minced very fine, the Fat and

the Brown to be taken out , Sewer a Pound and Half, pick off

all the Skin, and fhred it fmall, fix Eggs, but half the Whites,

beat them well, the Crumb ofa 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 Salt, Nutmeg, and Sugar to feafon it to your Tafte.

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 a Pith Pudding.

T

TAKE the Quantity of the Pith of an Ox, and let it lay all

Night in Water to foak out the Blood ; the next Morning

ftrip it out of the 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 Nut-

meg quartered, a Stick of Cinnamon ; then take Half a Pound of

the best 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 themtothe

Pith, then take the Yolks of ten Eggs, the Whites of but two,

beat
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bear them very well, and put them to the Ingredients : Take a

Spoonful of grated Bread, or Naples Bifcuit, ningle all thefe roge-

ther, with Half a Pound of fine Sugar, and the Marrow of four

large Bones, and a little Sak; fill them in a mall Ox or Hog's

Guts, or bake it in a Difh, with a Puff-pafte under it and round

the Edges.

To make a Marrow Pudding.

TAKEa Quart of Cream, and three Naples Biscuits , a Nutmeg

grated, the Yolks of ten Eggs, the Whites of five well beat ,

and Sugar to your Tafte ; mix all well together, and put a little Bit

of Butter in the Bottom of your Sauce-pan, then put in your Stuff,

and fet it over the Fire, and ftir it till it is pretty thick, then pour

nat into your Pan, with a Quarter of a Pound of Currants, that have

:sbeen plumped in hot Water, ftir it together, and let it ftand all

Night. The next Day put fome fine Pafte and lay at the Bottom

of your Difh, and round the Edges ; when the Oven is ready, pour

in your Stuff, and lay long Pieces of Marrow onthe Top. Half an

Hour will bake it. You may ufe the Stuff when cold.

bas
A boiled Sewet Pudding,

TAKEa Quart of Milk, a Pound of Sewet fhred fmall, four

25i Eggs, two Spoonfuls of beaten Ginger, or one of beaten Pep-

per, a Tea Spoonful of Salt, mix the Eggs and Flour with a Pint

of the Milk very thick, and the Seafoning mix in the reft of the

Milk and the Sewet. Let your Batter be pretty thick, and boil it

two Hours.

dalw A boiled Plumb Pudding.

T

AKE a Pound of Sewet 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 grared fine, Half a

Nutmeg grated, and a Tea Spoonful of beaten Ginger, a little Salt,

a Pound of Flour, a Pint of Milk, beat the Er gs first, then half

the Milk, beat them together, and by degrees itir in the Flour

and Bread together, then the Sewer, Spice and Fruit, and as much

Milk as will mix it all well together verythick; boilit five Hours.

mods aned backs vox A Yorkſhire Pudding.

TAKE a Quart of Milk, four Eggs, and a little Salf , make it

sup into a th
thick Batter wit

Flour , like a Pancake Batter. You

muſt have a good Piece of Meat at the Fire, take a Stew- pan and

S put
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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 in the Dripping pan, that

the Dripping may not be blacked ; fet your Stew- pan on it under

your Meat, and let the Dripping drop on the Pudding, and the

Heat of the Fire come to it, to make it of a fine Brown. When

your Meat is done and fet to Table, drain all the Fat from your

Pudding, and fet it on the Fire again to dry a little ; then flide it

as dry as you can into a Difh, melt fome Butter, and pour into a

Cup, and fet in the Middle of the Pudding. It is an exceeding

good Pudding ; the Gravy ofthe Meat eats well with it.

A Steak Pudding.

and
MAKE a

AKE a good Cruft with Sewet fhred fine with Flour, and

mix it up with cold Water. Seafon it with a little Salt,

make a pretty ftiff Cruft, about two Pounds of Sewer , to, a Quarter

of a Peck of Flour. Let your Steaks be either Beef or Mutton,

well feafoned with Pepper and Salt, make it up as you do an Ap-

ple-pudding, tye it in a Cloth, and put it into the Water boiling.

If it be a large Pudding, it will take five Hours ; if a fmall one,

three Hours. This is the belt Craft for an Apple- pudding. Pigeons

eat well this Way.

7

L

notbor

A Vermicella Pudding, with Marrow.

FIRST make your Vermicella, take the Yolks of two Eggs,

and mix it up with juft as much Flour as will make it to a ftiff

Pafte , roll it out as thin as a Wafer, let it lye to dry till you can

roll it up clofe without breaking, then with a fharp Knife cut it

very thin, beginning at the little End. Have ready fome Water

boiling, into which throw the Vermicella, let it boil a Minute or

two at moft , then throw it into a Sieve, have ready a Pound of

Marrow, lay a Layer of Marrow, and a Layer of Vermicella, and

fo on till all is laid in the Difh. When it is a little cool, beat it

up very well together, take ten Eggs, bear them and mix them

with the other, grate the Crumb of a Penny-loat, and mix with it

a Gill of Sack, Brandy, or a little Rofe-water, a Tea Spoonful of

Salt, a fmall Nutmeg grated, a little grated Lemon peel, two large

Blades of Mace dried, and beat finé, Halfa Pound of Currants

clean washed and picked, Halfa Pound of Raifius ſtoned, mix all

well together, and fweeten to your Palate ; lay a good thin Craft

at the Bottom and Sides of the Difh; pour inthe Ingredients, and

bake it an Hour and half in an Oven not too hot. You may either

Por Marrow or Beef Sewet flared fine, or a Pound of Butter, which

ม

you
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you pleaſe. When it comes out of the Oven, ftrew fome fine Su

gar over it, and fend it to Table. You may leave out the Fruit if

you pleaſe, and you may for Change add Halfan Ounce of Citron,

and Halfan Ounce of candied Orange - peel fhred fine.
odi ban qu

od W

Sewet Dumplings.

T
AKE a Pint of Milk, four Eggs, a Pound of Sewet, and a

Pound of Currants, two Tea Spoonfuls of Salt, three of Gin-

ger : First take Half the Milk, and mix it like a thick Batter,

then put the Eggs, and the Salt and Ginger, then the reft of the

Milk by degrees, with the Sewet and Currants, and Flour 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 throw them into boiling Water. Move them foftly, that they

don't stick together; keep the Water boiling all the time, and Half

an Hour will boil them.

An Oxford Pudding.

A Quarter of a Pound of Bifcuit grated ; a Quarter of a Pound of

Currants, clean washed and picked; a Quarter of a Pound of

Sewet fhred fmall ; Half a large Spoonful of Powder-fugar ; a very

little Salt, and fome grated Nutmeg; mix all well together, then

take two Yolks of Eggs, and make it up in Balls, as big as a Tur-

key's Egg. Fry them in freth Butter of a fine light Brown ; for

Sauce have melted Butter and Sugar, with a little Sack or White

Wine. You muſt mind to keep the Pan fhaking about, that they

may be all ofa fine light Brown.

1912

All other Puddings you have in the Lent Chapter.

Rules to be obferved in making Puddings, &c. 1

6.

N boiled Puddings, take great Care the Bag or Cloth be very

clean, and not foapy, and dipped in hot Water, and then well

floured. If a Bread-pudding, tye it loofe ; if a Batter-pudding,

tye it clofe; and be fure the Water boils when you put the Pudding

in, and you should move your Puddings in the Pot now and then,

for fear they ftick. When you make a Batter-pudding, first mix

the Flour well with a little Milk, then put in the Ingredients by

degrees, and it will be fmooth and not have Lumps ; but for a plain

Batter- pudding, the best Way is to ftrain it through a coarle Hair

Sieve, that it may neither have Lumps, northe Treadles of the

Eggs: And all other Puddings, ftrain the Eggs when they are

bear. If you boil them in Wooden Bowls, or China Dilhes, butter

807
the
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the Infide before you put in your Batter : And all baked Puddings,

butter the Pan or Difh, before the Pudding is put in.

{ {

CHA P. VIII.

Of PIES.

AM

A

To make a very fine Sweet Lamb or Veal Pye.

SE

b-

ON

EASON your Lamb with Salt, 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 inton

your Difh, then lay in your Meat, ftrew on it fome ftoned Raifins

and Currants clean washed, and fome Sugar ; then lay on it fome

Forced meat Balls made fweet, and in the Summer fome Artide

choke Bottoms boiled, and fcalded Grapes in the Winter. Boil

Spanish Potatoes cut in Pieces, candied Citron , candied Orange

and Lemon peel, and three or four large Blades of Mace ; put But

ter on the Top, clofe up your Pye, and bake it. Have ready a

gainst it comes out ofthe Oven a Caudle made thus : Take a Pint

of White Wine, and mix inthe Yolks of three Eggs, ftir it well

together over the Fire, one Way, all the Time till it is thick ;

then take it off, ftir in Sugar enough to fweeten it, and fqueeze in

the Juice of a Lemon ; pour it hot into your Pye, and clofe it up

again. Send it hot to Table.2

lace,

A

To make pretty Sweet Lamb or Veal Pye.

FIRST make a good Cruft , butter the Difh, and lay in your

Bottom and Side-cruft ; then cut your Meat into fmall Pieces ;

feafon with a very little Salt, fome Mace and Nutmeg beat fine,

and ftrewed over, then lay a Layer of Meat, and ftrew according

to your Fancy, fome Currants, clean wathed and picked, and a

few Raifins ftoned, all over the Meat; Jay 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

a White Wine Caudle made very fweet, and fend it to Table hot.

་་་་

A Savoury Veal Pye..

TAKE a Breaft ofVeal, cut it into Pieces, feafon it with Pep-

per and Salt, lay it all into your Craft, boil fix or eight Eggs

hard, take only the Yolks, put them into the Pye here and there,

C

fill
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1

fill your Difh almoft full of Water, put on the Lid, and bake it

brb god
well.

To make a Savoury Lamb or Veal Pye.

MAK
AKE a good Puff- paste Cruft, cut your Meat into Pieces, fea-

fon it to your Palate with Pepper, Salt, Mace, Cloves, and

Nutmeg finely beat ; lay it into your Cruft with a few Lambtones

and Sweetbreads feafoned as your Meat, alfo fome Oysters and

Force-Meat Balls, hard Yolks of Eggs, and the Tops of Afparagus

two inches long, firft boiled green, put Butter all over the Pye, 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 Nut-

meg: Mix all together with the Yolks of two or three Eggs beat,

and keep it ftirring all one Way all the Time. When it boils, pour

it into into your Pye. Put on the Lid again. Send it hot to Ta-

ble. You muſt make Liquor according to your Pye.

1

To make a Calf's Foot Pye.

IRST fet four Calf's Feet on in a Sauce-pan in three Quarts

of Water, 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,

ftrain the Liquor, and make a good Cruft. Cover your Difh, then

pick off the Fleth from the Bones, lay Half in the Difh, ftrew

Half a Pound of Currants clean wafhed and picked over, and Half

a Pound of Raifins ftoned ; lay on the reft of the Meat, then skim

the Liquor, fweeten 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 Pye.

MAKE your Cruft ready, then take the thin Collops of the

But-end of a Leg of Veal, as many as you think will fill

your Pye. Hack them with the Back of a Knife, and feafon

them with Salt, Pepper, Cloves and Mace ; wash over your Col-

lops with a Bunch of Feathers dipped in Eggs, and have in Rea-

dinefs a good Handful of Sweet Herbs fhred finall : The Herbs

muſt be Thyme, Parfley and Spinach, the Yolks of eight hard

Eggs minced, and a few Oyfters parboiled and chopped, fome

Beef Sewet fhred very fine ; mix thefe together, and ftrew them

over your Collops, then fprinkle a little Orange- flour. Water over

them, and roll the Collops upvery clofe, and lay them in your

Pye, trewing the Seafoning over that is left, put Butter , on the

Top,

•
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Top, and cloſe up your Pye. When it comes out of the Oven,

have ready fome Gravy hot, and pour into your Pye, one Ancho‡

vy diffolved in the Gravy, pour it in boiling hot. You may put

in Artichoke-bottoms and Chefnuts, ifyou pleafe. You may leave

out the Orange- flour Water, if you don't like it.

BOIL

oed bi

To Seafon an Egg Pyeo
1 670 94

OIL twelve Eggs hard, and fhred them with one Pound of

Beef Sewet, or Marrow fhred fine : Seafon them with a fit-

tle Cinnamon and Nutmeg beat fine, one Pound of Currants clean

wafhed and picked, two or three Spoonfuls of Cream, and a lit-

tle Sack and Role Water mixt all together, and fill the Pyet

When it is baked, ftir in Half a Pound of Freſh Butter, and the

Juice of a Lemon.

To make a Mutton Pye.

162 bas

12

I

1

TAKE aLoin of Mutton, take off the Skin and Fat of the

Infide, cut it into Steaks, feafon it well with Pepper and Salt

to your Palate. Lay it into your Craft, fill it, pour in as much

Water as will almoft fill the Difh ; then put on the Cruft, and

bake it well.
MuM hra cuffuiT

TAKE

A BeefSteak Pye.

AKE fine Rump Steaks, beat them with a Rolling-pin, then

feafon them with Pepper and Salt, according to your Palate

Make a good Cruft , lay in your Steaks, fill your Difh, then pour

in as much Water as will Half fill the Difh. Put on the Cruft,

and bake it well.
is bas

A Ham Pyc
up som var die al

TA
AKE fome cold boiled Ham, and flice it about Half an Inch

thick, make a good Cruft, and thick, cover the Difh, and

lay a Layer of Ham, fhaké a little Pepper over it, then take an

large young Fowl clean picked, gutted, washed, and finged ; put

a little Pepper and Salt in the Belly, and rub a very little Salt on

the Outfide ; lay the Fowl on the Ham, boil fome Eggs hard, put

in the Yolks, and cover all with Ham, then fhake fome Pepper on

the Ham, and put on the Top-cruft. Bake it well, have ready

when it comes out of the Oven fome very rich Beef Gravy, enough

to fill the Pye, Jay on the Cruft again, and fend it to Table hot.

A fresh Ham will not be fo tender ; fo that I always boil my Ham

one Day and bring it to Table, and the next Day make a Pye of

jt.
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ifts / It does better than an unboiled Ham, If you put two large

Fowls in they will make a fine Pye, but that is according to your

Company more or lefs. The larger the Pye, the finer the Meat

eats. The Cruft must be the fame you make for a Venifon - Pafty.

You should pour a little fmall Gravy into the Pye 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 Pye,

which is a great Addition, and fome freſh Muſhrooms, or dried

ones.

To make a Pigeon Pye.

MAKE a Puff- pafte Cruft, cover your Dish , let your Pigeons
be very nicely picked and cleaned, feafon themwith Pepper

and Salt, and put a good Piece of fine freſh Butter with Pepper and

Salt in their Bellies ; lay them in your Pan, the Necks, Gizzards,

Livers, Pinions and Hearts lay between, with the Yolk of a hard

Egg and a BeefSteak in the Middle; put as much Water as will

almoft fill the Difh, lay on the Top- Cruft, and bake it well. This

is the best Way to make a Pigeon Pye ; but the French fill the Pi-

geons with a very high Force-Meat, and lay Force-Meat Balls round

the Infide, with Afparagus Tops, Artichoke Bottoms, Mushrooms,

Truffles and Morels, and feafon high ; but that is according to dif

ferent Palates.

As

ned:

3.

To make a Gibblet Pye.

TAKEtwo Pair of Gibblets nicely cleaned, put all but the Li-

over into a Sauce-pan, with two Quarts of Water, twenty Corns

of whole Pepper, three Blades ofMace, a Bundle of Sweet Herbs,

and a large Onion. Cover them clofe, and let them ftew very foft-

ly till they are quite tender ; then have a good Cruft ready, cover

your Difh, lay a fine Rump-fteak at the Bottom, feafoned with

Pepper and Salt ; then lay in your Gibblets with the Liver, and

ftrain the Liquor they were ftewed in; feafon it with Salt, and

pour into your Pye, put on the Lid, and bake it an Hour and Half.

17 ho
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6.

To make a Duck Pye.

MAKE a Puff pafte Cruft, take a Couple of Dacks, feald them ,

and make them very clean, cut off the Feet, the Pinions, the

Neck and Head, all clean picked and fcalded, with the Gizard,

Liver and Hearts ; pick out all the Fat of the Infide, lay a Cruft

all over the Difh, leafon the Ducks with Pepper and Salt, infide

and out , lay them in your Difh, and the Gibblets at each End

feafon d .
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feaſoned; put in as much Water as will almoſt fill the Pye, lay on

the Cruft, and bake it, but not too much.

T

To make a Chicken Pye.

MAKE a Puff pafte,Cruft , take two young Chickens, cut them
to Pieces, feafon them with Pepper and Salt, a little beaten

Mace, lay a Force-meat made thus round the Side of the Dish:

Take Half a Pound of Veal, Half a Pound of Sewet, beat them

quite fine in a Marble Mortar, with as many Crumbs of Bread;

feafon it with a very little Pepper and Salt, an Anchovy withthe

Liquor, cut the Anchovy to Pieces, a little Lemon peel, cut very

fine and fhred 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 Difh. Lay in one Chicken over the Bottom

of the Difh, take two Sweetbreads, cut them into five or fix

Pieces, lay them all over, feafon them with Pepper and Salt, ftrew

over them Half an Ounce of Truffles and Morels, two or three Ar-

tichoke-bottoms cut to Pieces, a few Cocks Combs, if you have

them, a Palate boiled tender and cut to Pieces ; then lay on the

other Part of the Chicken, put Half a Pint Water in, and cover

the Pye. 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.

Our

To make a Chefhire Pork Pye. 75V

TAKE a Loin of Pork, skin it, cut it into Steaks, ſeaſon it

with Salt, Nutmeg, and Pepper ; make a good Cruft, layla

Layer of Pork, and then a large Layer of Pippins pared and cored,

a little Sugar, enough to fweeten the Pye, then another Layer of

Pork; put in Half a Pint of White Wine, lay fome Butter on the

Top, and clofe your Pye : If your Pye be large, it will take a Pint

ofWhite Wine.

MA

To make a Devonshire Squab Pye.

·

AKE a good Cruft, cover the Difh all over, put at the Bot-

tom a Layer of fliced Pippins, ftrew over them fome Sugar,

then a Layer of Mutton fteaks, cut from the Loin, well feafoned

with Pepper and Salt, then another Layer of Pippins ; peel fome

Onions and flice them thin, lay a Layer all over the Apples, then

a Layer of Mutton, then Pippins and Onions ; pour in a Pint of

Water, to clofe your Pye and bake it.

To
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To make an Ox Cheek Pye.

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 ready

the next Day, make a fine Puff-pafte Cruft and let your Side and

Top Cruft be thick ; let your Difh be deep to hold a good deal

ofGravy, cover your Difh with Cruft, then cut off all the Fleſh

Kernels and Far 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 Mufh

rooms, or freſh ones is better if you have them ; put in a good

mány Force-Meat Balls, a few Artichoke Bottoms and Afpara gus

Tops if you have any, feafon your Pye with Pepper and Salt to

your Palate, and fill the Pye with the Gravy it was baked in. If

the Head be rightly feafoned when it goes to the Oven it will want

-very little more ; put on the Lid, and bake it. When the Cruft is

done, your Pye will be enough.

sd m
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To make a Shropſhire Pye.

IRST make a good Puff-pafte Cruft, then cut a Couple of

Rabbits to Pieces, with two Pounds of fat Pork cut in little

Pieces, feafon both with Pepper and Salt to your liking, then co-

ver your Dish 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 Sweet

Herbs, and fome Oyfters if you have them. Seafon with Pep-

t per, Salt, and Nutmeg , mix it up with the Yolk of an Egg,

and make it into Balls. Lay them here and there in your Pye,

1,fome Artichoke Bottoms cut in Dice, and Cocks Combs, if you

have them; grate a imall Nutmeg over the Meat, then pour in

Half a Pint of Red Wine, and Halt a Pint ofWater. Clote your

Pye, and bake it an Hour and a Half in a quick Oven, but not

too fierce an Oven.

To make a Yorkshire Chriftmas Pye.

FIRST make a good Standing Cruft , let the Wall and Bottom

be very thick ; bone a Turky, a Goofe, a Fowl, a Partridge,

and a Pigeon, feafon them all very well, take Half an Ounce of

Mace, Halfan Ounce ofNutmegs, a Quarter ofan Ounce ofCloves,

and Half an Ounce of Black Pepper, all beat fine together, two

large Spoonfuls of Salt, and then mix them together. Open the

T Fowls
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Fowls all down the Back, and bone them ; firft the Pigeon, then

the Partridge, cover them; then the Fowl, then the Goofe, and

then the Turky, which must be large ; feafon them all well firſt,

and laythem in the Cruft, fo as it will look only like a whole

Turky; then have a Hare ready cafed, and wiped with a clean

Cloth. Cut it to Pieces, that is jointed ; feafon it, and lay it as

clofe as you can on one Side ; on the other Side Woodcock, more

Game, and what Sort of wild Fowl you can get. Seafon them

well, and lay them clofe ; put at leaft four Pounds of Butter into

the Pye, 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

will fee howto make it.

}

Bufhel of Flour ; in this Chapter, you

Thefe Pies are often fent to London in

a Box as Prefents ; therefore the Walls must be well built.

To make a Goofe Pye.

HALF a Peck of Flour will make the Walls of a Gooſe-pye,

made as in the Receipts for Cruft. Raife your Cruft just big

enough to hold a large Goofe ; firſt have a pickled dried Tongue,

boiled tender enough to peel, cut off the Root, bone a Gooſe, and

a large Fowl ; take half a Quarter of an Ounce of Mace beat fine,

a large Tea Spoonful of beaten Pepper, three Tea Spoonfuls of

Salt, mix all together, feafon your Fowl and Goole with it, then

Jay 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 Pye is delicious, either

hot or cold, and will keep a great while. A Slice of this Pye,

cut down a-crofs, makes a pretty little Side- difh for Supper.

To make a Venifon Pafty.

TAKE a Neck and Breaft of Venifon, bone it, feafon it with

Pepper and Salt according to your Palate. Cut the Breaft in

two or three Pieces ; but don't cut the Fat off the Neck if you can

help it. Lay in the Breaft and Neck End firft, and the best 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 Sides, a

good Bottom Cruft, and a thick Top. Cover the Difh, 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 a very quick Oven. In the mean time fet on the Bones

of the Venifon in two Quarts ofWater, with two or three Blades

ofMace, an Onion, a little Piece of Cruft baked crifp and brown,

a little
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a little 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.

When your Venifon is not fat enough, take the Fat of a Loin

of Mutton, fteeped in a little rap Vinegar and Red Wine twenty-

four Hours, then lay it on the Top of the Venifon, and clofe your

Pafty. It is a wrong Notion of fome People, to think Venifon

cannot be baked enough, and will firft bake it in a falſe Cruft,

and then bake it in the Pafty ; by this time the fine Flavour of the

Venifon is gone. No, ifyou 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 Moiftnefs about it ; ifthere is, you

muft dry it well, and throw Ginger over it, and it will keep a

long Time. When you uſe it, juft 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 Shoulder makes a pretty Paſty boned, and

made as above with the Mutton Fat.

A Loin 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

Half a Pint of Red Wine, and Half a Pint of rap Vinegar , then

take it out of the Pickle, and order it as you do a Paity, and boil

the Bones in the fame manner to fill the Pafty, when it comes out

ofthe Oven.

To make a Calf's Head Pye.

CLEANSEyour Head very well, and boil it till it is tender,

then carefully take off the Flefh as whole as you can , take

out the Eyes, and flice the Tongue ; make a good Puff- pafte Cruft,

cover the Difh, lay in your Meat, throw over it the Tongue, lay

the Eyes cut in two, at each Corner ; feafon it with a very little

Pepper and Salt, pour in Halfa 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 the Liquor, with two or three Blades of Mace, Half a

Quarter ofan Ounce of whole Pepper, a large Onion, and a Bun-.

dle of Sweet Herbs. Let it boil till there is about a Pint, then

ftrain it off, and add two Spoonfuls of Catchup, three of Red

Wine, a Piece of Butter, as big as a Walnut, rolled in Flour, Half

an
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an Ounce ofTruffles and Morels ; feafon with Salt to your Palates

boil it, and have Half the Brains boiled with fome Sage, beat

them, and twelve Leaves of Sage chopped fine : Stir all together ,

and give it a boil ; take the other Part of the Brains, and beat

them up with fome of the Sage chopped fine, a little Lemon- peel

minced fine, and Half a finall 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 Pye comes out of the

Oven, take offthe Lid, lay the Eggs and Cakes over it, and pour

the Sauce 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, cover your Dish with the Cruft,

make a good Force-Meat thus : Take a Pound of Veal, and a

Pound of Beef Sewet, cut them fmall, and beat them fine in a

Mortar; feafon it with a final Nutmeg grated, a little Leinon-

Feel fhred fine, a few Sweet Herbs, not too much, a little Pepper

and Salt, juft enough to feafon it, the Crumb of a Penny-loaf rub-

bed fine ; mix it up with the Yolk of an Egg, make one Third

into Balls, and the reft lay round the Sides of the Dish. Get two

fine larg Veal Sweetbreads, cut each into four Pieces ; two Pair

of Lambítones, 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 fome pickled ; put all together in your Difh.

Lay firft your Sweetbread, then the Artichoke Bottom, then

the Cocks Combs, then the Truffles and Morels, then the Afpa-

ragus, then the Mushrooms, and then the Force-Meat Balls. Sea-

fon the Sweetbreads with Pepper and Salt ; fill your Pye with

Water, and put on the Cruft. Bake it two Hours.

As to Fruit and Fifh-pies, you have them in the Chapter for

Lent.

To make Mince Pies the best Way.

TAKE three Pounds of Sewet fhred very fine, and chopped as

finall as pofiible, 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 Pippins,

pared, cored, and chopped fmall, Half a Pound of fine Sugar

pounded fine, a Quarter of an Ounce of Mace, a Quarter of an

Ounce of Cloves, two large Nutmegs, all beat fine ; put all toge-

ther
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ther into a great Pan, and mix it well together with Half a Pint

of Brandy, and Half a Pint of Sack ; put it down clofe in a Stone-

per, and it will keep good four Months. When you make your

Pjes, take a little Difh, fomething bigger than a Soop- 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 Spoonfuls of Red Wine; lay on your Cruft, and

bake it nicely. Thefe Pies eat finely cold. If you make them in

little Patties, mix your Meat and Sweet- 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 Šurloin of Beef boiled.

Tort de Moy.

MAKE Puff paſte, and lay round your Difh, then a Layer of

Bifcuit, and a Layer of Butter and Marrow, and then a

Layer of all Sorts of Sweet-meats, or as many as you have, and fo

do till your Dish is full ; then boil a Quart of Cream, and thicken

hit with four Eggs, and a Spoonful of Orange- flower Water.

Sweeten it with Sugar to your Palate, and pour over the reſt.

"Halfan Hour will bake it.

To make Orange or Lemon Tarts.

TAKE fix large Lemons, and rub them very well with Salt,

and put them in Water for two Days, with a Handful of Salt

in it ; then change them into freſh Water every Day (without

Salt) 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 Cornerways, as thin as you can ; then 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 Halfthe Pulp ofthe Pippins well broken, and a Pound

of Sugar. Boil thefe together a Quarter of an Hour, then put it

in a Gallipot, and fqueeze an Orange in it : Ifit be Lemon- Tart,

fqueeze a Lemon ; two Spoonfuls 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. JuftJuft as your Tarts are go-

ing into the Oven, with a Feather, or Brufh, do them over with

melted Butter, and then fift double-refined Sugar over them; and

this is a pretty Iceing on them.

To
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To make different Sorts of Tarts.

IF you bake in Tin Patties, butter them, and you muſt put a lit-

tle Cruft all over, becauſe ofthe taking them out ; If in China,

or Glafs, no Cruft but the Top one. Lay fine Sugar at the Bot-

tom, then your Plumbs, Cherries, or any other Sort of Fruit, and

Sugar at Top; then put on your Lid, and bake them in a flack

Oven. Mince-pies muſt be baked in Tin-patties, becauſe of tak

ing them out, and Puff- pafte is beft for them. All fweet Tarts

the beaten Cruft is beft ; but as you fancy. You have the Receipt

for the Crufts in this Chapter. Apple, Pear, Apricot, 5 .

make thus : Apples and Pears, pare them, cut them in Quarters,

and core them; cut the Quarters a - crofs again, fet them on in a

Sauce 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 ofLemon - peel in the Water with the Fruit, then have

your Patties ready. Lay fine Sugar at Bottom, then your Fruit,

and a little Sugar at Top ; that you must put in at your Difcretion

Pour over each Tart a Tea Spoonful of Lemon-juice, and three

Tea Spoonfuls of the Liquor they were boiled in; put on your

Lid, and bake them in a flack Oven. Apricots do the fame

Way; only don't uſe Lemon.

As to preferved Tarts, only lay in your preferved Fruit, and

put a very thin Cruft at Top, and let them be baked as little as

poffible; but if you would make them nice, have a large Patty,¹!

the Size you would have your Tart. Make your Sugar- Cruft,

roll it as thick as a Halfpenny; then butter your Patties, and co-

ver it ; fhape your Upper-craft on a hollow Thing on purpofe,

the Size of your Patty, and mark it with a Marking- iron for that

purpofe, in what Shape you pleafe, to be hollow and open to fee

the Fruit through, then bake your Cruft in a very flack Oven,

not to difcolour it, but to have it crifp. When the Cruft is cold,

very carefully take it out, and fill it with what Fruit you pleafe,

lay on the Lid, and it is done ; therefore if the Tart is not eat,

your Sweet-meat is not the worfe, and it looks genteel.

Pafte for Tarts.

ONE Pound of Flour , three Quarters of a Pound of Butter, mix

up together, and beat well with a Rolling-pin,

L

Another Pafte for Tarts.!

HALF a Pound of Butter, Half a Pound of Flour, and Half a

Pound of Sugar, mix it well together, and beat it with a

Rolling-pin well, then roll it out thin.

Puff-
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Puff-Pafte

AKE a Quarter of a Peck of Flour, rub fine Half a Pound of

Butter, a little Salt, make it up into a light Paſte with cold

Water, juft ftiff enough to work it well up, then roll it out, and

ftick Pieces of Butter all over, and ftrew a little Flour ; roll it up,

and roll it out again; and fo do nine or ten Times, till you have

rolled in a Pound and Half of Butter. This Cruft is moſtly ufed

for all Sorts ofPies.

A good Cruft for Great Pies.

TO a Peck of Flour the Yolk of three Eggs, then boil fome

Water, and put in Half a Pound of try'd Sewet, and a Pound

and Halfof Butter. Skim offthe Butter and Sewet, and as much

of the Liquor as will make it a light good Cruft ; work it up well,

and roll it out.

A Standing Cruft for Great Pies.

TAKE a Peck of Flour, and fix Pounds of Butter, boiled in a

Gallon of Water, skim it off into the Flour, and as little of

the Liquor as you can; work it well up into a Pafte, then pull it

into Pieces till it is cold, then make it up in what Form you will

have it. This is fit for the Walls of a Gooſe Pye.

Ο

A Cold Cruft..

TOthree Pounds of Flour, rub in a Pound and Half of Butters

break in two Eggs, and make it up with cold Water.

A Dripping Cruft.

TAKEa Pound and Half of 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 in-

to Pafte with cold Water, it makes a very fine Cruft.

A Cruft for Cuftards.

TAKE Half a Pound of Flour, fix Ounces of Butter, the Yolks

of two Eggs, three Spoonfuls of Cream, mix them together,

and let them ftand a Quarter of an Hour, then work it up and

down, and roll it very thin.

Pafte
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Pafte for Crackling- Cruft.

B
LANCH four Handfuls of Almonds, and throw them into

Water, then dry

tar very fine, with a little Orange flower Water, and the White

of an Egg. When they are well rounded, pals them through a

coarle Hair fieve, to clear them from all the Lumps or Clods;

then fpread it on a Difh till it is very pliable; let it ftand for a-

while, then roll out a Piece for the Under-cruft, and dry it in the

Oven on the Pye-pan, while other Paftry-works are making, as

Knots, Cyphers, & c. for garnishing your Pies. Adz
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4

A Peas Soop.

of good Difbes,

for a Table at

NOSTHAT

"
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BOIL a Quart of Split- peas in a Gallon of Water ; when they

are quite foft, put in Halfa Red Herring, or two Anchovies,

a good deal of whole Pepper black and white, two or three Blades

of Mace, four or five Cloves, a Bundle of Sweet Herbs, a large

Onion, and the green Tops of a Bunch of Sellery, 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 ready the

white Part ofthe Sellery wafhed clean, and cut finall, and ftewed

tender in a Quart of Water, fome Spinach picked and waſhed

clean, put to the Sellery ; let them flew till the Water is quite

wafted, and put it to your Soop.

Take a French Roll, take out the Crumb, fry the Craft brown

in a little freth Batter, take fome Spinach, ftew it in a little But-

ter, after it is boiled, and fill the Roll ; take the Crumb, cut itto

Pieces, beat it in a Mortar with a raw Egg, a little Spinach, and

a little Sorrel, 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 Seop into your Difh, put in the Balls and

Bread, and the Koll in the Middle. Garnifh your Difh with

Spinach If it wants Salt, you must leafon it to your Palate, rub

in fome dried Mint,
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debatA Green Peas Soop.

TAKEa Quart of old Green Peas, and boil them till they are

quite tender as Pap, in a Quart ofWater, then ftrain them

through a Sieve, and boil a Quart of young Peas in that Water.

In the mean time put the old Peas into a Sieve, pour Half a Pound

of melted Butter over them, and ftrain them through the Sieve

with the Back of a Spoon, till you have got all the Pulp. When

the young Peas are boiled enough, add the Pulp and Butter to the

young Peas and Liquor; ftir them together till they are fmooth,

and feafon with Pepper and Salt. You may fry a French Roll,

and let it fwim in the Difh. If you like it, boil a Bundle ofMint

in the Peas.

1

ΤΑ

Another Green Peas Soop.

AKE a Quart of green Peas, boil them in a Gallon of Water,

with a Bundle of Mint, and a few Sweet Herbs, Mace, Cloves

and whole Pepper, till they are tender; then ftrain them, Liquor

and all, through a coarfe Sieve, till all the Pulp is ftrained . Put

this Liquor into a Sauce-pan, put to it four Heads of Sellery clean

wafhed, and cut fmall, a Handful of Spinach clean washed, and

cut fmall, a Lettuce cut imall, a fine Leek cut fmall, a Quart of

green Peas, a little Salt ; cover them, and let them boil very foft-

ly, till there is about two Quarts, and that the Sellery is tender.

Then fend it to Table.

If you like it, you may add a Piece of burnt Butter to it , about

a Quarter ofan Hour before the Soop is enough.

Soop Meager.

TA
AKE Half a Pound of Butter, put it into a deep Stew-pan,

fhake it about, and let it ftand till it has done making
a

Noife ; then have ready fix middling
Onions

peeled, and cut fmall,

throwthemin, and fhake them about. Take a Bunch of Sellery

clean wafhed
, and picked,

cut it in Pieces half as long as your

Finger, a large Handful
of Spinach

clean washed
, and picked, a

good Lettuce
clean wathed, if you have it, and cut fmall , a little

Bundle of Parfley
chopped

fine; fhake 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 Stew-pan two Quarts of boiling

Water; take a Handful
of dry hard Cruft, throw in a Tea Spoon-

ful of beaten Pepper, three Blades of Mace beat fine, ftir all toge

ther, and let it boil foftly Half an Hour ; then take it offthe Fire,

and beat up the Yolks of two Eggs, and ſtir in, and one SpoonfulEggs?
of
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ofVinegar. Pour it into the Soop- difh, and fend it to Table. If

you have any green Peas, boil Half a Pint in the Soop for Change.

Tire, it

To make an Onion Soop .

AKE Half á Pound of Butter, put it into a Stew- pan on the

Fire, let it all melt, and boil till it has done making any

Noife; then have ready ten or a dozen middling Onions peeled,

and cut fmall, 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 ſmall, and

throw it in; feafon with Salt to your Palate , let it boil ten Mi-

nutes, ftirring it often , then take it off the Fire, and have ready

the Yolks of two Eggs beat fine, with Half a Spoonful of Vine-

gar; mix fome of the Soop with them, then ftir it into your Soop,

and mix it well, and pour it into your Difh. This is a delicious

Difh.

Proces

To make an Eel Soop.

TAAKE Eels, according to the Quantity of Soop you would

make, a Pound of Eels will make a Pint of good Soop , to to

every Pound of Eels put a Quart of Water, a Cruft of Bread, two

or three Blades of Mace, a little whole Pepper, an Onion, and a

Bundle of Sweet Herbs. Cover them clofe, and let them boil till

Half the Liquor is wafted; then strain it, and toaft fome Bread,

and cut it fmall, lay the Bread into the Difh, and pour in your

Soop. Ifyou have a Stew-hole, fet the Dish over it for a Minute,

and fend it to Table. If you find your Soop not rich enough, you

muft let it boil till it is as ftrong as you would have it. You may

make this Soop as rich and good as if it was Meat ; You may add

a Piece of Carrot to brown it.

To make a Crawfish Soop.

TAKE a Carp, a large Eel, Half a Thornback, cleanfe and

wafh them clean, put them into a clean Sauce-pan, or little

Pot, put to them a Gallon of Water, the Cruft of a Penny-loaf,

skimthem well, feafon it with Mace, Cloves, whole Pepper black

and white, an Onion, a Bundle of Sweet Herbs, fome Parfley, a

Piece of Ginger , let them boil by themfelves clofe covered, then

take the Tails of Half a Hundred Crawfish, pick out the Bag,

and
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and all the woolly Parts that are about them, put them into a

Sauce pan, with two Quarts of Water, a little Salt, a Bundle of

Sweet 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-

fish with the Shells, and boil in the Liquor the Tails come out

of, with a Blade of Mace, till it comes to about a Pint , ftrain it

through a clean Sieve, and add it to the Fifh a boiling. Let all

boil foftly, till there is about three Quarts, then ftrain it off

through a coarſe Sieve, put it into your Pot again, and if it wants

Salt, you must put fome in, and the Tails of the Crawfish, and

Lobfter, 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. Letthem ftew all together for a Quarter of an Hour. You

may ftew a Carp with them , pour your Soop into your Difh, the

Roll fwimmingin the Middle.

When you have a Carp, there fhould be a Roll on each Side.

Garnish the Dish with Crawfifh : If your Crawfish will not lye

on the Sides of your Difh, make a little Pafte, and lay round the

"Rim, and lay the Fifh on that all round the Difh.

Take care that your Soop be well feafoned, but not too high.

GE

To make a Muffel Soop.

ET a Hundred of Muffels, wash them very clean, put them

into a Stew-pan, cover them clofe, let them ftew till they

open, then pick them out ofthe Shells, ftrain the Liquor through.

a fine Lawn-fieve to your Muffels, and pick the Beard or Crab

out, ifany.

Take a Dozen Crawfish, beat them to mafh, with a Dozen of

Almonds blanched, and beat fine, then take a fmall Parfnip and a

Carrot fcraped, and cut into thin Slices, fry them brown with a

little Butter. Then take two Pounds of any fresh Fish, 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 Muffels Li-

quor, the Crawfish and Almonds. Let them boil till Half is waft-

ed, then ftrain them through a Sieve, put the Soop into a Sauce-

pan, put in twenty of the Muffels, a few Mufhrooms and Truffles

cut fmall, and a Leek washed, and cut very fmall . Take two

French Rolls, take out the Crumb, fry it brown, cut it into little

Pieces, put it into the Soop, let it boil all together for a Quarter

of an Hour with the fry'd Carrot and Parfnip ; in the mean while

take the Cruft of the Rolls fry'd crifp, take Half a Hundred of

the Muffels, a Quarter of a Round of Butter, á Spoonful of Water,

fhake
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fhake in a little Flour, fet them on the Fire, keeping the Sauce

pan fhaking all the Time till allthe Butter is melted. Seafon it

with Pepper and Salt, beat the Yolks of three Eggs, put them in,

ftir them all the Time for fear of curdling, grate a little Nutmeg ;

when it is thick and fine, fill the Rolls, pour your Soop into the

Difh, put in the Rolls, and lay the re ft of the Muffels round the

Rim ofthe Diſh.

To make a Scate or Thornback Soop.

TAKEtwo Pound of Scate, or Thornback, skin it and boil it

in fix Quarts ofWater. When it is enough, take it up, pick

off the Flefh, and lay it by ; put in the Bones again , and about

two Pounds of any freſh Fifh, a very little Piece of Lemon-peel,

a Bundle of Sweet Herbs, whole Pepper, two or three Blades of

Mace, a little Piece of Horfe-raddish, the Cruft of a Penny-loaf,

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

two Quarts; then ftrain it off, and add an Ounce of Vermicella,

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 Batter, take the Flesh off the Fifh you

laid by, cut it into little Pieces, put it into a Sauce pan, with two

or three Spoonfuls of the Soop, fhake in a little Flour, put in a

Piece of Butter, a little Pepper and Salt ; fhake them together in

the Sauce pan over the Fire till it is quite thick, then fill the Roll

with it, pour your Soop into your Difh, let the Roll fwim in the

Middle, and fend it to Table.

To make an Oyfter Soop. T

YOURStock muſt be made of any Sort of Fifh the Place af

fords; let there be about two Quarts, take a Pint of Oyſters,

beard them, put them into a Sauce- pan, ftrain the Liquor, let

them ftew two or three Minutes in their own Liquor, then take

the hard Parts of the Oyfters, and beat them in a Mortar, with the

Yolks of four hard Eggs, mix them with fome of the Soop, put

then with the other Part of the Oysters and Liquor into a Sauce-

pan, a little Nutmeg, Pepper and Salt ; ftir them well together,

and let it boil a Quarter of an Hour, difh it up, and fend it to

Table.

A

To make an Almond Soop. --

ow ban fhit

TOOG 9 སྭཱ aword

TAKE a Quart of Almonds, blanch them, and beat them in a

Marble Mortar, with the Yolks of twelve hard Eggs, till

they are a fine Pafte; mixthem by degrees with two Quarts of

new
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new Milk, a Quart of Cream, a Quarter of a Pound of double-

refined Sugar beat fine, a Pennyworth of Orange- flower Water, "

ftir all well together : When it is well mixed, fet it over a flow

Fire, and keep it ftirring quick all the while, till you find it is:

thick enough. Then pour it into your Difh, and fend it to

Table. If you don't be very careful it will curdle.

To make a Rice Soop.

'

AKE two Quarts of Water, a Pound of Rice, a little Cin-

namon, 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 ofthree 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 ftirring all the Time for fear of curdling.

When it is of a good Thicknels, and boils, take it up. Keep

ftirring it till you put it into your Difh. "

"; }
To make a Barley Soop.

AKE a Gallon of Water, Half a Pound of Barley, a Blade

or two of Mace, a large Cruft of Bread, and a little Lemon-

peel. Let it boil till it comes to two Quarts, then add Half a

Pint of White Wine, and fweeten to your Palate.

To make a Turnip Soop.

TAKE a Gallon of Water, and a Bunch of Turnips, pare them.
fave three or four out, put the reft into the Water, with Half

an Ounce of Whole Pepper, an Onion ftuck with Cloves, a Blade

ofMace, Half a Nutmeg bruifed, a little Bundle ofSweet Herbs,

and a large Cruft of Bread : Let thefe boil an Hour pretty faft,

then ſtrain it through a Sieve, fqueezing the Turnips through,

wash and cut a Bunch of Selleryvery finall, fet it on in the Li-

quor on the Fire, cover it cloſe, and let it ftew. In the mean

Time cut the Turnips you faved into Dice, and two or three

fmall Carrots clean feraped, and cut in little Pieces ; put Half

thefe Turnips and Carrots into the Pot with the Sellery, and the

other Half fry Brown in Frefh Butter. Yon muft four them

firft, and two or three Onions peeled, cut in thin Slices, and fry'd

Brown ; then put them all into the Soop, with an Ounce of Ver-

micella. Let your Soop boil foftly tillthe Sellery is quite fender,

and your Soop good. Seafon it with Salt to your Palate.
10 21180
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To make an Egg Soop.

B
EAT the Yolks of two Eggs in your Difh, with a Piece of

Butter as big as an Hen's Egg, take a Tea Kettle of boiling

Water in one Hand, and a Spoon in the other, pour in about a

Quart by Degrees, then keep ftirring it all the Time well, till

the Eggs are well mixed, and the Butter melted ; then pour it

into a Sauce-pan, and keep ftirring it all the Time till it begins

to fimmer, take it off the Fire, and pour it between two Veffels

out of one into the other, till it is quite fmooth, and has a great

Froth. Set it on the Fire again, keep ftirring it till it is quite

hot, then pour it into the Soop-difh, and fend it to Table hot.

To make Peas Porridge.

TAKE a Quart of green Peas, put to them a Quart of Water,

a Bundle of dry'd Mint, and a little Salt, Let them boil

till the Peas are quite tender, then put in fome beaten Pepper, a

Piece of Butter as big as a Wallnut rolled in Flour ; ftir it all to-

gether, and let it boil a few Minutes. Then add two Quarts of

Milk, let it boil a Quarter of an Hour, take out the Mint, 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

Quarter of a Pound of Sugar, cut a Penny Loaf in very thin

Slices, and pour your Milk and Eggs over. Put a little Bit of

Sweet Butter on the Top. Bake it in a flow Oven Half an

Hour.

To make a Rice White 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 Sweet 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 Role Water,

and fweeten to your Tafte. Cut fome candied Orange and Citrons

peels thin , and lay it in, when it is in the Oven. It must be put

into a flow Oyen. ཉཱ ཏི –– བྷཱ ཝ ,ཾ $

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 stirring, and

when it boils take it up. Sweeten to your Palate.

To make an Orange Fool.

TAKE the Juice of fix Oranges and fix Eggs well beaten, a

Pint of Cream, a Quarter of a Pound of Sugar, a little Cin-

namon and Nutmeg. Mix all together, and keep ftirring over a

flow Fire, till it is thick, then put in a little Piece of Butter, and

keep ftirring till cold, and difh it up.

1

To make a Weftminſter Fool.

TAKE a Penny. Loaf, cut it into thin Slices, wet them with

Sack, lay them in the Bottom of a Difh : Take a Quart of

Cream, beat up fix Eggs, two Spoonfuls of Rofe Water, a Blade

of Mace, and fome grated Nutmeg. Sweeten to your Tafte. Put

all this into a Sauce- pan, and keep stirring all the Time over a

flow Fire 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.

TA

To make a Gooſeberry Fool.

AKE two Quarts of Goofeberries, fet them on the Fire in

about a Quart of Water : When they begin to fimmer, and

turn yellow, and begin to plump, throw them into a Cullender

to drain the Water out ; then with the Back of a Spoon carefully

fqueeze the Pulp, throw the Sieve into a Difh, make them pretty

fweet, and let them ftand 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 fimmer, take it off, and by Degrees ftir it into

the Gooseberries. Let it ftand till it is cold, and ferve it up. If

you 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.

:

X
w

To
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To make Furmity.

TAKE a Quart of ready-boiled Wheat, two Quarts of Milk,

a Quarter of a Pound of Currants clean picked and wailed ;

ftir thefe together and boilthem, beat up the Yolks of three or

four Eggs, a little Nutmeg, with two or three Spoonfuls of Milk,

add to the Wheat : Stir them together for a few Minutes. Toen

fweeten to your Palate, and fend it- to Table.

To make Plumb Porridge, or Barley Gruel. I

TAKE a Gallon of Water, Half a Pound of Barley, a Quar-

ter of a Pound ofRaifins clean washed, a Quarter of a Pound

of Currants clean washed and picked. Boil thefe till above Half

the Water is wafted, 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 Sauce-pan, when it is hot, ftir

in a good Piece of Butter, a little grated Nutmeg, and

fweeten to your Palate.

To make Plumb Gruel.

TAKE two Quarts of Water, two large Spoonfuls of Oat

6

meal, ftir it together, a Blade or two of Mace, a little Piece

of Lemon-peel , boil it for five or fix Minutes (take care it

don't boil over) then ftrain it off, and put it into the Sauce- pan

again, with Half a Pound of Currants clean wafhed and picked.

Let them boil about ten Minutes, add a Glafs of White Wine,

a little grated Nutmeg, and ſweeten to your Palate.

TA

To make a Flour Hafty-pudding.

AKE a Quart of Milk, and four Bay Leaves, fet it on the

Fire to boil, beat up the Yolks of two Eggs, and stir in a

little Salt. Take two or three Spoonfuls of Milk, and beat up

with your Eggs, and ftir in your Milk ; then with a Wooden

Spoon in one Hand, and the Flour in the other, ftir it in till it

is of a good Thicknefs, 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 Addition to the Pudding, and a little Piece of

Butter ſtirred in the Milk, makes it eat fhort and fine. Take out

the Bay Leaves before you put in the Flour.

To
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To make an Oatmeal Hafty-pudding.

TAKE aQuart of Water, fet it on to boil, put in a Piece of

Butter, and fome Salt ; when it boils, ftir in the Oatmeal as

you do the Flour, till it is of a good Thicknefs . Let it boil a

Few it in your Dilh, and ftick Pieces of Butter in it :nutes, pour

Or eat with Wine and Sugar, or Ale and Sugar, or Cream, or

new Milk. This is beft made with Scotch Oatmeal.
50

To make an excellent Sack Poffet.

BEAT fifteen Eggs, Whites and Yolks very well, and ftrain

them: Then put three Quarters of a Pound of White Sugar

-Into a Pint of Canary, and mix it with your Eggs in a Balon.

5Ser it over a Chaffing difh of Coals, and keep continually stirring

t till it is fcalding hot. In the mean Time grate fome Nutmeg

stinto a Quart of Milk, and boil it ; then pour it into your Eggs

and Wine, they being fcalding hot. Hold your Hand very high

as your pour it, and fome Body ftirring it all the Time you are

Fouring in the Milk : Then take it off the Chaffing - dish , fet

it before the Fire Half an Hour, and ferve it up. woy

სი A 200

To make another Sack Poffet. { , "

TAKE a Quart of new Milk, four Naples Biſcuits, crumble

them, and when the Milk boils throw themin. Just give

it one boil, take it off, grate in fome Nutmeg, and fweeten to your

Palate Then pour in Half a Pint of Sack, ftirring it all the

Time, and ferve it up. You may crumble White Bread inſtead

of Bifcuits.

bebig fat bankow Or make it thus.

BOIL aQuart of Cream, or new Milk, with the Yolks of

two Eggs ; firft , take a French Roll, and cut it as thin as

poffible you can in little Pieces : Lay it in the Difh you intend

for the Poffet. When the Milk boils (which you must keep ftir-

ring all the Time) pour it over the Bread, and ftir it together.

Cover it clofe, then take a Pint of Canary, a Quarter of a Pound

of Sugar, and grate in fome Nutmeg. When it boils pour it into

the Milk, ftirring it all the Time, and ferve it up.

1511
To make a fine Hafty-pudding.

BREAK an Egg into fiue Flour, and with your Hand work
up as

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

X
fifted :
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fifted : Then fet a Quart of Milk a boiling, and put it in the

Pafte fo cut. Put in a little Salt, a little beaten Cinnamon and

Sugar, a Piece of Butter as big as a Wallnut, and ſtirring 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 Difh, and ſtick

Pieces of Butter here and there. Send it to Table hot.

To make Hafty Fritters.

T
AKE 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 ftir in fome Flour by Degrees in a little of the Ale. Put in

a few Currants, or chopped Apples, beat them up quick, and drop

a large Spoonful at a Time all over the Pan. Take care they

don't stick together, turn them with an Egg-flice, and when they

are of a fine Brown, laythem in a Difh, and throw fome Sugar

over them. Garnifh with Orange cut into Quarters.

To make Fine Fritters..

PUTto Half a Pint of thick Cream four Eggs well beaten, a

little Brandy, fome Nutmeg and Ginger. Make this into a

thick Batter with Flour, and your Apples muſt be Golden Pip-

pins, pared and chopped with a Knife ; mix all together, and fry

them in Butter. At any Time you may make an Alteration in

the Fritters with Currants.

Another Way.

6

SH

DRY fome of the fineſt Flour well before the Fire : Mix it

with a Quart of new Milk, not too thick, fix or eight Eggs,

a little Nutmeg, a little Mace, a little Salt, and a Quarter of a

Pint of Sack or Ale, or a Glafs of Brandy. Beat them well

together, then make them pretty thick with Pippins, and fry

them dry.

To make Apple Fritters.

BEAT the Yolks of eight Eggs , the Whites of four well toge

ther, and ftrain them into a Pan : Then take a Quart of

Cream, make it as hot as you can bear your Finger in it, then

put to it a Quarter of a Pint of Sack, three Quarters of a Pint

of Ale, and make a Poffet of it. When it is cool put it to your

Eggs, beating it well together, then put in Nutmeg, Ginger, Salt,

and Flour to your liking. Your Batter fhould be pretty thick,

then
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then put in Pippins fliced or fcraped, and fry them in a good deal

of Butter quick.

To make Curd Fritters.

HAVINGa Handful of Curds, and a Handful of Flour, and

ten Eggs, well beaten and ſtrained , fome Sugar, Cloves,

Mace, and Nutmeg beat, a little Saffron ; ftir all well together,

and fry them quick, and of a fine light Brown .

To make Fritters Royal.

TAKE a Quart of new Milk, put it into a Skellet or Sauce-

pan, and as the Milk boils up, pour in a Pint of Sack. Let

it boil 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 up with

a Wisk, add Flour to make it as thick as Batter ufually is, put in

fome fine Sugar, and fry them quick.

To make Skirret Fritters.

TAKE a Pint of Pulp of Skirrets, and a Spoonful of Flour , the

Yolks of four Eggs , Sugar and Spice, make it into a thick

Batter, and fry them quick.

To make White Fritters.

HAVING fome Rice , wash 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 of it, then put it into a

Sauce pan, juft wet it with Milk, and when it is well incorporated

with it, add to it another Pint of Milk . Set the whole over a

Stove, or very flow Fire, and take care to keep it always moving;

put in a little Sugar, and fome candied Lemon- peel grated, keep

it over the Fire till it is almoſt come to the Thickness of a fine

Pafte, flour a Peal, and 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 handfonely, and fry them. When you

ferve them up, pour a little Orange- flower Water over them and

Sugar. Thele make a pretty Side- difh ; or are very pretty to gar-

nifh a fine Difh with.
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To make Water Fritters.
5 mud:

TAKEa Pint ofWater put into a Sauce-pan, a Piece of Butter

as big as a Wallnut, a little Salt, and fome candied Lemon-

peel minced very fmall; make this boil over a Stove, then put in

two good Handfuls of Flour, and turn it about by main Strength,

till the Water and Flour be well mixed together, and none of the

laft ſtick to the Sauce- pan ; then take it off the Stove, mix inthe

Yolks oftwo Eggs, mix them well together, continuing to put in

more, two by two, till you have ſtirred in ten or twelve, and your

Pafte be very fine ; then drudge a Peal thick with Flour, and dip

ping your Hand into 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 Pieces, taking care that they ſtick not to one another;

fry them of a fine Brown, put a little Orange - flower Water over

them, and Sugar all over.

To make Syringed Fritters,

TAKE about a Pint of Water, and a Bit of Butter the Bignels

of an Egg, with fome Lemon- peel, green if you can get it s

rafped, preferved Lemon-peel, and crifped Orange- flowers ; put all

together in a Stew- pan over the Fire, and when boiling throw in

fome fine Flour; keep it ftirring, put 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 in a

Mortar, ftir in two Naples Bifenits crumbled, two Eggs beat ; ftir

all together, and more Egg, till your Batter be thin enough to be

fyringed. Fill your Syringe, your Butter being hot, fyringe your

Fritters in it, to make of it a true Lovers- Knot, and being well

coloured, ferve them up for a dainty Side- difh.

At another Time, you may rub a Sheet 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

fry'd, ftrew them with Sugar, and glaze them.

To make Vine Leaves Fritters.

TAKEfome of the fimalleft Vine Leaves you can get, and

having cut off the great Stalks, put them in a Difh with fome

French Brandy, green Lemon rafped, and fome Sugar ; take a

good Handful of fine Flour, mixed with White Wine or Ale, let

your Butter be hot, and with a Spoon drop in your Batter ; take

great Care they don't ſtick one to the other; on each Fritter laya

Leaf;
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Leaf; fry them quick, and ftrew Sugar over them, and glaze

them with a red- hot Shovel.

With all Fritters made with Milk and Eggs, you should have

beaten Cinnamon and Sugar in a Saucer, and either fqueeze an

Orange over it, or pour a Glafs of White Wine, and fo throw

Sugar all over the Difh, and they fhould be fry'd in a good deal

of Fat ; therefore they are best fried in Beef-dripping, or Hog's-

lard, when it can be do

To make Clarye Fritters.

TAKEyour Clarye Leaves, cut off the Stalk, dip them one by
one in a Batter made with Milk and Flour, your Butter being

hot, frythem quick. This is a pretty heartening Difh for a fick

or weak Perfon; and Camfary Leaves done the fame Way.

1.

To make Apple Frazes.

CUTyour Apples in thick Slices, and fry them of a 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 Sack ; make it

the Thickness of a Pancake Batter, pour in a little melted Butter

and Nutmeg, and a little Sugar. Let your Butter be hot, and

drop in your Fritters, and on every one lay a Slice of Apple, and

then more Batter on them. Fry them of a fine light Brown ; take

them up, and ſtrew fome double-refined Sugar all over them.

GE

To make an Almond Fraze.

ET 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 Sugar and grated white

Bread, ftir them well together, put fome frefh 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 Difh,

throw Sugar over it, and ferve it up.

To make Pancakes.

TA
AKE 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

Thicknefs. You muft obferve to mix your Flour firft with a little

Milk, then add the reft by degrees ; put in two Spoonfuls of beaten

Ginger,
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Ginger, a Glaſs of Brandy, a little Salt, ftir all together; make

your Stew-pan very clean, put in a Piece of Butter as big as a

Wallnut, then pour in a Ladleful of Batter, which will make a

Pancake, moving the Pan round that the Batter be all over the

Pan; fhake the Pan, and when you think that Side is enough tofs

it, if you can't, turn it cleaverly; and when both Sides are done,

lay it in a Difh before the Fire, and fo do the reft. You muſt

take care they are dry ; when you ſend them to Table ftrew a little

Sugar over them.

To make Fine Pancakes.

མསྨད་ འང་
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T

AKE Half à Pint of Cream, Half a Pint ofSack, the Yolks

of eighteen Eggs beat fine, a little Salt, Half a Pound of fine

Sugar, 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 Sort of Pancake will not be crifp, but very good.

A Second Sort of Fine Pancakes.

AKE a Pint of Cream, and eight Eggs well beat, a Nutmeg

grated, a little Salt, Halfa Pound of good Dish Butter melt-

ed; 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 Third Sort.
X

II

TAKEfix new-laid Eggs well beat, mix them with a Pint of

Cream, a Quarter of a Pound of Sugar, fome grated Nutmeg,

and as much Flour as will make the Batter of a proper Thicknets

Fry thefe fine Pancakes in fmall Pans, and let your Pans be hot!

You must not put above the Bignefs of a Nutmeg of Butter at a

time into the Pan.

T

A Fourth Sort call'd, A Quire of Paper.

AKE a Pint of Cream, fix Eggs, three Spoonfuls of fine Flour,

three of Sack, one of Orange- flower Water, a little Sugar, and

Halfa Nutmeg grated, Half a Pound of melted Butter almoft cold;

mingle all well together, and butter the Pan for the firft Pancake;

let them run as thin as poffible ; when they are juft coloured they

are enough : And fo do with all the fine Pancakes.

T

P

$
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To make Rice Pancakes.

TAK

AKE a Quart ofCream, and three Spoonfuls of Flour of Rice,

fet it on a flow Fire, and keep it ftirring 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 Spoonfuls of Flour, a little Sale, fome Sugar, nine Eggs well

beaten; mix all well together, and fry them nicely. When you

have no Creamufe new Milk, and one Spoonful more ofthe Flour

of Rice.

To make a Pupton of Apples.

PARE fome Apples, and take out the Cores, put them into a

Skellet, to a Quart-Mugful and heaped, of the cut Apples, put

in a Quarter of a Pound of Sugar, andtwo Spoonfuls of Water.

Do them over a flow Fire, keep them ftirring, add a little Cinna-

mon; when it is quite thick, and like a Marmalade, let it ſtand

till cool. Beat up the Yolks of four or five Eggs, and ftir in a

Handful of grated Bread, and a Quarter of a Pound of freſh But-

ter, then form it into what Shape you pleaſe, and bake it in a

flow Oven, and then turn it upfide-down on a Plate for a Second

Courfe.

To make Black Caps

CUTtwelve 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 lye, with the flat Side downwards, fqueeze a Le-

mon in, two Spoonfuls of Orange- flower Water, and pour over

them ; fhred fome Lemon-peel fine and throw over them, and

grate fine Sugar all over. Set them in a quick Oven, and Halfan

Hour will do them. When you fend them to Table, throw fing

Sugar all over the Diſh.

To bake Apples whole.

PUTyour Apples into an earthen Pan, with a few Cloves, and

little Lemon-peel, fome coarfe Sugar, a Glafs of Red Wine;

put them into a quick Oven, and they will take an Hour baking.

To few Pears.

PARE fix Pears, and either quarter them, or do them whole ;

but makes a pretty Difh with one whole, and the other cut in

Quarters, and the Cores taken out, lay them in a deep earthen Pot,

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 Sugar : If the Pears are very

large, they will take Half a Pound of Sugar, and Half a Pint of

Red Wine. Cover them cloſe with brown Paper, and bake them

till they are enough.

Serve them hot or cold, juft as you like them, and they will

be very good with Water in the place of Wine.

To ftew Pears in a Sauce-Pan.

PUT them into a Sauce-pan with the Ingredients as before

Cover them, and do them over a flow Fire; when they are

enough take them off.

10

To flew Pears Purple.

PARE four Pears, cut them into Quarters, core them, put them

into a Stew-pan, with a Carter of a Pint of Water, a Quarter

of a Pound of Sugar, cover them with a Pewter Plate, then cover

the Pan with the Lid, and dothem over a flow Fire. Look at

them often, for fear of the Plate melting; whenthey are enough,

and the Liquor looks of a fine Purple, take them off, and lay

them in your Difh with the Liquor; when cold ferve them up for

a Side-dish as a Second Courſe, or juſt as you pleaſe.

To few Pippins whole.

TAKEtwelve Golden Pippins, pare them, put the Parings in-

to a Sauce-pan, with Water enough to cover them, a Blade

of Mace, two or three Cloves, a Piece of Lemon-peel, let them

fimmer till there is juft enough to ftew the Pippins in, then ſtrain

it, and put it into the Sauce- pan again, with Sugar enough to

make it like a Syrup; then put them in a Preferving-pan, or clean.

Stew-pan, or large Sauce- pan, and pour the Syrup over them,

Let there be enough to ftew them in ; when they are enough,

which you will know by the Pippins being foft, take them up, lay

them in a little Difh with the Syrup; when cold, ferve themup;

or hot, if you chufe it.

A pretty Made-Difh.

TAKE
AKE Halfa Pound ofAlmonds blanched , and beat fine, with

a little Rofe or Orange-flower Water, then take a Quart of

fweet thick Cream, and boil it with a Piece of Cinnamon and

Mace, fweeten it with Sugar to your Palate, and mix it with your

Almonds; ftir it well together, and ftrain it through a Sieve. Let

your
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your Cream cool, and thicken it with the Yolks offix Eggs; then

garnish a deep Difh, and lay Pafte at the Bottom; then put in

Artichoke-bottoms, being firſt 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 : So bake it without a

Lid; when it is baked, fcrape Sugar over it, andferve it up hot,

Halfan Hour will bake it..

To make Kickshaws.

MAKE Puff-paſte, roll it thin, and if you have any Moulds,

work it upon them, make them up with preferved Pippins.

You may fill fome with Goofeberries, fome with Rasberries, or

what you pleaſe ; then cloſe them up, or either bake or fry them;

throw grated Sugar over them, and ſerve them up.

Pain Perdu, or Cream Toafts.

HAVING two French Rolls, cut them into Slices, as thick

as your Finger, Crumb and Cruft together, lay them on a

Difh, put to them a Pint of Cream, and Half a Pint of Milk;

ftrew them over with beaten Cinnamon, and Sugar, turn them fre-

quently, till they are tender, but take care not to break them;

then take them from the Cream with a Slice, break four or five

Eggs, turn your Slices of Bread in the Eggs, and fry them in cla

rified Butter. Make them of a good brown Colour, not Black

fcrape a little Sugar on them. They may be ferved for a Second

Courſe-diſh, but fitteft for Supper.

IN

Salamangundy for a Middle Difh at Supper.

N the top Plate in the Middle, which fhould ftand 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 follow-

ing Things; in one, pare a Cucumber, and cut it very thin; in

another, Apples pared, and cut fmall ; in another, an Onion peeled,

and cut fmall ; in another, two hard Eggs chopped finall, the

Whites in one, and the Yolks in another; pickled Gerkins in

another cut fmall ; in another, Sellery cut fmall ; in another pickled

red Cabbage chopped fine ; take fome Water-creffes clean waſhed,

and picked, ſtick thein all about and between every Plate , or Sau-

cer, and throw Stertion Flowers about the Creffes. You must

have Oil and Vinegar, and Lemon to eat with it. If it is prettily

fet out, it will make a pretty Figure in the Middle of the Table

or you may lay them in Heaps in a Difh. If you have not all

thefe Ingredients, fer out your Plates, or Saucers, with just what

I
you
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you fancy; and in the room of a pickled Herring you may mince

Anchovies.

To make a Tanſey.

AKE ten Eggs, break them into a Pan, put to them a little

Salt, beat them very well, then put to them eight Ounces of

Loaf-Sugar beat fine, and a Pint of the Juice of Spinach. Mix

them well together, and ftrain it into a Quart of Cream ; then

grate in eight Ounces of Naples Bifcuit, or white Bread, a Nut-

meg grated, a Quarter of a Pound of Fordan Almonds, beat in a

Mortar, with a little Juice of Tanfey to your Tafte , mix theſe 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 ſtirring till

it is hardened very well, then butter a Difh very well, put in your

Tanfey, bake it, and when it is enough turn it out on a Pye Plate.

Squeeze the Juice of an Orange over it, and throw Sugar all over.

Garnish with Orange cut into Quarters, and Sweetmeats cut into

little long Bits, and lay all over it.

Another Way.

TAKEa Pint of Cream , and Half a Pound of blanched Al-

monds beat fine, with Rofe and Orange- flower Water, ftir

them together over a flow Fire, when it boils take it off, and let

it ftand till cold. Then beat in ten Eggs, grate in a fmall Nut-

meg, four Naples Bifcuits, a little grated Bread, and a Grain of

Musk. Sweeten to your Tafte , and if you think it is too thick,

put in fome more Cream, the Juice of Spinach to make it green;

ftir it well together, and either fry it or bake it. Ifyou fry it, do

one Side firſt, and then with a Difh turn the other Side.

To make Hedge-Hog.

TAKEtwo Quarts ofſweet blanched Almonds, beat them well

in a Mortar, with a little Canary and Orange-flower Water,

to keep them from oiling. Make them into a ſtiff Pafte, then beat

in the Yolks of twelve Eggs, leave out five of the Whites, put to

it a Pint ofCream, fweeten it with Sugar, put in Halfa Pound of

ſweet Butter melted, fet it on a Furnace or flow Fire, and keep

continually stirring till it is ftiff enough to be made into the Form

of a Hedge-Hog. Then ftick it full of blanched Almonds flit,

and ftuck up like the Briffels of a Hedge-Hog, then put it into a

Difh. Take a Pint of Cream, and the Yolks of four Eggs beat

and mix with the Cream, fweeten to your Palate, and keep

them stirring over a flow Fire all the Time till it is hot, then

up,

pour
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pour it into your Difh round the Hedge-Hog, and let it ſtand till

it is cold, and ferve it up..

Or you may make a fine Hartfhorn Jelly, and pour into the

Difh, which will look very pretty. You may eat Wine and Sugar

with it, or eat it without.

Wheat
it.

* Or cold Cream, fweetned with a Glafs of White Wine in it,

and the Juice of a Seville Orange, and pour into the Diſh. It

will be pretty for Change.

This is a pretty Side-difh at a Second Courfe, or in the Middle

for Supper, or in a grand Defert. Plump two Currants for the

Eyes.

TA

Or make it thus for Change.

AKE two Quarts of fweet Almonds blanched, twelve bitter

ones, beat them in a Marble Mortar well together, with Ca-

nary and Orange - flower Water, two Spoonfuls of the Tincture of

Saffron, two Spoonfuls of the Juice of Sorrel, 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 in, and the Yolks of twelve Eggs,

and Halfthe Whites, beat up and mixed in ; Half a Pint of Cream,

Half a Pound of double - refined Sugar, work it up all together;

and 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, and then

put in your Ingredients, and bake it. The Mould must be made

in fuch a Manner, as to have the Head peeping out; and when it

comes out ofthe Oven, have ready fome Almonds blanched, and

flit, and boil up in Sugar till brown. Stick it all over with the

Almonds ; and for Sauce, have Red Wine and Sugar made hot,

with the Juice of an Orange. Send it hot to Table for a Firft

Courfe.

You may leave out the Saffron and Sorrel, and make it up like

Chickens, or any other Shape you pleaſe, or alter the Sauce to

your Fancy. Butter, Sugar, and White Wine is a pretty Sance,

for either baked or boiled, and you may make the Sauce of what

Colour you pleafe; 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 Saffron.

The following Liquor you may make to mix with your Sauces :

Beat an Ounce of Cochineal very fine, put in a Pint of Water in a

Skillet, and a Quarter of an Ounce of Roch Allum, boil it till the

Goodness is out; ftrain it into a Phial, with an Ounce offine Su-

gar, it will keep fix Months.

To



166 The Art of Cookery,

1

To make pretty Almond Puddings.

TAKEa Pound and Half of blanched Almonds, beat them fine

with a little Role-water, a Pound of grated Bread, a Pound

and Quarter of fine Sugar, a Quarter of an Ounce of Cinnamon,

and a large Nutmeg beat fine, Half a Pound of melted Butter,

mixed with the Yolks of Eggs, and four Whites beat fine , a Pint

of Sack, a Pint and Half ofCream, fome Rofe or Orange-flower

Water, boil the Cream, and tye a little Bag of Saffron, and dipin

the Cream to colour it. Firft beat your Eggs very well, and mix

with your Batter ; beat it up, then the Spice, then the Almonds,

then the Rofe-water and Wine by degrees, beating it all the Time,

then the Sugar, and then the Cream by Degrees, keeping it ſtir-

ring, and a Quarter of a Pound of Vermicelli. Stir all together,

have fome Hog'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

Citron, tye both Ends of the Gut tight, and boil them about a

Quarter ofan Hour. You may add Currants for Change.

I

A1

To make Fry'd Toafts.

TAKE a Penny Loaf, cut it into Slices, a Quarter of an Inch

thick round ways, toaft them, and then take a Pint of Cream,

and three Eggs, Halfa Pint ofSack, fome Nutmeg, and ſweeteh-

ed to your Täfte. Steep the Toafts in it for three or four Hours,

then have readyfome Butter hot in a Pan, put in the Toaft, and

fry them brown, lay them in a Diſh, melt a little Butter, and then

mix what is left; ifnone, put in fome Wine and Sugar, and pour

over them. They make a pretty Plate or Side-Difh for Supper,

To dress a Brace of Carp.

SCRAPE them very clean, then gut them, wafh them and the

Rows in a Pint of good ftale Beer, to preferve all the Blood.

Boil the Carp with a little Salt in the Watershed your tol

In the mean time strain the Beer, and put it into a Sauce-pan,

with a Pint of Red Wine, two or three Blades of Mace, fome

whole Pepper black and white, an Onion ftuck with Gloves, Half

a Nutmeg bruifed, a Bundle of Sweet Herbs, a Piece of Lemon-

peel as big as a Sixpence, an Anchovy, a little Piece of Horfe-

raddifh; let thefe boil together foftly for a Quarter of an Hour,

covered cloſe, then ftrain it, and add to it Half the hard Row

beat to Pieces, two or three Spoonfuls of Catchup, a Quarter ofa

Pound of freſh Butter, a Spoonful of Mushroom-pickle. Let it

boil, and keep ftirring it , till the Sauce is thick and enough; if

it
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it wants any Salt you muft put fome in. Then take the reſt ofthe

Row, 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

Cakes, andfome Pieces of Bread cut three corner Ways, and fry'd

brown. Whenthe Carp is enough take them up, pour your Sauce

over them, day the Cakes round the Difh, with Horfe- raddifh

fcraped fine, and fry'd Parfley. The reft lay on the Carp, and the

Bread ſtick about them, and lay round them, then fliced Lemon

notched, and laid round the Dish; and two or three Pieces on the

*Carp. Send it to Table hot.

The boiling of Carp at all times is the beſt Way, they eat fat-

ter and finer. The stewing of them is no Addition to the Sauce,

and only hardens the Fifh, and fpoils it. Ifyou would have your

Sauce white, put in good Fith Broth inftead of Beer, and White

Wine in the room of Red Wine. Make your Broth with any Sort

tooffresh Fifh you have, and ſeafon it as you do Gravy.

# TCOL Cod

To fry Carp.

FIRST fcale and gut them, wash 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 Rows.

When your Fifh is done, laythem on a coarie Cloth to drain;

let your Sauce be Butter and Anchovy, with the Juice of Lemon.

Lay your Carp in the Dish,the Rows on each Side ; and garnish

bwiththe fry'd Toaft and Lemon,

2009 To bake a Carp.

SCALE, wafh, and clean a Brace, of Carp very well ; take an

earthen Pan deep enough to lye cleaverly 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,

ban'Anchovy, pour in a Bottle of White Wine; cover it clofe, and

let them bake an Hour in a hot Oven if large ; if ſmall, a leſs

Time will do them. When they are enough, carefully take them

eup, and lay them in a Difh; fet it over hot Water to keep it hot,

and cover it clofe; then pour all the Liquor they were baked in,

into a Sauce-pan, let it boil a Minute or two ; then ſtrain it, and

add Half a Pound of Butter rolled in Flour. Let it boil, keep

ftirring it, fqueeze in the Juice of Halfa Lemon, and put in what

wSalt you want; pour the Sauce over the Fifh, lay the Rows round,

* and garnish with Lemon.

To
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1

To fry Tench.

AD

A

SLIMEyour Tenches , flit the Skin along the Backs, and with

the Point ofyour Knife raiſe it up from the Bone ; then cut the

Skin a-crofs at the Head and Tail; then ftrip it off, and take out

the Bone; then take another Tench, or a Carp, and mince the

Flefh finall with Muſhrooms, Cives, and Parfley. Seaſon them

with Salt, Pepper, beaten Mace, Nutmeg, and a few Savory 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 Cream, the Yolks of three or four Eggs, and a Piece of Butter.

When theſe have been well pounded, ftuff the Tenches with this

Farce : Take clarified Butter, put it into a Pan, fer it over the

Fire, and when it is hot flour your Tenches, and put them into

the Pan one by one, and fry them brown; then take them up, lay

them in a coarfe Cloth before the Fire to keep hot. In the mean

time, pour all the Greafe and Fat out of the Pan, put in a Quarter

of a Pound of Butter, fhake fome Flour all over the Pan, keep

ftirring with a Spoon till the Butter is a little brown; then pour

in Half a Pint of White Wine, ftir it together, pour in Half a

Pint of boiling Water, an Onion ftuck with Cloves, a Bundle of

Sweet Herbs, and a Blade or two ofMace. Cover them cloſe, and

let them ftew as foftly as you can for a Quarter of an Hour, then

strain off the Liquor, put it into the Pan again, add two Spoonfuls

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 the Liquor and all put in-

to the Pan, or fome Crawfiſh ; but then you muſt put in the Tails,

and after clean picking them, boil them in Half a Pint of Water,

ftrain the Liquor, and put into the Sauce; or take fome Fishi

Melts and tofs up in your Sauce : All this is juft as you fancy.

find your Sauce is very good, put your Tench into

the Pan; make them quite hot, then lay them into your Diſh,

and pour the Sauce over them. Garnish with Lemon,

When you

A

Or you may for Change, put in Half a Pint offtale Beer inſtead

of Water. You may dreis Tench juft as you do Carp.

To roast a Cod's Head.

WASH itvery clean, and ſcore it with a Knife, ftrew a little

Salt on it, and lay it in a Stew-pan before the Fire, with

fomething behind it that the Fire may roaft it. All the Water

that comes from it the firft Half Hour throw away; then throw

On

1
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on it a little Nutmeg, Cloves, and Mace beat fine, and Salt ; flour

it and bafte it with Butter. When that has lain fome Time, turn

and ſeaſon it, and bafte the other Side the fame ; turn it often,

then bafte it with Butter and Crumbs of Bread. If it is a large

Head, it will take four or five Hours baking; have ready fome

melted Butter with an Anchovy, fome of the Liver of the Fifh

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 Sieve, and put them into the Sauce- pan again,

with a few Shrimps, or pickled Cockles, two Spoonfuls of Red

Wine, and the Juice of a Lemon. Pour it into the Pan the Head

was roafted in, and ftir it all together, pour it into the Sauce-pan,

keep it ftirring, and let it boil; pour it in a Bafon. Garnish the

Head with fry'd Fish, Lemon, and fcraped Horfe-raddiſh, If

you have a large Tin Oven it will do better.

ys!

To boil a Cod's Head.

SET

ET a Fish-Kettle on the Fire with Water enough to boil it,

a good Handful of Salt, a Pint of Vinegar, a Bundle of Sweet

Herbs, and a Piece of Horfe-raddifh. Let it boil a Quarter ofan

Hour, then put in the Head; and when you are fure it is enough,

lift up the Fifh Plate with the Fifh on it, fet it a-croſs the Kettle

to drain, then lay it in your Difh, lay the Liver on one Side.

Garnifh with Lemon and Horfe-raddifh fcraped ; melt fome But-

ter, with a little of the Fifh Liquor, an Anchovy, Oysters, or

Shrimps, or just what you fancy.

To ftew Cod.

CUTyour Cod into Slices an Inch thick, lay them in the Bot-

tom of a large Stew-pan, feaſon them with Nutmeg, beaten

Pepper and Salt, a Bundle of Sweet Herbs, and an Onion, Halfa

Pint of White Wine, a Quarter of a Pint of Water. Cover it

clofe, and let it fimmer foftly for five or fix Minutes, then ſqueeze

in the Juice of a Lemon; put in a few Oyfters and the Liquor

ftrained, a Piece of Butter as big as an Egg rolled in Flour, a

Blade or two of Mace; cover it clofe, and let it ftew foftly, fhak-

ing the Pan often. When it is enough, take out the Sweet Herbs

and Onion, and diſh it up, pour the Sauce over it, and garnish

with Lemon.

To
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To Fricafey Cod.

G

ET the Sounds, blanch them, then make them very clean,

and cut them into little Pieces : If they be dried Sounds

you must first boil them tender. Get fome of the Rows, blanch

them, and wash them clean ; cut them into round Pieces about

an Inch thick, fome of the Livers, an equal Quantity of each,

to make a handfome Difh, 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 Salt, a little Bundle of

Sweet Herbs, an Onion, and a Quarter of a Pint of Fish-broth,

or boiling Water ; cover them clofe, and let them ſtew 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 let them ftewfoftly till they are enough,

Take out the Sweet Herbs and Onion, and diſh it up. Garnish

with Lemon. Or you 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.

A

BUTTERthe Pan you intend to bake it in, make your
Head very clean, lay it in the Pan, put in a Bundle of Sweet

Herbs, an Onion ftuck with Cloves, three or four Blades ofMace,

Half a large Spoonful of Black and White Pepper, a Nutmeg

bruifed, a Quart ofWater, a little Piece of Lemon-peel, and a

little Piece of Horfe-raddifh. Flour your Head, grate a little

Nutmeg over it, ftick Pieces 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 Difh, and lay it carefully into the

Difh you intend to ferve it up in. Set the Difh over boiling Wa-

ter, and cover it with a Cover to keep it hot. In the meanTime

be quick, pour all the Liquor out of the Difh it was baked in,

into a Sauce-pan, fet it on the Fire to boil three or fourMinutes:

Then ſtrain it, and put to it a Gill of Red Wine, two Spoonfuls

of Catchup, a Pint of Shrimps, Half a Pint of Oyſters, or Muf-

fels, Liquor and all ; but firſt ſtrain it, a Spoonful ofMushroom

Pickle, a Quarter of a Pound of Butter rolled in Flour, ftir it all

together till it is thick and boils ; then pour it into the Dish,

have ready fome Toaft cut three corner Ways, and fry'd crifp.

Stick Pieces about the Head and Mouth, and lay the reft round the

Head. Garnish with Lemon notched, fcraped Horfe-raddiſh, and

Parfley crifped in a Plate before the Fire. Lay one Slice of Le-

mon on the Head, and ſerve it up hot.

To
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To broil Shrimp, Cod, Salmon, Whiting, or Had-

docks.

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

Sauce have good melted Butter, take a Lobſter, bruife the Body

in the Butter, cut the Meat fmall, put all together into the melted

Butter, make it hot, and pour into your Difh, or into Bafons

Garnish with Horfe-raddifh and Lemon.

Or Oyfter Sauce made thus.

TAKE Halfa Pint of Oysters,put them into a Sauce-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,

ftrain the Liquor to them, put them into the Sauce pan again,

with a Gill of White Wine hot, a Pound of Butter rolled in a

little Flour ; fhake the Sauce pan often, and when the Butter is

melted, give it a boil up.

Muffel- Sauce made thus is very good, only you
must putput them

into a Stew-pan, and cover them clofe, firft to open and fearch,

that there be no Crabs under the Tongue.

55 Or a Spoonful of Wallnut Pickle in the Butter makes the Sauce

good, or a Spoonful of either Sort of Catchup or Horfe-raddiſh

Sauce,

Melt your Butter, fcrape a good deal of Horfe-raddiſh fine, put

it into the melted Butter, grate Half a Nutmeg, beat up the Yolk

of an Egg with one Spoonful of Cream, pour it into the Butter,

keep it ftirring till it boils, then pour it directly into your Bafon.

17DASE

smtuhat To drefs Little Fifh.

S to all Sorts of little Fifh, fuch as Smelts, Roch, &c. they

fhould be fry'd dry, and of a fine Brown, and nothing but

plain Butter. Garnish with Lemon.

And to boiled Salmon the fame, only garnifh with Lemon,

and Horſe-raddiſh.

And with all boiled Fifh, you fhould put a good deal of Salt,

and Horfe- raddifh in the Water ; except Mackrel, with which put

Salt and Mint, Parfley and Fennel, which you muſt chop to 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,

Z To
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To broil Mackrel.

CLEAN them, cut off the Heads, fplit them, feafon them with

Pepper and Salt, flour them, and broil them of a fine light

Brown. Let your Sauce be plain Butter.

To broil Weavers.

GUTthem and wash them clean, dry them in a clean Cloth,

flour them, and broil them, and have melted Butter in a Cup.

They are a fine Fiſh, and cut as firm as a Soal ; but you muſt take

care not to hurt yourſelfwith the two fharp Bones in the Head.

To boil a Turbutt.

AY it in a good deal of Salt and Water an Hour or two ; and

if it is not quite fweet, fhift your Water five or fix Times ;

firft put in a good deal of Salt in the Mouth and Belly.

In the mean time fet on your Fifh Kettle with clean Water and

Salt, a little Vinegar, and a Piece of Horfe-raddifh. When the

Water boils lay the Turbutt on a Fiſh 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 Fish Kettle, fet it before the

Fire, and carefully lift up the Fifh Plate; fet it a-crofs the Kettle

to drain ; inthe mean time melt a good deal of freſh Butter, and

bruife in either the Body of one or two Lobſters, and the Meat

cut fmall, then give it a boil, and pour it into Bafons. This is the

beft Sauce ; but you may make what you pleafe. Lay the Fish

in the Dish; garnish with fcraped Horfe- raddiſh and Lemon, and

pour a few Spoonfuls of Sauce over it.

TA

To bake a Turbutt.

AKE a Difh the Size of your Turbutt, rub Butter all over it

thick, throw a little Salt, a little beaten Pepper, and Half a

large Nutmeg, fome Parfley minced fine, and throw all over, pour

in a Pint ofWine, cut off the Head and Tail, lay it into the Diſh,

pour another Pint of White Wine all over it, grate the other Half

of the Nutmeg over it, and a little Pepper, fome Salt, and chop-

ped Parfley. 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, ftir the Sauce in your Difh all together, pour it in-

to a Sauce pan, fhake in a little Flour, ftir it well together, let it

boil, then stir in a Piece of Butter, and two Spoonfuls of Catchup,

let it boil, and pour it into Bafons. Garnish your Difh with Le-

mon,
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mon, and you may add what you fancy to the Sauce, as Shrimps,

Anchovies, Mushrooms, &c. If a fmall Turbutt, Half the Wine

will do; it eats finely thus : Lay it in a Difh, skim off all the Fat,

and pour the reft over it ; let it ftand till cold, and it is good with

Vinegar, and a fine Difh to let out a cold Table.

To dress a Jole of Pickled Salmon.

LAY it in fresh Water all Night, then lay it in a Fish Plate,

put it into a large Stew- pan, feafon it with a little whole Pep-

per, a Blade or two of Mace in a coarfe Muflin Rag tied, a whole

Onion, a Nutmeg bruifed, a Bundle of Sweet Herbs and Parfley,

a little Lemon-peel; put to it three large Spoonfuls of Vinegar,

a Pint of White Wine, and a Quarter of a Pound of freſh Butter

rolled in Flour. Cover it clofe, and let it fimmer over a flow Fire

for a Quarter of an Hour, then carefully take up your Salmon, and

lay it in your Difh, fet it over hot Water and cover it. In the

mean time let your Sauce boil till it is thick and good. Take out

the Spice, Onion, and Sweet Herbs, and pour it over the Fifh.

Garnish with Lemon.

To broil Salmon.

CUT freſh Salmon into thick Pieces, flour them, and broil

them, lay them in your Difh, and have plain melted Butter

in a Cup.

"

Baked Salmon.

TAKE a little Piece cut into Slices, about an Inch thick, but-

ter the Dish that you would ferve it to Table on, lay the

Slices in the Difh, take off the Skin, make a Force-meat thus :

Take the Flesh of an Eel, the Flefh of a Salmon, an equal Quan-

tity, beat it in a Mortar, ſeaſon it with beaten Pepper, Salt, Nut-

meg, two or three Cloves, fome Parfley, a few Muſhrooms, and

a Piece of Butter, ten or a dozen Coriander-feeds beat fine. Beat

all together, boil the Crumb of a Halfpenny Roll in Milk, beat

up four Eggs, ftir it together till it is thick; let it cool, and mix

it well together with the reft ; then mix all together with four

raw Eggs, on every Slice lay this Force-meat all over, pour a

very little melted Butter over them, and a few Crumbs of Bread;

lay a Cruft round the Edge of the Difh, and ſtick Oyfters round

upon it. Bake it in an Oven, and when it is of a very fine Brown

ferve it up; pour a little plain Butter with a little Red Wine in it,

into the Dish, and the Juice of a Lemon : Or you may bake it in .

any
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any Difh, and when it is enough, lay the Slices into another Diſh.

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 fine Difh, fqueeze the Juice ofa Lemon in.

To broil Mackrel whole.

CUT offtheir Heads, gut them, wash them clean, pull out the

Row at the Neck-end, boil it in a little Water, then bruife it

with a Spoon, beat up the Yolk of an Egg, with a little Nutmeg,

a little Lemon-peel cut fine, a little Thyme, fome Parfley boiled

and chopped fine, a little Pepper and Salt, a few Crumbs of Bread;

mix all well together, and fill the Mackrel ; flour it well, and

broil it nicely. Let your Sauce be plain Butter, with a little

Catchup or Wallnut-pickle.

To broil Herrings.

SCALE them, gut them, cut off their Heads, wafh them clean,

dry them in a Cloth, flour them, and broil them, but with

your Knife juft notch them a- crofs ; take the Heads and mafh

them, boil them in Small Beer or Ale, with a little whole Pepper

and Onion. Let it boil a Quarter of an Hour, then ftrain it,

thicken it with Butter and Flour, and a good deal of Muſtard;

Jay the Fifh in the Difh, and pour the Sauce into a Bafon, or

plain melted Butter and Muftard."

To fry Herrings.

CLEAN them as above, fry them in Butter, have ready a

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 Muftard in a Cup. You must do

them with a quick Fire.

To drefs Herring and Cabbage.

BOILyour Cabbage tender, then put it into a Sauce pan, and

chop it with a Spoon; put in a good Piece of Butter, let it

ftew, ftirring left it fhould burn. Take fome Red Herrings and

fplit them open, and toaft them before the Fire till they are hot

through. Laythe Cabbage in a Difh, and lay the Herring on it,

and fend it to Table hot.

Or pick your Herring fromthe Bones, and throw all over your

Cabbage. Have ready a hot Iron, and just hold it over the Her-

ring to make it hot, and fend it away quick.

To



made Plain and Eafy.
175

To make Water-Sokey.

TAKEfome of the ſmalleſt Plaiſe, or Flounders you can get,

wafh them clean, cut the Fins clofe, put them into a Stew-

pan, put juft Water enough to boil them in, a little Salt, and a

Bunch of Parfley. When they are enough, fend them to Table in

a Soop-difh, with the Liquor to keep them hot, have Parſley and

Butter in a Cup.

To stew Eels.

SKIN, gut, and wash them very clean in fix or eight Waters,

to wash away all the Sand; then cut them in Pieces about as

long as your Finger, put juft Water enough for Sauce, put in a

fmall Onion ftuck with Cloves, a little Bundle of Sweet Herbs, a

Blade or two of Mace, and fome whole Pepper in a thin Muflin

Rag. Cover it clofe, and let them ftew very foftly.

Look at them now and then, and put in a little Piece of Butter

rolled in Flour, and a little chopped Parfley. When you find

they are quite tender and well done, take out the Onion, Spice,

and Sweet Herbs; put in Salt enough to feafon it ; then difh them

up with the Sauce.

CL

To flew Eels with Broth.

LEANSE your Eels as above, put them into a Sauce-pan,

with a Blade or two of Mace, and a Cruft of Bread ; put juft

Water enough to cover them cloſe, let them ftew 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 is fit for weakly and conſumptive

Conftitutions.

To dress a Pike.

GUT it, cleanfe it, and make very clean, then turn it round
with the Tail in the Mouth, lay it in a little Difh, cut Toaft

three corner Ways, fill the Middle with them, flour it, and ſtick

Pieces of Butter all over; then throw a little more Flour, and fend

it to the Ovento 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 Difh, and have ready melted Butter, with an Anchovy

diffolved in it, and a few Oyfters or Shrimps ; and if there is any

Liquor inthe Difh it was baked in, add it to the Sauce, and put

in juft what you fancy. Pour your Sauce into the Dish, garnish

it
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it with Toaft about the Fish, 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

little Lemon-peel cut fine, and either the Row 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 Row of any Fiſh, mix them all to-

gether, with a raw Egg and a good Piece of Butter. Roll it up,

and put it into the Filh's Belly before you bake it. A Haddock

done this Way eats very well.

To broil Haddocks, when they are in High Seafon

SCALEthem, gut, and wash them clean, don't rip open the

Belly, but take the Guts out with the Gills, dry them in a

clean Cloth very well ; if there be any Row 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, turnthem quick

two or three Times for fear of fticking ; then let one Side be

enough, and turn the other Side ; when that is done, lay them in

your 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 Sauce. Newcastle is a famous

Place for falted Haddocks ; they come in Barrels, and keep a great

while.

U

To broil Cod-Sounds.

Youmuſt firſt lay them in hot Water a few Minutes ; take

them out and rub them well with Salt, to take off the Skin

and black Dirt, then they will look white, then put them in Wa-

ter and give them a boil. Take them out and flour them well,

Pepper and Salt them, and broil them. When they are enough,

lay themin your Difh, and pour melted Butter and Muftard into

the Difh. Broil them whole.

the To fricafey Cod-Sounds.

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 Cullendar to drain, put them into a clean

Sauce-pan, ſeaſon them with a little beaten Mace, and grated Nut-

meg, and a very little Salt, pour to them juft Cream enough for

Sauce, and a good Piece of Butter rolled in Flour, keep fhaking

your Sauce pan round all the Time till it is thick enough; then

difh it up and garnish with Lemon..

To
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•

To dress Salmon au Court-Bouillon.

AFTER having washed and made your Salmon very clean,
fcore the Sides pretty deep, that it may take the Seaſon, take

a Quarter ofan Ounce ofMace, a Quarter of an Ounce of Cloves,

a Nutmeg, dry them and beat them fine, a Quarter of an Ounce

ofblack Pepper beat fine, and an Ounce of Salt. Lay the Salmon

in a Napkin, feafon it well with this Spice, cut fome Lemon-peel

fine and Parfley, throw all over, and in the Notches put about a

Pound of frefh Butter rolled in Flour, in the Belly of the Fish a

few Bay Leaves; roll it up tight in the Napkin, and bind it about

with Packthread; put it in a Fifh-kettle, juft big enough to hold

it, pour in a Quart of White 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 muft judge bythe Bignefs of your Salmon, fet it over

a Stove to ſtew till you are ready ; then have a clean Napkin fold-

ed in the Difh it is to lay in, turn it out of the Napkin it was

boiled in on the other Napkin. Garniſh the Diſh with a good

deal of Parfley crifped before the Fire.

For Sauce have nothing but plain Butter in a Cup, or Horſe-

raddiſh and Vinegar. Serve it up for a Firſt Courſe.

To drefs Salmon a la Braife.

TAKEa fine large Piece ofSalmon, or a large Salmon- Trout,

make a Pudding thus : Take a large Eel, make it clean, flit it

open, take out the Bone, and take all the Meat clean from the

Bone, chop it fine, with two Anchovies, a little Lemon-peel cut

fine, a little Pepper, and a grated Nutmeg with Parfley chopped,

and a very little Bit of Thyme, a few Crumbs of Bread, the Yolk

of an hard Egg chopped fine; roll it up in a Piece of Butter, and

put it into the Belly of the Fish, few it up, lay it in an oval Stew

pan, or little Kettle that will just hold it, take Half a Pound of

freſh Butter, put it into a Sauce-pan, when it is melted ſhake in a

Handful of Flour, ftir it till it is a little brown, then pour to it a

Pint of Fish-Broth, ftir it together, pour it to the Fifh, with a

Bottle of White Wine. Seafon it with Salt to your Palate; put

fome Mace, Cloves, and whole Pepper into a coarfe Muflin Rag,

tye it, put to the Fifh an Onion, and a little Bundle of Sweet

Herbs. Cover it clofe, and let it ftew very foftly over a flow Fire,

put in fome freſh Muſhrooms, or pickled ones cut fmall, an Ounce

of Truffles and Morels cut fmall, let them all ftew together, when

it is enough, take up your Salmon carefully, lay it in your Diſh,

and
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and pour the Sauce all over. Garnish with fcraped Horſe-raddiſh

and Lemon notched, ferve it up hot. This is a fine Dish for a

Firit Courſe.

Salmon in Cafes.

CUTyour Salmon into little Pieces, fuch as will lay rolled in

Half Sheets of Paper ; feafon it with Pepper, Salt and Nut-

meg, butter the Infide of the Paper well, fold the Paper fo as no-

thing can 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. Don't let your Oven be too hot, for fear 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 Sauce enough in the Papers..

IN

To dress Flat Fiſh.

23**

105

N dreffing all Sorts of flat Fiſh, take great Care in the boiling

of them; be fure to have them enough ; but don't let them be

broke, mind to put a good deal of Salt in, and Horfe-raddiſh in

the Water, let your Fifh be well drained, and mind to cut the

Fins off. When you fry them, let them be well dried in a Cloth

and floured, and fry them of a fine light Brown, either in Oil or

Butter. Ifthere be any Water in your Difh with the boiled Fish,

take it out with a Sponge. As to your fry'd Fifh, a coarfe Cloth

is the best Thing to drain it on.

To drefs Salt Fiſh.

OLDLing, which is the belt Sort of Salt Fish, lay it in Water

twelve Hours, then lay it twelve Hours on a Board, and then

twelve more in Water. When you boil it put it into the Water

cold; if it is good, it will take about fifteen Minutes boiling foftly.

Boil Parfnips very tender, fcrape them, and put them into a

Sauce-pan, put to them fome Milk, ftir them till thick, then ftir

in a good Piece of Butter, and a little Salt; when they are enough

laythem in a Plate, the Fifh by itſelf dry, and Butter 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 may

boil or broil them; if you broil, you muſt ſplit them in two. You

may garnifh your Difhes with hard Eggs and Partips.

Te
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TH

To drefs Lampreys.

HE beft of this Sort of Fifh are taken in the River Severns

and whenthey are in Seaſon, the Fishmongers, and others in

London, have them from Glocefter; but ifyou are where they are

to be had freſh, you may drefs them as you pleaſe.

Sell

To fry Lampreys.

BL
LEEDthem and fave the Blood , then wash them in hot Wa

ter to take off the Slime, and cut them to Pieces. Fry them

in a little fresh Butter not quite enough, pour out the Fat, put in
a little White

Wine
, give the Pan a fhake round, feafon it with

whole Pepper, Nutmeg, Salt, Sweet Herbs, and Bay- leaf, put in

a few Capers, a good Piece of Butter rolled in Flour, and the

Blood. Give the Pan a fhake round often, cover them clofe ;

when you think they are enough take them out, ftrain the Sauce,

and give them a boil quick, fqueeze in a little Lemon, and pour

over the Fish. Garnish with Lemon; and drefs them just what

way you fancy.

To Pitchcock Eels.

YOUmuft fplit a large Eel down the Back, and joint the

Bones, cut it into two or three Pieces, melt a little Butter, put

in a little Vinegar and Salt, let your Eel lay in two or three Mi-

nutes, then take the Pieces up one by one, turn them round with a

little fine Skewer, roll them in Crumbs of Bread, and broil them

of a fine Brown. Let your Sauce be plain Butter, with the Juice

ofLeinon.

To fry Eels.

MAKE them very clean, cut them into Pieces, feafon them

with Pepper and Salt, flour them, and fry them in Butter..

Let your Sauce be plain Butter melted, with the Juice of Lemon

Be fure they be well drained from the Fat before you lay them in

the Dish.

To broil Eels.

TAKE a large Eel, skin it, and make it very clean ; open the

Belly, cut it into four Pieces, take the Tail- end, ftrip off the

Flefh, beat it in a Mortar, feafon it with a little beaten Mace, a

little grated Nutmeg, Pepper and Salt, a little Parfley and Thymes

a little Lemon-peel, an equal Quantity of Crumbs of Bread, roll

it in a little Piece of Butter, then mix it again with the Yolk of

A a an
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an Egg, roll it up again, and fill the three Pieces of Belly with it.

Cut the Skin of the Eel, wrap the Pieces in, and few up the Skin.

Broil them well, have Butter and an Anchovy for Sauce, with the

Juice ofLemon.

SKI

To farce Eels with White Sauce.

KIN and clean your Eel well, pick off all the Fleth clean from

the Bone, which you muſt leave whole to the Head. Take

the Fleſh, cut it ſmall, and beat it in a Mortar ; then take Half

the 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, and put them into the Mortar with the

Liquor, and a few Mufhrooms ; beat it well together, mix in a

little Cream, then take it out, and mix it well together with your

Hand, lay it round the Bone in the Shape 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 Difh, have ready

Half a Pint of Cream, a Quarter of a Pound of freſh Butter, ftir

it one Way till it is thick, pour it over your Eel, and garniſh

with Lemon.

SKIN

To drefs Eels with Brown Sauce.

KIN and clean a large Eel very well, cut it in Pieces, put it

into a Sauce-pan or Stew-pan, put to it a Quarter of a Pint of

Water, a Bundle of Sweet Herbs, an Onion, tome whole Pepper,

a Blade of Mace, and a little Salt. Cover it clofe, and when it

begins to fimmer, put in a Gill of Red Wine, a Spoonful of

Mushroom-pickle, a Piece of Butter as big as a Wallnut rolled in

Flour, cover it clofe, and let it ftew till it is enough, which you

will know bythe Eel being very tender. Take up your Eel, lay

it in a Difh, ftrain your Sauce, give it a boil quick, and pour it

over your Fifh. You muſt make Sauce according to the Largenels

ofyour Eel, more or lefs. Garnifh with Lemon.

To roast a Piece of Fresh Sturgeon.

ET a Piece of freſh Sturgeon, of about eight or ten Pounds,

let it lay in Water and Salt fix or eight Hours, with its

Scales on; then faften it on the Spit, and bafte it well with Butter

for a Quarter of an Hour, then with a little Flour, then grate a

Nutmeg all over it, a little Mace and Pepper beaten fine, and Salt

thrown over it, and a few Sweet Herbs dried and powdered fine,

and then Crumbs of Bread, then keep bafting a little, and drudging

with
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with Crumbs of Bread, and what falls from it, till it is enough.

In the mean time prepare this Sauce : Take a Pint of Water, an

Anchovy, a little Piece of Lemon- peel, an Onion, a Bundle of

Sweet Herbs, Mace, Cloves, whole Pepper black and white, a

little Piece of Horfe-raddifh, cover it clofe, let it boil a Quarter

of an Hour, then ſtrain it, put it into the Sauce-pan again, pour

in a Pint ofWhite Wine, about a Dozen Oyſters and the Liquor,

two Spoonfuls of Catchup, two of Wallnut-pickle, the Infide of a

Crab bruifed fine, or Lobſter, Shrimps or Prawns, a good Piece

of Butter rolled in Flour, a Spoonful of Mushroom-pickle, or

Juice of Lemon. Boil it all together ; when your Fifh is enough,

lay it in your Dish and pour the Sauce over it. Garnifh with

fry'd Toafts and Lemon.

TA

To roast a Fillet, or Collar of Sturgeon.

AKE a Piece of freſh Sturgeon, fcale it, gut it, take out the

Bones, and cut in Lengths about feven or eight Inches ; then

provide fome Shrimp-pickle and Oysters, an equal Quantity of

Crumbs of Bread, and a little Lemon-peel grated, fome Nutmeg,

a little beaten Mace, a little Pepper, and chopped Parfley, a few

Sweet Herbs, an Anchovy, mix it together ; when it is done, but-

ter one Side of your Fifh, and ftrew fome of your Mixture upon

it; then begin to roll it up as cloſe as poffible, and when the firſt

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 Fifh apparent as may be; but you muſt mind that the Roll

muft not be above four Inches and a Half thick, for 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 Sauce as above. Garnish with Lemon.

To boil Sturgeon.

A

CLEAN your Sturgeon, and prepare as much Liquor as will

juft boil it. To two Quarts of Water a Pint of Vinegar, a

Stick of Horfe-raddifh, two or three Bits of Lemon- peel, fome

whole Pepper, a Bay- leaf or two, and a fmall Handful of Salt.

Boil your Fifh in this, and ferve it with the following Sauce :

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 or Crawfish, a little Catchup, a little Lemon-juice, give

it a boil , drain your Fifh well, and lay it in your Difh. Garnifh

with fry'd Oyfters, fliced Lemon, and fcraped Horſe-raddiſh ;

pour
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pour your Sauce into Boats or Bafons. So you may fry it, ragoo

it, or bake it.

TAKE

To crimp Cod the Dutch Way.

AKE a Gallon of Pump Water, and a Pound of Salt, and

boil it Halfan Hour, skim it well, cut your Cod into Slices ;

and when the Salt and Water hás boiled Half an Hour, put in

your Slices, two Minutes is enough to boil them; then take them

out, lay them on a Sieve to drain, then flour them, and broil

them. Make what Sauce you pleaſe.

12

To crimp Scate.

T must be cut into long Slips croſs-ways, about an Inch broad;

boil Water and Salt as above, then throw in your Scate ; let

your Water boil quick, and about three Minutes will boil it :

Drain it, and fend it to Table hot, with Butter and Muſtard in

one Cup, and Butter and Anchovy in the other Cup,

C

To fricafey Scate, or Thornback White.

UT 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 Stew-pan. To a Pound of the

Flefh, put a Quarter of a Pint of Water, a little beaten Mace and

grated Nutmeg, a little Bundle of Sweet Herbs, and a little Salt ;

cover it, and let it boil three Minutes, take out the Sweet Herbs,

put in a Quarter of a Pint ofgood Cream, a Piece of Butter as big.

as a Wallnut rolled in Flour, a Glafs of White Wine, keep fhak-

ing the Pan all the while one Way, till it is thick and Imooth,

then difh it up, and garnish with Lemon.

TA

31

T

To fricafey it Brown.

AKE your Fifh as above, flour it , and fry it of a fine Brown,

in freih Butter, then take it up, lay it before the Fire to keep

warm , pour the Far out of the Pan, fake in a little Flour, and

with a Spoon, ftir in a Piece of Butter as big as an Egg. Stir it

round till it is well mixed in the Pan, then pour in a Quarter of

a Pint of Water, ftir it round, fhake in a very little beaten Pep-

per, a little beaten Mace, put in an Onion, and a little Bundle of

Sweet Herbs, an Anchovy, fhake it round, and let it boil ; then

pour in a Quarter of a Pint of Red Wine, a Spoonful of Catchup,

a little Juice of Lemon; ftir it all together and let it boil. When

it
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it is enough, take out the Sweet Herbs and Onion, and put in the

Fiſh to heat ; then diſh it up and garnish with Lemon.

To fricafey Soals White.

SKIN, waſh , and gut your Soals very clean, cut off their Heads,

dry them in a Cloth, then with your Knife very carefully cut

the Fleſh from the Bones and Fins on both Sides. Cut the Fleſh

long- ways, and then a-crofs, fo that each Soal will be in eight

Pieces ; take the Heads and Bones, and put them into a Sauce-pan

with a Pint ofWater, a Bundle of Sweet Herbs, an Onion, a little

whole Pepper, two or three Blades of Mace, a little Salt, a very

little Piece of Lemon-peel, and a little Cruft of Bread. Cover it

clofe, let it boil till Half is wafted, then ftrain it through a fine

Sieve, put it into a Stew-pan, put in the Soals and Half a Pint of

White Wine, a little Pariley chopped fine, a few Muſhrooms cut

fmall, a Piece of Butter as big as a Hen's Egg rolled in Flour,

grate in a little Nutmeg, fet all together on the Fire, but keep

Thaking the Pan all the while, till your Fifh is enough ; then

difh it up and garnish with Lemon.

To fricafey Soals Brown.

CLEANSE, and cut your Soals, boil the Water as in the

foregoing Receipt ; flour your Fifh and fry them in freſh

Butter of a fine light Brown ; take the Fleſh ofa ſmall Soal, beat

it in a Mortar, with a Piece of Bread as big as a Hen's Egg

foaked in Cream, the Yolks oftwo hard Eggs, and a little melted

Butter, a little Bit of Thyme, a little Parfley, an Anchovy, ſeaſon

it with Nutmeg; mix all together with the Yolk of a raw Egg,

and with a little Flour ; roll it up into little Balls, and fry them,

but not too much ; then lay your Fifh and Balls before the Fire,

pour out all the Fat of the Pan, pour in the Liquor, which is

boiled with the Spice and Herbs ; ftir it round in the Pan, then

put in Halfa Pint of Red Wine, a few Truffles and Morels, a few

Muſhrooms, and a Spoonful ofCatchup, and the Juice of Half a

fmall Lemon. Stir it all together, and let it boil, then ſtir in a

Piece of Butter rolled in Flour ; ftir it round, when your Sauce is

of a fine Thickneſs, put in your Fifh and Balls, and when it is

hot dish it up, put in the Balls, and pour your Sauce over it.

Garnish with Lemon. In the fame Manner drefs a fmall Turbutt,

or any flat Fifh.

To
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To boil Soals.

TAKEa Paw of make, the lays ina Cloth, put

AKE a Pair of Soals, make them clean, lay them in Vinegar,

them into a Stew-pan, put to them a Pint of White Wine, a Bun-

dle of Sweet Herbs, an Onion ftuck with fix Cloves, fome whole

Pepper, and a little Salt. 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 Sauce

over, and garnish with fcraped Horfe-raddifh and Lemon. In

this Manner dreſs a little Turbutt. It is a genteel Dish for Supper.

You may add Prawns or Shrimps, or Muffels to the Sauce.

To make a Collar of Fifh in Ragoo, to look like

a Breaft of Veal Collared.

TAKEa large Eel, skin it, wash it clean, and parboil it, pick

off the Fleſh, and beat it in a Mortar ; feafon it with beaten

Mace, Nutmeg, Pepper, Salt, a few Sweet Herbs, Parfley, and a

little Lemon-peel chopped fmall ; beat all well together with an

equal Quantity of Crumbs of Bread ; mix it well together, then

take a Turbutt, Soals, Scate or Thornback, or any flat Fiſh, 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 Skin 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 Diſh,

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 Fifh, and let it be well baked, but take great Care. it is not

broke ; let there be a Quarter of a Pint ofWater in the Difh...

In the mean time, take the Water the Eel was boiled in, and

all the Bones of the Fish, fet them on to boil, feafon them with

Mace, Cloves, black and white Pepper, Sweet Herbs, and Onion,

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

Pint ; then ſtrain it, add to it a few Truffles and Morels, a few

Mushrooms, two Spoonfuls of Catchup, a Gill of Red Wine, a

Piece of Butter as big as a large Wallnut rolled in Flour. Stir all

together, feafon it with Salt to your Palate, fave fome ofthe Farce

you make ofthe Eel, and mix with the Yolk ofan 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 Difh, skim all the Fat

off the Pan, and pour the Gravy to your Sauce. Let it all boil

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 best in a Tin Oven before the Fire, becauſe then you

can baſte it as you pleaſe . This is a fine Bottom-difh.

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 fmall,

and put it all together into a Sauce-pan ; add to it a Glaſs of

White Wine, two Spoonfuls 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 Crab

and Butter all together, fhaking the Sauce- pan conftantly round

till it is quite hot ; then have ready the great Shell, either ofthe

Crab, or Lobſter, lay it in the Middle of your Difh, pour fome

into the Shell, and the reft in little Saucers round the Shell,

fticking three Corner Toafts between the Saucers, and round the

Shell. This is a fine Side-diſh at a Second Courfe.

To butter Lobfters another Way.

PARBOIL your Lobſters, then break the Shells , pick out

all the Meat, cut it fmall, take the Meat out of the Body,

mix it fine with a Spoon in a little White Wine : For Example,

a fmall Lobſter, one Spoonful of Wine, put it into a Sauce- pan

with the Meat of the Lobfter, four Spoonfuls of White Wine, a

Blade of Mace, a little beaten Pepper and Salt. Let it ftew all

together a few Minutes, then stir in a Piece of Butter, thake your

Sauce-pan round till your Butter is melted, put in a Spoonful of

Vinegar, and ftrew in as many Crumbs of Bread as will make it

thick enough. When it is hot, pour it into your Plate, and gar-

nifh with the Chine of a Lobſter cut in four, peppered, falted,

and broiled. This makes a pretty Plate, or a fine Difh, with

two or three Lobſters. You may add one Tea Spoonful of fine

Sugar to your Sauce.

To roaft Lobſters.

BOIL your Lobfters, then lay them before the Fire, and bafté

them with Butter, till they have a fine Froth. Difhthem 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 a fine Difh of Lobfters.

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 Lobfter in the Middle, and the two Shells on each Side ;

and the two great Claws of the middle Lobfter at each End ; and

the four Pieces of Chines of the two Lobſters broiled, and laid

on each End. This, if nicely done, makes a pretty Diſh.

To dress a Crab.

HAVING taken out the Meat, and cleanfed it from the Skin,

put it into a Stew-pan, with Half a Pint of White Wine, a

little Nutmeg, Pepper and Salt, 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 fhake the Sauce-pan round

a Minute, and ferve it up on a Plate.

MA

To ftew Prawns, Shrimps, or Crawfiſh.

PICK out the Tails, lay them by about two Quarts, take the

Bodies, give them a Bruife, and put them into a Pint of

White Wine, with a Blade of Mace. Let them flew a Quarter

of an Hour, ftir them together, and ftrain them ; then wash out

the Sauce-pan, put to it the ftrained Liquor, and Tails : Grate

a fmall Nutmeg in, add a little Salt, and a Quarter of a Pound

of Butter rolled in Flour ; fhake it all together, cut a pretty thin

Toaft round a quarter of a Peck Loaf, toaft it brown on both

Sides, cut it into fix Pieces, lay it cloſe together in the Bottom of

your Difh, and pour your Fish and Sauce over it. Send it to

Table hot ; if it be Craw-fifh, or Prawns, garnifh your Difh

with fome ofthe biggeft Claws, laid thick round. Water willdo

in the room of Wine, only add a Spoonful of Vinegar.

19

To make Collops of Oyfters.

PUT your Oyfters into Scollop -fhells for that purpoſe, fet them

on your Grid-iron over a good clear Fire, let them ftew till

you think your Oyfters are enough, then have ready fome Crumbs

of Bread rubbed in a clean Napkin, fill your Shells, and fet them

before a good Fire, and bafte them well with Butter. Let them

be of a fine Brown, keeping them turning, to be brown all over

alike , but a Tin Oven does them beft before the Fire. They eat

much
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much the best done this Way, though moft People ſtew the Oy-

fters first in a Sauce-pan, with a Blade of Mace, thickened with

..a Piece of Butter, and fill the Shell, and then cover them with

Crumbs, and brown them with a hot Iron.----But the Bread, has

not the fine Tafte ofthe former.

To few Muffels.

WASH them very clean from the Sand in two or three Waters,

put them into a Stew-pan, cover them clofe, and let them

ftew till all the Shells are opened, then take them out one by one,

pick them out of the Shell, and look under the Tongue to fee if

there be a Crab, if there is, you must throw away the Muffel ;

fome will only pick out the Crab, and eat the Muffel. When you

• have picked them all clean, put them into a Sauce-pan, to a Quart

of Muffels put Half a Pint ofthe Liquor ftrained through a Sieve,

put in a Blade or two of Mace, a Piece of Butter as big as a large

Wallnut, rolled in Flour, let them ftew, toaſt fome Bread brown,

and lay them round the Difh, cut three corner ways, pour in the

Muffels and fend them to Table hot.

me

4753

to

Another Way to flew Muffels.

CLEAN, and ſtew your Muffels, as in the foregoing Receip,

only to a Quart of Muffels put a Pint of Liquor, and a Quar-

ter of a Pound of Butter 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 Muffels and Sauce all over the Crumbs, and fend them to

Table.

A Third Way to dress Muffels.

STEWthem as above, and lay them in your Dish ; frew your

Crumbs of Bread thick all over them, then fet them before a

good Fire, turning the Difh round and round, that they may be

brown all alike. Keep bafting them with Butter, that the Crumbs

maybe crifp, and it will make a pretty Side- difh . You may do

Cockles the fame Way.

Hov

To ſtew Scollops.

4:15 OIL them very well in Salt and Water, take them out and

ftew them in a little of the Liquor, a little White Wine, a

1 little Vinegar, two or three Blades of Mace, two or three Cloves,

Bb a Piece
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a Piece of Butter rolled in Flour, and the Juice of a Seville O-

range. Stew them well and difh them up.

To ragoo Oyfters.

TAKE a Quart of the largeſt Oyſters you can get, open them,

fave the Liquor, and ftrain it through a fine Sieve ; wash

your Oyfters in warm Water, make a Batter thus : Take two

Yolks of Eggs, beat them well, grate in Half a Nutmeg, cut a

little Lemon-peel imall, a good deal of Parfley, a Spoonful ofthe

Juice of Spinach, two Spoonfuls of Cream or Milk, beat it up

with Flour to a thick Batter, have ready fome Butter in a Stew-

pan, 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 skined , fry them in the

Butter ; when they are enough take them up, pour the Fat out of

the Pan, fhake a little Flour all over the Pan, and rub a Piece of

Butter as big as a Hen's Egg all over the Pan with your Spoon,

till it is melted and thick ; then put in the Oyfter Liquor, three

or four Blades of Mace, ftir it round, put in a few Pistacho 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 Spoonfuls of Cream; ftir all well together, when it is thick

and fine, lay the Oyfters in the Difh, and pour the Ragoo over

them. Garnifh with Chefnuts and Lemon,

You may ragoo Muffels the fame Way. You may leave out the

Piftacho Nuts if you don't like them , but they give the Sauce ra

fine Flavour.

To ragoo Endive.

TAKEfomefine white Endive, three Heads, lay them in Salt

and Water two or three Hours, take a Hundred of Afparagus,

cut off the green Heads, chop the reft as far as is tender fmall, lay

it in Salt and Water, take a Bunch of Sellery, wafh it and ſcrape

it clean, cut it in Pieces about three Inches long, put it into a

Sauce-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 tender ;

then put in the Afparagus, fhake the Sauce-pan, let it fimmer till

the Grafs is enough. Take the Endive out of the Water, drain it,

leave one large Head whole, the other pick Leaf by Leaf, put it

into a Stew-pan, put to it a Pint of White Wine, cover the Pan

clofe, let it boil till the Endive is just enough, then put in a

Quarter
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Quarter ofa Pound of Butter rolled in Flour, cover it clofe, fhak-

ing the Pan when the Endive is enough. Take it up, lay the

whole Head in the Middle, and with a Spoon take out the Selle-

ry and Grafs, and lay round, the other Part of the Endive over

that, then pour the Liquor off the Sauce- pan into the Stew-pan,

ftir it together, feafon it with Salt, and have ready the Yolks of

two Eggs, beat up with a Quarter of a Pint of Cream , and Halfa

Nutmeg grated in. Mix this with the Sauce, keep it ftiring all

one Way, till it is thick, then pour it over your Ragoo, and fend

it to Table hot.

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

Flour, 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

Salt, grate a little Nutmeg in, have ready the Yolk of an Egg and

fome Cream ; ftir them all together for a Minute or two, and diſh

them up.

To make good Brown Gravy.

AKE Half a Pint of Small Beer, or Ale that is not bitters

and Half a Pint of Water, an Onion cut finall, a little Bit of

Lemon-peel cut fmall, three Cloves , a Blade of Mace, fome whole

Pepper, a Spoonful of Mushroom-pickle, a Spoonful of Wallnut-

pickle, a Spoonful of Catchup, and Anchovy, firft put a Piece of

Butter into a Sauce-pan, as big as a Hen's Egg, when it is melted

fhake in a little Flour, and let it be a little brown ; then by de-

grees ftir inthe above Ingredients, and let it boil a Quarter of an

Hour, then ſtrain it, and it is fit for Fiſh or Roots.

To fricafey Skirrets.

WASHthe Roots very well, and boil them till they are ten-

der; then the Skin of the Roots muſt be taken off cut in

Slices, and have ready a little Cream, a Piece of Butter rolled in

Flour, the Yolk of an Egg beat, a little Nutmeg grated, two or

three Spoonfuls of White Wine, a very little Salt, and ftir all to-

gether. Your Roots being in the Dish, pour the Sauce over them.

It is a pretty Side-difh. So likewife you may drefs Root of Sal-

fify and Scorzonera.

Chardoons
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Chardoons fry'd and buttered.

QU muft cut them about ten Inches, and ſtring them, then

tye them up in Bundles like Afparagus, or cut them in ſmall

Dice, boil them like Peas, tofs them up with Pepper, Salt, and

melted Butter.

Chardoons a la Framage.

AFTERthey are ftringed, cut them an Inch long, ftew 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 Cheefe 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 Sides, butter it,

cut a Slice of Cheefe about as big as the Bread, toaft it on

both Sides, and lay it on the Bread.

To make a Welch Rabbit.

OAST the Bread on both Sides, then toaft the Cheeſe on

TO
one Side, lay it on the Toaſt, and with a hot Iron brown the

other Side. You may rub it over with Muftárd.

To make an Engliſh Rabbit.
हैं

TOAST a Slice of Bread brown on both Sides, then lay it in

a Plate before the Fire, pour a Glafs of Red Wine over it,

and let it foak the Wine up then cut fome Cheeſe very thin, and

lay it very thick over the Bread ; put it in a Tin Oven before the

Fire, and it will be toafted and brown prefently. Serve it away

hot.

TOA

Or do it thus.

OAST the Bread and foak it in the Wine, fet it before the

Fire, cut your Cheefe in very thin Slices, rub Butter over the

Bottom of a Plate, lay the Cheefe on, pour in two or three Spoon

fuls of White Wine, cover it with another Plate, fet it over a

Chafing-difh ofhot Coals for two or three Minutes, then ftir it till

it is done and well mixed. You may ftir in a little Muftard ;

when it is enough lay it on the Bread, juft brown it with a hot

Shovel. Serve it away hot.

Sorrel

T
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Sorrel with Eggs.

FIRST your Sorrel muſt be quite boiled, and well ftrained,

then Poach three Eggs foft and three hard, butter your Sorrel

well, fry fome three-corner Toafts brown, lay the Sorrel in the

Difh, lay three foft Eggs on it, and the hard between ; ſtick the

Toaft in and about it. Garnish with quartered Orange.

A Fricafey of Artichoke Bottoms.

TAKE them either dried or pickled; if dried, 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, ftirred together one Way over the Fire till

it is melted, then put in the Artichokes; and when they are hot

diſh them up.

FIRS

To fry Artichokes.

IRST blanch them in Water, then flour them, fry them in

freſh Butter, lay them in your Difh, and pour melted Butter

over them. Or you may put a little Red Wine into the Butter,

and ſeaſon with Nutmeg, Pepper and Salt.

A White Fricafey of Muſhrooms.

TAKE a Quart of freſh Muſhrooms, make them clean , put
them into a Sauce-pan with three Spoonfuls of Water, and

three of Milk, a very little Salt, fet them on a quick Fire, and let

them boil up three Times; thentake them off, grate in a little

Nutmeg, put in a little beaten Mace, Halfa Pint of thick Cream,

a Piece of Butter rolled well in Flour ; put it all together into the

Sauce pan , and Mufhrooms all together, fhake the Sauce-pan well

all the Time. When it is fine and thick, difh them up ; be care-

ful they don't curdle. You may ftir the Sauce-pan carefully with

a Spoon all the Time.

To make Buttered Loaves.

BEAT up the Yolks of a Dozen Eggs with half the Whites,

and a Quarter of a Pint of Yeaft, ftrain them into a Dith,

feafon with Salt and beaten Ginger, then make it into a high Pafte

with Flour, 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 Glafs of White Wine. Sweeten well

with
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with Sugar, lay the Loaves in the Dish, pour the Sauce over them ,

and throw Sugar over the Diſh.

Brockely and Eggs.

BOILyour Brockely tender, faving a large Bunch for the Mid-

dle, and fix or eight little thick Sprigs to ſtick round . Take

a Toaft Half an Inch thick, toaft it brown, as big as you would

have it for your Difh or Buttering-plate ; butter fome Éggs thus

Take fix Eggs more or lefs as you have Occafion, beat them well,

put them into a Sauce-pan with a good Piece of Butter, a little

Salt, keep beating them with a Spoon till they are thick enough,

then pour them on the Toaft. Set the biggeſt Bunch of Brockely

in the Middle, and the other little Pieces round and about, and

garnish the Dish round with little Spriggs of Brockely. This is

a pretty Side-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 fmall,

and lay it over the Eggs. This makes a pretty Side-difh for a

Second Courfe, or a Corner-plate.

Brockely in Sallad.

Ax
BROCKELY is a pretty Difh, by way of Sallad in the Mid-

dle of a Table. Boil it like Afparagus (in the Beginning of

the Book you have an Account how to clean it) lay it in your

Difh, beat up Oil and Vinegar, and a little Salt. Garnish with

Stertion-buds.

Or boil it, and have plain Butter in a Cup. Or farce French

Kolls with it, and buttered Eggs together for Change. Or farce

your Rolls with Muffels done the fame Way as Oyfters, only no

Wine.

To make Potatoe Cakes.

TAKEPotatoes, boil them,peel them, beat them in a Mortar,

mixthem with Yolks of Eggs, a little Sack, Sugar, 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

Shapes you pleafe with Molds, fry them brown in fresh Butter,

lay them in Plates or Difhes, melt Butter with Sack and Sugar,

and pour over them.

APudding
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A Pudding made thus.

MIX it as before, make itup in the Shape of a Pudding, and

bake it, pour Butter, Sack and Sugar over it.

To make Potatoes like a Collar of Veal or Mutton.

MAKE the Ingredients as before ; make it up in the Shape 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 Sauce be Half a Pint of Red Wine, Sugar 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 Firſt or Se

cond Courſe.

To broil Potatoes.

FIRST boil them, peel them, cut them in two, broil themtill

they are brown on both Sides, then lay them in the Plate or

Difh, and pour melted Butter over them.

To fry Potatoes.

CUT
UTthem into thin Slices as big as a Crown-piece, fry them

brown, lay them in the Plate or Difh, pour melted Butter,

and Sack and Sugar over them. Thefe are a pretty Corner-plate.

1000

Mafbed Potatoes.

BOILyour Potatoes, peel them, and put them into a Sauce-

pan, mash them well : To two Pounds of Potatoes put a Pint

of Milk, a little Salt, ftir them well together, take care they don't

ftick to the Bottom, then take a Quarter of a Pound of Butter, ftic

in and ferve it up.

To grill Shrimps.

SEASON them with Salt and Pepper, fhred Parfley, Butter,

and Scollops- fhells well ; add fome grated Bread, and let them

flew for Half an Hour. Brown them with an hot Iron, and ferve

them up. རྣ་ ་་་ཇ་

Buttered
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Buttered Shrimps.

TEWtwo Quarts of Shrimps in a Pint of White Wine, with

Nutmeg, beat up eight Eggs, with a little White Wine, and

Half a Pound of Butter, fhaking the Sauce-pan one Way all the

Time over the Fire, till they are thick enough, lay toasted Sip-

pets round a Difh, and pour them over it, fo ferve them up.

To dress Spinach.

PICK and wash your Spinach well, put it into a Sauce- pan,

with a little Salt, cover it clofe, and let it ftew till it is juft

tender, then throw it into a Sieve, 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, ſeaſon with Salt, Pepper, and grated

Nutmeg, put in a Quarter of a Pound of Butter, and fet it a ſtew

ing overthe Fire for a Quarter of an Hour, ftirring it often. Cut

a French Roll into long Pieces, about as thick as your Finger, fry

them, poach fix Eggs, lay them round on the Spinach, ftick the

Pieces of Roll in and about the Eggs. Serve it up either for a

Supper, or a Side-diſh at a Second Courfe.

Stewed Spinach and Eggs.

PICK, and wash your Spinach very clean, put it into a Sauce-

pan, with a little Salt, cover it clofe, fhake the Pan often,

when it is just tender, and whilft it is green, throw it into a Sieve

to drain, lay it into your Difh. In the mean Time have a Stew-

pan ofWater boiling, break as many Eggs into Cups as you would

poach. Whenthe Water boils put in the Eggs, have an Egg-flice

ready to take them out with, lay them on the Spinach, and gar-

nifh the Diſh with Orange cut into Quarters, with melted Butter

in a Cup.

To boil Spinach when you have not Room on the

Fire, to do by itſelf.

HAVE aTin Box, or any other Thing that fhuts very clofe,

put in your Spinach, cover it fo clofe as no Water can get in,

and put it into Water, or a Pot of Liquor, or any Thing you are

boiling. It will take about an Hour if the Pot or Copper boils.

In the fame Manner you may boil Peas without Water.

Afparagus
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Afparagus forced in French Rolls.

AKE three French Rolls, take out all the Crumb, by firſt

cutting 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 ofCream, the Yolks of fix Eggs beat fine,.

a little Salt 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 fmall and put into the Cream, fill the Loaves with them.

Before you fry the Rolls, make Holes thick in the Top-craft to

ftick the Grals in ; then lay on the Piece of Cruft, and ſtick the

Grafs in, that it may look as if it was growing. It makes a pret

ty Side-dish at a Second Courſe.

To make Oyfter Loaves.

FRY the French Rolls as above, take Half a Pint of Oyfters,

ftew them in their own Liquor, then take out the Oysters

with a Fork, ftrain the Liquor to them, put them into a Sauce-

pan again, with a Glafs 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 Side-difh for a Firft Courfe. You may

rub in the Crumbs oftwo Rolls, and tofs up with the Oysters.

isito

To few Parfnips.

BOILthemtender, fcrape them from the Duft, cut them into

bi Slices, put them into a Sauce-pan with Cream enough ; for

Sauce a Piece of Butter rolled in Flour, a little Salt, and thake the

Sauce- pan often; when the Cream boils, pour them into a Plate

19for a Corner-difh, or a Side-dish at Supper.

་

To mafk Parfnips.

BOILthem tender, fcrape them clean, then fcrape all the foft

into a Sauce- pan, put as much Milk or Cream as will ftew

them. Keep them ftirring, and when quite thick, ftir in a good

Piece of Butter, and fend them to Table.

To flew 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 them brown in fresh Butter; then take

C ¢ 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 of the

Side, and ſcoop out all the Pulp, have ready fry'd Onions, peeled

and fliced, and fry'd brown with the fliced Cucumber. Fill the

whole Cucumber with the fry'd Onion, feafoned with Pepper and

Salt ; put on the Piece you cut out, and tye it round with a Pack-

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 other you ftir it. When

it is thick put in two or three Spoonfuls of Water, and Half a

Pint of White or Red Wine, two Spoonfuls of Catchup, ftir it to-

gether, put in three Blades ofMace, four Cloves, Half a Nutineg,

a little Pepper and Salt, all beat fine together; ftir it into the

Sauce-pan, then throw in your Cucumbers, give them a Tofs or

two, then lay the whole Cucumbers in the Middle, the reſt round,

pour the Sauce over all, untye the Cucumber before you lay it in-

to the Difh. Garnish the Difh with fry'd Onions, and fend it to

Table hot. This is a pretty Side-diſh at a Firſt Courſe.

To ragoo French Beans .

T

AKE a Quarter of a Peck of French Beans, fring them,

don't fplit them, cut them in three a-crols, lay them in Salt

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 Spoonfuls of Catchup, one Spoonful of Mushroom-

pickle, and four of White Wine, an Onion ſtuck with fix Cloves,

two or three Blades of Mace beat, Half a Nutmeg grated, a little

Pepper and Salt ; ftir it all together for a few Minutes, then throw

in the Beans, ſhake the Pan for a Minute or two, take out the

Onion, and pour them into your Difh. This is a pretty Side-difh,

and you may garnish with what you fancy, either pickled French

Beans, Mufhrooms, or Sampier, or any thing elſe.

R

A Ragoo of Beans with a Force.

AGOO them as above, take two large Carrots, fcrape and

boil them tender, then mafh them in a Pan, ſeaſon with

Pepper and Salt, 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 ofan Hour in a quick Oven will do ; but

a Tin Oven is the beft. Lay it in the Middle of the Difh, and

the Ragoo round. Serve it up hot for a First Courſe.

Or
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Or this Way Beans ragoo'd with a Cabbage.

TAKE a nice little Cabbage, about as big as a Pint Bafon ;
when the outfide Leaves, Top, and Stalk are cut off, half

boil it, cut a Hole in the Middle pretty big, take what you cut

out and chop it very fine, with a few ofthe Beans boiled, a Carrot

boiled and mashed, and a Turnip boiled ; mafh all together, put

them into a Sauce-pan, feaſon them with Pepper, Salt and Nut-

meg, a good Piece of Butter, ftew them a few Minutes over the

Fire, ftirring the Pan often. Inthe mean Time put the Cabbage

into a Sauce pan, but take great Care it does not fall to Pieces ;

put to it four Spoonfuls ofWater, two of Wine, and one of Catch-

up, have a Spoonful 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 maſh Roots in the Middle to fill

it up high, and your Ragoo round it ; you may add the Liquor

the Cabbage was ftewed in, fend it to Table hot. This will do

for a Top, Bottom, Middle, or Side-difh. When Beans are not

to be had, you may cut Carrots and Turnips into little Slices and

fry them; the Carrots in little round Slices, the Turnips in long

Pieces about two Inches long, and as thick as one's Finger, and

tofs them up in the Ragoo.

TAKE

Beans ragoo'd with Parsnips.

AKE two large Parfnips, fcrape them clean, and boil them

in Water ; when tender take them up, fcrape all the Soft into

a Sauce-pan, add to them four Spoonfuls of Cream, a Piece of

Butter as big as a Hen's Egg, chop them in the Sauce pan well ;

and when they are quite thick, heap them up in the Middle of

the Diſh, and the Ragao round.

Beans ragoo'd with Potatoes.

BOIL two Pounds of Potatoes foft, then peel them, put them

into a Sauce-pan, put to them Half a Pint of Milk, ftir them

about, and a little Salt ; then stir in a Quarter of a Pound ofBut-

ter, keep ftirring all the Time till it is fo thick, that you can't

ftir the Spoon in it hardly for Stiffneſs, then put it into a Half-

penny Welch Difh, firft buttering the Difh. Heap them as high

as they will lye, 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

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 Sellery.

WASH and make a Bunch of Sellery very clean, cut it in

Pieces about two Inches long, put them into a Stew-pan,

with just as much Water as will cover it, tye three or four Blades

of Mace, two or three Cloves, about twenty Corns of whole Pep-

per in a Muflin Rag loofe, put it into the Stew-pan, a little Onion,

a little Bundle of Sweet Herbs, cover it clofe, and let it ftew foftly

till tender; then take out the Spice, Onion, and Sweet Herbs, put

in Halfan Ounce of Truffles and Morels, two Spoonfuls of Catch-

up, a Gill of Red Wine, a Piece of Butter as big as an Egg rolled

in Flour, fix farthing French Rolls, feafon with Salt to your Palate,

ftir it all together, cover it clofe, and let it ftew till the Sauce is

thick and good. Take care that your Rolls don't break, fhake

your Pan often; when it is enough, difh it up and garnish with

Lemon. The Yolks of fix hard Eggs, or more, put in with the

Rolls, will make it a fine Difh ; this for a Firft Courſe.

If
you

would have it white, put in White Wine inſtead of Red,

and fome Cream, for a Second Courſe.

To ragoo Mushrooms.

PEEL and fcrape the Flaps, put a Quart into a Sauce-pan, a

very little Salt, 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

the Ragoo over it. Garnish with broiled Mufhrooms.

A pretty Difb of Eggs.

BOILfix Eggs hard, peel them, and cut them in thin Slices,

pur á Quarter of a Pound of Butter into the Stew-pan, then

put in your Eggs and fry them quick, Halfa Quarter of an Hour

will do them. You must be very careful not to break them, throw

over them Pepper, Salt and Nutmeg, lay them in your Difh be-

fore the Fire, pour out all the Fat, fhake in a little Flour, and

have ready two Shallots cut fimall ; 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 Sauce enough, put in a little more

Wine,
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Wine, toaſt fome thin Slices of Bread cut three corner Ways, and

lay round your Difh, pour the Sauce all over, and fend it to Table

hot. You may put Sweet Oil on the Toaft if it be agreeable.

Bo

Eggs a la Tripe.

OIL your Eggs hard, take off the Shells and cut them Long-

ways in four Quarters, put a little Butter into a Stew -pan, let

it melt, fhake in a little Flour, ftir it with a Spoon, then put in

your Eggs, throw a little grated Nutmeg all over, a little Salt, a

good deal of fhred Parfley, ſhake your Pan round, pour in a little

Cream , tofs the Pan round carefully, that you don't break the

Eggs. When your Sauce is thick and fine, take up your Eggs,

pour the Sauce all over them, and garnish with Lemon.

A Fricafey of Eggs.

BOIL eight Eggs hard, take off the Shells, cut them into Quar-

ters, 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 ſmooth, lay the Eggs in your Difh, and pour the Sauce

all over. Garnish with the hard Yolks of three Eggs cut in two,

and lay round the Edge ofthe Diſh.

A Ragoo of Eggs.

BOIL twelve Eggs hard, take off the Shells, and with à little

Knife very carefully cut the White a-crofs long Ways, fo that

the White may be in two Halves, and the Yolk whole. Be care-

ful neither to break the Whites nor Yolks, take a Quarter of a

Pint of pickled Mufhrooms chopped very fine, Half an Ounce of

Truffles and Morels, boiled in three or four Spoonfuls of Water,

fave the Water, and chop the Truffles and Morels very ſmall, boil

a little Parfley, 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 Sauce-pan with three Spoonfuls of Water, a Gill of

Red Wine, one Spoonful of Catchup, a Piece of Butter as big as a

large Wallnut, rolled in Flour, ftir all together, and let it boil.

In the 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 high as they will lye, then pour in your

Sauce all over, and garnifh with fry'd Crumbs of Bread. This is

a very genteel pretty Difh, ifit be well done.

To
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To broil Eggs.

CUTa 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 Toaft, and take a red-hot Shovel and hold over

them. When they are done, ſqueeze a Seville Orange over them,

grate a little Nutmeg over it, and ferve it up for a Side-plate.

Or you may poach your Eggs, and lay them on the Toaft ; or

toaft your Toafts crifp, and pour a little boiling Water over it,

feafon it with a little Salt, and then lay your poached Eggs on it.

1

To drefs Eggs with Bread.

TAKE a Penny-Loaf, foak it in a Quart of hot Milk for two

Hours, or till the Bread is foft, then ſtrain it through a coarſe

Sieve, put to it two Spoonfuls of Orange- flower 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 cover the

Bottom of the Diſh, pour in the Bread and Milk, fet it in a Tin

Oven before the Fire, and Half an Hour will bake it ; or it will

do on a Chaffing-difh of Coals. Cover it clofe before the Fire, or

bake it in a flow Oven.

To farce Eggs.

GE

ET a Couple
of Cabbage

-lettuces
, fcald them with a few

Mushrooms
, Parfley

, Sorrel
and Chervil

; then chop them

very fmall with the Yolks
of hard Eggs, feafoned

with Salt and

Nutmeg
, then ſtew them in Butter

; and when they are enough
,

put in a little Cream
, then pour them into the Bottom

of a Diſh.

Take the Whites
and chop them very fine, with Parſley

, Nutmeg

and Salt, lay this round the Brim of the Diſh, and run a red-hot

Fire-fhovel
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 Sauce-pan, with a Piece

of Butter, feafon them with Pepper, Salt, and a little Nutmeg.

Let them ftew Halfan Hour, chop them well together, when they

are enough, lay them in your Difh, fry fome Eggs nicely in But-

ter, and lay on them. Garnish with Seville Orange.

To



made Plain and Eaſy. 201

To fry Eggs as round as Balls.

HAVING a deep Frying- pan, and three Pints of clarified But-
ter, heat it as hot as for Fritters, and ftir it with a Stick, till

it runs round like a Whirl-pool ; then break an Egg into the Mid-

dle , and turn it round with your Stick, till it be as hard as a

poached Egg, the whirling round of the Butter will make it as

round as a Ball, then take it up with a Slice, and put it in a Diſh

before the Fire ; they will keep hot Halfan Hour and yet be foft ;

fo you may do as many as you pleaſe. You may ferve thefe with

what you pleafe, nothing better than ſtewed Spinach, and garniſh

with Orange.

To make an Egg as big as Twenty.

PARTthe Yolks from the Whites, ftrain them both feparate

through a Sieve, tye 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 ; tye it up oval Fafhion, and boil it.

Thefe are uſed for grand Sallads. This is very pretty for a Ra-

goo, boil five or fix Yolks together, and lay in the Middle ofthe

Ragoo of Eggs ; and fo you may make them of any Size you

pleafe.

To make a Grand Difh of Eggs.

YOUmuft break as many Eggs as the Yolks will fill a Pint

Bafon, the Whites by themſelves, tye the Yolks by themſelves

in a Bladder round; boil them hard, then have a wooden Bowl

that will hold a Quart, made like two Butter-difhes, but in the

Shape of an Egg, with a Hole through one at the Top. You are

to obferve, when you boil the Yolks to run a Packthread through

it, and 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 inthe Middle. The String being drawn through the

Hole, then clap the two Bowls together and tye them tight, and

with a fine Tunnel pour in the Whites through the Hole ; then

ftop the Hole clofe, and boil it hard, it willtake an Hour. When

it is boiled enough, carefully open it, and cut the String clofe. In

the mean Time take twenty Eggs, beat them well, the Yolks hy

themſelves, and the Whites by themfelves ; divide the Whites in-

to two, and boil them in Bladders the Shape of an Egg. When

they are boiled hard, cut one in two longways, and one crossways,

and with a fine fharp Knife cut out fome of the White in the

Middle ; lay the great Egg in the Middle, the two long Halves

on
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9.

on each Side, with the hollow Part uppermoft, and the two round

flat between. Take an Ounce of Truffles and Morels, bout them

very fmall, boil them in Half a Pint of Water till they are tender,

then chop a Pint of fresh Mufhrooms clean picked and waſhed,

chopped fmall, and put into the Truffles and Morels. Let them

boil, add a little Salt, a little beaten Nutmeg, a little beaten Mace,

and add a Gill of pickled Mufhrooms chopped fine. Boil fourteen

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 Sauce- pan round till hot and thick,

then fill the round Whites, turn them down again, and fill

the two long ones ; what remains, fave to put into the Sauce pan.

Take a Pint ofCream, 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 Sauce pan to the other Ingredients, and ftir all well toge-

ther one way till it is thick and fine ; pour it over all,
and-gar-

nifh with notched Lemon.

This is a grand Dish at a Second Courfe. Or you may mix it

up with Red Wine and Butter, and it will do for a Firft Courfe.

To make a pretty Difb of Whites of Eggs ,

TAKE the Whites of twelve Eggs, beat them up with four

Spoonfuls of Rofe -water, a little grated Lemon-peel, a little

Nutmeg, and fweeten with Sugar ; mix them well, boil them in

four Bladders, tyethem inthe Shar
of an Egg, and boil them

hard. They will take Half an Hour. Laythem in your Dish,

when cold ; mix Half a Pint of thick Cream, a Gill of Sack, and

Half the Juice of a Seville Orange. Mix all together, and fweeten

with fine Sugar, and pour over the Eggs. Serve it up for a Side-

difh at Supper, or when you pleaſe.

nare To drefs Beans in Ragoo.

2

215

YOU muft boil your Beans fo that the Skins will flip off, take

about a Quart, feafon them with Pepper, Salt and Nutmeg,

then flour them, and have ready fome Butter in a Stew-pan, throw

in your Beans, fry them 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 the blanched Beans boiled,

and beat in a Mortar, with a very little Pepper, Salt and Nut-

meg ; then by Degrees mix themin the Butter, and pour over the

other Beans. Garnish with a boil'd and fry'd Bean, and fo on till

you
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you fill the Rim of your Difh. They are very good without fry-

ing, 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, Salt and

Nutmeg, thicken with three or four Yolks of Eggs, have ready a

Pint of Cream, thickened with the Yolks of four Eggs, fealon

with a little Salt, pour it in your Difh, and lay your Beans onthe

Amulet, and ferve it up hot.

Thefame Wayyou may drefs Muſhrooms, Truffles, Green Peas,

Afparagus, and Artichoke-bottoms, Spinach, Sorrel, c. all be-

ing firit cut into fmall Pieces, or fhred fine.

TA

To make a Bean Tanfey.

AKE two Quarts of Beans, blanch, and beat them, very fine..

in a Mortar; feafon with Pepper, Salt and Mace ; then put in

the Yolks offix Eggs, and a Quarter of a Pound of Butter, a Pint

ofCreain, Half a Pint of Sack, and fweeten to your Palates. 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 ſmall, and ſtuck

about it. Garnish with Seville Orange.

To make a Water Tanſey.

TAKE twelve Eggs, beat them very well, Half a Manchet

grated, and fifted through a Cullendar, or Half a Penny Roll,

Half a Pint of fair Water. Colour it with Juice of Spinach, and

one finall Sprig of Tanley beat together ; feafon it with Sugar to

your Palate, a little Salt, a ſmall Nutmeg grated, two or three

Spoonfuls of Role-water, put it into a Skellet, ftir it all one Way,

and let it thicken like a Hafty pudding. Then bake it, or you

may butter a Stew- pan and put it into. Butter a Difh and lay

over it; when one Side is enough, turn it with the Difh, and flip

the other Side into the Pan. When that is done, fet it into a

Maffereau, and throw Sugar all over, and garnish with Orange.

Peas Francoife.

AKE a Quart of fhelled Peas, cut a large Spanish Onion, or

two middling ones fmall, and two Cabbage or Silefia Lettuces

cut fmall, put them into a Sauce-pan, with Halfa Pint of Water,

feafon them with a little Salt, a little beaten Pepper, and a little-

Dd beaten
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beaten Mace, and Nutmeg. Cover them clofe, and let them ſtew

a Quarter of an Hour, then put in a Quarter of a Pound of frefh

Butter rolled in a little Flour, a Spoonful of Catchup, a little

Piece of burnt Butter as big as a Nutmeg, cover them cloſe, and

let it fimmer foftly an Hour, often fhaking the Pan. When it is

enough, ferve it up for a Side- difh.

For an Alteration, you may ſtew the Ingredients as above ; then

take a ſmall Cabbage-lettuce, and Half boil it, then drain it, cut

the Stalk flat at the Bottom, fo that it will ftand firm in the Difh,

and with a Knife very carefully cut out the Middle, leaving the

outfide Leaves whole. Put what you cut out into a Sauce pan,

chop it, and put a Piece of Butter, a little Pepper, Salt 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, tye your Cabbage, and fry it till you think

it is enough; then take it up, untye it, and firft pour the Ingredi-

ents of Peas into your Difh, fet the forced Cabbage in the Mid-

dle, and have ready four Artichoke-bottoms fry'd , and cut in two,

and laid round the Difh. This will do for a Top Difh.

Green Peas with Cream.

AKE a Quart of fine Green Peas, put them in a Stew-pan

Twith a Piece ofButteras big as anEgg, rolled ina little Flour,

feafon them with a little Salt and Nutmeg, a Bit of Sugar as big

as a Nutmeg, a little Bundle of Sweet Herbs, fome Parſley chop-

ped fine, a Quarter of a Pint of boiling Water. Cover them cloſe,

and let them ftew 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 Side-plate.

A Farce Meagre Cabbage.

Tplate,letitbehave as ashen drain it, Cut

AKE a White-heart Cabbage, as big as the Bottom of a

the Stalk flat to ftand in the Difh, 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 oftwo or three Floun-

ders, or Plaife, clean from the Bone ; chop it with the Cabbage

and the Yolks and Whites offour 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 tye it together, put it into

a deep Stew-pan, or Sauce-pan, put to it Half a Pint of Water, a

Quarter ofa Pound of Butter rolled in a little Flour, the Yolks of

four

1



made Plain and Eafy. 205

four hard Eggs, an Onion ftuck with fix Cloves, whole Pepper,

and Mace tied in a Muflin Rag, Half an Ounce of Truffles and

Morels, a Spoonful of Catchup, a few pickled Mushrooms, cover

it clofe, and let it fimmer an Hour. If you find it is not enough,

you must do it longer. When it is done lay it in your Difh, un-

tye it, and pour the Sauce over.

To farce Cucumbers.

TAKEfix large Cucumbers, cut a Piece off the Top, and fcoop

out all the Pulp; take a large white Cabbage boiled tender,

take only the Heart, chop it fine, cut a large Onion fine, fhred

fome Parfley, and pickled Mushrooms fmall, two hard Eggs

chopped very fine, feafon it with Pepper, Salt and Nutmeg. Stuff

your Cucumbers full, and put on the Pieces, tye them with a

Packthread, and fry them in Butter of a light Brown ; have the

following Sauce ready : Take a Quarter of a Pint of Red Wine,

a Quarter of a Pint of boiling Water, a finall Onion chopped fine,

a little Pepper and Salt, a Piece of Butter as big as a Wallnut roll-

ed in Flour; when the Cucumbers are enough, lay them in your

Dish, pour the Fat out of the Pan, and pour in this Sauce, let it

boil, and have ready two Yolks of Eggs beat fine, mixed with

two or three Spoonfuls of the Sauce, then turn them into the Pan,

let them boil, keeping it ſtirring all the Time, untye the Strings,

and pour the Sauce over. Serve it up for a Side-difh . Garniſh

with the Tops.

TAK

To flew Cucumbers.

AKE fix large Cucumbers, flice them ; take fix large Onions,

peel and cut them in thin Slices, 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 of a Pound of Butter

rolled in Flour, and a Tea Spoonful of Muftard. Seafon with

Pepper and Salt, and let them ftew a Quarter of an Hour foftly,

fhaking the Pan often ; when they are enough, difh them up.

bag Fry'd Sellery.

TAKE fix or eight Heads of Sellery, cut off the green Tops,

and take offthe outfide Stalks, wash them clean, and par

Roots clean ; then have ready Half a Pint of White W

Yolks ofthree Eggs beat fine, and a little Salt and Na

all well together with Flour into a Batter, dip every Head7944
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Batter, and fry them in Butter ; when enough, lay them in your

Difh, and pour melted Butter over them.

171 1/1 bryol owz ITO

WOH

dontSellery with Cream. That

W
ASH and clean fix or eight Heads of Sellery, cut thems

about three Inches long, boil them tender, pour awayaall the

Water, and take the Yolks of four Eggs beat fine, Half a Pint of

Cream, a little Salt and Nutmeg, pour it over, keeping the Pan

fhaking all the while. When it begins to be thick, difh it up.

Ads Cauliflowers fry'd.

AT

Avedi

TAKE two fine Cauliflowers, boil them in Milk and Water,m

then leave one whole, and pull the other to Pieces ; take Halff}

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 pull to Pieces, and fry it tills!

it is of a very light Brown. Seafon it with Pepper and Salt.s

When it is enough, lay the two Halves in the Middle, and pour

the reft all over.

To make an Oatmeal Pudding.

oplancted

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 ftir in Halfa Pound of fresh Butter, a little beaten Mace...

and Nutmeg, and a Gill beat up eight Eggs, Half

the Whites, ftir it all well together, lay a Puff- paſte all over the

Difh, pour in the Pudding, and bake it Half an Hour. Or you

may boil it with a few Currants. 1370 LE I has stoq-Aq

bac
k
; th

&

onished of mi 1204

"And gook a To make a Potatoe Pudding. b

TAKE a Quart of Potatoes, boil them foft, peel them, and

math them with a Back of a Spoon, and rub themthrough a

Sieve, to have them fine and fmooth ; take Half a Pound offresh

Butter melted, Half a Pound of fine Sugar, fo beat them well to-

gether, till they are very fmouth, beat fix Eggs, Whites and all,

ftir them in, and a Glais of Sack 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 Sugar, and pour over it. You {

may bake it in a Difh, with Puff pafte all roundthe Dish, and at 1

the Bottom.

To
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57.

Lucy To make a Second Potatoe Pudding.

BOIL two Pound of Potatoes, boil 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 Seville Orange, and throw Sugar all over the Pudding

and Difh.

To make a Third Sort of Potatoe Pudding.

TAK
AKE two Pound of white Potatoes, boil them foft, peel and

beat them in a Mortar, or ftrain them through a Sieve, till

they are quite fine; then mix in Half a Pound of fresh Butter

melted, then beats up the Yolks of eight Eggs and three Whites,

ftirs them in, and Half a Pound of white Sugar finely pounded,

Half a Pint of Sack, ftir it well together, grate in Half a large

Nutmeg, and ftir in Halfa Pint of Cream, make a Puff-pafte, and

lay all over your Diſh, and round the Edges, pour in the Pudding,

and bake it of a fine Light-brown. ,,

For Change put in Halfa 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.

AKE the Yolks of fixteen Eggs, beat them well, with Half

a Pound of melted Butter, grate in the Rind of two fine Se- ::

ville Oranges, beat in Halfa Pound of fine Sugar, two Spoonfuls

of Orange -flower Water, two of Rofe Water, a Gill of Sack, Half

a Pint of Cream, two Naples Biſcuits, or the Crumb of a Halfpen- I

ny Roll foaked in the Cream, and mix all well together. Make

a thin Puff-pafte and lay all over the Difh, and round the Rim,

pour in the Pudding and bake it. It will take about as long bak-

ing as a Cuſtard.

bas
** 6

To make a Second Sort of Orange Pudding.ir

younmult take fixteen Yolks of Eggs, beat them fine, mix

them with Half a Pound of freſh Butter melted, and Half a

Pound of white Sugar, a little Role 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 Pafte, and

bydegrees mix in the above Ingredients all together, then lay a

Puff-pafte all over the Dish, pour in the Ingredients, and bake it.

To

!
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To make a Third Orange Pudding.Pudding.54 dons

YOUmust take two large Seville Oranges, and grate off the

Rind as far as they are yellow, then put your Oranges in fair

Water, and let them toil 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 Seeds and Strings, and beat

the other Part in a Mortar, with Half a Pound of Sugar, till it is

a Pafte ; then put to it the Yolks offix Eggs, three or four Spoon-

fuls of thick Cream, Half a Naples Bifcuit grated, mix thefe to-

gether, and melt a Pound of fresh Butter very thick, and ftir 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.
I

To make a Fourth Orange Pudding.20 hod

YOUmuft 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 Pound of Sugar ; then blanch

Half a Pound of Sweet Almonds, beat them very fine with Role-

water to keep them from oiling, then beat fixteen Eggs, but fix

Whites, a Pound offreſh Butter, and beat all thefe together till it

is light and hollow; then lay a thin Puff- pafte all over a Dilh,

and put in the Ingredients. Bake it with your Tarts.

To make a Lemon Pudding.

GRATEthe 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 Sugar, 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- pafte

all over the Dish, pour the Ingredients in, and bake it. An Hour

will bake it.

To bake an Almond Pudding.

BLANCH Half a Pound of Sweet Almonds, and four bitter

Ones, inwarm 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 Sack, mix in four grated Naples Biſcuits,

three Quarters of a Pound of melted Butter, beat eight Eggs, and

mix them with a Quart of Cream boiled, grate in Half a Nutmeg,

and a Quarter of a Pound of Sugar ; mix all well together, make a

thin
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thin Puff-pafte, and lay all over the Diſh, pour in the Ingredients

and bake it.bu'i

To boil an Almond Pudding.

BEAT a Pound of Sweet Almonds as fmall as poffible, with

three Spoonfuls of Rofe- water, and a Gill of Sack or White

Wine, and mix in Half a Pound offreſh Butter melted, with five

Yolks of Eggs and two Whites, a Quart of Cream, a Quarter ofa

Pound of Sugar, Half a Nutmeg grated, one Spoonful of Flour,

and three Spoonfuls of Crumbs of white Bread ; mix all well to-

gether, and boil it. It will take Half an Hour's boiling.

edi 1.

axed h
To make a Sagoe Pudding.

L
ET Half a Pound of Sagoe be waſhed well in three or four

hot Waters, then put to it a Quart of new Milk, and let it

boil together till it is thick ; ftir it carefully, for it is apt to burn,"

put in a Stick 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 Sack ; ftir all toge-

ther, and fweeten to your Tafte. Put in a Quarter of a Pound of

Currants clean wafhed and rubbed, and juft plump'd in twoSpoon-

fuls of Sack, and two of Rofe-water, mix all well together, lay at

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 Seed, and after it is

wafhed and picked clean, put to it Half a Pound of Sugar,

a whole Nutmeg grated, and three Quarts of Milk. When you

have mixed all well together, break in Half a Pound offrefh But-

ter ; butter your Difh, pour it in, and bake it.

To make a Carrot Pudding.

414 PR

YOU muft take a raw Carrot, fcrape it very clean, and grate

it. Take Half a Pound of the grated Carrot, and a Pound.

of grated Bread, beat up eight Eggs, leave out Half the Whites,

and mix the Eggs with Half a Pint of Cream ; then stir in the

Bread and Carrot, Half a Pound of fresh Butter melted, Half a

Pint of Sack, and three Spoonfuls of Orange- flower Water, a Nut-

meg grated. Sweeten to your Palate. Mix all well together, and

if it is not thin enough fir in a little new Milk or Cream. Let

it be of a moderate Thickneſs, lay a Puff- pafté all over the

Dish,
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Difh, andpour in the Ingredients. Bake it ; it will take an Hour's

baking Or you may boilit ; but then you must melt Butter, and

put in White Wine and Sugar.

A fecond Carrot Pudding.

1

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 ſweeten to your Tafte. Cover your Diſh with

Puff-pafte, 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 fmall, and pound them fmall, with Half a Pound of

Naples Bifcuits grated, and three Pints of Cream ; boil thema

little, then take them off the Fire, and beat up fixteen Eggs, with

a little Cream, and a little Kofe 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 Sugar over, and ferve it up.

Note, New Milk will do in all theſe Puddings, when you have

no Cream,

I

To make a Quince, Apricot, or White Pear-plumb

Pudding.

SCALD your Quinces very tender, pare them very thin, ferape

off the Soft, mix it with Sugar very fweet, put in a little Gin-

ger, 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 Thicknefs. It must be pretty thick. So you may

do Apricots, or white Pear-plumbs. Butter your Diſh, pour it in,

and bake it.

To make a Pearl Barley Pudding.

GET a Pound of Pearl Barley, wafh it clean, put to it three

Quarts ofnew Milk, and Halfa Pound ofdouble-refined Sugar,

a Nutmeg grated, then put it into a deep Pan, and bake it with

brown Bread ; take it out of the Oven, beat up fix Eggs ; 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.

PUTto a Quart of Cream fix Eggs well beaten, Half the
Whites, fweeten to your P

a little Orange- flower Water,

sor Rofe- water, and a Pound of melted Butter ; then put in fix

Handfuls of French Barley, that has been boiled tender in Milk,

butter a Difh and put it in. It will take as long baking as a Ver

piton-pafty.stom m

duwd.

To make an Apple Pudding.

T
AKE twelve large Pippins, pare them, and take out the

Cores, put them into a Sauce-pan, with four or five Spoonfuls

sof Water, boil them till they are foft and thick ; then beat them

wellyftir in a Quarter of a Pound of Butter, a Pound of Loaf-fu-

gar, the Juice of three Lemons, the Peel oftwo 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 Sugar. You may bake it in Puft-pafte, as

you do the other Puddings.

•

To make an Italian Pudding.

TAKE a Pint of Cream, and flice in fome French Roll, as

much as you think will make it thick enough, beat ten Eggs

fine, grate a Nutmeg, butter the Bottom of your Difh, flice twelve

Pippins into it, throw fome Orange - peel and Sugar over, and

Half a Pint of Red Wine ; then pour your Cream, Bread, and

over it ; firft lay a Puff-palte at the Bottom of the Diſh,

and round the Edges, and bake it Halfan Hour.

Eggs

YAM DOW

To make a Rice Pudding.

T

AKE a Quarter of a Pound of Rice, put it into a Sauce pan,

with a Quart of new Milk, a Stick of Cinnamon, ftir it often

to keep it from fticking to the Sauce- pan. When it is boiled

thick, pour it into a Pan, ftir in a Quarter of a Pound of freſh

Butter, and Sugar to your Palate; grate in Half a Nutmeg, add

three or four Spoonfuls of Refe-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-pafte firft all over the Difh ; for Change put

ig a few Currants and Sweetmeats, ifyou chufe it.

•

Ee ASecond
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1

A Second Rice Pudding.

it

GET Half a Pound of Rice, put to it three Quarts of Milk,

ftir in Halfa Pound of Sugar, grate a fmall Nutmeg in, and

break in Halfa Pound of freſh Butter ; butter a Difh and pour

in, and bake it. You may add a Quarter of a Pound of Currants

for Change. Ifyou boil the Rice and Milk, and then ſtir in the

Eggs and Sugar, you may bake it before the Fire, or in a Tin

Oven.

TA

A Third Rice Pudding.

AKE the Flour of Rice fix Ounces, 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 Halfa Pound of freſh But-

ter, and a Quarter of a Pound of Sugar ; when it is is cold, grate

in a Nutmeg, beat fix Eggs with a Spoonful or two of Sack, beat

and ftir all well together, lay athin Puff- pafte at the Bottom of

your Difh, pour it in, and bake it.

TA

To boil a Custard Pudding.

AKE a Pint of Cream, out ofwhich take two or three Spoon-

fuls and mix with a Spoonful of fine Flour, fet the reft to

boil. When it is boiled take it off, and ftir in the cold Cream

and Flour very well ; when it is cool, beat up five Yolks, and two

Whites of Eggs, and ftir in a little Salt and fome Nutmeg, and

two or three Spoonfuls of Sack, fweeten to your Palate, butter a

wooden Bowl, and pour it in, tye a Cloth over it, and boil it Half

an Hour. When it is enough, untye the Cloth, turn the Pudding

out into your Dish, and pour melted Butter over it.

To make a Flour 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

into that four large Spoonfuls of Flour, beat it well together, boil

fix bitter Almonds, in two Spoonfuls of Water, pour the Water

into the Eggs, blanch the Almonds, and beat them fine in a Mor-

tar ; then mix them in with Half a large Nutmeg, and a Tea

Spoonful of Salt ; then mix in the reft of the Milk, flour your

Cloth well, and boil it an Hour, pour melted Butter over it, and

Sugar, ifyou like it, thrown all over. Obferve always in boiling

Puddings, 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
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just give your Pudding one dip in, then untye the Cloth, and it

will turn out, without fticking to the Cloth.

TA

To make a Batter Pudding.

AKE a Quart of Milk, beat up fix Eggs, Half the Whites,

mix as above fix Spoonfuls of Flour, a Tea Spoonful of Salt,

and one of beaten Ginger ; then mix all together, and boil it an

Hour and Quarter, pour melted Butter over it. You may put in

eight Eggs, ifyou have Plenty for Change, and Half a Pound of

Pruens, or Currants.

To make a Batter Pudding without Eggs.

AKE a Quart of Milk, mix fix Spoonfuls of Flour, with a

little of the Milk firft, a Tea Spoonful of Salt, two Tea

Spoonfuls of beaten Ginger, and two of the Tincture of Saffron ;

then mix all together, and boil it an Hour. You may add Fruit,

as you think proper.

T

To make a Grateful Pudding.

AKE a Pound of fine Flour, and a Pound of white Bread

grated, take eight Eggs, but Half the Whites, beat them up,

and mix with them a Pint of new Milk, then ftir in the Bread and

Flour, a Pound of Raifins ftoned, a Pound of Currants, Half a

Pound of Sugar, 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, ifyou have it, it will be

an Addition to the Pudding.

CUT

To make a Bread Pudding.

T offall the Cruft of a Penny white Loaf, and flice it thin

into a Quart of new Milk, fet it over a Chafingdifh ofCoals,

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 may boil

your Milk, and pour over your Bread, and cover it up clofe, does

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

Salt and Sugar, ifyou chufe it, mix all well together, and boil it

Halfan Hour.

To
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To make a fine Bread Pudding.

TAKEall the Crumb of a ftale Penny-loaf, cut it thin, a Quart

of Cream, fet it over a flow Fire till it is fcalding hot, then

let it ftand till it is cold, beat up the Bread and Cream well toge-

ther, grate in fome Nutmeg, take twelve bitter Almonds, boil

them in two Spoonfuls of Water, pour the Water to the Cream,

and ftir it in with a little Salt, fweeten it to your Palate, blanch

the Almonds, and beat them in a Mortar, with two Spoonfuls of

Rofe or Orange-flower Water, till they are a fine Pafte; then mix

them by degrees with the Cream, till they are well mixed inthe

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 together. A Wooden Difh is beft 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, tye it loofe, and boil it Halfan Hour. Be fure the

Water boils when you put it in, and keeps boiling all the Time.

When it is enough, turn it into your Difh, melt Butter, and put

in two or three Spoonfuls of White Wine or Sack, give it a boil,

and pour it over your Pudding; then ftrew a good deal of fine

Sugar 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.

TA

To make an ordinary Bread Pudding.

AKE two Halfpenny Rolls, flice them thin, Cruſt 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 two

Eggs, beat all together well, with a little Salt. Boil it Half an

Hour ; when it is done, turn it into your Dish, pour melted Butter

over it and Sugar, fome 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.

TA

To make a baked Bread Pudding.

AKE the Crumb of a Penny loaf, as much Flour, the Yolks

offour Eggs and two Whites, a Quarter ofa Pound of Sugar,

a Tea Spoonful of Ginger, Half a Pound of Kaifins ftoned, Halfa

Pound of Currants clean washed and picked, a little Salt ; mix first

the Bread and Flour, Ginger, Salt and Sugar, then the Eggs, and

as much Milk as will make it like a good Batter, then the Fruit,

butter the Difh, pour it in and bake it.

To
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To make a Boiled Loaf.

AKE a Penny- loaf, pour over it Half a Pint ofMilk boiling

hot, cover it clofe, let it ftand till it has foaked up the Milk,

then tye it up in a Cloth, and boil it a Quarter of an Hour.

When it is done lay it in your Difh, pour melted Butter over it,

and throw Sugar all over, a Spoonful of Wine, or Rofe water,

does as well in the Butter, or Juice of Seville Orange. A French

Manchet does beft ; but there are little Loaves made on purpoſe

for the Ufe. A French Roll, or Oat-cake, does very well boiled

thus.

To make a Chefnut Pudding.

PUT
UT a Dozen and Half of Chefnuts in a Skillet , or Sauce-pan

of Water, boil them a Quarter of an Hour, then blanch and

peel them, and beat them in a Marble Mortar, with a little O-

range- flower, or Rofe-water and Sack, 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 Salt, 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- pafte all over

the Difh, pour in the Mixture and bake it. When you can't get

Cream, take three Pints of Milk, beat up the Yolks offour Eggs,

and ftir into the Milk, fet it over the Fire, ftirring it all the

Time, till it is fcalding hot, then mix it in the room of the Cream.

Yo

To make a fine Plain Baked Pudding.

OU must take a Quart of Milk, and put fix Laurel-leaves in-

to it. When it has boiled a little with fine Flour, make it

into a Hafty-pudding, with a little Salt, pretty thick ; take it off

the Fire, and ftir in Half a Pound of Butter, a Quarter ofa Pound

of Sugar, beat up twelve Eggs and Halfthe Whites, ftir all well

together, lay a Puff- pafte all over the Dish, and pour in your

Stuff: Halfan Hour will bake it.

To make pretty little Cheefcurd Pudding.

YOU muft take a Gallon of Milk, and turn it with Runet,

then drain all the Curd fromthe Whey, put the Curd into a

Mortar, and beat it with Half a Pound of fresh Butter, till the

Butter and Curd are well mixed ; then beat fix Eggs, Half the

Whites, and ſtrain them to the Curd, two Naples Bitcuits, or Half

a Penny Roll grated ; mix all theſe together, and ſweeten to your

Palate. Butter your Patty-pans, and fill them with the Ingredients.

Bake



216 The Art of Cookery,

Bake them ; 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 blanch Al-

monds cut in long Slips, ftick them here and there on the Tops of

the Puddings, juft as you fancy; pour melted Butter with a little

Sack in it into the Difh, and throw fine Sugar all over the Pud-

dings and Dish. They make a pretty Side -dish.

To make an Apricot Pudding.

CODLE fix large Apricots very tender, break them very fmall ,

fweeten them to your Tafte. 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 paſte all over your Dith, and

pour in your Ingredients. Bake it Half an Hour ; don't let the

Oven be too hot ; when it is enough, throw a little fine Sugar all

over it, and fend it to Table hot.

To make the Ipfwich Almond Pudding.

STEE

TEEP fomewhat above three Ounces of the Crumb of white

Bread fliced, in a Pint and Half of Cream, or grate the Bread,

then beat Half a Pound of blanched Alinonds very fine, till they

are like a Pafte, with a little Orange - flower Water, beat up the

Yolks of eight Eggs, and the Whites of four, mix all well toge-

ther, put in a Quarter of a Pound of white Sugar, and ftir in a

little melted Butter about a Quarter of a Pound, lay a Sheet of

Puff-pafte at the Bottom of your Difh, and pour in the Ingredients ;

Halfan Hour will bake it.

To make a Vermicella Pudding.

YOUmuft take the Yolks of two Eggs, and mix it up with as

much Flour as will make it pretty ftiff, 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 harp Knife, begin at one End, and cut it as thin as

you can, have fome Water boiling, with a little Salt in it, put in

the Pafte, and juft give it a boil for a Minute or two ; then throw

it into a Sieve to drain ; then take a Pan, lay a Layer of Vermi-

cella, and a Layer of Butter, and ſo on. When it is cool, beat it

up well together, and melt the reft of the Butter, and pour on it;

beat it well (a Pound of Butter is enough, mix Half with the

Pafte, and the other Halfmelt) grate the Crumb of a Penny-loaf,

and mixin; beat up ten Eggs, and mix in a fmall Nutmeg grated,

a Gill of Sack, or fome Role- water, a Tea Spoonful of Salt, beat

it
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it all well together, and fweeten it to your Palate; grate a little

Lemon-peel in, and dry two large Blades of Mace, and beat them

fine. You may for Change, add a Pound of Currants nicely wafh-

ed and picked clean, butter the Pan or Difh you bake it in, and

then pour in your Mixture. It will take an Hour and Half bak-

ing; but the Oven muſt not be too hot : If you lay a good thin

Cruft round the Bottom ofthe Difh and Sides, it will be better.

You

Puddings for little Dishes.

OU must take a Pint of Cream and boil it, and flit a Half-

penny-loaf, and pour the Cream hot over it, and cover it clofe

till it is cold ; then beat it fine, and grate in Half a large Nutmeg,

a Quarter of a Pound of Sugar, 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 Saf-

fron, one Red with Cochineal, Green with the Juice of Spinach,

and Blue with Syrup of Violets ; the reft mix, an Ounce of Sweet

Almonds blanched and beat fine, and fill a Difh . Your Difhes

muſt be fmall, and tye 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 a Glafs of Sack, and pour

over, and throw Sugar all over the Difh. The white Pudding

Difh muſt be of a larger Size than the reft; and be fure to butter

your Dishes well before you put them in, and don't fill them too

full.

P

To make a Sweetmeat Pudding.

OUT a thin Puff- pafte all over your Difh, then have candied

Orange and Lemon-peel, and Citron , of each an Ounce, flice

them thin, and lay them all over the Pottom of your Difh, then

beat eight Yolks of Eggs, and two Whites, near Half a Pound of

Sugar, and Half a Pound of melted Butter. Beat all well together;

when the Oven is ready, pour it on your Sweetmeats ; an Hour or

lefs will bake it; the Oven muft not be too hot.

To make a fine Plain Pudding.

GET a Quart of Milk, put into it fix Laurel-leaves, boil it,

then take out your Leaves, and ftir in as much Flour as will

make it a Hafty- pudding pretty thick , take it off, and then itir

in Half a Pound of Butter, then a Quarter of a Pound of Sugar,

a fmall Nutmeg grated , and twelve Yolks and fix Whites of Eggs

well
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well beaten , mix all well together, butter a Difh , and

your Stuff : A little more than Half an Hour will bake it

To make a Ratafia Pudding.

put in

GE
ET a Quart of Cream, boil it with four or five Laurel - leaves ,

then take them out, and break in Half a Pound of Naples

Bifcuits, Half a Pound of Butter, fome Sack, Nutmeg, and a lit-

tle Salt. Take it off the Fire, cover it up, when it is almoſt cold,

put in 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 ; fcrape Sugar on it as it goes into the Oven.

To make a Bread and Butter Pudding.

S

GET a Penny- loaf, and cut it into thin Slices of Bread and

Butter, as you do for Tea. Butter your Difh as you cut them,

lay Slices all over the Difh, then ftrew a few Currants, clean

wafhed and picked, then a Row of Bread and Butter, then a few

Currants, and fo on, till all your Bread and Butter is in ; then

take a Pint of Milk, beat up four Eggs, a little Salt, Half a Nut-

meg grated, mix all together with Sugar to your Tafte. Pour

this over the Bread, and bake it Half an Hour. A Puff-pafte un-

der does beft. You may put in two Spoonfuls of Rofe-water.

To make a boiled Rice Pudding.

HAVINGgot a Quarter of a Pound of the Flour of Rice, put

it over the Fire in a Pint of Milk, and keep it ftirring con-

ftantly, that it may not clod nor burn. When it is of a good

Thickneſs, take it off, and pour it into an earthen Pan, ftir in

Half a Pound of Butter very fmooth, and Half a Pint of Cream or

new Mik, fweeten to your Palate, grate in Half a Nutmeg, and

the outward Rind of a Lemon ; beat up the Yolks of fix Eggs,

and two Whites, beat all well together, boil it either in imal

China Bafons or Wooden Bowls. When boiled, turn them in a

Difh, pour melted Butter over them, with a little Sack, and throw

Sugar all over.

GE

To make a cheap Rice Pudding.

ET a Quarter of a Pound of Rice, and Halfa Pound of Rai-

fins ftoned, and tye them in a Cloth. Give the Rice a great

deal of Room to fwell, boil it two Hours ; when it is enough, turn

it into your Difh, and pour melted Butter and Sugar over it, with.

· a little Nutmeg.

To
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GE

To make a cheap Plain Rice Pudding.

ET a Quarter of a Pound of Rice, tye it in a Cloth, but give

room for Swelling; boil it an Hour, then take it up, untye

it, and with a Spoon ftir in a Quarter of a Pound of Butter, grate

fome Nutmeg, and fweeten to your Tafte ; then tye it up cloſe,

and boil it another Hour ; then take it up, turn it into your Diſh,

and pour melted Butter over it.

To make a cheap baked Rice Pudding.

YOU
OU must take a Quarter of a Pound of Rice, boil it in a

Quart ofnew 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

tir in well a Quarter of a Pound of Butter, and Sugar to your

Palate ; grate a Imall Nutmeg, butter your Difh, pour it in, and

hake it.

To make a Spinach Pudding.

TAAKE a Quarter of a Peck of Spinach, picked and waſhed

clean, put it into a Sauce-pan, with a little Salt, cover it

clofe, and when it is boiled juft tender, throw it into a Sieve to

drain ; 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

Nutmeg, and a Quarter of a Pound of melted Butter ; ftir all well

together, put it into the Sauce-pan you boiled the Spinach in, and

keep ftirring it all the Time till it begins to thicken ; then wet

and flour your Cloth very well, tye it up, and boil it an Hour.

When it is enough, turn it into your Difh, pour melted Butter

over it, and the Juice of a Seville Orange, if you like it ; as to

Sugar, you must add, or let it alone, juft to your Tafte. You

may bake it; but then you fhould put in a Quarter of a Pound of

Sugar. You may add Biſcuit in the room of Bread, ifyou like it

better.

To make a Quaking Pudding.

T
AKE a Pint of good Cream, fix Eggs, and Half the Whites,

beat them well, and mix withthe Cream ; grate a little Nut

meg in, add a little Salt, and a little Rofe-water if it be agreea

ble ; grate in the Crumb of a Halfpenny Roll, or a Spoonful of

Flour, firft mixed with a little of the Cream, or a Spoonful of

the Flour of Rice, which you pleafe. Butter a Cloth well, and

BE flour
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flour it, then put in your Mixture, tye it not too cloſe, and boil

it Halfan Hour faft; be fure the Water boils before you put it in.

TAKI

To make a Cream Pudding.

very

AKE 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 Spoonful of Flour with

them, a Quarter of a Pound of Almonds blanched, and beat

fine, with a Spoonful of Orange - flower or Rofe-water, mix with

the Eggs, then by degrees mix in the Cream, beat all well toge-

ther, take a thick Cloth, wet it, and flour it well, pour in your

Stuff, tye 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 Sack, and throw fine Sugar all

over it.

To make a Pruen Pudding.

[

TAKE a Quart of Milk, beat fix Eggs, Half the Whites, with

Halfa Pint ofthe Milk, and four Spoonfuls of Flour, a little

Salt, and two Spoonfuls of beaten Ginger ; then by degrees mix in

all the Milk, and a Pound of Pruens, tye it in a Cloth, boil it an

Hour, melt Butter and pour over it. Damfons eat well done this

Wayin room ofPruens.

To make a Spoonful Pudding.

14

ACIEA

TAKEaSpoonful of Flour, a Spoonful of Cream or Milk, an

Egg, a little Nutmeg, Ginger and Salt , mix all together, and

boil it in a little wooden Dish 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, tye it in a Cloth and boil it ; ifa 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 Cruft again, and

fend it to Table hot. A Pear Pudding make the fame Way. And

thus you may make a Damfon Pudding, or any Sort of Plumbs,

Apricots, Cherries, or Mulberries, and are very fine.

To
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To make Yeaft Dumplings.

FIRST make a light Dough as for Bread, with Flour, Water,

Salt, and Yeaft, cover with a Cloth, and fet it before the Fire

for Half an Hour; then have a Sauce 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 put them into the boiling Water; a few Minutes boils

them. Take great Care they don't fall to the Bottom of the Pot

or Sauce-pan ; for then they will be heavy, and be fure to keep

the Water boiling all the Time. When they are enough, take

them up (which they will be in ten Minutes or lefs) lay them in

your Difh, and have melted Butter in a Cup. As good a Wayas

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 on-

ly the Trouble of boiling it.

To make Norfolk Dumplings.

MIXa good thick Batter, as for Pancakes, take Half a Pint of

Milk, two Eggs, a little Salt, and make it into a Batter

with Flour. Have ready a clean Sauce- 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 Sieve to

drain the Water away, then turn them into a Difh, and ftir a

Lump of fresh Butter into them, eat them hot, and they are very

good.

+

To make Hard Dumplings.

MI

IX Flour and Water, with a little Salt, like a Pafte, roll

them in Balls, as big as a Turkey's Egg, roll them in a lit-
tle Flour, have the Waterboiling, throw them in the Water, andthe Water

, and

Half an Hour will boil them. They are beft boiled with a good

Piece of Beef. You may add for Change a few Currants, have

melted Butter in a Cup..

RU

Another Way to make Hard Dumplings.

UB into your Flour firft a good Piece of Butter, then make

it like a Cruft for a Pye; make them up, and boil them as

above.

To
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To make Apple Dumplings.

MAKEa good Puff- pafte, pare fome large Apples, cut them

in Quarters, and take out the Cores very nicely ; take a

Piece of Cruft, and roll it round, enough for one Apple ; ifthey

are big, they will not look pretty, fo roll the Cruft round each

Apple, and make them round like a Ball, with a little Flour in:

your Hand. Have a Pot of Water boiling, take a clean Cloth,

dip it in the Water, and fhake Flour over it. Tye 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 Ap-

ples not too large, Half an Hour will boil them; but if the Ap+

ples be large, they will take an Hour's boiling. When they are

enough, take them up and lay them in a Difh; throw fine Sugar

and fend them to Table. Have good fresh Butter

melted in a Cup, and fine beaten Sugar in a Saucer.

all over t

Another Way to make Apple Dumplings..

MAKEa good Puff pafte, roll it out a little thicker than a

Crown- piece, pare fome large Apples, and roll every Apple

in a Piece of this Pafte, tye them clote in a Cloth feparate, boil

them an Hour, cut a little Piece of the Top off, and take out the

Core, take a Tea Spoonful of Lemon-peel, fhred as fine as poffi-

ble, just give it a boil in two Spoonfuls of Rofe or Orange-flower

Water. In each Dumpling put a Tea Spoonful of this Liquor,

fweeten the Apple with fine Sugar, pour in fome melted Butter,

and lay on your Piece of Cruft again. Lay them in your Difh,

and throw fine Sugar all over them.

To make a Cheeſecurd Florendine.

TAKE two Pounds of Cheefcurd , break it all to Pieces with

your Hand, a Pound of blanched Almonds finely pounded,

with a little Rofe-water, Halfa Pound of Currants, clean wafhed

and picked, a little Sugar to your Palate, fome ftewed Spinach cut

imall ; mix all well together, lay a Puff-pafte in your Difh, put in

your Ingredients, cover it with a thin Cruft rolled, and laid a-

crofs, and bake it in a moderate Oven Half an Hour. As to the

Top Cruft lay it in what Shape you pleafe, either rolled or mark-

ed with an Iron on purpofe, W

AFlorendine
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to

ale

GE

A Florendine of Oranges or Apples.

ET Half a Dozen Seville Oranges, fave the Juice, take out

the 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 to them a Pound of Sugar, and

their Juice, boil them to a Syrup, take great care they do not

ftick to the Pan you do them in, and fet them by for Ufe. When

you uſe them, lay a Puff paſte all over the Difh, boil ten Pippins

pared, quartered, and cored in a little Water and Sugar, and flice

two of the Oranges, and mix withthe Pippins in the Difh ; bake

it in a flow Oven with Cruft as above. Or juft bake the Cruft,

and then lay in the Ingredients.

1912 .

BOIL

To make an Artichoke Pye.

OIL twelve Artichokes, take off all the Leaves and Choke,

take the Bottoms clear from the Stalk, make a good Puff-paſte

Cruft, and lay a Quarter of a Pound of good freth Butter all over

the Bottom of your Pye; then lay a Row of Artichokes , ftrew a

little Pepper, Salt, and beaten Mace over them, then another Row,

and ftrew the rest of your Spice over them, put in a Quarter ofa

Pound more of Butter in little Bits, take Halfan Ounce of Truffles

and Morels, boil them in a Quarter of a Pint of Water, pour the

Water into the 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 ofMace, and twelve

Pepper-corns well beat will do, with a Tea Spoonful of Salt.

To make a Sweet Egg Pye.

MAKE a good Cruft, cover your Difh with it, then have

ready twelve Eggs boiled hard, cut them in Slices, and lay

them in your Pye; throw Half a Pound ofCurrants, clean washed

and picked, all over the Eggs; then beat up four Eggs well, and

mix with Half a Pint of White Wine, grate in a ſmall Nutmeg,

make it pretty fweet with Sugar. You are to mind tolay a Quar-

ter 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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1

To make a Potatoe Pyc.

BOIL three Pounds of Potatoes, peel them, make a good Cruft,

and lay in your Difh , lay at the Bottom Half a Pound of

Butter, then lay in your Potatoes, throw over them three Tea

Spoonfuls of Salt, and a fmall Nutmeg grated all over, fix Eggs

boiled hard and chopped fine, throw all over, a Tea Spoonful of

Pepper ftrewed all over, then Halfa Pint of White Wine. Cover

your Pye, and bake it Half an Hour, or till the Gruft is enough.

To make an Onion Pye. 'ג

WASH, and pare fome Potatoes, and cut them in Slices , peel

fome Onions, cut them in Slices, pare fome Apples and flice

them, make a good Cruft, cover your Difh, lay a Quarter of a

Pound of Butter all over, take a Quarter ofan Ounce of Mace beat

fine, a Nutmeg grated, a Tea Spoonful of beaten Pepper, three

Tea Spoonfuls of Salt, mix all together, ftrew fome over the But-

ter, lay a Layer of Potatoes, a Layer of Onion, a Layer of Apple,

and a Layer of Eggs, and fo on, till you have filled your Pye,

ftrewing a little of the Seafoning between each Layer, and a

Quarter of a Pound of Butter in Bits, and fix Spoonfuls ofWater.

Clofe your Pye, and bake it an Hour and Half: A Pound of Po-

tatoes, a Pound of Onion, a Pound of Apples, and twelve Eggs

will do.

To make an Orangeado Pye.

MAKE a good Cruft, lay it over, your Difh, take two Oran

ges, boil them with two Lemons till tender in four or five

Quarts of Water. In the laft Water, which there must be about

a Pint of, add a Pound of Loaf-fugar, boil it, take them out and

lice them into your Pye, then pare twelve Pippins, core them,

and give them one boil in the Syrup ; lay them all over the

Orange and Lemon, pour in the Syrup, and pour on them fome

Orangeado Syrup. Cover your Pye, and bake it in a flow Oven

Halfan Hour.

To make a Skirrit Pye.

**
TAKE your Skirrits and boil them tender, peel them, flice

them, fill your Pye, and take to Half a Pint of Cream the

Yolk of an Egg, beat fine with a little Nutmeg, a little beaten

Mace, and a little Salt ; beat all together well, with a Quarter of

a Pound of freſh Butter melted, then pour in as much as your

Difh will hold, put on the Top-cruft, and bake it Half an Hour.

You



made Plain and Easy. 225

You may put 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 Apple Pye.

# L

M

AKE a good Puff- pafte Cruft, lay fome round the Sides of

the Dish, pare and quarter your Apples, and take out the

Cores, lay a Row of Apples thick, throw in Halfyour Sugar you

defign for your Pye, 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 reſt of your Apples, and the reft of your

Sugar. You muſt fweeten to your Palate, and fqueeze a little

more Lemon , boil the Peeling of the Apples, and the Cores in

fame fair Water, with a Blade of Mace, till it is very goods

ftrain it and boil the Syrup with a little Sugar, till there is bur

very little and good, pour it into your Pye, put on your Upper-

cruft, and bake it. You may put in a little Quince and Marma-

late, if you pleafe.

Thus make a Pear Pye ; but don't put in any Quince. You

may butter them when they come out of the Oven ; or beat up the

Yolks of two Eggs, and Half a Pint ofCream, with a little Nut

meg, fweetned with Sugar, take off the Lid, and pour in the

Cream. Cut the Cruft in little three corner Pieces, and ſtick about

the Pye, and fend it to Table.

To make a Cherry Pye.

A

MAK

AKE a good Craft, lay a little round the Sides of your Dish,

throw Sugar at the Bottom, and lay in your Fruit and Sugar

at Top. A few red Currants does well with them ; put on your

Lid, and bake in a flack Oven.
#

Make a Plumb Pye the fame Way, and a Gooseberry Pye. If

you would have it red, let it ftand a good while in the Oven, af

ter the Bread is drawn. A Caftard is very good with the Goole

berry Pye, 3
[.

To make a Salt-Fiſh Pye.

GET a Side of Salt-Fifh, lay it in Water all Night, next Morn

ing put it over the Fire in a Pan ofWater till it is tender,

drain it, and lay it on the Dreffer, take off all the Skin, and pick

the Meat clean from the Bones, mince it fmall, then take the

Crumb of two French Rolls, cut in Slices, and boiled up with a

Quart ofnew Milk, break your Bread very fine with a Spoon, put

to it your minced Salt- Fifh, a Pound of melted Butter, two Spoon-

་

fuls



226 The Art of Cookery,

fuls ofminced Parfley, Halfa Nutmeg grated , a little beaten Pep-

per, and three Tea Spoonfuls of Muftard ; mix all well together,

make a good Cruft, and lay all over your Dith, and cover it up.

Bake it an Hour.

TAKE

To make a Carp Pye.

AKE a large Carp, fcale, wafh, 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 Sweet

Herbs, a little Lemon-peel cut fine, a little Pepper, Salt, and grat-

ed Nutmeg, an Anchovy, Half a Pint of Oyfters parboiled, and

chopped 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 Difh, and lay in your Carp ; fave

the Liquor you boil your Eel in, put in the Fel Bones, boil them

with a little Mace, whole Pepper, an Onion, fome Sweet Herbs,

and an Anchovy. Boil it till there is about Half a Pint, ftrain it,

add to it a Quarter of a Pint of White Wine, and a Lump of But-

ter mixed in a very little Flour ; boil it up, and pour into your

Pye. Put on the 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 Pye. Ifyou have not Liquor enough, boil a

few ſmall Eels to make enough to fill your Diſh.

To make a Soal Pye.

MAKE a good Cruft, cover your Difh, boil two Pounds of

Eels tender, pick all the Flesh clean from the Bones, throw

the Bones into the Liquor you boil the Eel in, with a little Mace

and Salt, till it is very good, and about a Quarter of a Pint, then

ftrain it. In the mean Time cut the Flefh of your Eel fine, with

a little Lemon peel fhred fine, a little Salt, Pepper, and Nutmeg,

a few Crumbs of Bread, chopped Parfley, and an Anchovy; melt a

Quarter of a Pound of Butter, and mix with it, then lay it in the

Difh, cut the Flefh of a Pair of large Soals, or three Pair of very

fmall 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

ofthe Pye on, and bake it ; you fhould boil the Bones ofthe Soals

with the Eel Bones, to make it good. Ifyou boil the Soal Bones

with one or two little Eels, without the Force-meat your Pye will

be very good. And thus you may do a Turbutt.
A

T
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To make an Eel Pye.

MAKE a good Cruft , clean, gut, and wash your Eels very
well, then cut them in Pieces half as long as your Finger3

feafon them with Pepper, Salt, and a little beaten Mace to your

Palate, either high or low. Fill your Difh with Eels, and put

as much Water as the Difh will well hold ; put on your Cover,

and bake them well .

GET

To make a Flounder Pye.

ET fome Flounders, wash them clean, dry them in a Cloth,

juft boil them, cut off the Meat clean from the Bones, lay a

good Cruft over your Difh, and lay a little frefh Butter at the

Bottom, and on that the Fifh ; feafon them with Pepper, and Salt

to your Mind. Boil the Bones in the Water your Fifh was boiled

in, with a little Bit of Horfe-raddish, a little Parfley, a very little
hal

Bit ofLemon peel, and a Cruft of Bread. Boil it till there is juft

enough Liquor for the Pye; then ftrain it, and put it into your

Pye; put on the Top-cruft, and bake it.

To make a Herring Pye.

SCALE, gut, and wash them very clean, cut off the Heads,

Fins, and Tails. Make a good Cruft, cover your Difh, then

feafon your Herrings with beaten Mace, Pepper and Salt ; put a

little Butter in the Bottom ofyour Difh, then a Row of Herrings ;

pare fome Apples, and cut them in thin Slices all over, then peel

Home Onions, and cut them in Slices all over thick, lay a little

Butter on the Top, put in a little Water, lay on the Lid, and bake

dt well

To make a Salmon Pye.

4.

MAKEa good Cruft, cleanſe a Piece of Salmon well , feafon

it with Salt, Mace and Nutmeg, lay a little Piece of Butter

at the Bottom of the Dish, and lay your Salinon in. Melt Butter

according to your Pye; take a Lobfter, boil it, pick out all the

Flefh, chop it fmall, bruife the Body, mix it well with the But-

ter, which muſt be very good, pour it over your Salmon, put on

the Lid, and bake it well.

G & To
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To make a Lobfter Pye.quipm

at

MAKE a good Cruft , boil two Lobſters , take out the Tails,

cut them in two, take out the Gut, cut each Tail in four

Pieces, and lay them in the Difh. Take the Bodies, bruife them

well with the Claws, and pick out all the reft of the Meat ; chop

it all together, feafon it with Pepper, Salt, and two or three

Spoonfuls 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 a flow Oven. es ,1sunt betinala

To make a Muffel Pye.

MAKE a good Cruft, lay it all over the Difh, waſh your

Muffels clean in feveral Waters, then put them in a deep

Stew-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 Sauce-pan, with two or three Blades of Mace, ftrain the

Liquor juft enough to cover them, a good Piece of Butter, anda

few Crumbs of Bread; flew them a few Minutes, fill your Pye,

put on the Lid, and bake it Half an Hour. So you may make an

Oyster Pye.

Ieds how bas

To make Lent Mince Pyes. I

SIX Eggs boiled hard and chopped fine, twelve Pippins pared

and chopped fmall, a Pound of Raifins ofthe Sun ftoned, andchopped fine, a Pound of Currants washed, picn ftoned, and

and rubbed

clean, a large Spoonful of fine Sugar beat fine, an Ounce of Citron,

an Ounce of candied Orange, both cut fine, a Quarter of an Ounce

ofMace and Cloves beat fine, and a large Nutmeg beat fine; mix

all together with a Gill of Brandy, and a Gill of Sack. Make

your Cruft good, and bake it in a flack Oven, When you make

your Pye, fqueeze in the Juice of a Seville Orange, and a Glaſs

of Red Wine.

To Collar Salmon.

a bes

bigl

Oed:

TAKE a Side of Salmon, cut off about a Handful of the Tail,

wafh your large Piece very well, dry it with a clean Cloth,

then wash it over with Yolks of Eggs, and then make Force-meat

with that you cut off the Tail ; but take offthe Skin, and put to

it a Handful of parboiled Oyfters, a Tail or two of Lobfters, the

Yolks of three or four Eggs boiled hard, fix Anchovies, a Hand-

ful
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ful of Sweet Herbs chopped fmall, a little Salt, Cloves, Mace,

Nutmeg, Pepper beat fine, and grated Bread ; work all thefe to-

gether into a Body, with the Yolks of Eggs, lay it all over the

flefhy Part, and a little more Pepper and Salt over the Salmon ;

fo roll it up into a Collar, and bind it with broad Tape, then boil

it in Water, Salt and Vinegar; but let the Liquor boil first, then

put in your Collars, a Bunch of Sweet Herbs, fliced Ginger and

Nutmeg. Let it boil, but not too faft ; it will take near two

Hours boiling ; when it is enough, take it up into your Soufing-

pan, and when the Pickle is cold, put it to your Salmon, and let it

ftand in it till ufed; or otherwife you may pot it. Fill it up with

clarified Butter, as you pot Fowls; that Way will keep longeft.

To Collar Eels.

TAK
E

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 Sage as fine as poffible, and mix it with black Pepper beat,

grated Nutmeg and Salt, lay it all over the Eel, roll it up hard in

Little Cloths, and rye both Ends tight ; then fet over the Fire fome

Water, with Pepper and Salt, five or fix Cloves, three or four

Blades of Mace, a Bay- leaf or two ; boil it Bones, Head, and Tail

welltogether ; 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, till you think there is enough to cover

them. Take it off, and when cold, pour it over the Eels, and co-

ver it clofe; don't take offthe Cloths till you uſe them.

bri

badr

"

To Pickle or Bake Herrings.

SCALEand wash them clean , cut off the Heads, take out the

Rows, or wash them clean, and put them in again just as you

like ; feafon them with a little Mace and Cloves beat, a very little

beaten Pepper and Salt, lay them in a deep Pan, lay two or three

Bay-leaves between each Lay ; then put in half Vinegar and half

Water, or rap 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 Sprats ; but don't bake them

the fecond Time. Some ufe only All fpice, but that is not ſo good.

To Pickle or Bake Mackrel, to keep all the Year.

GUTthem, cut off their Heads, cut them open, dry them very

well with a clean Cloth, take a Pan which they will lye cle-

verly in, lay a few Bay-leaves at the Bottom, rub the Bone with a

little
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little Bay Salt beat fine, take a little beaten Mace, a few Cloves

beat fine, black and white Pepper beat fine ; mix a little Salt, fub

them infide and out with the Spice, lay them in the Pan, and be

tween every Lay of the Mackrel put a few Bay-leaves ; then cover

them with Vinegar, tye them down clofe with brown Paper, put

them into a flow Oven; they will take a good while doing when

they are enough, uncover them, let them ftand till cold,

then pour away all that 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

your Hands to take out the Mackrel, if you can avoid it, but take

a Slice to take them out with. The great Bones of the Mackrel

taken out and broiled, is a pretty little Plate to fill up a Corner of

a Table.

To Souſe Mackrel.

You muſt waſh them clean, gut them, and boil them in

Salt and Water till they are enough ; take them out, laythem

in a clean Pan, cover them with the Liquor, add a little Vinegar ;

and when you fend them to Table, lay Fennel over them.

To Pot a Lobfter.

TAKE a 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 Gur, beat it in a Mortar fine, and

feafon it with beaten Mace, grated Nutmeg, Pepper and Salt,

Mix all together, melt a little Piece of Butter as big as a large

Wallnut, and mix it with the Lobfter as you are beating it ; when

it is beat to a Pafte, put it into your Potting-pot, and put it down

as clofe and hard as you can. Then fet fome fresh Butter in a

deep broad Pan before the Fire, and when it is all melted, take

off the Scum at the Top, if any, and pour the clear Butter over

the Meat as thick as a Crown-piece. The Whey and Churn Milk

will fettle at the Bottom of the Pan ; but take great Care none

of that goes in, and always let your Butter be very good, or you

will fpoil all. Or only put the Tails, laying them as clofe toge-

ther as you can, and pour the Butter over them. You must be

fure to let the Lobfter be well boiled,

To



made Plain and Eafy. 231

er 11:

d,

tterce

are bone

1, or1:30

fet

mutb

9

To Pot Eels.

TAKE a large Eel, skin it, cleanſe it, and wash it very clean,

dry it in a Cloth, and cut it into Pieces as long as your Fin-

ger. Seafon them with a little beaten Mace and Nutineg, Pep-

per, Salt, and a little Sal Prunella beat fine ; lay them in a

Pan, then pour asmuch good Butter over them as will cover them ,

and clarified as above. They must be baked Half an Hour in á

quick Oven ; ifa flow Oven, longer, till they are enough : With

a Fork take them out, and lay them on a coarfe Cloth to drain.

When they are quite cold, feafon them again with the fame Sea-

foning, lay them in the Pot clofe, then take off the Butter they

were baked in clear from the Gravy of the Fifh, and ſet in a

Dish before the Fire. When it is melted, pour the clear Butter

over the Eels, and let them, be covered with the Butter.

the baking, you must judge by the Largenefs of the Eel.

In the fame Manner you may Pot what you pleaſe.

bone your Eels, if you chufe it ; but then don't put in any Sal

Prunella.

7779

1

3

To Pot Lampreys.

As to

You may

SKI

KIN them, cleanſe them with Salt, and then wipe them dry:

Beat fome Black Pepper, Mace, and Cloves ; mix them with

Salt, and ſeaſon them. Lay them in a Pan, and cover them with

clarified Butter. Bake them an Hour, order them as the Eels,

only let them be well feafoned, and one will be enough for a Pot.

You muſt ſeaſon them well, let your Butter be good, and they

will keep a long Time.

To Pot Charrs.

AFTER having cleanſed them, cut off the Fins, Tails, and

then lay them in Rows in a long Baking-pan ; cover

them with Butter, and order them as above.

To Pot a Pike.

YOU muft fcale it, cut off the Head, fplit it and take out

the Chine-Bone, then ftrew all over the Infide fome Bay Salt

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.

To
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To Pot Salmon.

TAKE a Piece of freſh Salmon, fcale it, and wipe it clean

(let your Piece, or Pieces be as big as will lye cleverly in

your Pot) feafon it with Famaica Pepper, Black Pepper, Mace,

and Cloves beat fine, mixed with Salt, a little Sal Prunella beat

fine, and rub the Bone with. Seaſon with a little of the Spice,

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 above.

Thus you may do Carp, Tench, Trout, and feveral Sorts of

Fish.

Another Way to Pot Salmon.

T

SCALE and clean your Salmon down the Back, dry it well,

and cut it as near the Shape of your Pot as you can. Take

two Nutmegs, an Ounce of Mace and Cloves beaten, Half an

Ounce ofWhite Pepper, and an Ounce of Salt ; then take out all

the Bones, cut off the Jole below the Fins, and cut off the Tail.

Seafon the fcaly Side firft, lay that at the Bottom of the Pot, then

rub the Seafoníng on the other Side, cover it with a Difh, and

let it ſtand all Night. It muſt be put double, and the fcaly Side,

Top and Bottom ; put Butter Bottom and Top, and cover the Pot

with fome ſtiff coarfe Pafte. Three Hours will bake it, if a large

Fish ; if a fmall one, two Hours and when it comes out of the

Oven, let it ftand Half an Hour ; then uncover it, and raife it

up 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 Salmon ; and when it is cold, paper it up. As to the Sea-

foning of thefe Things, it muſt be according to your Palate,

more or lefs.

PA.
193780
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CHA P. X.

Directions for the SICK.

Idon't pretend to meddle here in the Phyfical Way ; but a few

Directions for the Cook or Nurfe, I prefume will not be im

"proper to make fuch Diet, &c. as the DOCTOR fball order.

syedi. c.

to 22 Dave To make Mutton Broth. A

AKE a Pound ofa Loin ofMutton, take off the Fat, put to

it one Quart of Water, let it boil and skim 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 Salt, and

the Mutton will be fit to eat. If you boil Turnips, don't boil them

in the Broth, but by themfelves in another Sauce- pan.

LAT

41607

S
To boil a Scraig of Veal.

SET on the Scraig in a clean Sauce pan : To each Pound of

Veal put a Quart of Water, skim it very clean, then put in a

good Piece of Upper-cruft, a Blade ofMace to each Pound, and

a little Parfley tyed with a Thread. Cover it cloſe, then let it

boil very foftly two Hours, and both Broth and Meat will be fit

to eat.

2

To make Beef or Mutton Broth for very weak

People, who take but little Nouribment.

TAKE a Pound of Beef,or Mutton, or both together : To a

Pound put two Quarts of Water, firft skin the Meat, and take

off all the Fat ; then cut it into little Pieces, and boil it till it

comes to a Quarter of a Pint. Seafon it with a very little Corn

of Salt, skim off all the Fat, and give a Spoonful of this Broth

at a Time. To very weak People Half a Spoonful is enough.

Tofome a Tea Spoonful at a Time ; and to others a Tea Cup

full. There is greater Nouriſhment from this than any Thing

elfe.

T
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To make Beef Drink, which is ordered for weak

People. I

T

AKE a Pound of lean Beef, then take off all the Fat and

Skin, cut it into Pieces, put it into a Gallon of Water with

the Under-cruft of a Penny Loaf, and a very little Salt. Let it

boil till it comes to two Quarts. Then ftrain it off, and it is a very

hearty Drink.

ΤΑ

LAW To make Pork Broth. by d pT

AKE two Pounds of young Pork, then take offthe Skin and

Fat, boil it in a Gallon of Water with a Turnip, and a very

little Corn of Salt. Let it boil till it comes to two Quarts, then

ftrain it off, and let it ftand till cold. Take offthe Fat, then leave

the Settling at the Bottom of the Pan, and drink Half a Pint in

the Morning fafting, an Hour before Breakfaft ; and at Noon, if the

Stomach will bear it.

To boil a Chicken,

50 4513

yor bu & tod

40 % ter 1

* ...
st

your Sauce-pan
L'boilsput inyour chicken, which must be very nicely picked

be very clean and nice when the Water

and clean, and laid in cold Water a Quarter of an Hour before it

is boiled ; then take it up out ofthe Water boiling, and layritoin

a Pewter-difh. Save all the Liquor that runs from it in the Diſh,

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 Salt, and a very little grated Nutmeg Mix it all well

together with two Spoonfuls ofthe Liquor of the Fowl, and pour

it into the Dish with the reft ofthe Liquor in the Difh . If there

is not Liquor enough, take two or three Spoonfuls of the Liquor

it was boiled in, clap another Difh over it, then fet it over a

Chaffing-difh 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 Stomach, though fome chufe it only with the Li

quor, and no Parfley, nor Liver, or any Thing elle ; and that is

according to different Palates. If it is for a very weak Perfon,

take off the Skin of the Chicken before you fet it on the Chaffing-

dish. Ifyou roaft it, make nothing but Bread Sauce, and that is

lighter than any Sauce you can make for a weak Stomach.

Thus you may drefs a Rabbit, only bruife, but a little Piece of

the Liver.
A HOT B

To
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them Sauce made thus.

To boil Pigeons.

LET your Pigeons be cleaned, waſhed, drawn, and skinned :

Boilthem in Milk and Water ten Minutes, and pour over

Take the Livers parboiled, and bruiſe

them fine with as much Parfley boiled and chopped fine . Melt

fome Butter, mix a little with the Liver and Parſley firſt, then

mix all together, and pour over the Pigeons.

To boil a Partridge, or any other Wild Fowl.

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- Sauce 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 moft of

the Water, then beat it up with a little Piece of nice Butter, a

little Salt , and pour it over the Partridge. Clap a Cover over it,

then fet it over a Chaffing - difh of Coals four or five Minutes, and

fend it away hot covered clofe.

Thus you may drefs any Sort of Wild Fowl, only boiling it

more or lefs according to the Bignefs. Ducks, take off the Skins

before you pour the Bread-Sauce over them ; and if you roaft

them, lay Bread- Sauce under them. It is lighter than Gravyfor

weak Stomachs.

To boil a Plaife or Flounder.

LEET your Water boil, throw fome Salt in, then put in your

Fifh, boil it till you think it is enough, and take it out of

the Water in a Slice to drain. Take two Spoonfuls of the Liquor

with a little Salt, a little grated Nutmeg, then beat up the Yolk

of an 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 Fifh, pour the Sauce over it, then fet it over a

Chaffing difh of Coals for a Minute, and fend it hot away. Or

in the room of this Sauce, add melted Butter in a Cup.

To mince Veal or Chicken, for
Chicken, for the Sick,

MINCE

weak People.

or

INCE a Chicken or Veal very fine, taking off the Skin ;

juft boil as much Water as will moisten it, and no more,

with a very little Salt, grate a very little Nutmeg, then throw a

H h little
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little 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 Sippets toafted nice and brown, laid in the

Plate, and pour the Mince-Meat over it.

...

To pull a Chicken for the Sick.

γουYou muſt take as much cold Chicken as you think proper,

take off the Skin, and pull the Meat into little Bits as thick

as a Quill : Then take the Bones, boil them with a little Salt till

they are good, ftrain it, then take a Spoonful of the Liquor, a

Spoonful of Milk, a little Bit of Butter as big as a large Nutmeg

rolled in Flour, a little chopped Parfley as much as will lye on a

Six-pence, and a little Salt if wanted. This will be enough for

Half a fmall Chicken. Put all together into the Sauce-pan, then

keep fhaking it till it is thick, and pour it into a hot Plate.

You

To make Chicken Broth.

OU muft take an old Cock, or large Fowl, flea it, then pick

off all the Fat, and break it all to Pieces with a Rolling-pin ;

put it into two Quarts of Water, with a good Cruft of Bread, and

a Blade ofMace. Let it boil foftly till it is as good as you would

have it. If you do it as it fhould be done it will take five or fix

Hours doing ; pour it off, then put a Quart more of boiling Wa

ter, and cover it clofe. Let it boil foftly till it is good, and ſtrain

it off. Seafon with a very little Salt. When you boil a Chicken

fave the Liquor, and when the Meat is eat, take the Bones, then

break them and put to the Liquor you boiled the Chicken, with

a Blade ofMace, and a Cruft of Bread. Let it boil till it is good,

and ſtrain it off.

To make Chicken Water.

TAKE a Cock, or large Fowl, flea it, then bruiſe 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 muft take two Quarts ofWater, mix in four Spoonfuls of

Oatmeal, a Blade or two of Mace, a Piece of Lemon peel,

let it boil, and keep ſtirring of it often. Let it boil about a Quar-

ter of an Hour, and take Čare it does not boil over ; then strain

it
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it through a coarfe Sieve ; when you uſe it, fweeten it to your

Palate, grate in a little Nutmeg, and what Wine is proper ; and

if it is not for a fick Perfon, fqueeze in the Juice of a Lemon.-

To make Brown Caudle.

BOIL the Gruel as above, with fix Spoonfuls of Oatmeal, 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 White Wine, let it be Half Ale.

γου

To make Water Gruel.

OU muſt take a Pint of Water, and a large Spoonful of Oat-

meal, then ftir it together, and let it boil up three or four

Times, ftirring it often. Don't let it boil over, then ſtrain it

through a Sieve, falt it to your Palate, put in a good Piece of

freſh Butter, brue it with a Spoon till the Butter is all melted,

then it will be fine and fmooth, and very good. Some love a

little Pepper in it.

You

To make Panado.

OU must take a Quart of Water in a nice clean Sauce -pan, a

Blade ofMace, a large Piece of Crumb of Bread, 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 have it, the reft pour away, and fweeten to your Palate.

Put in a Piece of Butter as big as a Wallnut ; 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 boil Sego.

PUT
UT a large Spoonful of Sego into three Quarters of a Pint

ofWater ; ftir it, and boil it foftly till it is as thick as you

would have it, then put inWine and Sugar, with a little Nutmeg

to your Palate.

To boil Salup.

ITT is a hard Stone ground to Powder, and generally fold for

one Shilling an Ounce ; take a large Tea Spoonful of the Pow-

der and put it into a Pint of boiling Water, keep ftirring it till it

is like a fine Jelly ; then put Wine and Sugar 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 ofCloves ; boil themto a Pint, then ftrain it upon a

Pound of Loaf- fugar, and when cold fweeten your Tea with it.

You make the 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. 4

To make the Pectoral Drink..

TA
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To make Buttered Water, or what the Germans call

Egg Soop, and are very fond of it for Supper

You have it in the Chapter for Lent.

TAKE a Pint of Water, beat up the Yolk of an Egg with the

Water, put in a Piece of Butter as bigPiece of Butter as big as a fmall Wallnut , two

or three Nobs ofSugar, and keep ftirring it all the Time it is on

the Fire. When it begins to boil, bruife it between the Sauce- 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 Stomach.

TAK

1 3.

To make Seed Water.

AKE a Spoonful of Coriander Seed, Half a Spoonful ofCara-

way Seed bruifed and boiled in a Pint of Water ; then ftrain

it, and bruife it up with the Yolk of an Egg ; mix it with Sack

and double- refined Sugar, according to your Palate.

toTo make Bread Soop for the Sick.

TAKE a Quart of Water, fet it on the Fire in a clean Sauce-

pan, and as much dry Cruft of Bread cut to Pieces as the Top

of a Penny-loaf, the drier the better, a Bit of Butter as big as a

Wallnut ; let it boil, then beat it with a Spoon, and keep boiling

it till the Bread and Water is well mixed, then feafon it with a

very little Sak, and it is a pretty Thing for a weak Stomach.

To
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To make Artificial Affes Milk.

T

AKE two Ounces of Pearl-Barley, two large Spoonfuls of

Hartfhorn Shavings, one Ounce of Eringo Root, one Ounce

of China Root, one Ounce of Preferved Ginger, eighteen Snails

bruifed with the Shells, to be boiled in three Quarts of Water,

till it comes to three Pints, then boil a Pint of new Milk, mix it

with the reft, and put in two Ounces of Balfam of Tolu. Take

Half a Pint in the Morning, and Half a Pint at Night.

Cows Milk next to Affes Milk done thus.

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 Pan again till Night; then skim it again, boil it, fet it in the

Pan again, and the next Morning skim 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 ofWater, with the Top-

cruft of a Penny- loaf, and one Blade of Mace, a Quarter ofan

Hour very foftly, then pour it off, and when you drink it let it be.

warm .

To make Barley Water.

PUT a Quarter of a Pound of Pearl - Barley into two Quarts of

Water, let it boil, skim it very clean, boil Half away, and

ftrain it off. Sweeten to your Palate, but not too fweet, and put

in two Spoonfuls of White Wine , drink it luke-warm.

T

Bo To make Sage Drink.

"AKE a little Sage, a little Balm, put it into a Pan, flice a

Lemon, Peel and all, a few Nobs of Sugar, one Glaſs of

White Wine, pour on thefe two or three Quarts of boiling Water,

cover it, and drink when dry. When you think it ſtrong enough

of the Herbs, take them out, otherwife it will make it bitter.

JO
T

•

To make it for a Child.

66

A Little Sage , Balm, Rue , Mint, and Pennyroyal, pour boiling

Water on, and fweeten to your Palate. Syrup of Cloves, & c.

and Black Cherry-water, you have in the Chapter of Preferves.

T Liquor
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Liquor for a Child that has the Thruſh.

TAKE Half a Pint of Spring-water, a Nob of double refined

Sugar, a very little Bit of Allum, beat it well together with

the Yolk ofan Egg, then beat in a large Spoonful of the Juice of

Sage, tye a Rag to the End of a Stick, dip it in this Liquor, and

often clean the Mouth. Give the Child over Night one Drop of

Laudanum, and the next Day proper Phyfick, washing the Mouth

often with this Liquor.

To boil Camphire Roots.

TAKE a Pound of Camphire Roots, fcrape them clean, cut

them into little Pieces, and put them into three Pints of Wa-

ter. Let them boil till there is about a Pint, then ſtrain it, and

when it is cold, put it into a Sauce - pan. If there is any Settling

at the Bottom, throw it away, mix it with Sugar to your Palate,

Halfa Pint ofMountain Wine, and the Juice 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 is very good, where it will agree, and

is reckoned a very great Strengthner.

CHA P. XI.

For Captains of Ships.

To make Catchup to keep twenty Years.

TAKEa Gallon offtrong Stale Beer, one Pound of Anchovies

wafhed from the Pickle, a Pound of Shallots peeled, Halfan

Ounce ofMace, Half an Ounce of Cloves, a Quarter of an Ounce

ofwhole Pepper, three or four large Races of Ginger, two Quarts

of the large Muſhroom Flaps rubbed to Pieces. Cover all this

clofe, and let it fimmer till it is half wafted, then ſtrain it through

a Flannel Bag, let it ftand till it is quite cold, then bottle it. You

may carry it to the Indies ; a Spoonful of this to a Pound of fresh

Butter melted, makes fine Fifh-Sauce. Or in the room of Gravy-

Sauce, the ftronger and ftaler the Beer is, the better the Catchup

will be.

To
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To make Fish Sauce to keep the whole Year.

YOUmuft take twenty four Anchovies, chop them, Bones and

all , put to them ten Shallots cut fmall, a Handful of ſcraped

Horfe-raddiſh, a Quarter of an Ounce of Mace, a Quart of White

Wine, a Pint ofWater, one Lemon cut into Slices, Half a Pint of

Anchovy Liquor, a Pint of Red Wine, twelve Cloves, twelve

Pepper Corns; boil them together till it comes to a Quart ; ftrain

it off, cover it clofe, and keep it in a cool dry Place. Two Spoon-

fuls will be fufficient for a Pound of Butter.

It is a pretty Sauce either for boiled Fowl, Veal, &c. or in the

room of Gravy, lowering it with hot Water, and thicken it with

a Piece ofButter rolled in Flour.

To pot Dripping to fry Fish, Meat, or Fritters, & c.

T
AKE fix Pounds of good Beef- dripping, boil it in foft Water,

ftrain it into a Pan, let it ftand till cold ; then take off the

hard Fat, and fcrape off the Gravy which ſticks to the Infide.

Thus do eight Times ; when it is cold and hard, take it off clean

from the Water, put it into a large Sauce- pan, with Six Bay-

leaves, twelve Cloves, Half a Pound of Salt, and a Quarter of a

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 Sieve into the

Pot, and ſtand till it is quite cold, then cover it up. Thus you

may do what Quantity you pleaſe. The beſt Way to keep any

Sort of Dripping is to turn the Pot upfide-down, andthen no Rats

can get at it. If it will keep on Ship-board, it will make as fine

Puff -paſte Cruft, as any Butter can do, or Cruft for Puddings, &c.

To pickle Mushrooms for the Sea.

W!ASH them clean with a Piece of Flannel in Salt and Water,

put them into a Sauce pan, and throw a little Salt over them.

Let them boil up three Times in their own Liquor, then throw

them into a Sieve to drain, and fpread them on a clean Cloth ; let

them lye till cold, then put them in wide Mouth'd Bottles, put

in it thin with them a good deal of whole Mace, a little Nutmeg fliced,

;twoOz

Lov
er

all

bottle it. EDole
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and a few Cloves. Boil the Sugar - Vinegar of your own making,

with a good deal of whole Pepper, fome Races of Ginger, and

two or three Bay - leaves ; let it boil a few Minutes , then Itrain it,

the C when it is cold pour it on, and fill the Bottle with Mutton Fat

fry'd; cork them, tye a Bladder, then a Leather over them , keep

it down cloſe, and in as cool a Place as poffible. As to all other

Pickles, you have them in the Chapter of Pickles.

To
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To make Mushroom Powder.

T

TAKE Half a 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, two large Onions ftuck with

Cloves, a large Handful of Salt, a Quarter of an Ounce of Mace,

two Tea Spoonfuls of beaten Pepper, let them fimmer till all the

Liquor is boiled away, take great Care they don't burn ; then lay

them on Sieves to dry in the Sun, or on Tin-plates, and fet them

in a flack Oven all Night to dry, till they are well beat to Pow-

der. Prefs the Powder down hard in a Pot, and keep it for uſe .

You may put what Quantity you pleafe for Sauce.

To keep Muſhrooms
without Pickle.

TAKE large Mushrooms, peel them, fcrape out the Infide,

put them into a Sauce pan, throw a little Salt over them, and

let them boil in their own Liquor ; then throw them into a Sieve

to 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 Stone Jar, tye them down tight, and keepthem in a dry

Place. They eat deliciously, and look as well as Truffles.

To keep Artichoke Bottoms dry.

BOILthem juft fo as you can pull off the Leaves and the

Choke, cut them from the Stalk, lay them on Tin-plates, let

them in a very cool Oven, and repeat it till they are quite dry ;

then put them into a Stone-pot, and tye them down. Keep them

in a dry Place ; and when you uſe them, lay them in warm Water

till they are tender. Shift the Water two or three Times. They

are fine in almoſt all Sauces cut to little Pieces, and put in juſt be-

fore your Sauce is enough.

To fry Artichoke Bottoms.

AY them in Water as above ; then have ready fome Butter

hot in the Pan, flour the Bottoms, and fry them. Lay them

in your Difh, and pour melted Butter over them.

To ragoo Artichoke Bottoms.

TAKEtwelve Bottoms, foften
AKE twelve Bottoms, foften them in warm Water, as in the

foregoing Receipts, take Half a Pint of Water, a Piece of

the ftrong Soop as big as a fmall Wallnut, Half a Spoonful of the

Catchup,
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Catchup, five or fix of the dried Muſhrooms, a Tea Spoonful of

the Mushroom-powder, fet it on the Fire, thake all together, and

let it boil foftly two or three Minutes. Let the laft Water you

put to the Bottoms boil ; take them out hot, lay them in your

Difh, pour the Sauce over thein, and fet them to Table hot.

To fricafey Artichoke Bottoms.

SCALD them, then lay them in boiling Water, till they are

quite tender; take Half a Pint ofMilk, a Quarter of a Pound

of Butter rolled in Flour, ftir it all one Way, till it is thick, then

ftir in a Spoonful of Muſhroom-pickle, lay the Bottoms in a Difh,

and pour the Sauce over them.

To drefs Filh.

AS to frying Fish, firft wash it very clean, then dry it well,

and flour it ; take fome ofthe Beef-Dripping, make it boil in

the Stew-pan, then throw in your Fifh, and fry it of a fine light

Brown. Lay it on the Bottom of a Sieve, or coarfe Cloth to drain,

and make Sauce according to your Fancy.

175

To bake Fifh.

BUTTERthe Pan, lay in the Fish, throw a little Salt over

it, and Flour, put a very little Water in the Difh, an Onion,

and a Bundle of Sweet Herbs ; ftick fome little Bits of Butter, or

the fine Dripping, on the Fish. Let it be baked of a fine light

Brown; when enough, lay it on a Difh before the Fire, and skim

off all the Fat in the Pan ; ftrain the Liquor, and mix it up either

with the Fish Sauce, or ftrong Soop, or the Catchup.

90 1

ONLY

To make a Gravy Soop.

NLY boil foft Water, and put as much of the ftrong Soop to

it, as will make it to your Palate. Let it boil ; and if it

wants Salt, you muſt feafon it. The Keceipt for the Soop, you

have in the Chapter for Soops.

GE

To make Peas Soop.

ET a Quart of Peas, 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 irinto

the Pot, with two large Onions peeled, a Bundle of Sweet Herbs,

Sellery if you have it, Half a Quarter of an Ounce ofwhole Pep-

per,
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per, let it boil till the Meat is enough, then take it up ; and ifthe

Soop is not enough, let it boil till the Soop is good ; then ſtrain

it, fet it on again to boil, and rub in a good deal of dry Mint.

Keep the Meat hot, when the Soop is ready, put in the Meat

again for a few Minutes, and let it boil ; then ferve it away. If

you add a Piece of the portable Soop, it will be very good. The

Onion Soop you have in the Zent Chapter.

To make a Pelow.

TAKEtwo large Fowls well finged and clean, a Piece ofBacon

about two Pounds, skined and pared clean, put them into a

Pot with a Pound of Rice, and two Gallons of Water. When the

Water boils, let it, boil three Quarters of an Hour, then take up

the Fowls and Bacon, keep them hot, and drain all the Water

from the Rice. Set it over a very flow Fire till the Rice is dry,

then lay the Rice in your Difh, and the Fowls and Bacon on the

Top. When you can have hard Eggs to garniſh the Diſh, it is

proper.

Or boil it this Way; fet on a large Pot, nice and clean, take a

Quart of Rice, tye it loofe in a very clean Cloth, put it in the

Water cold with the Bacon. Let it boil an Hour, then take up

the Rice, untye it, ftir in one Spoonful ofthe ftrong Gravy, grate

Half a Nutmeg, ftir it well together, tye it up tight again, put it

into the Pot, and the Fowls. When they are enough, take up the

Rice, lay it in your Difh, and the Fowls and Bacon on the Top.

To make Pork Pudding, or Beef, &c.

MAKE a goodCruft with the Dripping, or Mutton-fewet if

you have it, fhred fine, make a thick Cruft, take a Piece of

Salt Pork or Beef, which has been twenty-four Hours in foft Wa-

ter; feafon it with a little Pepper, put it into this Cruft, roll it up

clofe, tye it in a Cloth, and boil it ; if about four or five Pounds,

boil it five Hours.

And when you kill Mutton, make a Pudding the fame Way,

only cut the Steaks thin, feafon them with Pepper and Salt, and

boil it three Hours if large ; or two Hours iffmall, and fo accord-

ing to the Size.

Apple Pudding make with the fame Cruft, only pare the Ap-

ples, core them, and fill your Pudding ; if large ' twill take five

Hours boiling. When it is enough, lay it in the Difh, cut a Hole

in the Top, and ftir in Butter and Sugar; lay the Piece on again,

and fend it to Table.

A Pruen
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A Pruen Pudding eats fine made the fame Way, only when the

Cruft is ready, fill it with Pruens, and fweeten it according to

your fancy; clofe it up, and boil it two Hours.

To make a Rice Pudding.

TAKE what Rice you think proper, tye it loofe in a .Cloth,

and boil it an Hour; then take it up, and untye it, grate a

good deal of Nutmeg in, ftir in a good Piece of Butter, and

Iweeten to your Palate. Tye it up clofe, boil it an Hour more,

then take it up, and turn it into your Difh; melt Butter with a

little Sugar, and a little White Wine for Sauce.

GE

To make a Sewet Pudding.

ET a Pound of Sewet fhred fine , a Pound ofFlour, a Pound

of Currants picked clean, Half a Pound of Raifins ftoned,

two Tea Spoonfuls of beaten Ginger, and a Spoonful of Tincture

of Saffron; mix all together with Salt Water very thick ; then

either boil or bake it.

A Liver Pudding boiled.

GETthe Liver of a Sheep when you kill one, and cut it as
thin as you can, and chop it ; mix it with as much Sewet

fhred fine, Halfas many Crumbs ofBread or Bifcuit grated, fea-

fon it with fome Sweet Herbs fhred fine, a little Nutmeg grated,

a little beaten Pepper, and an Anchovy fhred fine ; mix all toge

ther with a little Salt, or the Anchovy Liquor, with a Piece of

Butter; fill the Cruft, and cloſe it ; boil it three Hours.

To make an Oatmeal Pudding.

GET a Pint of Oatmeal once cut, a Pound of Sewet ſhred fine,

a Pound of Currants, and Half a Pound of Raifins ftoned ;

mix all together well with a little Salt, tye it in a Cloth, leaving

room for the Swelling.

To bake an Oatmeal Pudding.

BOIL a Quart of Water, feafon it with a little Salt ; when the

Water boils, ftir in the Oatmeal, till it is fo thick you can't

eafily ftir your Spoon, then take it off the Fire, ftir in two Spoon-

fuls of Brandy, or a Gill of Mountain, and fweeten it to your Pa-

late. Grate in a little Nutmeg, and ſtir in Half a Pound of Cur-

rants clean washed and picked; then butter a Pan, pour it in, and

bake it Half an Hour.

A Rice
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A Rice Pudding baked.

BOIL aPound of Rice juft till it is tender, then drain all the

Water from it as dry as you can, but don't ſqueeze it; then

ftir in a good Piece of Butter, and ſweeten to your Palate. Grate

a fmall Nutmeg in, ftir it well together, butter a, Pan, and pour it

in and bake it You may add a few Currants for Change.

To make a Peas Pudding.

BOIL it till it is quite tender, then take it up, untye it, ftir in

a good Piece of Butter, a little Salt, and a good deal ofbeaten

Pepper; then tye 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 Harrico of French Beans.

TAKE
AKE a Pint of the Seeds of French Beans which are ready

dry'd for Sowing, wash them clean, and putthem into a two

Quart Sauce-pan, fill it with Water, and let them boil two Hours ;

ifthe Water waftes away too much you muft put in more boiling

Water to keep them boiling. In the meanTime take almoſt 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 heap'dup with Onions peeled and fliced thin; throw

them into the Pan and fry them of a fine Brown, stirring 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

Stew-pan ; ftir all together, and throw in a large Tea Spoonful of

beaten Pepper, two heap'd full of Salt, and ſtir it all together for

two or three Minutes. You may make this Difh of what Thick-

nefs you think proper (either to eat with a Spoon, or otherways)

with the Liquor you pour'd offthe Beans. For Change you may

make it thin enough for a Soop. When it is of the proper Thick

refs you like it, take it off the Fire and ftir in a large Spoonful of

Vinegar and the Yolks of two Eggs beat. The Eggs may be left

out, if difliked, Difh it up, and fend it to Table.

To make a Fowl Pye.

1

C

d. 1

FIRST make a rich thick Cruft, cover the Dish with the

Pafte, then take fome very fine Bacon, or cold boiled Ham,

fice 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•
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fhake a very little Pepper and Salt into the Belly, put in a little

Water, cover it with Ham, feafoned with a little beaten Pepper,

put onthe Lid and bake it two Hours. When it comes out ofthe

Oveh, take Half a Pint of Water, boil it, and add to it as much

of the ftrong Soop as will make 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 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 Pork Pye for Sea.

TAKEfome falt Pork that has been boiled, cut it into thin

Slices, an equal Quantity of Potatoes, pared and fliced thin,

make a goodCruft, cover the Difh, lay a Layer of Meat, feafoned

with a little Pepper, and a Layer of Potatoes ; then a Layer of

Meat, a Layer of Potatoes, and fo on till your Pye 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 Pye up,

and bake it in a gentle Oven.

To make Sea Venifon.

WHENyou kill a Sheep, keep stirring 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 Sheep, take one Side, cut the Leg

like a Hanch, cut offthe Shoulder and Loin, the Neck and Breaft

in two, fteep them all in the Blood, as long as the Weather will

permit you, then take out the Hanch, and hang it out of the Sun

as long as you can to be fweet, and roaft it as you do a Hanch of

Venifon. It will eat very fine, efpecially if the Heat will give

you leave to keep it long. Take off all theSewer before you 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 rap Vine-

gar. Lay the fat Side of the Meat downwards in the Pan, on a

hollow Tray is beft, and pour the Wine and Vinegar over it ; let

it lay twelve Hours, then take the Neck, Breaft, and Loin out of

the Pickle, let the Shoulder lay a Week, ifthe Heat will let you,

rub it with Bay Salt, Salt Petre, and coarfe Sugar, of each a

Quarter of an Ounce, one Handful ofcommon Salt, and let it lay

a Week or ten Days. Bone the Neck, Breaft, and Loin, feafon

them with Pepper and Salt to your Palate, and make a Pafty as

you do Venifon. Boil the Bones for Gravy to fill the Pye, when

it comes out of the Oven; and the Shoulder boil fresh out ofthe

Pickle, with a Peas Puddinggel az
11

And

A
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And when you cut up the Sheep, take the Heart, Liver and

Lights, boil them a Quarter of an Hour, then cut them ſmall, and

chop them very fine ; feaſon them with four large Blades of Mace,

twelve Cloves, and a large Nutmeg, all beat to Powder. Chop a

Pound of Sewet fine, Half a Pound of Sugar, two Pounds of Cur-

rants clean wafhed, Half a Pint of Red Wine, mix all well toge

ther, and make a Pye. Bake it an Hour, it is very rich.

To make Dumplings when you have White Bread.

TAKE the Crumb of a Twopenny-loaf grated fine, as much

Beef-Sewet fhred as fine as poffible, a little Salt, Half a ſmall

Nutmeg grated, a large Spoonful of Sugar, beat two Eggs with

two Spoonfuls of Sack, mix all well together, and roll them up as

big as a Turky's Egg. Let the Water boil, and throw them in,

Halfan Hour will boil them. For Sauce, melt Butter with a lit-

tle Sack, lay the Dumplings in a Difh, pour the Sauce over them,

and ftrew Sugar all over the Difh.

* Thefe are very pretty either at Land or Sea. You must obferve

to rub your Hands with Flour when you make them up.

The Portable Soop to carry abroad, you have in the Sixth

Chapter.

CHA P. XII.

Of Hogs Puddings, Sauſages, &c.

دراوم

To make Almond Hogs Puddings.

TAKEtwo Pounds of Beef-fewet, or Marrow, fhred very ſmall,

a Pound and Half of Almouds blanched, and beat very fine

with Rofe water, one Pound of grated Bread, a Pound and Quarter

of fine Sugar, a little Salt, Half an Ounce ofMace, Nutmeg and .

Cinnamon together, twelve Yolks of Eggs, four Whites, a Pint of

Sack, a Pint and Half of thick Cream, fome Rofe or Orange-

flower Water, boil the Cream, tye the Saffron in a Bag, and dip

in the Cream to colour it. Firft beat your Eggs very well, then

ftir in yourAlmonds, then the Spice, the Salt and Sewet, and mix.

all your Ingredients together ; fill your Guts but half full, put

fome Bits of Citron in the Guts as you fill them, tye them up,

and boil them a Quarter of an Hour.

Another
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Another Way.

TAAKE a Pound of Beef Marrow chopped fine, Half a Pound of

fweet Almonds blanched, and beat fine, with a little Orange-

flower or Rofe-water, Half a Pound of white Bread grated fine,

Half a Pound of Currants clean wafhed and picked, a Quarter of

a Pound of fine Sugar, a Quarter of an Ounce ofMace, Nutmeg,

and Cinnamon together, of each an equal Quantity, and Half a

Pint of Sack; mix all well together, with Half a Pint of good

Cream, and the Yolks of four Eggs. Fill your Guts half full,

tye them up, and boil them a Quarter of an Hour. You may

leave out the Currants for Change ; but then you muſt add a Quar-

ter of a Pound more ofSugar.

A Third Way.

HALF a Pint of Cream, a Quarter of a Pound of Sugar, 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 Sack, or two Spoonfuls of Rofe-water, fix bitter Almonds

blanched and beat fine, the Yolks of two Eggs, and one White

beat fine ; mix all together, fill the Guts better than halffull, and

boil them a Quarter of an Hour.

T

To make Hogs Puddings with Currants.

AKE three Pounds of grated Bread to four Pounds of Beef-

fewet finely fhred, two Pounds of Currants, clean picked

and washed, Cloves, Mace, and Cinnamon, of each Half an

Ounce, finely beaten , a little Salt, a Pound and Half of Sugar, a

Pint of Sack, a Quart ofCream, a little Rofe-water, twenty Eggs

well beaten, but Half the Whites ; mix all thefe well together,

fill the Guts half fuli, boil them a little, and prick them asthey

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,

toil 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 Halfan Hour in Water, then drain them, and put thiem

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

Blood is quite cold ; then mix it with your Gruts, and stir them

well together. Seafon with a large Spoonful of Salt, a Quarter of

an



250 The Art of Cookery,

9

an Ounce ofCloves, Mace and Nutmeg together, an equal Quan

tity ofeach; dry it, beat it well, and mix in. Take a little Win-

ter- lavoury, Sweet Marjoram, and Thyme, Pennyroyal ſtriped of

the Stalks, and chopped very fine, juſt enough to ſeaſon them, and

to give them a Flavour, but no more, The next Day, take the

Leaf off the Hog, and cut into Dice, fcrape and wash the Guts

very clean, then tye one End, and begin to fill them ; mix in the

Fat as you fill them, then be fure to put in a good deal of Fat,

fill the Skins three Parts full, tye the other End, and make your

Puddings what Length you pleafe. Then 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, Spice, Salt, and Sweet Herbs according

to their fancy, and fome Beef Sewet chopped. Take the Skin off

the 'Neck, then pull out the Wind pipe and Fat, and fill the Skin...

Tye it at both Ends ; fo make a Pye of the Giblets, and lay the

Pudding in the Middle.

OU

To make Fine Saufages.

You must take fix Pounds of good Pork, free from Skin,

Grifles and Fat, cut it very fmall, and beat it in a Mortar till

it is very fine ; then thred fix Pounds of Beef Sewet very fine,

and free from all Skin. Shred it as fine as poffible, then take

a good deal of Sage, wash it very clean, pick offthe Leaves, and

fhred it very fine. Spread your Meat on a clean Dreffer or

-Table, then shake the Sage all over, about three large Spoonfuls ;

fhred the thin Rind of a middling Lemon very fine and throw

over, with as many Sweet Herbs when fhred fine as will fill a

large Spoon ; grate two large Nutmegs over, throw over two Tea

Spoonfuls of Pepper, a large Spoonful of Salt, then throwover the

Sevvet, and mix it all well together. Put it down clofe in a Pot ;

when you uſe them, roll them upwith as much Egg as will make

them roll ſmooth, Make themthe Size of a Saufage, and frythem

in Butter 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

Mat very fine, if you don't like it beat. Veal eats well done thus,

or Veal and Pork together. You may clean fome Guts, and fill

them.

To

M
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To make Common Saufages..

AKE three Pounds of nice Pork, Fat and Lean together, t

without Skin or Grifles ; chop it as fine as poffible, feafon it

with a Tea Spoonful of beaten Pepper, and two of Salt, fome

Sage fhred fine, about three Tea Spoonfuls ; mix it well together,

have the Guts very nicely cleaned, and fill them , or put them

down in a Pot, fo roll them ofwhat Size you pleaſe, and fry them.

Beef makes very good Sauſages.

To make Bolognia, Saufages.

AKE a Pound of Bacon, Fat and Lean together, a Pound of

Beef, a Pound of Veal, a Pound of Pork, a Pound of Beef

fewer, cut them fmall, and chopthem fine ; take a fmall Handful of

Sage, pick off the Leaves, chop it fine, with a few Sweet Herbs ;

feafon pretty high with Pepper and Salt. You muſt have a large

Gut, and fill it ; then fet on a Sauce-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 Straw to dry.

CHAP. XIII.

To pot and make Hams, &c.

To pot Pigeons, or Fowls.

و

CUToff their Legs, draw them, and wipe them with a Cloth,

but don't wash them. Seafon them pretty well with Pepper

and Salt, put them in a Pot, with as much Butter as you think

will cover them, when melted, and baked very tender ; then drain

them very dry from the Gravy, lay them on a Cloth, and that

1 will fuck up all the Gravy. Seafon them again with Salt, Mace,

Cloves, and Pepper beaten fine, and put them down clofe into a

Pot. Take the Butter, when cold, clear from the Gravy, fet it

1before 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 Sorts of Fowl.

Only Wild Fowl fhould be boned .

Kk To
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To pot a Cold Tongue, Beef, or Venifon.

CUT it ſmall, beat it well in a Marble Mortar, with melted
Butter, and two Anchovies, till the Meat is mellow and fine ;

then put it down cloſe in your Pots, and cover it with clarified

Butter. Thus you may do cold Wild Fowl ; or you may pot any

Sort of cold Fowl whole, feafoning them with what Spice you

pleaſe,

To pot Venifon.
+

TDifh
, over, bea

AKE
a Piece

of Venifon
, Fat and Lean

together
, lay it in a

Diſh
, and ſtick

Pieces
of Butter

all over ; tye a 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 all the Skin, and beat it in a Marble
Mortar

, Fat and

Lean
together

. Seafon
it with Mace

, Cloves
, Nutmeg

, black

Pepper
, and Salt to your Mind

. When
the Butter

is cold, that it

was baked
in, take a little

of it, and beat in with it to moiften
it;

then put it down
clofe, and cover

it with clarified
Butter

.

You muſt be ſure to beat it, till it is all like a Paſte
.

To pot Tongues.

3

1

TAKEa Neat's Tongue, rub it with a Pound of white Salt,

an Ounce of Salt- petre, Half a Pound of coarfe Sugár, 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

Salt; or we generally do them after our Hams. Take the Tongue

out of the Pickle, cut off the Root, and boil it well, till it will

peel; then take your Tongues and feafon them with Salt, Pepper,

Cloves, Mace and Nutmeg, all beat fine, rub it well with your

Hands whilft it is hot, then put it into a Pot, and melt as much

Butter as will cover it all over. Bake it an Hour in the Oven,

then take it out, let it ftand to cool, rub a little freſh Spice on it;

and when it is quite cold, lay it in your Pickling-pot . When

your 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 Chic--

kens on each Side ; be fure to let the Butter be about an Inch

above the Tongue,

Afine
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Afine Way to pot a Tongue.

TAKE a dried Tongue, boil it till it is tender, then peel it ;

take a large fowl, bone it, a Goofe, and bone it ; take a

Quarter of an Ounce of Mace, a Quarter of an Ounce ofCloves, a

large Nutmeg, a Quarter of an Ounce of black Pepper, beat all

well together, a Spoonful of Salt, rub the Infide of the Fowl well,

and the Tongue. Put the Tongue into the Fowl, then ſeaſon 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

juft hold it, melt frefh Butter enough to cover it, fend it to the

Oven, and bake it an Hour and 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 when the Butter is cold, take off

the 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. If

there is not enough, clarify more, and let the Butter be an Inch

above the Meat ; and this will keep a great while, eats fine, and

looks beautiful. When you cut it, it must be cut cross -ways down

through, and looks very pretty. It makes a pretty Corner - dish at

Table, or Side-difh for Supper. If you cut a Slice down the

Middle quite through, lay it in a Plate, and garnish with green

Parfley and Stertion - flowers. Ifyou will be at the Expence, bone

a Turkey, and put over the Goofe. Obferve, when you pot it, to

fave a little ofthe Spice to throw over it, before the laſt Butter is

put on, or the Meat will not be feaſoned enough.

CUT

To pot Beef like Venifon.

#

1

UT the Lean of a Buttock of Beef in Pound Pieces ; for eight

Pounds ofBeef, take four Ounces of Salt-petre, four Ounces of

Peter-falt, a Pint of white Salt, and one Ounceof Salprunella,

beat the Salts all very fine, mixthem well together, rub the Salts

all into the Beef, then let it lye four Days, turning it twice a Day;

then put it into a Pan, cover it with Pump-water, and a little of

its own Brine ; then bake it , in an Oven with Houthold Bread,

till it is as tender as a Chicken ; then drain from the Gravy, and

bruife it abroad, and take out all the Skin and Sinews ; then

pound it in a Marble Mortar, then lay it in a broad Difh, mix in

it an Ounce of Cloves and Mace, three Quarters of an Ounce of

Pepper, and one Nutmeg all beat 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, juſt to

fettle,
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fettle, and cover it two Inches thick with clarified Butter. When

cold, cover it with white Paper.

To pot Chefhire Cheeſe.

TAKEthree Pounds of Cheshire Cheefe, and put it into a Mor-

tar, with Half a Pound of the beft fresh Butter you can get,

poundthem together, and in the beating, add a Gill of rich Ca-

nary Wine, and Half an Ounce of Mace finely beat, then fifted

fine like a fine Powder. When all is extremely well mixed, prefs

it hard down into a Gallipot, cover it with clarified Butter, and

keep it cool. A Slice of this exceeds all the Cream- Cheefe that

can be made.

To collar a Breaft of Veal, or a Pig.

BONEthe Pig or Veal, then feafon it all over the Infide with

Cloves, Mace, and Salt beat fine, a Handful of Sweet Herbs

ftripped off the Stalks, and a little Pennyroyal and Parfley fhred

very fine, with a little Sage ; then roll it up as you do Brawn,

bind it with narrow Tape very cloſe, then tye a Cloth round it,

and boil it very tender in Vinegar and Water, a like Quantity,

with a little Cloves, Mace, Pepper, and Salt all whole. Make it

boil, then put in the Collars ; when boiled tender, take them up ;

and when both are cold, take off the Cloth, lay the Collar in an

earthen Pan, and pour the Liquor over. Cover it clofe, and keep

it for Ufe: If the Pickle begins to fpoil, ftrain it through a coarte

Cloth, boil it, and skim it ; when cold, pour it over. Obferve,

before you ftrain the Picke, to wash the Collar, wipe it dry, and

wipe the Pan clean, Strain it again after it is boiled, and cover it

very clofe..

TA

To collar Beef..

AKE a thin Piece of Flank Beef, and ſtrip the Skin to the

End, beat it with a Rolling- pin, then diffolve a Quart of

Peter-falt in five Quarts ofPump-water, ftrain it, put the Beef in,

and let it lye five Days, fometimes turning it ; then take a Quarter

of an Ounce of Cloves, a good Nutmeg, a little Mace, a little

Pepper, beat very fine, and a Handful of Thyme ftripped off the

Stalks , mix it with the Spice, ftrew all over the Beef, lay on the

Skin again, then roll it up very clofe, tye it hard with Tape, then

put it into a Pot, with a Pint of Claret, and bake it in the Oven

with the Bread..

ཎྞཾ • Another
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Another Way to feafon a Collar of Beef.

TAKE the Surloin or Flank of Beef, or any Part you think

proper, and lay it in as much Pump- water as will cover it ;

put to it four Ounces of Salt-petre, five or fix Handfuls of white

Salt, let it lay in it three Days, then take it out, and take Half an

Ounce of Cloves and Mace, one Nutmeg, a Quarter ofan Ounce

Coriander-feeds ; beat thefe well together, and Half an Ounce

of Pepper, 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 of the Fire three Days, and put it into a clean Cloth, and

hang it up again, within the Air ofthe Fire ; for it muſt be kept

dry as you do Neats Tongues.

bas

of

To collar Salmon.

TAKE a Side of Salmon, and cut off about a Handful of the

Tail, wash your large Piece very well, and dry it with a

Cloth ; then wafh it over with the Yolks of Eggs ; then make

fome Force-meat with that you cut off the Tail, but take care of

the Skin, and put to it a Handful of parboiled Oyfters, a Tail or

two of Lobſter, the Yolks of three or four Eggs boiled hard, fix

Anchovies, a good Handful of Sweet Herbs chopped fmall, a lit-

stle Salt, 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 Flefhy Part, and a little more Pepper

and Salt over the Salmon ; fo roll it up into a Collar, and bind it

bo with broad Tape ; then boil it in Water, Salt and Vinegar ; but

let the Liquor boil firft ; then put in your Collars, a Bunch of

Sweet Herbs, fliced Ginger and Nutmeg. Let it boil , but not too

faft ; it will take near two Hours boiling ; and when it is enough,

take it up, put it in your Soufing-pan, and when the Pickle is cold,

put it to your Salmon, and let it ftand in it till ufed. Or you may

pot it, after it is boiled, pour clarified Butter over it, it will keep

ee
lt

fo; but eit
her
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y
is go
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u
pot it, be fur
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be the niceft you can get.
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To make Dutch Beef.

AKEthe lean Part of a Buttock of Beefraw, rub it well with

brown Sugar all over, and let it lye in a Pan or Tray two or

three Hours, turning it two or three Times ; then falt it well with

common Salt, and Salt-petre, and let it lye a Fortnight, turning it

every Day ; then roll it very ſtrait in a coarfe Cloti , put it in a

Cheeſe-

B
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Cheeſe-prefs a Day and a Night, and hang it to dry in a Chim-

ney. When you boil it, you muft put it in a Cloth ; when it is

cold, it will cut in Slivers as Dutch Beef.

To make Sham Brawn.

71.

BOILtwo Pair of Neat's Feettender, take a Piece of Pork 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 Collar

of Brawn ; then take a ftrong Cloth and fome coarſe Tape, roll it

tight round with the Tape, then tye it up in a Cloth, and boil it

till a Straw 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 Soufing Li-

quor, and uſe it at your own pleaſure.

4

QU

To foufe a Turkey, in Imitation of Sturgeon.

YOU muſt take a fine large Turkey, dreſs it very clean, dry

and bone it, then tye it up, as you do Sturgeon; put into the

Pot you boi ! it in, one Quart of White Wine, one Quart of Water,

one Quart of good Vinegar, a very large Handful of Salt, let it

boil, cum it well, and then put in the Turkey. When it is

enough, take it out, and tye it tighter. Let the Liquor boil a

little longer ; and if you thinkthe Pickle wants more Vinegar or

Salt, add it when it is cold, pour it upon the Turkey. It will

keep fome Months, covering it clofe from the Air, and keeping it

in a dry cool Place. Eat it with Oil, Vinegar and Sugar, juft as

you like it. Some admire it more than Sturgeon; it looks pretty

covered with Fennel for a Side-difh.

To pickle Pork.

BONEyour Pork, cut it into Pieces , of a Size fit to lye in the

Tub or Pan you defign it to lye in, rub your Pieces well with

Salt-petre, then take two Parts of common Salt, and two of Bay-

falt, and rub every Piece well ; lay a Layer ofcommon Salt in the

Bottom ofyour Veffel, cover every Piece over with common Salt,

Jay them one upon another as clofe as you can, filling the hollow

Places on the Sides with Salt. As your Salt melts on the Top,

ftrew on more, layla coarfe Cloth over the Veffel, a Board over

that, and a Weight on the Board to keep it down. Keep it clote

covered ; it will thus ordered keep the whole Year. Put a Pound

of Salt-petre, and two Pounds of Bay- falt to a Hog,

" A Pickie
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A Pickle for Pork, which is to be eat foon.

YOU mult take two Gallons of Pump Water, one Pound of

Bay- falt, one Pound of coarfe Sugar, fix Ounces of Salt-petre,

boil it all together, and skim it when cold. Cut the Pork in what

Pieces you pleafe, lay it down clofe, and pour the Liquor over it.

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 the Pickle again, and skim it; when it is,

cold, pour it on your Pork again,

o make Veal Hams,To

CUT the Leg of Veal like a Ham, then take a Pint of Bay
falt, two Ounces of Salt - petre, and a Pound ofcommon Salt

mixthem together, with an Ounce of Juniper Berries beat ; Rubi

the Ham well, and lay it in a hollow Tray, with the skinny Side

downwards. Bafte it every Day with the Pickle for a Fortnight,

and then hang it in Wood-Smoke for a Fortnight. You may boil.

it, or parboil it, and roaft it. In this Pickle you may do two ord

three Tongues, or a Piece of Pork.

A To make Beef Hams.

YOU muft take the Leg of a fat, but fmall Beef, the Fat

Scotch or Weich Cattle is beft, and cut it Ham- Fashion,

Take an Ounce of Bay- falt, an Ounce of Salt-petre, a Pound of.

common Salt, and a Pound of coarfe Sugar, (this Quantity for

about fourteen or fifteen Pounds Weight, and fo accordingly, if

you 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 and roll it in Bran or Sawduft, then hang it in Wood-

Smoke, where there is but little Fire, and a conftant Smoke for a

Month ; then take it down, and hang it in a dry Place, not het ,

and keep it for Ufe. You may cut a Piece off as you have Oc

cafion, and either boil it or cut it in Rafhers, and broil it with

poached Eggs, or boil a Piece, and it eats fine cold, and will

hiver like Dutch Beef. After this Beef is done, you may do a

thick Brifcuit of Beef in the fame Pickle. Let it lay a Month,

rubbing it every Day with the Pickle, then boil it till it is tender,

hang it in a dry Place, and it eats finely cold cut in Slices on a'

Plate. It is a pretty Thing for a Side - difh, or for Supper.

Shoulder of Mutton laid in this Pickle a Week, hung in Wood-

Smoke two or three Days, and then boiled with Cabbage, is

very good.

"
A

To
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To make Mutton Hams.

Youmust take a Hind-Quarter of Mutton, cut it like a Ham,

take one Ounce of Salt-petre, a Pound of coarfe Sugar, a

Pound of common Salt, 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 Sawduft, and hang it in the Wood-

Smoke a Fortnight ; 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.

Ο

To make Pork Hams..

YOU muft take a fat Hind- Quarter of Pork, and cut off a

fine Ham. Take an Ounce of Salt-petre, a Pound of coarſe

Sugar, and a Pound of common Salt ; mix all together, and rub

it well. Let it lye a Month in this Pickle, turning and bafting

it every Day, then hang it in Wood-Smoke as you do your Beef

in a dry Place, fo as no Heat comes to it ; and if you keep them

long, hang them a Month or two in a damp Place, fo as they will

be mouldy, and it will make them cut fine and fhort. Never lay

thefe Hams in Water till you boil them, and then boil them in a

Copper, if you have one, orthe biggest Pot you have. Put them

inthe coldWater, 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 fmall one, an Hour and a

Halfwill 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-fhovel

over it, and when Dinner is ready take a few Rafpings in a Sieve

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

skimming all the Time till it boils. It must be at least four Hours

before it boils.

This Pickle does finely for Tongues afterwards to lye in it a

Fortnight, and then hang in the Wood-Smoke a Fortnight, or to

boil them out of the Pickle.

Yorkshire is famous for Hams ; and the Reafon is this : Their

Salt is much finer than ours in London , it is a large clear Salt, and

gives the Meat a fine Flavour. I uſed to have it from Malding

in Effex, and that Salt will make any Ham as fine as you can de-

fire. It is by much the beft Salt for falting of Meat. A deep

hollow wooden Tray is better than a Pan, becaufe the Pickle fwells

beſt about it.

7

When
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When you broil any of thefe Hams in Slices or Bacon, have

fome boiling Water ready, and let the Slices lay a Minute or two

in the Water, then broil them, it takes out the Salt, and makes

them eat finer.

To make Bacon.

TAKE a Side of Pork, then take off all the infide Fat, lay

it on a long Board or Dreffer, that the Blood may run away,

rub it well with good Salt on both Sides, let it lye thus a Week,

then take a Pint of Bay-falt, a Quarter of a Pound of Salt - petre,

beat them fine, two Pounds of coarfe Sugar, and a Quarter of a

Peck of common Salt. Lay your Pork in fomething that will

hold the Pickle, and rub it well with the above Ingredients. Lay

the skinny Side downwards, and bafte it every Day with the

Pickle for a Fortnight. Then hang it in Wood-Smoke as you do

the Beef, and afterwards hang it in a dry Place, but not hot. You

are to obferve, that all Hams and Bacon fhould hang clear from

every Thing, and not againſt a Wall.

Obferve to wipe off all the old Salt before you put it into this

Pickle, and never keep Bacon nor Hams in a hot Kitchen, or in a

Room where the Sun comes. It makes them all rufty.

To fave Potted Birds, that begins to be bad.

I HAVE feen potted Birds which have come a great Way,

often finell fo bad, that no Body could bear the Smell for

the Ranknefs of the Butter, and by managing them in the fol-

lowing Manner, have made them as good as ever was eat.

Set a large Sauce - pan of clean Water on the Fire, when it boils,

take off the Butter of the Top, then take the Fowls out one by

one, throw them into that Sauce-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 Salt to your

Mind, put them down clofe in the Pot, and pour clarified But-

ter over them.

To pickle Mackrel, call'd Caveach.

CUT your Mackrel into round Pieces, and divide one into

five or fix Pieces : To fix large Mackrel, you may take

one Ounce of beaten Pepper, three large Nutmegs, a little Mace,

and a Handful of Salt. Mix your Salt and beaten Spice together,

then make two or three Holes in each Pjece, and thruft the Sea-

LI foning
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foning into the Holes with your Finger. Rub the Piece all over

with the Seaſoning, fry them Brown in O , and let them ftand

till they are cold , then put them into Vinegar, and cover them

with Oil. They will keep well covered a great while, and are

delicious.

СНАР. XIV.

Of PICKLING.

To pickle Wallnuts Green.

TAKE the largeſt and cleareft you can get, pare them as thin

as you can, have a Tub of Spring-Water ftand by you, and

throw them in as you do them. Put into the Water a Pound of

Bay-falt, let them lye in that Water twenty-four Hours, take them

out of the Water, then put them into a Stone Jar, and between

every Layer of Wallnuts, lay a Layer of Vine Leaves at the

Bottom 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 Skillet, with a Pound of Bay-falt, fet it on the Fire,

let it boil, then pour it hot on your Nuts, tye them over with a

Woollen Cloth, and let them ftand a Week; then pour that Pickle

away, rub your Nuts clean with a Piece of Flannel , then put

them again in 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 of Ginger, a Quarter of an

Ounce of Mace, a Quarter of an Ounce of Cloves, a Quarter of

an Ounce of Whole Black Pepper, the like of Ordingal Pepper ;

then pour your Vinegar boiling hot on your Wallnuts, and cover

them with a Woollen Cloth. Let it ftand three or four Days ; fo

do two or three Times, when cold, put in Half a Pint of Muſtard-

Seed, a large Stick of Horfe-raddifh fliced, tye them down clofe

with a Bladder, and then with a Leather. They will be fit to

eat in a Fortnight. Take a large Onion, ftick the Cloves in, and

lay in the Middle of the Pot.

T

To pickle Wallnuts White.

AKE the largeſt Nuts you can get, juft before the Shell

begins to turn, pare them very thin, till the White appears,

and throw them into Spring-Water, with a Handful of Salt as

you
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you do them. Let them ftand in that Water fix Hours, lay on

them a thin Board to keep them under the Water, then fet a Stew-

pan on a Charcoal Fire, with clean Spring- Water, take your Nuts

out of the other Water, and put them into the Stew-pan.
Let

them fimmer four or five Minutes, but not boil, then have ready

by you a Pan of Spring-Water, with a Handful of White Salt

in it, ftir it with your Hand till the Salt is melted, then take

your Nuts out of the Stew-pan with a Wooden Ladle, and put

them into the cold Water and Salt. 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 laythem on a Cloth,

and cover them with another to dry ; then carefully wipe them

with a foft Cloth, put them into your Jar or Glafs with fome

Blades of Mace, and Nutmeg fliced thin. Mix your Spice be-

tween your Nuts, and pour diftilled Vinegar over them. Firſt let

your Glafs be full of Nuts, pour Mutton Fat over them, and tye a

Bladder, and then a Leather.

To pickle Wallnuts Black.

YOUU muft take large full-grown Nuts at their full Growth,

before they are hard, laythem in Salt and Water, with a lit

tle Piece of Allum. Let them lye two Days, then fhift them into

freſh Water; let them lye two Days longer, then fhift them again,

and let them lye three Days ; then take them out of the Water,

and put them into your Pickling-pot. When the Pot is Halffull,

put in a large Onion ftuck with Cloves. To a Hundred ofWall-

nuts, put in Half a Pint of Muſtard Seed, a Quarter of an Ounce

ofMace, Half an Ounce of Black Pepper, Half an Ounce of All-

fpice, fix Bay Leaves, and a Stick of Horfe-raddifh ; then fill your

Pot, and pour boiling Vinegar over them. Cover them with a

Plate, and when they are cold tye them down with a Bladder and

Leather, and they will be fit to eat in two or three Months. The

next Year, if any remains, boil up your Vinegar again, and skim

it ; when cold, pour it over your Wallnuts. This is by much the

beft Pickle for Ufe, therefore you may add more Vinegar to it,

what Quantity you pleafe. If you pickle a great manyWallnuts,

and eat them faft, make your Pickle for a Hundred or two, the

reft keep in a ftrong Brine of Salt and Water boiled till it will

bear an Egg, and as your Pot empties, fill them up with thofe in

the Salt and Water. Take care they are covered with Pickle.

Inthe fame Manner you maydo a fmaller Quantity. But ifyou

can get rap Vinegar, ufe that inftead of Salt and Water. Do them

thus
; put your Nuts into the Pot you intend to pickle them in,

throw
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throw in a good Handful of Salt, a little Piece of Allum, and fill

the Pot with rap Vinegar ; cover it clofe, and let them ftand a

Fortnight ; then pour them out ofthe Pot , wipe it clean, and juſt

rub the Nuts with a coarfe Cloth, and then put them in the Jar

with the Pickle as above. If you have the best Sugar- Vinegar

ofyour own making, you need not boil it the firft Year, but pour

it on cold ; and the next Year, if any remains, boil it up again,

skim it, put freſh Spice to it, and it will do again.

TAKE

To pickle Gerkins.

AKE what Quantity of Cucumbers you think fit and put them

in a Stone Jar, then take as much Spring Water as you think

will cover them : To every Gallon of Water put as much Salt as

will make it bear an Egg ; fet it on the Fire, and let it boil two

or three Minutes, then pour it on the Cucumbers and cover them

with a Pewter Difh, and over that a woollen Cloth; tye them

down cloſe , and let them ftand twenty- four Hours, then take them,

out, lay them 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 in, and with them a little Dill and Fennel,

a very ſmall Quantity. For the Pickle, to every three Quarts of

Vinegar, one Quart of Spring Water, till you think you have

enough to cover them; put in a little Bay-falt and a little white

Salt, but not too much. To every Gallon of Pickle put one Nut-

meg cut in Quarters, 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 ; boil all theſe together in a Bell-

metal or Copper Pot, pour it boiling hot on your Cucumbers, and

cover them as before. Let them ftand two Days, then boil your

Pickle again, and pour it on as before, and a third time, when

they are cold cover them with a Bladder and then a Leather.

Mind always to keep your Pickles clofe cover'd, and never take

them out with any Thing but a wooden Spoon, or one for the

Purpofe. This Pickle will do the next Year, only boiling it up

again.

You are to obferve to put the Spice in the Jar with the Cucum-

bers, and only boil the Vinegar, Water and Salt, and pour over

them. The boiling of your Spice in all Pickles ſpoil them, and

lofes the fine Flavour ofthe Spice.

To pickle Large Cucumbers in Slices.

TAKE the large Cucumbers before they are too ripe, flice them

the Thicknels of Crown-pieces into a Pewter Difh: To every

Dozen of Cucumbers flice two large Onions thin, and fo on till

you
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you have filled your Difh, with a Handful of Salt between every

Row ; then cover them with another Pewter Difh, and let them

ftand twenty-four Hours ; then put them in a Cullender, and let

them drain very well ; put them into a Jar, cover them over with

White Wine Vinegar, and let them ftand four Hours ; pour the

Vinegar from them into a Copper Sauce pan, and boil it with a

little Salt ; put to the Cucumbers a little Mace, a little whole Pep-

per, a large Race of Ginger fliced, and then pour the boiling

Vinegar on. Cover them clofe, and when they are cold, tye them

down. They will be fit to eat in two or three Days.

To pickle Afparagus.

TAKEthe largeſt Afparagus you can get, cut off the white

Ends, and wash the green Euds in Spring Water, then put

them in another clean Water, and letthem lye two or three Hours

in it ; then have a large broad Stew-pan full of Spring Water,

with a good large Handful of Salt ; fet it on the Fire, and when

it 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 lay them on a

Cloth to cool. Then for your Pickle : To a Gallon of Vinegar

put one Quart of Spring Water, and a Handful of Bay-falt , let

them boil, then 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. Co-

ver them with a Linnen 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 before. When

they are cold, cover them up clofe with a Bladder and Leather.

To pickle Peaches.

܂ܪ

AKE your Peaches when they are at the full Growth, juſt

before they turn to be ripe ; be fure they are not bruifed ;

then take Spring Water, as much as you think will cover them

make it falt enough to bear an Egg, with Bay and common Salt,

an equal Quantity of 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 Glafs or

Jar: To every Gallon put one Pint of the beft well-made Muftard,

two or three Heads of Garlick, a good deal of Ginger fliced, Half

an Ounce of Cloves, Mace, and Nutmegs ; mix your Pickle well

together,

4
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together, and pour over your Peaches. Tye them cloſe with a

Bladder and Leather, they will be fit to eat in two Months. You

may with a fine Penknife cut them a-crofs, take out the Stone, fill

them with made Muftard and Garlick, and Horfe- raddifh and

Ginger; tye them together.

To pickle Raddiſh Pods.

MAKEa ftrong Pickle, with cold Spring - water and Bay-falt,

ftrong enough to bear an Egg, then put your Pods in, and

lay a thin Board on them, to keep them under Water. Let them

ftand ten Days, then drain them in a Sieve, and lay them on a

Cloth to dry; then take White Wine Vinegar, as much as you

think will cover them, boil it, and put your Pods in a Jar, with

Ginger, Mace, Cloves, and Famaica Pepper. Pour your Vinegar

boiling hot on, cover them with a coarfe Cloth, three or four

Times double, that the Steam 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 Muſtard-feed, and fome Horfe-raddifh ;

cover it clofe.

To pickle French Beans.

PICKLE your Beans as you do the Girkens.

To pickle Cauliflowers.

TAAKE the 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 Stew-pan on the Fire with Spring-water, and when

it boils, put in your Flowers, with a good Handful of white Salt,

and juft let them boil up very quick ; be fure you don't let them

boil above one Minute ; then take them out with a broad Slice,

lay them on a Cloth, and cover them with another, and let them

lye 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 in Vinegar thin ; then fill up your Bottles with

diftilled Vinegar, cover them over with Mutton Fat, over that a

Bladder, and then a Leather. Let them ftand a Month before

you open them.

If you find the Pickle tafte fweet as may be it will, pour off the

Vinegar, and put freſh in, the Spice will do again. In a Fort-

night,
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night, they will be fit to eat. Obferve to throw them out of the

boiling Water into cold, and then dry them.

SE

To pickle Beat-Root.

ET a Pot of Spring-water on the Fire, when it boils, put in

your Beats, and let them boil till they are tender; then peel

them with a Cloth, and lay them in a Stone Jar, take three

Quarts of Vinegar, and two of Spring-water, fo do till you think

you have enough to cover your Beats. Put your Vinegar and

Water in a Pan, and Salt to your Tafte. Stir it well together,

till the Salt is all melted, then pour them on the Beats, and cover

it with a Bladder. Do not boil the Pickle.

TA

TH

To pickle White Plumbs.

AKE the large white Plumbs, and if they have Stalks, let

them remain on; and do them as you do your Peaches.

To pickle Nectarines and Apricots.

HEY are done the fame as the Peaches. All theſe ſtrong

Pickles will wafte with the keeping; therefore you must fill

them up with cold Vinegar.

To pickle Onions.

TAKE your Onions, when they are dry enough to lye up in

your Houfe, fuch as are about as big as a large Wallnut ; or

you may do fome as fmall as you pleafe. Take off only the out-

ward dry Coat, then boil them in one Water without fhifting, till

they beginto grow tender; then drain them through a Cullinder,

let them cool ; as foon as they are quite cold, flip off two outward

Coats or Skins, lip them till they look white from each other,

rub them gently with a fine foft Linnen Cloth, and lay them on a

Cloth to cool. When this is done, put them into wide-mouth'd

Glaffes, with about fix or eight Bay-leaves. To a Quarter of

Onions, a Quarter of an Ounce of Mace, two large Races ofGin-

ger fliced ; all thele Ingredients muſt be interfperfed here and

there, in the Glaffes among the Onions ; then boil to each Quart

of Vinegar two Ounces of Bay-falt, skim it well as the Skim rifes ,

and let it ftand till it is cold; then pour it into the Glaſs, cover it

clofe with a wet Bladder dipped in Vinegar, and tye them down;

they will eat well, and look white. As the Pickle waftes , fill

them with cold Vinegar.

To
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TA

To pickle Lemons.

AKE twelve Lemons, fcrape them with a Piece of broken

Glafs, then cut them crofs in two, four Parts down-right, but

not quite through, but that they will hang together ; then put in

as much Salt as they will hold, rub them well, and ftrew them

over with Salt. Let them lay in an earthen Difh for three Days,

and turn them every Day ; then flit an Ounce of Ginger very thin,

and falted for three Days, twelve Cloves of Garlick parboiled, and

falted three Days, a ſmall Handful of Muſtard-feeds bruifed, and

fearched through a Hair- fieve, fome red India Pepper, one to

every Lemon; take your Lemons out of the Salt, fqueeze them

very gently, put them into a Jar, with the Spice and Ingredients,

and cover them with the beft White Wine Vinegar. Stop them

up very cloſe, and in a Month's time they will be fit to eat.

TAK

To pickle Mushrooms White.

AKE fmall Bottoms, cut and prime them at the Bottom,

wafh them with a Bit of Flannel through two or three Wa-

ters, then fet it on the Fire in a Stew pan with Spring-water, and

a fmall Handful of Salt. When it boils, put your Mushrooms in;

let it boil three or four Minutes, then throwthem' into a Cullinder,

lay them on a Linnen Cloth quick, and cover them with another..

To make Pickle for Muſhrooms.

TAKEa Gallon of the beſt Vinegar, put it into a cold Still.

To every Gallon of Vinegar, put Half a Pound of Bay-falt,

a Quarter of an Ounce of Mace, a Quarter ofan Ounce of Cloves,

a Nutmeg cut into Quarters, keep the Top of the Still 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 Still.

Draw it as long as you rafte the Acid, and no longer. Whenyou

fill your Bottles, put in your Mufhrooms, here and there put in a

few Blades of Mace, and a Slice 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 a boil. While it is hot, you may flice it as you pleaſe.

When it is cold, it will not cut ; for it will crack to Pieces.

To



made Plain and Easy. 267

2

S

E

3tt

Ecr

When

To pickle Codlings.

WHENyou have greened them as you do your Pippins, and

they are quite cold, with a ſmall Scoop 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 Glaffes, with the Eye uppermoft.

Put the fame Pickle as you do to the Pippins, and tye them down

clofe.

To pickle Red Currants.

THEY are done the fame Way as Barberries.

To pickle Fennel.

SET Spring water on the Fire, with a Handful of Salt ; whet

it boils tye your Fennel in Bunches, put them into the Water,

juft give them a fcald, lay them on a Cloth to dry ; when cold,

put it in a Glafs, with a little Mace and Nutmeg, fill it with cold

Vinegar, lay a Bit of green Fennel on the Top, and over that a

Bladder and Leather.

To pickle Grapes.

GET Grapes at the full Growth, but not ripe, cut them in

fmall Bunches fit for garnifhing, put them in a Stone Jar,

with Vine-leaves between every Layer of Grapes ; then , take as

much Spring- water as you think will cover them, put in a Pound

of Bay-falt, and as much white Salt as will make it bear an Égg.

Dry your Bay-falt, and pound it, it will melt the fooner, put it

into a Bell- metal or Copper-pot, boil it and skim it very well ;

as it boils take all the black Scum off, but not the white Skim .

When it has boiled a Quarter ofan Hour, let it ftand to cool and

fettle ; when it is almoft cold, pour the clear Liquor on the

Grapes, lay Vine- leaves on the Top, tye them down clofe with a

Linnen-cloth, and cover them with a Difh. Let them ftand twen-

ty-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 of Spring-water, and

one Pound of coarfe Sugar. Let it boil a little while, skim it as

it boils very clean, let it ftand till it is quite cold, dry your, Jar

with Cloth, put fresh Vine-leaves at the Bottom, and between

every Bunch of Grapes, and on the Top'; then pour the Clear off

M m the
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the Pickle on the Grapes, fill your Jar, that the Pickle may be

above the Grapes, tye a thin Bit of Board in a Piece of Flannel ,

lay it inthe Top ofthe Jar, to keep the Grapes under the Pickle,

tye them down with a Bladder, and then a Leather. Take them

out with a wooden Spoon ; be fure to make Pickle enough to cover

them.

To pickle Barberries.

your

T
AKE of White Wine Vinegar and Water, of each an equal

Quantity: To every Quart of this Liquor put in Half a Pound

of Sixpenny Sugar, then pick the worst of your Barberries, and put

into this Liquor, and the beſt into Glaffes; then boil
Pickle

with the worst of your Barberries, and-skim it very clean . Boil

it till it looks of a fine Colour, then let it ftand to be cold before

you ftrain it, then ſtrain 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 Glaffes 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 Sugar, put a Quarter of a Pound of white

Salt.

SLICE

To pickle Red Cabbage.

LICE the Cabbage thin, put to it Vinegar and Salt, and an

Ounce of All-fpice cold ; cover it clofe, and keep it for Ufe.

It is a Pickle of little Ufe, but for garnishing of Difhes, Sallads

and Pickles, though fome People are fond of it.

To pickle Golden Pippins.

T
AKE the fineft Pippins you can get, free from Spots and

Bruifes, put them into a Preferving- pan of cold Spring-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 ofthe beft Vinegar, and a Quarter ofan

Ounce of Allum. Cover them very clofe with a Pewter-difh, and

fet them on the Charcoal Fire again, a flow Fire not to boil; let

them ftand, turning them now and then, till they look green;

then take them out, and lay them on a Cloth to cool ; when cold,

make your Pickle as for the Peaches, only inſtead of made Muf-

tard, this must be Muftard-feed whole. Cover them clofe, and

keep them for Uſe.

To
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To pickle Stertion Buds and Limes, you pick them

off the Lime Trees in the Summer.

TAKEnew Stertion - feeds, or Limes, pickle them when large,

have ready Vinegar, with what Spice you pleafe, throw them

in, and ſtop the Bottle clofe.

To pickle Oysters, Cockels and Muffels.

TAKEtwo Hundred ofOyfters , the newest and beft you can

get, 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 Oyfters into a Kettle,

boil them about Half an Hour, on a very gentle Fire, do them

very flowly, skimming them as the Scum rifes, then take them.

off the Fire, take out the Oysters, 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

of Mace, and Half an Ounce of Cloves ; juft give it one Boil,

then put it to the Oysters, and ftir up the Spices well among the

Oyfters; then put in about a Spoonful of Salt , three Quarters of a

Pint ofthe beft White Wine Vinegar, and a Quarter of an Ounce,

of whole Pepper ; then let them ftand till they be cold,' then put

the Oysters as many as you well can into a 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 fure they be

quite cold before you cover themup. Thus do Cockels and Muf-

fels, only this, Cockels are ſmall, and to this Spice you muſt have

at least two Quarts ; nor is there any Thing to pick off them,

Muffels you must have two Quarts, take great Care to pick the

Crab out under the Tongue, and a little Fus which grows at the

Koot ofthe Tongue. The two latter, Cockels and Muffels, muft

be wafh'd in feveral Waters, to clean them from the Grit, put

them in a Stew-pan by themfelves, cover them clofe , and when

they are open, pick them out of the Shells and ftrain the Liquor."

To pickle young Suckers, or young Artichokes be-

fore the Leaves are hard.

TA
AKE young Suckers, pare them very nicely, all the hard

Ends of the Leaves and Stalks, juft icald them in Salt and

Water, and when they are cold put them into little Glafs Bottles,

with two or three Blades of large Mace and a Nutmeg fiiced thin,

9

fill
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fill them either with diftill'd Vinegar, or the Sugar Vinegar of

your own making, with half Spring Water.

To pickle Artichoke Bottoms.

BOIL Artichokes till you can pull the Leaves off, then take off

the Chokes, and cut them from the Stalk ; take great Care

don't let the Knife touch the Top, throw them into Salt and
you

Water for an Hour, then take them out, and lay them on a Cloth

to drain, then put them into large wide mouth'd Glaffes, put a

little Mace and flic'd Nutmeg between, fill them either with dif

till'd Vinegar, or your Sugar Vinegar and Spring Water, cover

them with Mutton Fat try'd, and tye them down with a Bladder

and Leather.

TA

To pickle Samphire.

AKE the Samphire that is green, lay it in a clean Pan,

throw two or three Handfuls of Salt over, and cover it with

Spring-water. Let it lye twenty-four Hours, then put it into a

clean Brafs Sauce- pan, throw in a Handful of Salt, and cover it

with good Vinegar . Cover the Pan cloſe, and fet it over a very

flow Fire ; let it ftand till it is juſt green and crifp, then take it

off in a Moment; for if it ftands to be foft, it is fpoiled ; put it in

your Pickling- por, and cover it clofe . When it is cold, tye it

down with a Bladder and Leather, and keep it for Ule. Or you

may keep it all the Year, in a very ftrong Brine of Salt and Wa-

ter, and throw it into Vinegar juft before you uſe it.

Elder-Shoots in Imitation of Bamboo.

TAKE the largeſt and youngest Shoots of Elder, which put out

the Middle of May, the middle Stalks are moft tender and

biggeft, the fmall ones not worth doing. Peel off the outward

Peel or Skin, and lay them in a strong Brine of Salt and Water

for one Night, then dry them in a Cloth, Piece by Piece. Inthe

mean time make your Pickle of Half White Wine, and Half Beer

Vinegar: To each Quart of Pickle, you muſt put an Ounce of

white or red Pepper, an Ounce of Ginger fliced, a little Mace, and

a few Corns of Jamaica Pepper. When the Spice has boiled in

the Pickle, pour it hot upon the Shoots, ftop them clofe immedi

ately, and fet the Jar two Hours before the Fire, turning it often.

It is as good a Way of greening Pickles as often boiling or you

may boil the Pickle two or three Times, and pour on boiling hot,

juft as you pleafe. If you makethe Fickle of the Sugar Vinegar,

you
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you must let one Half be Spring-water. You have the Receipt for

this Vinegar inthe nineteenth Chapter.

Rules to be observed in Pickling.

Always ufe Stone Jars for all Sorts of Pickles that require hot

Pickle to them. The firft Charge is the leaft ; for theſe not only

laft longer, but keep the Pickle better ; for Vinegar and Salt will

penetrate through all earthen Veffels, Stone and Glaſs is the only

thing to keep Pickles in. Be fure never to put your Hands in to

take Pickles out, it will fcon fpoil it. The beft Way is, to every

Pot tye a wooden Spoon full of little Holes, to take the Pickles.

out with.

D
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CHAP. XV.

Of making CAKES, &c.

To make a Rich Cake.

TAKEfour Pounds of Flour well dried and fifted, feven Pounds
of Currants waſhed and rubb'd, fix Pounds of the beft freſh

Butter, two Pounds of Fordan Almonds blanched , and beaten

with Orange-flower Water and Sack till they are fine, then take

four Pounds of Eggs, put Half the Whites away, three Pounds of

double reff'd Sugar beaten and fifted, a Quarter of an Ounce of

Mace, the fame of Cloves and Cinnamon, three large Nutmegs,

all beaten fine, a little Ginger, Half a Pint of Sack, Half a Pint

of right French Brandy, Sweetmeats to your liking, they must be

Orange, Lemon, and Citron . Work your Butter to a Cream with

your Hands before any ofyour Ingredients are in, then put in your

Sugar, and mix it well together, let your Eggs be well bear, and

ftrain'd through a Sieve, work in your Almonds first, then put in

your Eggs, beat them all together till they look white and thick,

then put in your Sack, Brandy and Spices, fhake your Flour in

by Degrees, and when your Oven is ready, put in your Currants

and Sweetmeats as you put it in your Hoop ; 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 waſh'd and clean'd, let them be kept before the

Fire, fo that they may go warm into your Cake. This Quantity

will bake beft in two Hoops.

To
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To Ice a Great Cake.

T

AKE the Whites of twenty-four Eggs, and a Pound of dou-

ble-refin'd Sugar beat and fifted fine ; mix both together in a

deep earthen Pan, and with a Wisk wisk it well for two or three

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 Sides

ofthe Cake ; fet it at a proper Diſtance before a good clear Fire ,

and keep turning it continually for fear of its changing Colour, but

a cool Oven is beft, and an Hour will harden it. Don't Ice your

Cake till the Day after it is baked. It does not do well hot. You

may perfume the Icing with what Perfume you pleaſe.

To make a Pound Cake...

TAKE a Pound of Butter, beat it in an earthen Pan with your
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 themup with the Butter, a Pound of Flour beat in it, a Pound

of Sugar, and a few Carraways ; beat it all well together for an

Hour 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.

For Change you may put in a Pound of Currants clean waſh'd

and pick'd.

You

To make a cheap Seed Cake.

OU must take Half a Peck of Flour, a Pound and a Half of

Butter, put it in a Sauce-pan with a Pint ofnew Milk, fet it

on the Fire, take a Pound of Sugar, Half an Ounce of All-fpice

beat fine, and mix them with the Flour. When the Butter is

melted pour the Milk and Butter in the Middle ofthe 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 put in fome Currants or Carraway Seeds, and bake

it in a quick Oven. Make it into two Cakes. They will take

an Hour and a Halfbaking. -

To make a Butter Cake.

γουYou must take a Diſh of Butter and beat it like Cream with

your Hands, two Pounds of fine Sugar well beat, three Pounds.

of Flour well dried, and mix them in with the Butter, twenty- four-

Eggs, leave out Half the Whites, and then beat all together for an

Hour. Juft as you are going to put it into the Oven, put in a

Quarter
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Quarter of an Ounce of Mace, a Nutmeg beat, a little Sack or

Brandy, and Seeds or Currants, juſt as you pleaſe.

To make Ginger-Bread Cakes.

T

AKE three Pounds of Flour, one Pound of Sugar, 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 finall Glaſs, or roll them round like Nuts,

and bake them on Tin Plates in a flack Oven.

To make a fine Seed or Saffron Cake.

YouU must take a Quarter of a Peck of fine Flour, a Pound

and a Half of Butter, three Ounces of Carraway Seeds, fix

Eggs beat well , a Quarter of an Ounce of Cloves and Mace beat

together very fine, a Pennyworth of Cinnamon beat, a Pound of

Sugar, a Pennyworth of Rofe Water, a Pennyworth of Saffron, a

Pint and a Half of Yeaft, and a Quart ofMilk ; mix it all toge.

ther lightly with your Hands thus ; firft boil your Milk and But-

ter, then skim off the Butter and mix it with your Flour and a lit-

tle of the Milk ; ftir the Yeaft into the reſt and ſtrain it ; mix it

with the Flour, put in your Seed and Spice, Rofe Water, Tinc-

ture of Saffron, Sugar, and Eggs ; beat it all up well with your

Hands lightly, and bake it in a Hoop or Pan, but be fure to but-

ter the Pan well. It will take an Hour and a Half in a quick

Oven. YouYou may leave out the Seed, if you chufe it, and I think

it rather better without it ; but that you muſt do as you like.

To make a rich Seed Cake, call'd the Nun's Cake.

YOU

YOU must take four Pounds of the fineſt Flour and three

Pounds of double-refin'd Sugar 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 your Hand

till it is foft like Cream, then beat thirty -five Eggs, leave out fix-

teen Whites, ftrain off your Eggs from the Treds, and beat them

and the Butter together till all appears like Butter. Put in four or

five Spoonfuls of Rofe or Orange-flower Water, and beat again ;

then take your Flour and Sugar, with fix Ounces of Carraway

Seeds, 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 your Hoop, and

let
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let it ftand three Hours in a moderate Oven. You must 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 make Pepper Cakes.

TAKE Half a Gill of Sack, 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

refin'd Sugar as will make it like a Pafte, then drop it in what

Shape you pleaſe on Plates, and let it dry itself.

To make Portugal Cakes.

MIXinto a Pound of fine Flour, a Pound of Loaf Sugar beat

and fifted, then rub into it a Pound of pure fweet Butter, till

it is thick like grated white Bread, then put to it two Spoonfuls

of Rofe-Water, two of Sack, ten Eggs, whip them very wellwith

a Whisk, then mix into it eight Ounces of Currants, mix'd all

well together; butter the Tin Pans, fill them but half full, and

bake them; if made without Currants they'll keep Half a Year;

add a Pound of Almonds blanch'd , and beat with Rofe-Wateras

above, and leave out the Flour. Theſe are another Sort and better.

ΤΑ

To make a Pretty Cake.

AKE five Pounds of Flour well dried, one Pound of Sugar,

Half an Ounce of Mace, as much Nutmeg, beat your Spice

very fine, mixthe Sugar and Spice in the Flour, take twenty-two

Eggs, leave out fix Whites, beat them, put a Pint of Ale Yeaft

and the Eggs in the Flour, take two Pounds and Half of fresh

Butter, a Pint and Half of 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 by the Fire to rife,

then put infeven Pounds of Currants, which muſt be plumped in

Half a Pint of Brandy, and three Quarters of a Pound of candied

Peels. It muft ftand an Hour and Quarter in the Oven. You muſt

put two Pounds ofchopped Raifins in the Flour, and a Quarter of

a Pint of Sack. When you put the Currants in, bake it in a Hoop.

To make Ginger-Bread.

TAKEthree Quarts of fine Flour , two Ounces of beaten Gin-

ger, a Quarter of an Ounce of Nutmeg, Cloves, and Mace

beat fine, but most ofthe laft ; mix all together, three Quarters of

a Pound offine Sugar, two Pounds of Treacle, fet it over the Fire,

bar
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but don't let it boil ; three Quarters of a Pound of Butter melted

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 little Fine Cakes.

ONEPound of Butter beat to Cream, a Pound and Quarter of

Flour, a Pound of fine Sugar beat fine, a Pound of Currants

clean wath'd and pick'd, fix Eggs, two Whites left out, beat them

fine, mixthe Flour, Sugar 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.

A

Another Sort of little Cakes.

Pound of Flour and Half a Pound of Sugar, beat Half a Pound

of Butter with your Hand, and mix them well together ; bake

it in little Cakes.

T

To make Drop Biſcuits.

AKE eight Eggs and one Pound of double refin'd Sugar,

beaten fine, twelve Ounces of fine Flour well dried, beat your

Eggs very well, then put in your Sugar 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 Sheets of Tin, and drop your Bifcuits of what Bignefs you

pleaſe, put them in the Oven as fast 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; ifthey are right done, they will have a white Ice on them.

You may, ifyou chute it, 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 up fix Eggs with a Spoonful of Rofe - water, and a

Spoonful of Sack ; then add a Pound of fine powder'd Sugar,

and a Pound of Flour; mix them into the Eggs by degrees, and

an Ounce of Coriander- feeds, mix'd well all together, Thape them

on white thin Paper, or Tin Moulds in any Form you pleaſe.

Beat the White of an Egg, with a Feather rub them over, and

duft fine Sugar over them. Set them in an Ovefi moderately heat-

ed, till they rife and come to a good Colour, take them out, and

Nn&
when
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when you have done with the Oven, ifyou have no Stove to dry

them in, put them in the Oven again, and let them ſtand all

Night to dry.

To make French Biſcuits.

HAVING aPair of clean Scales ready, in one Scale put
three new laid Eggs, in the other Scale put as much dried

Flour, an equal Weight with the Eggs, take out the Flour, and

as much fine powder'd Sugar ; firft beat the Whites of the Eggs

up well 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 Sugar,

then flip in the Yolk, and with a Spoon temper it well together,

then ſhape your Biſcuits on fine white Paper with your Spoon,

and throw powdered Sugar over them. Bake them in a mode-

rate 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 Ufe.

To make Maccaroons.

TAKEaPound of Almonds, letthem be fcal'd, blanch'd

and thrown into cold Water, then dry them in a Cloth,

and pound them in a Mortar, moiften them with Orange-flower

Water, or the White of an Egg, left they turn tɔ an Oil ; af-

terwards take an equal Quantity of fine powder Sugar, with

three or four Whites of Eggs , and a little Mufk, beat all well

together, and ſhape them on Wafer-paper with a Spoon round,

bake them in a gentle Oven on Tin Plates.

To make Shrewsbury Cakes.

TAKE two Pounds of Flour, a Pound of Sugar finely

fearch'd, mix them together, (take out a Quarter of a

Pound to roll them in) then take four Eggs beat, four Spoon-

fuls of Cream, and two Spoonfuls 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.

Toa
O a Quarter of a Peck of Flour well dried at the Fire, add

two Pound ofMutton Sewet tried and ſtrain'd clear off, when

it is a little cool, mix it well with the Flour, fome Salt, and a

very
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;

very little all Spice beat fine ; take Half a Pint of good Yeast,

and put in Half a Pint of Water, ftir it well together, ftrain it,

and mix up your Flour into a Pafte of a moderate Stiffneſs

you must add as much cold Water as will make the Paſte of a

right order, make it into Cakes about the Thickneſs and Big-

nefs of an Oat- Cake ; have ready fome Currants clean wath'd

and pick'd, ftrew fome juft 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 chuſe them.

To make light Wigs.

AKE a Pound and Half of Flour, and Half a Pint of Milk

made warm, mix thefe together, cover it up, and let it lye

by the Fire Half an Hour ; then take Half a Pound of Sugar,

and Half a Pound of Butter, then work thefe in a Pafte and

make it into Wigs, with as little Flour as poffible ; let the O-

ven be pretty quick, and they will rife very much. Mind to

mix a Quarter of a Pint of good Ale-Yeaft in the Milk.

ΤΑ

To make very good Wigs.

AKE a Quarter of a Peck of the 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 Sugar ,

Half a Nutmeg, Half a Race of Ginger grated, three Eggs

Yolks and Whites beat very well, and put to them Half a Pint

of thick Ale-yeaft, three or four Spoonfuls of Sack, make a

Hole in the Flour, and pour in your Yeaft and Eggs, as much

Milk juft warm, as will make into a light Pafte. Let it ftand

before the Fire to rife Half an Hour, then make it into a Dozen

and Half of Wigs, wash them over with Egg juft as they go in-

to the Oven; a quick Oven and Half an Hour will bake them.

1

To make Buns.

TAKEtwo Pounds of fine Flour, a Pint of good Ale-year

put a little Sack in the Yeaft, and three Eggs beaten, kne

all thefe together with a little warm Milk, a little Nutine

and a little Salt ; then lay it before the Fire till it rife , ve

light, then knead in a Pound of freth Butter, a Pound of roug

Carraway-comfits, and bake them in a quick Oven, in wh

Shape you pleafe on four'd Papers.

240-38
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To make little Plumb Cakes.

TAKEtwo Pound of Flour dried in the Oven, or at a great

Fire, and Half a Pound of Sugar finely powder'd, four

Yolks of Eggs, two Whites, Half a Pound of Butter wash'd

with Rofe-water, fix Spoonfuls of Cream warm'd, a Pound and

Halfof Currants unwafh'd, but picked and rubb'd very clean in

a Cloth ; mix it all well together, then make them up into

Cakes, bake them in an Oven almoſt as hot as for a Manchet,

and let them ftand Half an Hour till they be colour'd on both

Sides, then take down the Oven Lid, and let them ftand to

foak. You muft rub the Butter into the Flour very well, then

the Sugar, then the Egg and Cream , and then the Currants.

CHA P. XVI.

OfCheeſecakes, Creams, Jellies, Whip Syl-

labubs, &c.

To make fine Cheeſecakes.

TAKE a Pint of Cream, warm it, and put it to five Quarts

of Mi k warm from the Cow, then put Runnet to it, and :

juft give it a flir about ; and when it is come, put the Curd in

a Linnen Bag, or Cloth, let it drain well away from the Whey,

but do not fqueeze it much ; then put it in a Mortar, and break

the Curd as fine as Butter, then put to your Curd, Half a Pound

offweet Almonds blanched, and beat exceeding fine, or Halfa

Pound of Mackeroons beat very fine. If you have Almonds,

grate in a Naples Bitcuit ; but if you uſe Mackeroons, you need

not ; then add to it the Yolks of nine Eggs beaten, a whole

Nutmeg grated, two perfumed Plumbs diffolved in Rofe or

Orange-flower Water, Half a Pound of fine Sugar ; mix all

well together, then melt a Pound and Quarter of Butter, and

ftir it well in it, and Half a Pound of Currants plumped, to let

ftand to cool till you ufe it ; then make your Puff- paste 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 thake a

Jittle Flour on each Coat as you roll it. Make it just as you

ule it.

You



made Plain and Eafy. 279

..

You may leave out the Currants for Change, nor need you

put in the perfumed Plumbs, if you diflike them; and for Variety,

when you make them of Mackeroons, put in as much Tincture

of Saffron as will give them a high Colour, but no Currants. This

we call Saffron Cheeſecakes ; the other without Currants, Almond

Cheeſecakes; with Currants, fine Cheeſecakes ; with Mackeroons,

Mackeroon Cheeſecakes.

To make Lemon Cheeſecakes.

AKE the Peel of two large Lemons, boil it very tender,

The pound itwellina Mortar,with , but it
a a

or more of Loaf-fugar, the Yolks of fix Eggs, and Half a Pound

of freſh Butter ; pound and mix all well together, lay a Puff-paſte

in your Patty-pans, 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.

Afecond Sort of Lemon Cheeſecakes.

TAKE two large Lemons, grate off the Peel of both, and

fqueeze out the Juice of one ; add to it Half a Pound of

double-refined Sngar, twelve Yolks of Eggs, eight Whites well

beaten, then melt Half a Pound of Butter, in four or five Spoon-

fuls of Cream, then ftir it all together, and fet it over the Fire,

ftirring 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 Pafte very thin at the Bottom ofthe 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 themout, 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 them and ſtrain them,

then Half a Pound of white Sugar, with a little beaten Mace ;

beat them well together in a Marble Mortar, take ten Ounces

of good fresh Butter, melt it, a little grated Lemon-peel, and

put them inthe Mortar with the other Ingredients ; mix all well

together, and fill your Patty-pans.

To
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To make Fairy Butter.

AKE the Yolks of two hard Eggs, and beat them in a

Marble Mortar, with a large Spoonful of Orange- flower

Water, and two Tea Spoonfuls of fine Sugar 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 thro'

a fine Strainer full of little Holes into a Plate. This is a pretty

Thing to ſet off a Table at Supper.

To make Almond Cuftards.

AKE a Pint of Cream, blanch and beat a Quarter of a

Pound of Almonds fine, with two Spoonfuls of Rofe-water,

fweeten it to your Palate ; beat up the Yolks of four Eggs, ftir

all together one Way over the Fire till it is thick, then pour it

out inte Cups, or you may bake it in little China Cups.

To make Baked Cuſtards.

ONE
NE Pint of Cream, boil with Mace and Cinnamon, when

cold take four Eggs, two Whites left out, a little Rofe and

Orange- flower Water and Sack, Nutmeg and Sugar to your

Palate, mix them well together, and bake them in China Cups.

To make plain Cuſtards.

·

AKE 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 Bafons, or put them in a deep China Diſh ;

have a Kettle of Water boiling, fet the Cup in, let the Water

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.

come

To make Orange Butter.

TAKE the Yolks of : ten Eggs beat very well, Half a Pint
of Rhenifh, fix Ounces of Sugar, and the Juice of three

Tweet Oranges ; fet them over a gentle Fire, ftirring them one

way till it is thick. When you take it off, ftir in a Piece of

Butter as big as a large Wallnut.

To
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1

To make Steeple Cream.

TAKE five Ounces of Hartfhorn, and two Ounces of Ivo-

ry, and put them into a Stone-Bottle, fill it up with fair

Water to the Neck, put in a fmall Quantity of Gum Arabick,

and Gum Dragon ; then tye up the Bottle very clofe, and fet it

into a Pot of Water with Hayat the Bottom. Let it ftand fix

Hours, then take it out, and let it fland an Hour before you o

pen it, left it fly in your Face ; then ftrain it in, 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

ftand a little ; then ftrain it out, and mix it with a Pound of

Jelly, fet it over the Fire till it is fcalding hot, ſweeten it to

your Tafte with double refin'd Sugar, then take it off, put in

! a little Amber, and pour it into fmall high Gallipots, like a

Sugar- loaf at Top ; when it is cold turn them out, and lay

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 Spoonfuls of Spring-water,

with the Juice of the Lemons, then ftrain it through a Jelly-

bag into a Silver Sauce-pan, if you have one, the Whites of

fix Eggs beat well, ten Ounces of double refin'd Sugar, fet it

over a very flow Charcoal Fire, ftir it 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 .

ΤΑ
AKE the Juice of four large Lemons, Half a Pint of

Water, a Pound of double refin'd Sugar beaten fine,

the Whites of feven Eggs, and the Yolk of one beaten very

well, mix all together, ftrain it, and fet it on a gentle Fire,

ftirring it all the while, and fcum it clean, put into it the Peel

of one Lemon, when it is vvery hot, but not boil, take out the

Lemon Peel, and pour it into China Diſhes. You must ob-

ferve to keep it ftirring one Way all the Time it is , over the

Fire.

Jelly
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Jelly of Cream.

TAKE four Ounces of Hartfhorn, put it on in three Pints

of Water, let it boil till it is a ftiff Jelly, which you will

know by taking a little in a Spoon to cool ; then ftrain it off,

and add to it Half a Pint of Cream, two Spoonfuls of Rofe-

water, two Spoonfuls of Sack, and fweeten it to your Tafte,

Then give it a gentle boil, but keep ſtirring 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

Spoonfuls of Rofe-water, and as much Sack ; fweeten it to

your Palate, and pour over them.

To make Orange Cream.

1.1

TAKE a Pint of Juice 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 the Juice together. Add to it

a Pound of double-refined Sugar, beaten and fifted ; fet all

thofe together on a foft Fire, and put the Peel of Half an O-

range 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 Glaffes, or China Diſhes.

To make Gooseberry Cream.

T

AKE two Quarts of Goofeberries, put to them as much

Water as will cover them, let them boil all to maſh, then

run them through a Sieve with a Spoon: To a Quart of the

Pulp, you must have fix Eggs well beaten ; and when the Pulp

is hot, put in an Ounce of freſh 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 Spoonfuls of Juice of Spinage, and a Spoonful

of Orange-flower Water, or Sack ; ftir it well together, and

put it into your Bafon ; when it is cold, ferve it to the Table."

To make Barley Cream..

AKE a fmall Quantity of Pearl- Barley, boil it in Milk

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 Spoonful of fine Flour, and two Spoonfuls of O-

range- flower Water ; then take the Cream off the Fire, and

mix in the Eggs by Degrees, and fet it over the Fire again to

thicken, fweeten it to your Tafte, pour it into Bafons, and

when it is cold ferve it up.

To make Blanch'd Cream.

AKE a Quart of the thickeft fweet Cream you can get,

feafon it with fine Sugar and Orange- flower Water, and

boil it, then beat the Whites of twenty Eggs with a little cold

Cream, take out the Treddles, which you must do by ftrain-

ing it after it is beat, and when the Cream is on the Fire and

boils, pour in your Eggs, ftirring it all the Time one Way till

it comes to a thick Curd, then take it up, and pass through a

Hair Sieve, then beat it very well with a Spoon till cold , and

put it into Difhes for Ufe.

To make Almond Cream .

TAKE a Quart of Cream, boil it with Half a Nutmeg grat

ed, a blade or two of Mace, a Bit of Lemon-peel , and

fweeten it to your Tafte ; then blanch a Quarter of a Pound of

Almonds, beat them very fine with a Spoonful of Rofe or O-

range flower Water, take the Whites of nine Eggs well beat,

and ftrain them to your Almonds, beat them together, rub them

very well through a coarfe 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 into your Cups or Difhes, and when it

is cold ferve it up.

To make a fine Cream.

AKE a Pint of Cream, fweeten it to your Palate, grate a

T

little Nutmeg, put in a Spoonful of Orange-flower Water

and Rofe-water, and two Spoonfuls of Sack, beat up four Eggs,

but two Whites ; ftir 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 it is boil'd, throw away the Leaves, beat the

Yolks of five Eggs with a little cold Cream, and Sugar to your

Tafte,

1
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Tafte, then thicken the Cream with your Eggs, fet it overthe

Fire again, but don't let it boil , keep it ftirring all the while

one Way, and pour it into China Difhes ; when it is cold its

fit for Ufe.

To make whipt Cream .

TAKE a Quart of thick Cream, and the Whites of eight
Eggs beat well, with

Half a Pint of Sack, mix it together,

and fweeten it to your Tafte with double refin'd Sugar ; you

may perfume it if you pleafe with a little Mufk or Ambergreafe

tied in a Rag, and ſteep'd a little in the Cream , whip it up with

a Whiſk, and fome Lemon-peel tied in the middle of the Whifk;

take the Froth with a Spoon, and lay it in your Glaffes or Ba-

fons.

TA

To make Whipt Syllabubs.

AKE a Quart of thick Cream, and Half a Pint of Sack,

the Juice of two Seville Oranges, or Lemons, grate in the

Peel of two Lemons, Half a Pound of double- refined Sugar,

pour it into a broad earthen Pan, and whifk it well ; but firft

ſweeten fome Red Wine, or Sack, and fill your Glaffes as full

as you chufe ; then as the Froth rifes, take it off with a Spoon,

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. You

may ufe Cyder fweetned, or any Wine you pleaſe, or Lemon,

or Orange-whey made thus : Squeeze the Juice of a Lemon or

Orange into a Quarter of a Pint of Milk, when the Curd is

hard, pour the Whey clear off, and fweeten it to your Palate.

you may colour fome with Juice of Spinach, fome with Saffron,

and fome with Cochineal, juft as you fancy.

"

To make Everlasting Syllabubs.

TAKEfive Half Pints of thick Cream, Half a Pint of Rhe-

nifh, Half a Pint of Sack, and the Juice of two large Seville

Oranges ; grate in juft the yellow Rind of three Lemons, and a

Pound of double- refined Sugar well beat, and fifted. Mix all

together with a Spoonful of Orange- flower Water, beat it well

together with a Whiſk Half an Hour, then with a Spoon fill

your Glaffes. Thefe will keep above a Week, and is better

made the Day before. The beft Way to whip Syllabubs is,

have a fine large Chocolate Mill, which you must keep on pur-

pofe, and a large deep Bowl to mill them in , itis both quicker

done,
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done, and the Froth ftronger. The thin that is left at Bottom,

have ready fome Calf's Foot Jelly boiled and clarified , there muft

be nothing but the Calf's Foot boiled to a hard Jelly; when cold,

take off the Fat, clear it with the White of Eggs, run it through

a Flannel Bag, and mix it with the clear, which you faved ofthe

Syllabubs ; fweeten it to your Palate, and give it a boil ; then

pour it into Bafons, or what you pleafe. When cold, turn it out,

and it is a fine Flummery.

To make Hartfhorn Jelly.

BOIL Half a Pound of Hartfhorn in three Quarts of Water

over a gentle Fire, till it becomes a Jelly. If you take out a

little to cool, and it hangs on the Spoon, it is enough. Strain it

while it is hot, put it in a well-tinned Sauce pan, put to it a Pint

of Rhenifh Wine, and a Quarter of a Pound of Loaf-fugar ; beat

the 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 two or 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 a Swanskin Jelly Bag over a China Bafon, pour in

your Jelly, and pour back again, till it is as clear as Rock- water ;

then let a very clean China Bafon under, have your Glaffes as

clean as poffible, and with a clean Spoon fill your Glaffes. Have

ready fome thin Rind of the Lemons, and when you have filled

Half your Glaffes, throw the Peel into the Bafon; and when the

Jelly is all run out of the 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

Lemon and Sugar to your Palate. Moft People love them fweet ;

and indeed they are good for nothing unless they are.

To make Ribband Jelly.

TAKE out the great Bones of four Calves Feet, put the Feet

into a Pot with ten Quarts of Water, three Ounces of Hartf-

horn, three Ounces of Ifinglafs, a Nutmeg quarter'd, and four

Blades of Mace ; then boil this till it comes to two Quarts, ſtrain

it through a Flannel - bag, let it ftand twenty-four Hours, then

fcrape off all the Fat from the Top very clean, then flice it, put

to it the Whites of fix Eggs beaten to Froth, boil it a little, and

ftrain it again through a Flannel-bag, then run the Jelly into little

high Glaffes, 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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you put on must not be but Blood-warm, for fear it mix together.

You muſt colour Red with Cochineal, Green with Spinach, Yel-

low with Saffron , Blue with Syrup of Violers, White with thick

Cream, and fometimes the Jelly by itfelf. You may add Orange-

flower Water, or Wine and Sugar, and Lemon if you pleafe, but

this is all Fancy.

To make Calves Feet Jelly.

BOIL two Calf's Feet in a Gallon of Water till it comes to a

Quart, then ſtrain it, let it ftand till cold, skim off all the

Fat clean, and take the Jelly up clean. Ifthere is any Settling in

the Bottom , leave it; put the Jelly into a Sa ce-pan with a Pint

of Mountain Wine, Half a Pound of LoafSugar, the Juice of four

large Lemons, beat up fix or eight Whites of Eggs with a Whisk,

then put them into the Sauce-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 Le-

mon-peels cut as thin as poffible, let the Jelly run into that Bafon,

and the Peels both give it a fine Amber Colour, and alfo a, Fla.

your ; with a clean Silver Spoon fill your Glaffes,

ST

To make Currant Jelly.

TRIP the Currants from the Stalks, put them in a Stone Jar,

ftop it clofe, fet it in a Kettle of boiling Water Half way the

Jar, let it boil Hafan Hour, take it out and ftraintheJuice through

a coarfe Hair Sieve. To a Pint of Juice put a Pound of Sugar,

fet it over a fine clear quick Fire in your Preferving pan or a Bell-

metal Skillet ; keep ftirring it all the Time till the Sugar is melt-

ed, then skim the Scum off as faft as it rifes. When your Jellyis

very clear and fine, pour it into Gallipots, when cold, cut white

Paper juft the Bignels of the Top of the Pot and lay on the Jelly,

then cover the Top clofe with white Paper, and prick it full of

Holes, fet it in a dry Place, put fome intoGlaffes, andpaper them.

To make Rasberry Giam .

TAKE a Pint of this Currant Jelly, and a Quart of Rasberries,

bruife them well together, fet them over a flow Fire, keeping

them ſtirring all the Time till it boils ; let it boil five or fix Mi-

nutes, pour it into your Gally- pots, paper as you do the Currant

Jelly, and keep it for Ufe. They will keep to two or three Years,

and have the full Flavour ofthe Rasberry.

To
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To make Hartfhorn Flummery.

BOIL
OIL Half a Pound of the Shavings of Hartfhorn in three

Pints of Water till it comes to a Pint, then ftrain it through a

Sieve into a Bafon, and fet it by to cool ; then fet it over the Fire,

let it just melt, and put to it Half a Pint of thick Cream, fcalded

and grown cold again, a Quarter of a Pint of White Wine, and

two Spoonfuls of Orange- flower Water, fweeten it with Sugar, and

beat it for an Hour and a Half or it will not mix well, nor look

well ; dip your Cups in Water before you put in your Flummery,

or elfe it will not turn out well. It is beft when it ſtands a Day or

two before you turn it out. When you ferve it up turnit out of

the Cups, and ftick blanch'd Almonds cut in long narrow Bits on

the Top. You may eat them either with Wine or Cream.

A fecond Way to make Hartshorn Flummery.

TAKE three Ounces of Hartfhorn and put it to boil with two

Quarts of Spring 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 fet it in the Oven with Houfhold Bread, then ſtrain it

through a Sieve, and beat Half a Pound of Almonds very fine,

with fome Orange- flower Water in the heating, when they are beat

mix a little of your Jelly with it and fome fine Sugar ; 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 Difhes for the Purpofe, and fill them but Half full . When you

uſe them, turn them out of the Difh as you do Flummery. If it

does not come out cleah, fet your Bafon a Minute or two in warm

Water. You may ftick Almonds in it, or not, juft as you pleafe.

Eat it with Wine and Sugar, or make your Jelly this Way : Put

fix Ounces of Hartshorn in a glazed Jug with a long Neck, and

put to it three Pints of foft Water, cover theTop ofthe Jug clofe,

and put a Weight on it to keep it fteady ; fet it in a Pot or Kettle

ofWater twenty-four Hours, let it not boil, but be fcalding hot,

then ftrain it out, and make your Jelly.

To make Oatmeal Flummery.

ET fome Oatmeal, put it into a broad deep Pan, then cover

it with Water, ftir it together and let it ſtand twelve Hours,

then pour off that Water clear, and put on a good deal of fresh

Water, fhift it again in twelve Hours, and fo in twelve more, then

pour
off the Water clear and ſtrain the Oatmeal through a coarte

1

1

Hair
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Hair Sieve, and pour it into a Sauce-pan, keeping it ftirring all

the Timewith a Stick till it boils and is very thick, then pour it

into Dishes, when cold turn it into Plates, and eat it with what

you pleafe, either Wine and Sugar, or Beer and Sugar, 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 on juft enough fresh

as to ftrain 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 Sweetnefs or Tartnefs. Grotes once cut does

better than Oatmeal. Mind to ftir it together when you put in

fresh Water.

•

To make a fine Syllabub from the Cow.

MAKE your Syllabub of either Cyder or Wine, fweeten it
-pretty fweet, and grate Nutmeg in, then milk the Milk into

the Liquor ; when this is done, pour over the Top Half a Pint

or Pint ofCream, according to the Quantity ofSyllabub you make.

You may make this Syllabub at Home, only have new Milk ;

make it as hot as Milk from the Cow, and out of a Tea-pot, or

anyfuch Thing, pour it in, holding your Hand very high.

+

To make a Hedge-Hog.

TAKE two Pounds of blanched Almonds, beat them well in

a Mortar with a little Canary and Orange- flower Water, to

keep themfrom oiling. Make them into ftiff Pafte, then beat in

the Yolks of twelve Eggs, leave out five of the Whites, put to it

a Pint ofCream, fweeten with Sugar, put in Half a Pound of ſweet

Butter melted, fet it on a Furnace or flow Fire, and keep it con-

ftantly stirring, till it is ftiffenough to be made into the Form of

a Hedge-Hog; then stick it full of blanched Almonds, flit and

ftuck up like the Briftles of a Hedge-Hog, then put it into a Diſh,

take a Pint of Cream, and the Yolks of four Eggs beat up, fweaten-

ed with Sugar to your Palate. Stir them together over a flow

Fire 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 a rich

Calf's Foot Jelly made clear and good, and pour into the Difh

round 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

for Supper,

P

To
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To make French Flummery.

You must take a Quart of Cream and Halfan Ounce of Ifin-

glafs, beat it fine, " and ftir it into the Cream. Let it boil

foftly over a flow Fire a Quarter of an Hour, keep it stirring all

the Time ; then take it offthe Fire, fweeten it to your Palate, and

put in a Spoonful of Rofe Water, and a Spoonful of Orange - flower

Water, ftrain it, and pour it into a Glafs or Bafon, or juft what

you pleafe, and when it is cold, turn it out. It makes a fine Side-

difh. You may eat it with Cream, Wine, or what you pleaſe.

Lay it round baked Pears. It both looks very pretty, and eats

fine.

A Buttered Tort.

TAKE eight or ten large Codlings and fcald them , when cold

skin them, take the Pulp and beat it as fine as you can with

a Silver Spoon, then mix in the Yolks of fix Eggs, andthe Whites

of four beat all well together, a Seville Orange, fqueeze in the

Juice, and fhred the Rind as fine as poffible, with fome grated

Nutmeg and Sugar to your Tafte ; melt fome fine freſh Butter and

beat upwith it according as it wants, till it is all like a fine thick

Cream, then make a fine Puff-pafte, have a large 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 a Quarter of an Hour,

then flip it out ofthe Party on a Difh, and throw fine Sugar well

beat all over it. It is a very pretty Side-difh for a Second Courte.

You may make this of any large Apple you pleaſe.

Moon-fhine.

3F

IRST have a Piece of Tin made in the Shape of a Half-

Moon as deep as a Half-pint Bafon, and one in the Shape ofa

large Star, and two or three leffer ones. Boil two Calf's Feet in

a Gallon ofWater till it comes to a Quart, then strain it off, and

when cold skim off all the Fat, take Half the Jelly and fweeten

it with Sugar to your Palate, beat up the Whites offour Eggs, ftir

all together over a flow Fire till it boils, then run it through a

Flannel Bag till clear, put it in a clean Sauce pan, and take an

Ounce ofſweet Almonds blanched and beat very fine in a Marble

Mortar, with two Spoonfuls of Rofe Water and two of Orange-

flower Water ; then ftrain it through a coarſe Cloth, mix it with

the Jelly, ftir in four large Spoonfuls of thick Cream , ftir it all

together till it boils, then have ready the Difh you intend it for,

Jay
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lay the Tin inthe Shape of a Half-Moon in the Middle, and the

Stars round it ; lay little Weights on the Tin to keep them in the

Places you would have them lye, then pour in the above Blanc

Manger into the Difh, and when it is quite cold take out the Tin

Things, and mix the other Half ofthe 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 all together over a flow Fire till it boils, then run

it through a Flannel Bag till it is quite clear into 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 fill the Difh with a fine thick Al- "

mond Cuſtard, and when it is cold fill up the Half-Moon and Stars

with the clear Jelly.

The Floating Ifland, a pretty Difh for the Mid-

dle of a Table at a Second Courſe, or for Supper.

YOUmaytake a Soop Difh according to the Size and Quan

tity you would make, but a pretty deep Glafs Dish is beft,

and fet it on a China Difh : First take a Quart of the thickeſt

Cream you can get, make it pretty ſweet with fine Sugar, pour in

a Gill of Sack, grate the yellow Rind of a Lemon in, and mill

the Cream till it is all of a thick Froth, then as carefully as you

can pour the thin from the Froth into a Dish ; take a French Roll,

or as many as you want, cut it as thin as you can, lay a Layer of

that as light as poffible on the Cream, then a Layer of Currant

Jelly, then a very thin Layer of Roll and then Hartfhom Jelly,

then French Roll, 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 Sweetmeats 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 ac-

cording to what Jellies and Giams or Sweetmeats you have, or at

the Bottom of your Difh you may put the thickeft Cream you can

get, but that is as you fancy.

1

CHAP
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"

CHAP. XVII.

Of Made Wines, Brewing, French Bread, Muf-

fins, &c.

To make Raiſin Wine.

TAKE two Hundred of Raifins Stalks and all , and put them

into a large Hogfhead ; fill it up with Water, let them ſteep

a Fortnight, ftirring them every Day ; then pour off all the Li-

quor, and prefs the Raifins; put both Liquors together in a nice

clean Veffel that will juſt hold it, for it must be full ; let it ftand

till it has done Hiffing, or making the leaft Noife ; then top it

clofe, and let it ftand fix Months. Peg it, and ifyou find it quite

clear, rack it off into another Veffel , ftop it clole, and let it ſtand

three Months longer, then Bottle it, and when you uſe 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 fet themin the Oven, or a Kettle of boiling Water

till the Jar is hot through ; then take them out and ftrain them

through a coarfe Cloth, wringing the Berries, and put the Juice

into a clean Kettle : To every Quartof Juice put a Pound of fine

Lisbon Sugar, let it boil, and skim it well. When it is clear and

fine, pour it into a Jar ; when cold, cover it clofe, and keep it till

you make Raifin Wine : Then when you tan your Wine, to every

Gallon of Wine put Halfa Pint of the Elder Syrap.

To make Orange Wine.

TAKE twelve Pounds of the Left Powder Sugar, with the

Whites of eight or ten Eggs well beaten, into fix Gallons of

Spring Water, and boil it three Quarters of an Hour. When itis

cold, put it into fix Spoonfuls of Yeaft, and alfo the Juice of

twelve Lemons, which being pared muft ftand with two Pounds

of white Sugar in a Tankard, and in the Morning skim off the

Top, and then put it into the Water. Then add the Juice and

Rinds of fifty Oranges, but not the white Part of the Rinds, and

fo let it work all together two Days and two Nights ; then add

two Quarts of Rhenish or White Wine, and put it into your Vet

tel.

PP T
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To make Orange Wine with Raifins.

AKE thirty Pounds of new Malaga Kaifins pick'd clean,

chopthem imall, you muſt have twenty large Seville Oranges,

fen of them you muſt pare as thin as for preferving, boil about

eight Gallons of loft Water till a third Part , be confumed, let it

cool a little, then put five Gallons of it hot upon your Raiſins and

Orange - peel, ftir it well together, cover it up, and when it is cold

let it ftand five Days, ftirring it up once or twice a Day, then pafs

it through a Hair-fieve, and with a Spoon prefs it as dry as you

can, put it up in a Kunlet fit for it, and put to it the Rinds ofthe

other ten Oranges, cut as thin as the firft ; then make a Syrup of

the Juices of the twenty Oranges with a Pound of white Sugar.

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 bot

tle it up. It will keep three Years, and is the better for keeping.

To make Elder-Flower Wine very like Fontineac.

TAKE fix Gallons of Spring- water, twelve Pounds of white

Sugar, fix Pounds of Raifins of the Sun chopped, boil thefe

together one Hour, then take the Flowers of Elder, when they are

falling, and rub them offto the Quantity of Halfa Peck. When

the Liquor is cold, put them in, the next Day put in the Juice of

three Lemons, and four Spoonfuls ofgood Ale Yeaft. Let it ſtand

covered up two Days, then ftrain it off, and put it in a Veffel fit

for it. To every Gallon of Wine, put a Quart of Rhenifh, and

put your Bung lightly on a Fortnight, then ftop it down clofe

Let it ftand fix Months; and if you find it is fine, bottle it off.

To make Goofeberry Wine.

GATHER your Goofeberries in dry Weather, when they are

half ripe, pick them, and bruife a Peck in a Tub, with a

wooden Mallet, then take a Horle-hair Cloth, and prefs them as

much as poffible, without breaking the Seeds When you have

preffed out all the Juice, to every Gallon of Goofeberries, put three

Pounds of fine dry Powder-fugar, ftir it together till the Sugar is

all diffolved, then put it in a Veffel or Cask, which must be quite

full. Iften or twelve Gallons, let it ſtand a Fortnight ; if a twen

ty Gallon Cask, let it ftand five Weeks. Set it in a coal Place,

then draw it off from the Lees, clear the Veffel of the Lees, and

pour in the clear Liquor again. Ifit be a ten Gallon Cask, let it

tand three Months; if a twenty Gallon, four or five Months, then

bottle it off.

To
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To make Currant Wine.

GATHER your Currants of a fine dry Day, whenthe Fruit

is full ripe, ftrip 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 foment ; then run it

through a Hair Sieve, and don't let your Hand touch your Li-

quor. To every Gallon of this Liquor, put two Pounds and a

Half of white Sugar, ftir it well together, and put it into your .

Veffel. To every fix Gallons, put in a Quart of Brandy, 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 , or large Bottles ; and in a

Fortnight, bottle it in fmall Bottles.

•

To make Cherry Wine.

PULL your Cherries when full ripe, pull off the Stalks, and

prefs them through a Hair-fieve; to every Gallon of Liquor

Fut two Pounds of lump Sugar beat fine, ftir it together and put

it into a Veffel, it muſt be full; when it has done working and

making any Noiſe, ftop it clofe for three Months, and bottle it off.

ΤΗ

To make Birch Wine.

HE Seafon for procuring the Liquor from the Birch Trees is

in the Beginning of March, while the Sap is rifing, and be-

fore the Leaves fhoot out ; for when the Sap is come forward, and

the Leaves appear, the Juice by being long digeſted in the Bark,

grows thick and colour'd, which before was thin and clear.

The Method of procuring the Juice is by boring Holes in the

Body of the Tree, and putting in Foffets, which are commonly

made of the Branches of Elder, the Pith being taken out, you

may without hurting the Tree, if large, tap it in feveral Places,

four or five at a Time, and bythat Means fave from a good many

Trees feveral Gallons every Day; if you have not enough in one

Day, the Bottles in which it drops must be cork'd cloſe, and to-

fin'd or wax'd ; however make ufe of it as foon as you can.

Take the Sap and boil it as long as any Scum rites, skimming

it all the Time , to every Gallon of Liquor put four Pound of

good Sugar, the thin Peel ofa Lemon, boil it afterwards Half an

Hour fcumming it very well, pour it into a clean Tub, and when

it is almoft cold, fet it to work with Yeaft fpread on a Toaft, 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 Brimftone,

and throw it into the Cask, ftop it clote till the Match is extin-

guilh'd,
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guifh'd , tun your Wine, lay the Bungon light till you find it has

done working, then ftop it clofe and keep it three Months, then

bottle it off.

To make Quince Wine.

GATHER the Quinces when dry and full ripe, take twenty

large Quinces, wipe them clean with a coarfe Cloth, and

grate them with a large Grater or Rafp as near the Core as you

can, but none of the Core ; boil a Gallon of Spring Water, throw

in your Quinces, let it boil foftly about a Quarter of an Hour,

then firain them well into an Earthen Pan on two Pounds of dou-

ble refin'd Sugar, pare the Peel of two large Lemons, throw in

and fqueeze the Juice in through a Sieve, ftir it about till it is

very cool, then toaft a little Bit of Bread very thin and Brown,

rub a little Yeaft on it, let it ftand clofe cover'd twenty -four Hours,

then take out the Toaft and Lemon, put it up in a Cag, and keep

it three Months, then bottle it. If you make a twenty Gallon

Cask let it ftand fix Months before you bottle it ; when you ſtrain

your Quinces, you are to wring them hard in a coarle Cloth."

To make Cowflip or Clary Wine.

TAKE fix Gallons of Water, twelve Pounds of Sugar, the Juice

of fix Lemons, the Whites of four Eggs beat very well, put

all together in a Kettle, let it boil Half an Hour, skim it very

well, take a Peck of Cowflips , if dry ones Half a Peck, put them

into a Tub with the thin peeling of the fix Lemons, then pour on

the boiling Liquor, and flir them about ; when almoft cold, put

in a thin Toaft baked dry, and rubb'd with Yeaft, let it ftand two

or three Days to work. Ifyou put in before you tun it fix Ounces

of Syrup of Citron or Lemons, with a Quart of Rhenifh Wine, it

will be a great Addition ; the third Day ftrain it off, and fqueeze

the Cowflips through a coarfe Cloth , then train it through a

Flannel - bag and tun it up, lay the Bung loofe for two or three

Days to lee if it works, and if it don't bung it down tight, let it

ftand three Months, then bottle it.

TA

To make Turnip Wine.

AKE a good many Turnips , pare them, flice them, put them

in a Cyder-prefs, and prets out all the Juice very well. To

every Gallon of Juice, have three Pounds of Lump Sugar, have a

Veffel ready, juſt big enough to hold the Juice, put your Sugar

into the Veffel , and alfo to every Gallon of Juice Haif a Pint of

Brandy.
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Brandy. Pour in the Juice, and lay ſomething over the Bung for

a Week, to fee if it works. If it does, you must not bang it down

till it has done working, then stop it clofe for three Months, and

draw it off into another Veffel. When it is fine , bottle it off.

TA

To make Rasberry Wine.

AKE fome fine ripe Rasberries, bruife them with the Back

of a Spoon, then ſtrain them through a Flannel Bag into a

Stone Jar. To each Quart ofJuice, put a Pound of double refined

Sugar
, ftir it well together, and cover it clofe : Let it ftand three

Days, then pour it off clear. To a Quart of Juice 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 fteeping the Rasberries.

Rules for Brewing.

ARE muſt be taken in the first place to have the Malt clean ;

and after it is grinded, it ought to ftand four or five Days.

For ftrong October, five Quarters of Malt to three Hogsheads,

and twenty-four Pounds of Hops . This will afterwards make two

Hogfheads of good keeping fmall Beer, allowing five Pounds of

Hops to it.

For good middling Beer, a Quartern of Malt makes a Hogf-

head of Ale, and one of Small Beer ; or it will make three Hogf-

heads of good Small Beer, allowing eight Pounds ofHops. This

will keep all the Year; or it will make twenty Gallons of ftrong

Ale, and two Hogfheads of Small Beer, that will keep all the

Year.

Ifyou intend your Ale to keep a great while, allow a Pound of

Hops to every Bufhel;,if to keep fix Months, five Pounds to a

Hogfhhead; if for prefent drinking, three Pounds to a Hogshead,

the fofteft and cleareft Water you can get.

Obferve the Day before to have all your Veffels very clean,

and never ufe your Tubs for any Ufe, except to make Wines.

Let your Casks be very clean the Day before with boiling Wa-

ter; and if your 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-Brafh and

Sand, and Fuller's Earth. Put on the Head again and ſcald them

well, throw into the Barrel a Piece of unflacked Lime, and ſtop

the Bung cloſe.

The firft Copper of Water, when it boils, pour into your Maſh-

tub, and let it be cool enough to fee your Face in then put in

your
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rer

your

your Malt, and let it be well mashed, have a Copper of Water

boiling in the mean Time, and when your Malt is well mashed,

fill your Mafhing-tub ; ftir it well again, and cover it over with

the Sacks: Let it ftand three Hours, then fet a broad fhallow

Tub under the Cock, let it run very foftly, and if it is thick throw

it up again till it runs fine, then throw a Handful of Hops in the

under Tub, and let the Mafh run into it, and fill your Tubs 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 ftand an Hour, boiling more Water to fill the

Math-tub for Small Beer ; let the Fire down a little, and put it

into Tubs enough to fill your Mafh. Let the fecond Mafh be run

off, and fill your Copper with the firft Wort ; put in Part of

Hops, and make it boil quick. About an Hour is long enough.

When it is Halfboiled, throw in a Handful of Salt. Have a clean

white Wand and dip it into the Copper, and if the Wort feels

clammy it is boiled enough, then flacken your Fire and take off

your Wort. Have ready a large Tub, put two Sticks acrofs , and

let your training Basket over the Tub on the Sticks, and ſtrain

your Wort through it . Put your other Wort on to boil with the

reft of the Hops ; let your Mafh be ftill covered again with Wa+

and thin your Wort that is cooled in as many Things as you

j. for the thinner it lies, and the quicker it cools, the better.

When quite cool, put it into the Tunning-tub. Mind to throw a

Handful of Salt into every Boil. When the Mafh has food an

Hour draw it off, then fill your Mafh with cold Water, take off

the Wort in the Copper, and order it as before. When cool , add

to it the first inthe 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 thetwo

frft Boilings ; when conl , empty the Malh- tub, and put the Sinall

•Beer to work there. When cool enough, work it, fet a wooden

Bowl of Yeaft in the Beer, and it will work over with a little of

the Beer in the Boil. Stir your Tun up every twelve Hours, Jet

it ftand two Days, then tun it, taking off the Yeaft. Fill your

Veffels full, and fave fome to fill your Barrels ; let it ſtand till it

has done working, then lay on your Bung lightly for a Fortnight,

after that ftop it as clofe as you can. Mind you 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, then ſtop

it clofe again. If you can boil your Ale in one boiling it is beft,

if your Copper will allow of it ; if not, boil it as Conveniency

ferves. The Strength of your Beer muft be according to the Malt

you allow more or lefs, there is no certain Rule. ...

When
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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

eur fmall and beat. 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 fomenting, then

ftop it clofe for a Month.

Take great Care your Casks are not mufty, or have any ill

Taffe ; if they have, it is the hardeft Thing in the World to

fweeten them.

You are to wash your Cask with cold Water before you ſcald

them, and they fhould lye a Day or two foaking, and clean them

well, then fcald them .

The best Thing for Rope Beer.

MIX two Handfuls of Bean Flour, and one Handful of Salt,

throw this into a Kilderkin of Beer, don't ſtop it cloſe till it

has done fomenting, then let it ftand a Month, and draw it off;

but fometimes nothing will do with it.
1.

When a Barrel of Beer is turn'd four.

6

O a Kilderkin of Beer throw in at the Bung a Quart of Oat-

meal, lay the Bung on loofe two or three Days, then stop it

down clofe, and let it ftand a Month. Some throw in a Piece of

Chalk as big as a Turkey's Egg, and when it has done working

ftop it clofe for a Month, then tap it.

To make White Bread after the London Way.

You

it

OU muſt take a Bufhel of the fineſt Flour well dreffed, put

it in the Kneading-trough at one End ready to mix, take a

Gallon of Water (which we call Liquor) and fome Yeaft ; ftir ie

into the Liquor till it looks of a good brown Colour and begins

to curdle, ftrain it and mix it with your Flour, till it is about the

Thicknefs ofa good Seed Cake ; then cover it up with the Lid of

the 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 of Salt, and with your Hand mix it wellwith

the Water ; ftrain it, and with this Liquor make your Dough 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 into the Oven and heat it, it will take

two Hours heating. When your Spunge has flood its properTime

clear the Oven, and begin to make your Bread. Set it in the

.

Over
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Oven and clofe it up, and three Hours will jaft bake it. When

once it is in you must not open the Oven till the Bread is baked

and obferve in Summer that your Water be Milk warm, and in .

Winter as hot as you can bare your Finger in it.

Note, As tothe exactQuantity of Liquor your Dough will take.

Experience will teach you in two or three Times making, for all

Flour does not want the fame Quantity of Liquor ; and if you

make any Quantity, it will raiſe up the Lid and run over, when

it has stood its Time.

To make French Bread.

TAKE three Quarts of Water and one of Milk, in Winter

fcalding hot, in Summer a little more than Milk warm ; fea-

fon it well with Salt, then take a Pint and a Half of good Ale

Yeaft 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 of a

Pound of Butter, work it well till it is diffolved, then beat up two

Eggs in a Bafon, and ſtir them in, have about a Peck and a Half

of Flour, mix it with your Liquor ; in Winter make your Dough

pretty ftiff, in Summer more flack ; fo that you may ufe a little

more or lefs of Flour, according to the Stiffnefs of your Dough ;

mix it well, but the lefs you work it the better, make it into

Rolls, and have a very quick Oven, but not to burn. When they'

have lain about a Quarter ofan Hour turn them on the other Side,

let them lye about a Quarter longer, take them out and chip all

your French Bread with a Knife, which is better than rafping it,

and makes it look fpungy and of a fine yellow, whereas the rafp

ing takes off all that fine Colour, and makes it look too fmooth.

You must ftir your Liquor into the Flour as you do for Pye Cruft.

After your Dough is made cover it with a Cloth, and let it lyeto

rife while the Öven is heating.

To make Muffins, and Oat-Cakes,

Ta

O a Bufhel of Hertfordshire white Flour, take a Pint and

a Half ofgood Ale Yeaft, from pale Malt, ifyou can get it,

becauſe it is whiteft ; let the Yeaft lye in Water all Night, the

next Day pour off the Water clear, make two Gallons of Water

juft Milk warm, not to fcald your Yeaft, and two Ounces of Salt

mix your Water, Yeaft and Salt well together for about a Quarter

of an Hour, then ftrain it, and mix up your Dough as light as

poffible, and let it lye in your Trough an Hour to rife, then with

your Hand roll it , and pull it into little Piéces about as big as á

large
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large Walnut, roll them with your Hand like a Ball, laythem on

your Table, and as fast as you do them lay a Piece of Flannel over

them, and be fure to keep your Dough covered with Flannel ; when

you have rolled out all your Dough begin to bake the firft, and by

that Time they will be fpread out in the right Form ; lay them

on your Iron, as one Side begins to change Colour turn the other,

and take great Care they don't burn, or be too much difcoloured,

but that you will be a judge of in two or three Makings. Take

care the Middle ofthe Iron is not too hot, as it will be, but then

you may puta Brickbat or two in the Middle ofthe Fire to flacken

the Heat. The Thing you bake on muſt be made thus : !

Build a Place juft as if you was going to fet a Copper, and in

the Stead of a Copper a Piece of Iron all over the Top fixed in

Form juft the fame as the Bottom of an Iron Pot, and make your

Fire underneath with Coal as in a Copper. Obferve, Muffins are

made thefameWay , only this, when you pull them to Pieces roll

them in a good deal of Flour, and with a Rolling -pin roll them

thin, cover them with a Piece of Flannel, and they will rife to a

proper Thicknels ; and if you find them too big or too little, you

muit roll Dough accordingly. Thefe muft not be the leall difco

lour'd.

L

11 f

When you eat them toast them with a Fork crifp on both Sides,

then with your Hand pull them open, and they will be like a Ho-

neycomb, lay in as much Butter as you intend to ufe, then clap

them together again, and fet it by the Fire. When you think the

Butter is melted turn them, that both Sides may be butter'd alike,

but don't touch them with a Knife, either to spread or cut them

open, ifyou do they will be as heavy as Lead, only when they are

quite butter'd and done, you may cut them crofs with a Knife.

Note, Some Flour will foak up a Quart or three Pints , more

Water then other Flour, then you muft add moreWater, or fhake

in more Flour in the making up, for the Dough must be as light

as poffible.

A Receipt for making Bread without Earm, by the

Help of a Leaven.

AKE a Lump of Dough, about two Pounds of your laft

making, which has been raifed by Barm , keep it byyou ina

wooden Veffel,, and cover it well with Flour. This is your Lea

ven ; thenthe Night before you intend to bake put the laid Lea-

ven to a Peck of Flour, and work them well together with warm

Water. Let it lye in a dry wooden Veffel, well covered with a

Linnen Cloth and a Blanket , and keep it in a warm Place. This

Q1
Dough
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Dough kept warm will rife againft next Morning, and will be fuf-

ficient to mix with two or three Bushels of Flour, being work'd

up with warm Water and a little Sal . When it is well worked

up, and thoroughly mixed with all the Flour, let it be well co-

vered with the Linnen and Blanket, until you find it rife ; then

knead it well, and work it up into Bricks or Loaves, making the

Loaves broad, and not fo thick and high as is frequently done, by

which Means the Bread will be better baked. Then bake your

Bread.

1

Always keep by you two or more Pounds of the Dough ofyour

laft 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 fresher the

Leaven, the Bread will be lefs four,

" From the Dublin Society.1

A Method to preserve a large Stock of Teaſt,

which will keep and be of Use for several

Months, either to make Bread or Cakes.

WHEN you have Yeaft in Plenty, take a Quantity of it, ftir

•

and work it well with a Whisk untill it becomes liquid and

thin, then get a large wooden Platter, Cooler or Tub, clean and

dry, and with a foft Brufh lay a thin Layer of the Yeaft on the

Tub, and turn the Mouth downwards that no Duft may fall upon

it, but fo that the Air may get under to dry it. When that Coat

is very dry, then lay on another Coat, and let it dry, and fo go on

to put one Coat upon another till you have a fufficient Quantity,

even two or three Inches thick, to lerve for feveral Months, always

taking Care the Yeaft in the Tub be very dry before you lay more

on. Whenyou have occafion to make Ufe of this Yeaft cut a Piece

off, and lay it in warm Water ; ftir it together, and it will be fit

for Ule. Ifit is for Brewing, take a large Handful of Birch tied

together, and dip it into the Yeaft and hang it up to dry ; take

great
Care no Duft comes to it ; and fo you may do 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 if you had freſh Yeaſt.

You muſt whip it about in the Wort, and then let it lye ; when

the Fat works well, take out the Broom and dry it again, it will

do forthe next Brewing.

Note, In the building your Oven for Baking, obferve that you

make it round, low roofed, and a little Mouth ; then it will take

Jefs Fire, and keep in the Heat better than a long Oven and high

reofed, and will bake the Bread better.

CHAP.
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CHA P. XVIII.

Farring Cherries and Preferves, &c.

To jar Cherries Lady North's Way.

AKE twelve Pounds ofCherries, then ftone them, putthem

in your Preferving-pan, with three Pounds of double refin'd

Sugar, and a Quart of Water : Then fet them on the Fire till

they are fcalding hot, take them off a little while, and fet them

on the Fire again. Boil them till they are tender, then fprinkle

them with Half a Pound of double-refined Sugar pounded, and

skim them clean. Put them all together in a China Bowl, let

them ftand in the Syrup three Days, then drain them through

a Sieve, take them out one by one, with the Holes downwards on

a Wicker-Sieve, then fet them in a Stove to dry, and as they dry

turn them upon clean Sieves. When they are dry enough, put a

clean white Sheet of Paper in a Preferving- pan, then put all the

Cherries in, with another clean white Sheet of Paper on the Top

of them ; cover them clofe with, a Cloth, and fer them over a

cool Fire till they fweat. Take them off the Fire, then let them

ftand till they are cold, and put them in Boxes or Jars to keep.

To dry Cherries.

When it is
TO four Pounds of Cherries , put one Pound of Sugar, and juft

put as much Water to the Sugar as will wet it,

melted, make it boil : Stone your Cherries, put them in, and

make them boil. Skimthem two or three Times, take them off,

and let them ftand in the Syrup two or three Days, then boil your

Syrup and put to them again, but don't boil your Cherries any

more. Let them ftand three or four Days longer, then take them

out, laythem in Sieves to dry, and lay them in the Sun, or

in a flow Ovento dry. When dry, lay them in Rows in Papers,

and fo a Row of Cherries, and a Row of white Paper in Boxes.

To make Orange Marmalade.

f

AKE the beft Seville Oranges, cut them in Quarters, grate

them to take out the Bitternefs, and put them in Water

which you muft fhift twice or thrice a Day, for three Days.

Then boil them, fhifting the Water till they are tender, fhred

them very finall, then pick out the Skins and Seeds from the Meat

which
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which you pulled out , and put it to the Peel that is fhred ; and

to a Pound of that Pulp take a Pound of double-refined Sugar.

Wet your Sugar with Water, and boil it up to a candy Height,

(with a very quick Fire) which you may know bythe dropping

of it, for it hangs like a Hair ; then take it off the Fife , put in

your Pulp, ftir it well together, then fet it on the Embers, and

ftir it till it is thick, but let it not boil. If you would have it

cut like Marmalade, add fome Jelly of Pippins, and allow Sugar

for it.

To make White Marmalade.

PARE and core the Quinces as faft as you can, then take to a

Pound of Quinces (being cut in Pieces, lefs then Half Quar-

ters) three Quarters of a Pound of double- refined Sugar beat

fmall, then throw Half the Sugar on the raw Quinces, let it on a

very flow Fire till the Sugar is melted, and the Quinces tender.

Then put in the reft of the Sugar, and boil it up as faft as you

can. When it is almoft enough, put in fome Jelly and boil it

apace ; then put it up, and when it is quite cold cover it with

white Paper.

1

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 Beard on them to

keepthem down in the Water, and have a Skillet on the Fire with

Water, that may be ready to fupply the Kettle with boiling Wa-

ter ; 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

toiling; they maft be boiled till a Wheat Straw will run through

them, then take them out, and fcoop the Seeds out of them. very

carefully, by making a little Hole in the Top, and weigh them;

to every Pound of Oranges put a Pound and three Quarters of don-

ble refin'd Sugar, beat well and fifted through a clean Lawn Sieve,

fill your Oranges with Sugar, and ftrow fome onthem ; let them

lye a little while, and make your Jelly thus :

Taketwo Dozen of Pippins or John Apples, and flice them into

Water, and when they are boiled tender ftrain the Liquorfromthe

Pulp, and to every Pound of Orange you muſt have a Pint and a

Half of this Liquor, and put to it three Quarters of the Sugar you

left in filling the Orange, fet it on the Fire and let it boil, and

skim it well, and put it in a clean earthenPan till it is cold, then

put
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put it in your Skillet ; put in your Oranges, and with a fmall Bod-

kin job yourOranges as they are boiling to let the Syrup into them,

Itrew on the rest of your Sugar whilft they are boiling, and when

they look clear take them up and put them in your Glaffes, but

one in a Glafs juft fit for them, and boil the Syrup till it is al-

moft a Jelly, then fill up your Glaffes ; when they are cold, pa-

per them up, and keep them in a dry Place.

To make red Marmalade.

SCALD the Quinces tender in Water , then cut them in Quar

ters, core and pare the Pieces ; to four Pounds of Quince put

three Pounds of Sugar, and four Pints of Water; boil the Sugar

and Water to a Syrup, then put in the Quinces and cover it, let it

ftand all Night over a very little Fire, but not to boil; whenthey

are red enough, put in a Porringer full of Jelly or more, and boil

them up as taft as you can, when it is enough put it up, but dó

not break the Quince too much.

Red Quinces whole.

T

AKE fix of the finest Quinces, core and fcald them tender,

drain them from the Water, and when they are cold pare

them; then taketheir Weight in good Sugar, a Pint of Water to

every. Pound of Sugar, boil it to a Syrup, skim it well, then pur

in the Quinces, and let them ftand all Night ; when they are red

enough , boil them as the Marmalade, with two Porringers full of

Jelly. When they are as foft as you can run a Straw thro' them,

pur them into Glaffes, let the Liquor boil till it is a Jelly, and

then pour it over the Quinces., -, 2 Ja

Jelly for the Quinces.

TAKEfome of the leffer Quinces and wipe them with a clean

coarfe Cloth ; cut them in Quarters, put as much Water as

will cover them, let it boil apace, till it is ftrong ofthe Quinces,

then ſtrain it through a Jelly- bag; ifit be for white Quince pick

out the Seeds, but none of the Cores nor Quinces pared, 17

$

To make Conferve of Red Roles, or any other

Flowers.

TAKE Rofe - Buds, or any other Flowers, and pick them, cut

off the white Part from the red, and put the red Flowers and

fift themthrough a Sieve to take out the Seeds ; then weigh them,

and to every Pound of Flowers, take two Pounds and Half of

Loaf-
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Loaf fugar ; beat the Flowers pretty fine in a Stone Mortar, then

by degrees put the Sugar to them, and beat it very well, till it is

well incorporated together ; then put it into Gallipots, tye it over

with Paper, over that a Leather, and it will keep feven Years,,

To make Conferve of Hips.

GATHERHips before they grow foft, cut off the Heads and
Stalks, flit them in Halves, take out all the Seeds and White

that is inthem very clean, then put them into an earthen Pan, and

ftir them every Day, or they will grow mouldy. Let them ftand

till they are foft enough, to rub them through a coarfe Hair-fieve,

as the Pulp comes take it off the Seve ; they are a dry Berry, and

will require Pains to rub them through; then add its Weight in

Sugar, mix them well together without boiling; keep it in deep

Gallipots for Ufe.

To make Syrup of Rofes.

INFUSEthree Pounds of Damask Rofe-leaves in a Gallon of

warm Water, in a well glazed earthen Pot, with a narrow

Mouth, for eight Hours, which ftop fo clofe, that none of the

Virtue may exhale. When they have infufed fo long, heat the

Water again, fqueeze them out, and put in three Pounds more of

Kofe-leaves, to infufe for eight Hours more, then prefs them out

very hard; thento every Quart of this Infufion, add four Pounds

of fine Sugar, and boil it to a Syrup.

To make Syrup of Citron.

PARE
ARE and flice your Citrons thin, lay them in a Bafon, with

Layers of fine Sugar. The next Day pour offthe Liquor into

a Glafs, skim it, and clarify it over a gentle Fire.

1

To make Syrup of Clove Gilliflowers.

CLIP your Gilliflowers, fprinkle them with fair Water, put

them into an earthen Pot, ftop it up very clofe, fet it in a

Kettle of Water, and let it boil for two Hours ; then ſtrain out the

Juice, put a Pound and Half of Sugar to a Pint of Juice, put it in-

to a Skillet, fet it on the Fire, keeping it ftirring till the Sugar is

all melted, but let it not boil ; then fet it by to cool, and put it

into Bottles.
#

ཝཾ ཝཱ
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To make Syrup of Peach Bloffoms.

NFUSE Peach Bloffoms in hot Water, as much as will hand-

fomely cover them. Let them ftand in Balneo, or in Sand, for

twenty-four Hours covered clofe ; then ftrain out the Flowers from

the Liquor, and put in fresh Flowers . Let them ftand to infufe

as before, then ftrain them out, and to the Liquor put freſh Peach

Bloffoms the third Time, and ifyou pleafe, a fourth Time. Then

to every Pound of your Infufion , add two Pounds of double-refined

Sugar, and fetting it in Sand or Balneo, make a Syrup, which keep

for Ule.

To make Syrup of Quinces.

GRATE Quinces, pafs their Pulp through a Cloth to extract

ther Juice, let their Juice in the Sun to fettle, or before the

Fire, and by that means clarify it : For every four Ounces of this

Juice, take a Pound of Sugar, boiled to a blown Degree. If the

putting in the Juices of the Quinces fhould check the boiling of

the Sugar too much, give the Syrup fome boiling, till it becomes

pearled ; then take it off the Fire, and when it is cold, put it into

the Bottles.

edi so pod in To preferve Apricots.

I

AKE
your

Apricots

, ftone
and pare

them
thin

, and take
their

Weight
in double

-refined
Sugar

beaten
and fifted

, put your

Apricots

in a Silver
Cup

or Tankard

, cover
them

over
with

Sugar
,

and let them
, ftand

fo all Night
. The

next
Day

put them
in a

Preferving

- pan, fet them
on a gentle

Fire
, and let them

fimmer
a

little
while

, then
let them

boil
till tender

and clear
, taking

them

off fometimes

to turn
and skim

. Keep
them

under
the Liquor

as

they
are doing

, and with
a final

clean
Bodkin

or great
Needle

,

jobb
them

fometimes

, that
the Syrup

inay
penetrate

into
them

.

When
they

are enough
, take

them
up, and put them

in Glaffes
.

Boil
and skim

your
Syrup

; and when
it is cold

, put it on your

Apricots
.

To preferve Damfons whole.

YOUmuſt take fome Danions and cut them in Pieces, pur

them in a Skillet over the Fire, with as much Water as will

cover them. When they are boiled and the Liquor pretty strong,

ftrain it out : Add for every Pound of the whole Dainfons wiped

clean a Pound of fingle refined Sugar, put the third Part of your

Sugar into the Liquor, fet it over the Fire, and when it fimmers

put
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put in the Damfons. Let them have one good boil, and take them

off for Half an Hour, covered up clote ; 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 Sugar that was

left on them , and pour the hot Liquor over them; cover them up,

and let them ftand till next Day, then boil them up again till they

áre enough. Take them up, and put them in Pots ; boil the Li-

quor till it jellies, and pour it on them when it is almoft cold, fo

paper
them up.

To candy any Sort of Flowers.

AKE the best treble-refined Sugar, break it into Lumps, and

TdipitPiecebypiece in water put them intoaVeffelof Sile

ver, and melt thein over the Fire ; when it juft boils, ftrain it,

and let it on the Fire again, and let it boil till it draws in Hairs,

which you may perceive by holding up your Spoon, then put in

the Flowers, and let them in Cups or Glaffes ; when it is of a hard

Candy, break it in Lumps, and lay it as high as you pleaſe. Dry

it in a Stow, or in the Sun, and it will look like Sugar-candy.

To preferve Gooſeberries whole without ftoning.

TAKE the largeft praferving Goofeberries, and pick off the

black Eye, but not the Stalk, then fet them over the Fire in

a Pot ofWater to fcald, cover them very clofe to ſcald, but not

boil or break, and when they are tender take themup into cold

Water, then take a Pound and a Half of double refin'd Sugar to a

Pound of Goofeberries, and clarify the Sugar with Water ; a Pint

to a Pound of Sugar ; and when your Syrup is cold put the Goole-

berries fingle in your Preferving-pan, put the Syrup to them, and

fet them on a gentle Fire ; let them boil, but not too faft, left they

break, and when they have boiled and you perceive the Sugar has

entered them, take them off, cover them with white Paper, and

fet them by till the next Day. Then take them out of the Syrup,

and boil the Syrup till it begins to be ropy ; skim it, and put it

to them again, then fet them on a gentle Fire, and let them pre-

ferve gently till you perceive the Syrup will rope ; then take them

off, fet them by till they are cold, cover them with Paper, then

boil fome Gooleberries in fair Water, and when the Liquor is

ftrong enough ftrain it out. Let it ftand to fettle, and to every

Pint take a Pound of double-refined Sugar, then make 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

Half dry the Paper that goes in the Infide. It clofes down bet-

ter,
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ter, and then white Paper over the Glafs. Set it in your Stove or

a dry Place.

To prefere White Wallnuts.

FIRST pare your Wallnuts till the White appears and nothing

elle. You must be very careful in the doing them that they

don't turn black, and as faft you do them, throw them into Salt

and Water, and let them lye till your Sugar is ready. Take three

Pounds of good Loaf Sugar, put it into your Preferving - pan, fet

it over a Charcoal Fire, and put as much Water as will just wet

the Sugar. Let it boil, then have ready ten or a dozen Whites

of Eggs ftrained and beat up to a Froth, cover your Sugar with

the Froth as it boils , and skim it ; then boil ir, and skin it till

it is as clear as Chryftal , then throw in your Wallnuts, jaft give

them a boil till they are tender, then take them out, and lay

them in a Difhto cool ; when cool, put them into your Preferv-

ing-pan, and when the Sugar is as warm as Milk pour it over

them; when quite cold paper them down.

Thus clear your Sugar for all Preferves, Apricots, Peaches,

Gooleberries, Currants, &c.

To preferve Wallnuts green.

WIPEthem very clean, and laythem in ftrong Salt and Wa

ter twenty-four Hours ; then take them out and wife them

very clean, have ready a Skillet of Water boiling, throw them

in, let them boil a Minute, and take them out : Lay them on a

coarfe Cloth, and boil your Sugar as above ; then just give your

Wallnuts a feald in the Sugar, take them up and lay them to cool.

Put them in your Preferving - pot, and pour on your Syrup as

above.

A nice Way to preferve Peaches.

PUTyour Peaches in boiling Water, juft give them a Scald,

but don't let them boil, take them out and put them in cold

Water, then dry them in a Sieve, and put thein in long wide

Mouth Bottles: To Half a Dozen Peaches take a Quarter of a

Pound of Sugar, clarify it, pour it over your Peaches, and fill the

Bottles with Brandy. Stop them clofe, and keep them in a clofe

Flace.

To make Quince Cakes.

You
OU muft let a Pint of the Syrup of Quinces, with a Quart

or two of Rasberries 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 Half of Sugar, caufe as much

Rr morg
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more tobe brought to a Candy- height, and pour'd in hot. Let

the Whole be continually stirred about till it is almoſt cold, then

fpread it on Plates, and cut it out to Cakes.

CHA P. XIX.

To make Anchovies, Vermicella, Catchup, Vine-

gar, and to keep Artichokes, French Beans, &c.

To make Anchovies.

T O a Peck of Sprats, two Pounds of common Salt, a Quarter

of a Pound of Bay-falt, four Pounds of Salt- petre, two Oun-

ces of Sal Prunella, Twc-pennyworth of Cochineal, pound all in

a Mortar, put them into a Stone - pot, a Row of Sprats, a Lay-

er of your Compound, and fo on to the Top alternately. Prels

them hard down, cover them clofe, let them ftand fix Months,

and they will be fit for Ufe. Obferve that your Sprats be very

freſh, and don't wafh nor wipe them , but juſt take them as they

come out of the Water.

To pickle Smelts, where you have Plenty.

TAKE a Quarter of a Peck of Smelts, Half an Ounce of Pep-

per, Half an Ounce of Nutmeg, a Quarter of an Ounce of

Mace, Half an Ounce of Petre-falt, a Quarter of a Pound of

common Salt, beat all very fine, wafh and clean the Smelts, gut

them, then lay them in Rows in a Jar, and between every Lay-

er of Smelts, ftrew the Seafoning with four or five Bay-leaves,

then boil Red Wine, and pour over them enough to cover them.

Cover them with a Plate, and when cold, tye them down clofe.

They exceed Anchovies.

To make Vermicella.

M
IX Yolks of Eggs and Flour together into a pretty ſtiff

Pafte, fo as you can work it up cleverly, then roll it as thin

as it is poffible to roll the Pafte. Let it dry in the Sun, 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

Vermicella does ; thoughthe best Way is to run it through a coarfe

Sieve, whilft the Pafte is foft. If you want fome to be made in

hafte, dry it by the Fire, and cut it fmall. It will drybythe Fire

in a Quarter of an Hour. This far exceeds what comes from

Abroad, being fresher.

To
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To make Catchup.

TAKE the large Flaps of Muſhrooms, pick nothing but the

Straws and Dirt from it, then lay them in a broad earthen

Pan, ftrow a good deal of Salt over them, let them lye till next

Morning, then with yourHand brake them, put them into a Stew-

pan, let them boil a Minute or two, then ftrain them through a

coarfe Cloth, and wring it hard. To take out all the Juice, let

it ftand to fettle, then pour it off clear, run it through a thick

Flannel Bag, (fome filtre it through brown Paper, but that is a

very tedious Way) then boil it, to a Quart of the Liquor put a

Quarter of an Ounce of whole Ginger, and Half a Quarter of an

Ounce of whole Pepper. Boil it briskly a Quarter of an Hour,

then ftrain it, and when it is cold, put it into Pint Bottles ,

each Bottle put four or five Blades of Mace, and fix Cloves, cork

it tight, and it will keep two Years. This gives the beſt Flavour

of the Mushrooms to any Sauce. If you put to a Pint of this

Catchup, a Pint ofMum, it will tafte like foreign Catchup.

Another Way, to make Catchup.

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 Stale Beer, a large Stick of Horfe-

radifh cut in little Slips, five or fix Bay-leaves, an Onion ſtuck

with twenty or thirty Cloves, a Quarter of an Ounce of Mace, a

Quarter of an Ounce of Nutmegs beat, à Quarter of an Ounce of

Black and White Pepper, a Quarter of an Ounce of All - Spice,

and four or five Races of Ginger. Cover it clofe , and let it fim-

mer very foftly till about one Third is wafted ; 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 in the Room of Beer ; fome put in a Head ofGarlick, but

I think that ſpoils it. The other Receipt you have in the Chap-

ter for the Sea.

Artichokes to keep all the Year.

BOIL as many Artichokes as you intend to keep ; boil them

fo 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 put them in an Oven where Tarts are drawn ; let them ftand

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 ; to do till

they are as dry as a Board, then put them in a Paper Bag, and

hang them in a dry Place ; when you uſe them laythem in warm

Water
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Water three or four Hours before you uſe them, fhifting the Wa-

ter often . Let the laft Water be boiling hot ; they will be very

tender, and eat as fine as frefh 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.

To keep French Beans all the Year.

TAKE fine young Beans, gather them of a very fine Day, have

a large Stone Jar ready clean and dry, lay a Layer of Salt at

the Bottom, and then a Layer of Beans, then Salt, and then Beans ,

and fo on till the Jar is full ; cover them with Salt, tye a coarfe

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 out very clean, and let them lye in foft Water twenty-four

Hours, fhiftingthe Water often ; when you boil them, don't put

any Salt in the Water. The beft Way of drefling them is, boil

them with just the white Heart of a ſmall Cabbage, then drain

them, chop the Cabbage, and put both into a Sauce-pan, with a

Piece of Butter as big as an Egg rol'd in Flour ; fhake a little

Pepper, put in a Quarter of a Pint of good Gravy, let them ſtew

ten Minutes, and then difh them up for a Side Difh . A Pint of

Beans to the Cabbage. You may do more or lefs, juft as you pleaſe.

To keep Green Peas till Chrißmas.

TAKE fine young Peas, fhell them , throw them into boiling

Water with fome Salt in, let them boil five or fix Minutes,

throwthem into a Cullender to drain, then lay a Cloth four or five

times double on a Table, and fpread them on ; dry them 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 almoft to

the Top, cork them, tye a Bladder and a Lath over them, and fet

them in a cool dry Place. When you ufe them boil your Water,

put in a little Salt, fome Sugar, and a Piece of Butter ; when they

are boiled enough, throwthem into a Sieve to drain, then put them

into a Sauce-pan with a good Piece of Butter, keep fhaking it round

all the Time till the Butter is melted, then turn them into a Difh,

and fend them to Table.

To keep Green Goofeberries till Christmas.

PICK your large green Gooteberries on a dry Day, have ready

your Bottles clean and dry, fill the Bottles and cork them, fet

them in a Kettle of Water up to their Neck, let, the Water boil

Very foftly till you find the Goofeberries are coddled, take them

out,
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out, and put in the reft of the Bottles till all are done ; then have

ready fome Rofin melted in a Pipkin, dip the Necks of the Bot-

tles 10, and that will keep all Air from coming at the Cork, keep

them in a cool dry Place, where no Damp is, and they will bake

as red as a Cherry. You may keep them without fcalding, but

then the Skins will not be fo tender, nor bake fo fine.

To keep Red Gooseberries.

PICK them when full ripe, to each Quartof Goofeberries, put

a Quarter of a Pound of Lisbon Sugar, and to each Quarter of

a Pound of Sugar 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 Stone Jars, when cold cover

them up, and keep them for Ufe ; they make fine Pyes with little

Trouble. You may prefs them through a Cullender, to a Quart

ofPulp put Half a Pound of fine Lisbon Sugar, keep ftirring over

the Fire till both be well mix'd and boil'd, then pour it into a

Stone Jarr, when cold cover it with white Paper, and it makes

very pretty Tarts or Puffs.

To keep Wallnuts all the Year.

TAKEa large Jar, a Layer of Sea-fand at the Bottom , then a

Layer of Wallnuts, then Sand, 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, lay them in warm Wa-

ter for an Hour, fhifting the Water as it cools ; then rub them

dry, and they will peel well, and eat fweet. Lemon will keep

thus covered better than any other way.

Another Way to keep Lemons.

TAKEthe fine large Fruit that are quite found and good, and

take a fine Packthread about a Quarter of a Yard long, run it

through the hard Nib at the End of the Lemon, then tye the

String 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

another, nor any thing elfe, but hang as high as you can. Thus

you may keep Pears, &c. only tying the String to the Stalk.

To keep White Bullice, or Pear-Plumbs, or Dam-

fons, &c. for Tarts, or Pies.

GATHERthem when full grown, and juft as they begin to

turn . Pick all the largeft out, fave about two Thirds of the

Fruit, the other Third put as much Water to as you think will

cover the reft. Let them boil, and skim them ; when the Fruit is

boiled
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boiled very foft, then ftrain it through a coarfe Hair-fieve ; and to

every Quart of this Liquor, put a Pound and Half of Sugar, boil

it, and skim it very well ; then throw in your Fruit, juft give

them a fcald, take them off the Fire, and when cold , put them

into Bottles with wide Mouths, pour your Syrup over them, lay a

Piece of white Paper over them, and cover them with Oil. Be

fure to take the Oil well off when you ufe them, and don't put

them in larger Bottles than you think you fhall make uſe of at a

Time, becauſe all theſe Sorts of Fruits fpoil with the Air.

To make Vinegar.

TO every Gallon of Water, put a Pound of coarfe Lisbon Sugar,

let it boil, and keep skimming of it, as long as the Scum

rifes; then pour it into Tubs, and when it is as cold as Beer to

work, toaft a good Toaft, and rub it over with Yeaft. Let it

work twenty-four Hours ; then have ready a Veffel Iron-hooped,

well painted, fixed in a Place where the Sun has full Power, and

fix it fo as not to have any Occafion to move it. When you draw

it off, then fill your Veffel, lay a Tile on the Bung to keep the

Duft out. Make it in March, and it will be fit to ufe in June or

July. Draw it off into little Stone Bottles the latter End ofJune

or Beginning of July, let it ftand till you want to ufe, and it will

never foul any more. But when you go to draw 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 Spring-water to it, and then it will be full four with

this Vinegar. You need not boil, unleſs you pleafe, for almoſt

any Sort of Pickles , it will keep them quite good. It will keep

Wallnuts very fine without boiling, even to go to the Indies ; but

then don't put Water to it. For green Pickles, you may pour it

fcalding hot on two or three Times . All other Sorts of Pickles

you need not boil it. Mufhrooms only wafh them clean, dry them,

put them into little Bottles, with a Nutmeg juft fcalded in Vine-

gar, and fliced (whilft it is hot) very thin, and a few Blades of

Mace ; then fill up the Bottle with the cold Vinegar and Spring-

water, pour Mutton Fat try'd over it, and tye a Bladder and Lea-

ther over the Top. Thefe Mufluooms won't be fo white, but as

finely tafted, as ifthey were juft gathered ; and a Spoonful of this

Pickle will give Sauce a very fine Flavour.
:

White Wallnuts, Suckers 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 Smelts.

AY your Smelts in a Marinade of Vinegar, Salt, Pepper, and

Bay- leaves, and Clives for a few Hours ; then dry them in a

Napkin, drudge them well with Flour, and have ready fome But-

ter hot in a Stew-pan. Frythem quick, lay them into your Difh,

and garnish with fry'd Parſley.

L

To roaft a Pound of Butter.

AY it in Salt and Water two or three Hours, then ſpit it, and

rub it all over with Crumbs of Bread, with a little grated

Nutmeg, lay it to the Fire, andas it roafts, bafte it with the

Yolks of two Eggs, and then with Crumbs of Bread all the Time

it is a roafting ; but have ready a Pint of Oyfters ftewed in their

own Liquor, and lay in the Difh under the Butter, when the

Bread has foak'd up all the Butter brown the Outfide, and lay it

on your Oysters. Your Fire must be very flow.

To raife a Sallad in two Hours at the Fire.

T
AKE fresh Horfe Dung hot, lay it in a Tub near the Fire,

then fprinkle fome Muſtard Seeds thick on it, lay a thin Lay

of Horfe Dung over it, cover it clofe and keep it bythe Fire, and

it will rife high enough to cut in two Hours.

TA

CHAP. XX.

DISTILLING.

To diftil Wallnut Water.

AKE a Peck of fine green Wallnuts, bruife them well in a

large Mortar, put them in a Pan, with a Handful of Balm

bruifed, put two Quarts of good French Brandy to them, cover

them clofe, and let them lye three Days ; the next Day diftil them

in a cold Still, from this Quantity draw three Quarts, which you

may do in a Day.

How to use this ordinary Still.

YOUmuft lay the Plate, then Wood Afhes thick at the Bot-

tom, thenthe Iron-pan, which you are to fill with your Wall-

nuts and Liquor, then put on the Head ofthe Still, make a pretty

brisk Fire till the Still begins to drop, then flacken it fo as juft

to have enough to keep the Still at Work, mind all the Time to

keep
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a wet Cloth all over the Head of the Still all the Time it is

at Work, and always obferve, not to let the Still work longer than

the Liquor is good, and take great Care you don't burn the Still ;

and thus you may diftil what you pleate. If you draw the Still

too far it will burn, and give your Liquor a bad Tafte.

To make Treacle Water.

TAKEthe Juice of green Wallnuts four Pounds , of Rue, Car-

duce, Marygold and Balm, of each three Pounds, Roots of

Butter-bur Half a Pound, Roots of Burdock one Pound, Angelica

and Maſterwort, of each Half a Pound, Leaves of Scordium fix

Handfuls, Venice Treacle and Mithridate of each Half a Pound,

old Canary Wine two Pounds, White Wine Vinegar fix Pounds,

Juice ofLemons fix Pounds, diftil this in a Lembick.

To make Black Cherry Water.

TAKE fix Pounds of Black Cherries, and bruiſe them ſmall,
then put to them the Tops of Rofemary, Sweet Marjorum,

Spear-mint, Angelica, Balm, Marigold Flowers, of each a Hand-

ful, dry'd Violets one Ounce, Annifeeds and Sweet Fennel Seeds,

of each Half an Ounce bruifed ; cut the Herbs finall, mix all

gether, and diftil them off in a cold Still.

to-

To make Hyfterical Water.

TAKE Redony, Roots of Sovage, Seeds of wild Parsnips, of

each two Ounces, Roots of fingle Piony four Ounces, of

Myfletoe ofthe Oak three Ounces, Myrrh a Quarter of an Ounce,

Caftor Half an Ounce, beat all theſe together, and add to them

a Quarter of a Pound of dried Mellipedes ; pour on theſe three

Quarts ofMugwort Water, and two Quarts of Brandy ; let them

ftand in a clote Veffel eight Days, then diftil it in a cold Still poft-

ed up. You may draw offnine Pints of Water, and fweeten it to

your Tafte. Mix all together, and bottle it up.

To diftil red Rofe-Buds.

WET your Rofes in fair Water ; four Gallons of Rofes will

take near two Gallons of Water, then ftill them in a cold

Still ; take the fame ftilled Water, and put it into as many freſh

Rofes as it will wet, then ftill them again.

Mint, Balm , Parſley and Pennyroyal Water, diftil the fameWay.

To
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Roots:

Angelico,

Wormwood,

To make Plague Water.

Flowers. Seeds.

Hart's-tongues

Dragon,
Suckery, Whorehound,

Maywort, Hylop,

Mint, Agrimony,

Fennel,

Melolett,

Rue, Fennel, St. John Wort,

Carduus, Cowflips,

Origany, Poppys,

Winter Savoury, Plantain,

Broad Thyme, Setfoyl, 4

Roſemary, Buglofs,

Pimpernell,
Vocvain,

1

Sage,
Maidenhair,

Fumetory, Motherwort,

Coltsfoot, Cowage,

Cumfery,

Featherfew,

Red Rofe Leaves,

Wood-forrel,

Pilotory oftheWall,

Hart's eafe,

Sentory,

Seadrink, a good

Handful of each

Scabeous, Golden-rod, ofthe above-men-

Burridge,
Gromwell,

Saxafreg,
Dill.

Bittony,

Liverworth,

Jarmander.

tioned Things.

Gention-root,

Dock- root,

Butter -bur- root,

Piony-root,

Bay- herries,

Juniper-berries, of

each of theſe a

Pound.

One Ounce of Nutmegs, one Ounce of Cloves, and Half an Ounce

of Mace ; pick the Herbs and Flowers, and fhred them a little.

Cut the Roots, bruiſe the Berries, and pound the Spices fine ; take

a Peck ofgreen Wallnuts, and chopthem fmall ; then mix all theſe

together , and lay them to fteep in Sack Lees, or any White Wine

Lees, ifnot in good Spirits, but Wine Lees are beft. Let them

lye a Week or better ; be fure to ftir them once a Day with a

Stick, and keep them clofe cover'd ; then ftill them in a Lembick

with a flow Fire, and take care your Still 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 Surfeit Water.

Y OU must take Scurvy-grafs, Brook-lime, Watercreffes, Ro

man Wormwood, Rue, Mint, Balm, Sage, Clivers, of each

one Handful ; green Merery two Handfuls Poppys if fresh Half

a Peck, ifdry a Quarter of a Peck ; Cochineal Six Pennyworth,

SaffronSi
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Saffron Six Pennyworth, Ani-feeds, Carraway-feeds, Coriander-

feeds, Cardamon-feeds, of each an Ounce ; Liquorice two Ounces

fcraped, Figs fplit a Pound, Raifins of the Sun ftored a Pound,

Juniper-berries an Ounce bruifed, Nutmeg an Ounce beat , Mace

an Ounce bruifed, Sweet Fennel - feeds an Oance bruited, a few

Flowers of Roſemary, Marigolds, and Sage - flowers ; put all thete

into a large Stone Jar, and put to them three Gallons of French

Brandy ; cover it clofe, and let it ftand near the Fire for three

Weeks. Stir it three times a Week, and be fure to keep it clofe

ftopped, and then ſtrain it off ; bottle your Liquor, and pour on

the Ingredients a Gallon more French Brandy. Let it ftand a

Week ftirring it once a Day, then diftil it in a cold Still, and this

will make fine white Surfeit Water.

You may make this Water at any Time ofthe Year, if you live

at London, becauſe the Ingredients are always to be had, either

green or dry; but it is beft faade in Summer.

To make Milk Water. T

TAKE
AKE two good Handfuls of Wormwoo

d, as much Carduus,

as much Rue, four Handfuls of Mint, as much Balm, Half as

much Angelica, cut thefe a little, put them into a cold Still, and

put to themthree Quarts of Milk. Let your Fire be quick, till

your Still drops, and then flacken your Fire. You may draw off

two Quarts. The first Quart will keep all the Year. This is

good in Fevers fweetened with Sugar or Syrup of Cloves.

How to diftil Vinegar, you have in the Chapter of Pickles.

CHA P. XXI.

How to market ; and the Seafons of the Year for

Butcher's Meat, Poultry, Fifb, Herbs, Roots, &c,

and Fruit.

A Bullock.

ΤΗ

THE Head, Tongue, Palate ; the Entrails are the Sweetbreads,

Kidneys, Skirts, and Tripe ; there is the Double, the Roll,

and the Reed Tripe.

The Fore Quarter.

Τ

First is the Haunch ; which includes the Clod, Marrowbone,

Shin, and the Sticking-piece ; that is the Neck-end. The next is

the Leg ofMutton- piece, which has Part ofthe Blade- bone ; then

the
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the Chuck-piece, the Brifcuit, the four Ribs and Middle Rib,

which is called the Chuck-rib.

! The Hind Quarter.

First Surloin and Rump, the Thin and Thick-flank, the Veiny-

piece, then the Chuck-bone, Buttock and Leg.

A Sheep.

THE Head and Pluck ; which includes the Liver, Lights,
Heart, Sweetbreads, and Melt.

The Fore Quarter.

The Neck, Breaft , and Shoulder.

The Leg and Loin.

The Hind Quarter.

The two Loins together is called a Saddle

of Mutton, which is a fine Joint when it is the little fat Mutton.

A Calf.

THE Head and Inwards are the Pluck ; which contains the

Heart, Liver, Lights, Nut and Melt, and what they call the

Skirts (which eat finely broiled) the Throat Sweetbread, and the

Windpipe Sweetbread, which is the fineſt.

The Fore Quarter is the Shoulder, Neck, and Breaft.

The Hind Quarter is the Leg, which contains the Knuckle and

Fillet, then the Loin.

THE

Houſe Lamb.

HE Head and Pluck, that is the Liver, Lights, Heart, Nut

and Melt. Then there is the Fry, which is the Sweet-

breads, Lamb-ftones, and Skirts, with fome of the Liver.

The Fore Quarter is the Shoulder, Neck and Breaſt together.

The Hind Quarter the Leg and Loin. This is in high Seafon

at Christmas, but lafts all the Year.

Grafs Lamb comes in, in April or May, according to the

Seafon of the Year, and holds good till the Middle of Auguft.

THE

A Hog.

HE Head and Inwards, and that is the Haflet, which is

Liver and Crow, Kidney and Skirts. It is mixed with a

great deal of Sage and Sweet Herbs, Pepper, Salt, and Spice,

fo rolled in the Caul and roafted ; then there are the Chitterlans,

and the Guts, which are cleaned for Sauſages.

The Fore Quarter is the Fore Loin and Spring ; if a large

Hog, you may cut a Sparib off.

The Hind Quarter, only Leg and Loin.

ABacon
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A Bacon Hog. J

THIS is cut different, becauſe of making Ham, Bacon, and

pickled Pork. Here you have fine Sparribs, Chines, and

Grifkins , and Fat for Hog's-lard . The Liver and Crow is much

admired fry'd with Bacon ; the Feet and Ears of both are equal-

ly good foufed..

Pork comes in Seafon at Bartholomew- Tide, and holds good

till Lady-Day.

IN

How to chufe Butcher's Meat.

To chufe Lamb.

Na 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 Quar-

ter, fmell under the Kidney, and try the Knuckle ; if you meet

with a faint Scent, 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 fweet.

Veal.

If the bloody Vein in the Shoulder looks blue, or a bright red,

it is new killed ; but if blackifh, greenifh, or yellowith, it is

Habby and ftale ; if wrapped in wet Cloaths, fmell whether it be

mufty or not. The Loin first taints under the Kidney, and the

Flefh, if fale killed , will be foft and ſlimy.

The Breaft and Neck taints first at the upper End, and you

will perceive fome dufky, yellowish, or greenish Appearance ;

the Sweetbread on the Breaft will be clammy ; otherwife its freſh

and good. The Leg is known to be new by the Stiffness of the

Joint; if limber, and the Flefh feems clammy, and has green

or yellow Specks, ' tis ftale. The Head is known as the Lamb's.

The Flesh of a Bull Calf is more red and firm than that of a

Cow Calf, and the Fat more hard and curdled.

Mutton.

If Mutton be young, the Flesh will pinch tender ; if old,

it will wrinkle and remain fo ; if young, the Fat will eafily

part from the Lean ; if old, it will ftick by Strings and Skins :

If Ram-Mutton, the Fat feels fpungy, the Flefh clofe grained

and tough, not rifing again, when dented by your Finger :

If Ewe-Mutton, the Flesh is paler than Weather- Mutton, a

clofer Grain, and eafily parting. If there be a Rot, the Fleſh

will be palih, and the Fat a faint whitifh, inclining to yel-

low, and the Fleh be loofe at the Bone. If you squeeze it

hard,
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hard, fome Drops of Water ,will ftand up like Sweat ; as to

Newnefs and Stalenefs, the fame is to be obferved as by

Lamb.

Beef.

If it be right Ox-Beef, it will have an open Grain, if

young, a tender and oily Smoothnefs : If rough and fpungy, it

is old, or inclining to be fo, except Neck, Brifcuit, and fuch

Parts as are very fibrous ; which in young Meat will be more

tough than in other Parts. A Carnation pleafant Colour be-

tokens good ſpending Meat, the Sewet a curious white, yel-

lowifh is not fo good.

Cow-Beef is lefs bound and clofer grained than the Ox,

the Fat whiter, but the Lean fomewhat paler, if young, the

Dent you make with your Finger will rife again in a little

Time.

·

Bull-Beef is of a clofer Grain, a deep dufky red, tough

in pinching, the Fat fkinny, hard, and has a rammiſh rank

Smell ; and for Newness or Stalenefs, this Fleſh bought freſh,

has butfew Signs, the moft material is its Clammineſs, and the

reft your Smell will inform you. If it be bruifed , thefe Places

will look more dufky or blackifh than the reft.

Pork.

If it be young, the Lean will break in pinching between

your Fingers, and if you nip the Skin with your Nails, it will

make a Dent ; alfo if the Fat be foft and pulpy, in a manner

like Lard : If the Lean be tough, and the Fat flabby and 'fpungy,

feeling rough, it is old, efpecially if the Rind be ftubborn, and

you cannot nip it with your Nails.

If of a Boar, though young, or of a Hog, gelded at full

Growth, the Fleſh will be hard, tough, reddish, and rammifh

of Smell ; the Fat fkinny and hard ; the Skin very thick and

tough, and pinched up it will immediately fall again.

As for old or new killed, try the Legs, Hands, and Springs,

by putting your Fingers under the Bone that comes out ; for if

it be tainted, you will there find it by fmelling your Finger ;

befides, the Skin will be fweaty and clammy when fale, but

cool and ſmooth when new.

If you find little Kernels in the Fat of Pork, like Hail-

fhot ; if many, ' tis meafly, and dangerous to be eaten.

How tochufe Brawn,Venifon, WeftphaliaHams,&c.

BRAWN is known to be old or young by the extraordinary

or moderate Thickness of the Rind , the thick is old, the

moderate
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"

moderate is young. If the Rind and Fat be very tender, it is not

Boar Brawn, but Barrow or Sow.

Venifon.

Trythe Haunches or Shoulders under the Bones that come out,

with your Finger or Knife, and asthe Scent isfweet or rank, it is

new or ftale ; and the like of the Sides in the moft flefhy Parts.

If tainted, they will look greenifh in fome Places, or more than

ordinary black. Look on the Hoofs, and if the Clifts are very

wide and tough, it is old ; if clofe and fmooth, it is young.

The Seafon for Venison.

1

The Buck Venifon begins in May, and is in high Seafon till

All-Hallows-Day ; the Doe is in Seafon 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 of the Ham, and if

it comes out in a Manner clean, and has a curious Flavour, it is

fweet and good ; ifmuchfmeered and dulled, it is tainted or ruffy.

English Gammons are tried the fame Way; and for other Parts

try the Fat, if it be white, oily in feeling, and does not break or

crumble, and the Fleſh ſticks well to the Bone, and bears a good

Colour, it is good ; but if the contrary, and the Lean has fome

little Streaks of yellow, it is rufty, or will foon be fo.

Butter, Cheefe and Eggs.
2

When you buy Butter, truft not to that which will be given you

to tafte, but try in the Middle, and if your Smell 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 or Mites. If it be over full of Holes, moift or fpungy, it

is fubject to Maggots. If any foft or perifhed 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 Goodneſs ofthe Egg. Another Wayto know

a good Egg, is to put the Egginto a Panofcold Water, the frefher

the Eggthe fooner it will fall to the Bottom ; if rotten, it will

fwim at the Top. This is alfo a fure Way not to be deceived.

As tothe keeping of them, pitch them all with the fmall End

downwards infine Wood-Afhes, and they will keep fome Months.

Poultry.

January. Hen Turkeys, Capons, Pullets with Fggs, Fowls,

Chickens, Hares, all Sorts ofWild Fowl, Tame Rabbits, and Tame

Pigeons.

February.
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February. Turkeys and Pullets with Eggs, Capons, Fowls,

Small Chickens, Hares, all Sorts of Wild Fowl (which in this

Month begin to decline) Tame and Wild Pigeons, Tame Rabbits,

Green Geele, Young Ducklings, and Turkey-Poults.

March. This Month the fame asthe preceding Month ; and in

this Month Wild Fowl goes quite out.

April. Pullets, Spring Fowls, Chickens, Pigeons, young Wild

Rabbits, Leverets, Young Geefe, Ducklings, and Turkey-Poults.

May. The famé.

June. The fame.

July. The tame ; with young Partridges, Pheaſants, and

Wild Ducks, called Flappers or Moulters.

Auguft. The fame.

September, October, November and December, In theſe Months.

all Sorts of Fowls, both Wild and Tame, are in Seafon ; and in

the three laft, is the full Seafon for all Manner of Wild Fowl.

How to chufe Poultry.

To know whether a Capon is a true one, young or old, new

or ftale.

IF
F he be young his Spurs are Thort, and his Legs fmooth ; ifa

true Capon, a fat Vein on the Side of his Breaft, the Comb

pale, and a thick Belly and Rump : If new he will have a cloſe

hard Vent ; if ftale, a loofe open Vent.

A Cock or Hen-Turkey, Turkey-Poults.

If the Cock be young, his Legs will be black and fmooth, and

his Spurs fhort ; if ftale, his Eyes will be funk in his Head, and

the Feet dry ; if new, the Eyes lively and 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 cloſe Vent. Turkey-

Poults are known the fame Way, and their Age cannot deceive

you.

A Cock, Hen, &c.

If young his Spurs are fhort and dubbed, but take particular

Notice they are not pared or fcraped : If old, he will have an

open Vent, but if new a clofe hard Vent ; and fo of a Hen for

Newness or Stalenefs ; if old, her Legs and Comb are rough ; if

young, fmooth.

A Tame Goofe, Wild Goofe, Bran Goofe.

If the Bill be yellowish, and fhe has but few Hairs, he is

young, but if full of Hairs, and the Bill and Foot red, the is old;

if new, limber footed ; if ftale, dry footed ; and fo of a Wild

Gooſe, and Bran Goofe

WILL:
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Wild and Tame Ducks.

The Duck, when far, is hard and thick on the Belly, but if

not, thin and lean ; if new, limber footed ; if ftale, dry footed.

A true Wild Duck has a reddifh Foot, finaller than the Tame

one.

#4

Goodwets, Marle, Knots, Ruffs, Gull, Dotterels, and Wheat"

Ears.

A
If theſe be old, their Legs will be rough ; if young, finooth ;

if fat, a fat Rump ; if new, limber footed; if ftale, dry

footed.

Pheasant, Cock and Hen.

The Cock, when young, has dubbed Spurs when old, fharp-

fmall Spurs ; if new, a faft Vent, and if ftale, an open flabby-

one. The Hen if young, has fmooth Legs, and her Flesh of a

curious Grain ; if with Egg, the will have a foft open Vent,

and if not, a clofe one. For Newnefs or Stalenefs as the Cock.

Heath and Pheafant Poults.

If new, they will be ſtiff and white in the Vent, and the Feet

limber , if fat, they will have a hard Veut if ftale, dry footed

and limber, and if touched they will peel.

Heath- Cock and Hen.
T

If young, they have fmooth Legs and Bills ; and if old, rough

For the reft are known as the foregoing.

Partridge, Cock or Hen.

4
The Bill white and the Legs bluifh, fhew Age ; for ifyoung

the Bill is black and Legs yellowifh ; if new, a faft Vent ; if

ftale, a green and open one. Iftheir Crops be full, andthey have

fed on green Wheat, they may taint there ; and for this imell, in

their Mouth,

Woodcock and Snipe...

DIYS

TheWoodcock, if fat, is thick and hard , if new, limber foot-

ed ; when ftale, dry footed ; or iftheir Nofes are fnotty, and their

Throats muddy and moorifh, they are nought. A Snipe, if fat,

has a fat Vein in the Side under the Wing, and in the Vent feels

thick; for the reft like the Woodcock.

Doves and Pigeons.

·
To know the Turtle Dove, look for a bluifh Ring round his

Neck, and the reft moftly white ; the Stock-Dove is bigger, and

the Ring-Dove is lefs than the Stock-Dove. The Dovehoufe Pi-

geons, when old, are red legged ; if new and fat, they will feel

full and fat inthe Vent, and are limberfooted ; but ifftale, a flab-

by and green Vent.

And thus of green or grey Plover, Felfare, Blackbird, Thruſh,

Larks, &c.

'I

of
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Of Hare, Leveret, and Rabbit.
·

"

.2

Hare will be whitifh and ftiff, if new and clean killed ; if

ftale, the Flefh blackish in moft Parts, and the Body limber ;

if the Cleft in her Lips fpread very much, and her Claws wide

and ragged, the is old, and the contrary young If the Hare be

young, the Ears will tare like a Piece of brown Paper ; if old,

dry and tuff. To know a true Leveret, feel on the fore Leg near

the Foot, and if there be a fiall Bone or Knob it is right, if

not, it is a Hare ; for the reft obferve as in the Hare. A Rabbit

if ftale, will be limber and flimy; if new, white and ſtiff if

old, her Claws are very long and rough, the Wool mottled with

grey Hairs ; if young, the Claws and Wool fmooth.

Candlemas Quarter

C

You FISH in Seafonor J

LOB
OBSTERS, Crabs, Crawfish, River Crawfish, Guard-

fifh, Mackerel, Breams, Barbel, Roach, Shad or Alloc,

Lamprey or Lamper-Eels, Dace, Bleek, Prawnes, and Horfes

Mackerel.

The Eels that are taken in Running Water, are better than Pond

Eels ; ofthofe the Silver ones are moſt efteemed.

7 365 :

Midfummer Quarter.

J

URBUTS and Trouts, Soals, Grigs, Shaffins and

Glout, Tenes, Salmon, Dolphin, Flying-Fish, Sheep-Head,

Tollis, both Land and Sea, Sturgeon, Seale, Chubb, Lobſters

and Crabs.
31 HotW

Sturgeon is a Fifh commonly found in the Northern Seas , but

now and then we find them in our great Rivers, the Thames,

the Severn, and the Tyne. This Fish is of a very large Size,

and will fometimes Meaſure eighteen Feet in length. They are
tin

much efteemed when fresh, cut in Pieces and roasted or baked, or

pickled for cold Treats. The Cavier is efteem'd a Dainty, which

is the Spawn of this Fish. The latter End of this Quarter comes

Smeks.us

.

no di MichaelmasMichaelmas Quarter,

COD and Haddock, Coalfith, White and Pouting Hake, Lyng,

Tuske and Muller Red and Grey, Weaver, Gurnet, Rocket,

Herrings, Spraes, Soales and Flounders, Plaife, Dabs and Smeare

Dabs Eels, Charey Scate, Thornback, and Homlyn, Kinfon,

Oyfters and Scollops Salmón, Sea Pearch and Carp, Pike,

Tench, and Sea Tench.

TI.
Scate
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Scate Maides are black, and Thornback Maides white. Gray

Bafs comes with the Muller, afe of Hw tothe

In this Quarter are fine Smelts, and holds till after Christmas...

There are two Sorts of Mullets, the Sea Mullet and River

Mullet, both equally good e li bus 13 a thabhat the to

Chriſtmas Quarter,

eisid mit

DOREY, Brile, Gudgeons , Gollin, Smelts. Crouch, Perch,

Anchovy and Loach, Scollop and Wilks, Periwinkles, Coc-

kles, Muffels, Geare, Bearbet and Hollebet, ad Tipy na

01112

attooral

How to chufe Filhow
eld

het ban

To chufe Salmon, Pike, Trout, Carp, Tench, Grailing, Barbel,

Chub, Ruff, Eel, Whiting, Smelt, Shad, &c.

ALL thefe are known to be new or ftale by the Colour of their

Gills, their Eafinefs or Hardnefs to open, the hanging or keep-

ing up their Fins, the ftanding out or finking of their Eyes, &

and byfmelling their Gills.

Turbutt.

He is chofen by his Thickness and Plumpnefs, and if his Belly

be of a Cream Colour, he, muft fpend well , but if thin, and his

Belly of a bluish White, he will eat very loofe.

AGod and Cadling

Chufe himby his Thicknets towards his Head, andthe White-

nefs of his Flefh when it is cut And fo of a Codling.

Ling.

For Dried Ling, chufe that which is thickest in the Poll, and

the Flesh of the brighteft : Yellow...

•
Scare a

Thornback

31

Thefe are chofen by their Thickness, and, the She - Scate is the

Tweeteft, efpecially if large.

L Soals.

יכדיל
Thefe are chofen by their Thickneſs and Stiffness : When their

Bellies are of a Cream Colour they fpend the firmer,

Sturgeon.

and the

W
༡

If it cuts without crumbling, and the Veins and Griftle give a

true Blue where theyappea and the Fleth a perfect White, then

conclude it to begoodle obubbal has 100

Fresh Herrings and Mackereli bas stor

If their Gills are of a lively shining Rednets, their Eyes , stand

full, and the Fifh is ftiff, then they are new but if dusky and

faded, or finking and wrinkled, and Tails limber, they are ftale.

A bas de i

"Lobsters.
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Lobſters.

Chuſe them by their Weight, the heaviest are beft, if no Water

be in them: If new, the Tail will full fmart, like a Spring; if

full, the Middle of the Tail will be full of hard, reddish - skinned

Meat. Cock Lobfter is known by the narrow back Part of the

Tail, and the two uppermoft Fins within his Tail are ſtiff and

hard ; but the Hen is foft, and the back of her Tail broaderiso I

Prawns, Shrimps and Crabfifh..

The two firft, if ftale, will be limber, and caft a Kind of flimy

Smell, their Colour fading, and they flimy: The two latter will

be limber in their Claws and Joints, their red Colour turnblackiſh

and dusky, and will have an ill Smell under their Throats, other-

wife all ofthem are good .

Plaife and Flounders.

If they are stiff, and their Eyes be not funk or look dull, they

are new, the contrary when ftale.. The beft Sort of Plaife look

bluish on the Belly.

སྦྱིན་ ན་ 31 Pickled Salmons :

If the Flesh feels oily, and the Scales are ſtiff and fhining, and

it comes in Fleaks, and parts without crumbling, then it is new

and good, and not otherwifeanddol to a de

Pickled and Red Herrings
"

For the firft, open the Back to the Bone, and if the Flefh be

white, fleaky and oily, and the Bone white, or a bright red, they

are good. If Red Herrings carry a good Glofs, part well from the

Bone, and fmell well, then conclude them to be good,

January Fruits which are yet lasting, are

SOME Grapes, the Kentish, Kuffet, Golden, French, Kirton

and Dutch Pippins. John Apples, Winter Queenings, the

Marygold and Harvey Apples, Pom-water, Golden dorfer, Ren-

peting, Love's Pearmain, andthe Winter Pearmain. Winter Pur-

gomat, Winter Boucretien, Winter Mask, Winter Norwich, and

Great Surrin Pears. All Garden Things much the fame as in De-

cember

bd February Fruits which are yet lafting.

THE fame as in January, except the Golden Pippin, and Pom-

water ; alfo the Pomery, and the Winter Pepperning and Da-

gobent Pear

Falu March Fruits which are yet lasting.

HE Golden Dacket Daufet, Pippins, Rennetings, Love's

Pearmain and John Apples. The latter Boucretien, and Dou-

ble Bloffom Pear. April
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April Fruits which are yet laftingwabaoW

YOU have now the Kitchen Garden and Orchard Autumn

Carrots, Winter Spinage, Sprouts of Cabbage and Cauli-

flowers, Turnip-Tops, Afparagus, " young Kaddiſhes, Durch

Brown Lettuce and Creffes, Burnet, young Onions, Scullions,

Leeks, and early Kidney- Beans. On hot Beds, Purflain, Cucum-

bers and Mufhrooms. Some Cherries, Green Apricots and

Goofeberries for Tarts...

་་་

Pippins, Denxans, Weftbury Apple, Ruffeting, Gilliflower,

the latter Bouchretien, Oak Pear, sisih mrt3d save

May, the Product of the Kitchen, and Fruit

Garden this Month." A

ASparagus, CauliRowers, Imperial Silefia, Royal and Cabbage

Lettuce, Burnet, Purflain, Cucumbers, Nafturriam Flow-

ers, Peafe and Beans, fown in October, Artichokes Scarlet

Strawberries, and Kidney- Beans. Upon the hot Beds, May

Cherries, May Dukes. On Walls, Green Apricots, and Goole-

berries.

Linas

Pippins, Deuxans or John Apple, Weftbury Apples, Ruffet-

ting, Gilliflower Apples, the Codling,

The Great Karvile, Winter Bouchretien, Black Worcester Pear,

Surrein, and Double Bloffom Fear. Now the proper Time to

diftil Herbs , which are in their greateft Perfection . Pe

June, the Product of the Kitchen and Fruit Gar-

den this Month.

ASparagus, Garden Beans and Peale,KidneyBeans , Cauliflowers,

Artichokes, Batteriea and Dutch Cabbage, Melons onthe first

Ridges, young Onions, Carrots and Parfoips town in February,

Purflain, Burrage, Burner, the Flowers of Naltertian, the Dutch

Brown, the Imperial, the Royal, the Silefia and Cofs Lettuces,

fome Blanched Endive and Cucumbers, and all Sorts of Pot- herbs.

Green Goofeberries, Strawberries, fome Rasberries, Currants

white and black, Duke Cherries, Red Hearts, the Flemish and

CarnationCherries, Codlings, Jennatings, and the Mafculine Apri-

cot. And in the forcing Frames allthe forward Kind of Grapes.

July, the Product of the Kitchen and Fruit Garden.

ROacival and Winged Peale, Garden and Kidney- Beans, Caulli-

flowers, Cabbages, Artichokes, and their fmall Suckers, all

Sorts of Kitchen and Aromatick Herbs. Sallads, as Cabbage Let.

tuce, Purflain, Burner, young Onions, Cucumbers, Blanched En-

dive,
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dive, Carrots, Turnips, Beets, Nafturtian Flowers, Mask- melons,

Wood Strawberries, Currants, Goofeberries, Rasberries, Red and

White Jennarings, the Margaret Apple, the Primar Ruffer, Surn-

mer Green Chiffel and Pearl Pears, the Carnation Morella , Great

Bearer ,Morocco, Erigat and Begarreaux Cherries. The Nutmeg,

Habella , Perfian, Newington, Violet , Mufcal and Rambouillet

Peaches. Nectarines the Primodial, Myrobalan, Red, Blue, Am-

ber, Damask Pear, Apricot and Cinnamon Plumbs, alfo the King's

and Lady Elizabeth's Plumbs, Sc. Some Figs and Grapes.

Wallnuts in high Seafon to pickle, and Rock Sampier. The Fruit

yet lafting ofthe laft Year, is the Deuxans and the Winter Ruffeting.

Auguft, theProduct of theKitchenandFruitGarden.

Cabbages, and their Sprouts, Cauliflowers, Artichokes, Cab

bage Lettuce, Beets, Carrots, Potatoes, Turnips, fome Beans,

Peafe, Kidney-Beans, and all Sorts of Kitchen Herbs, Raddifhes,

Horfe raddish, Cucumbers, Creffes, fome Taragon, Omons, Gar-

lick, Rocumboles, Melons, and Cucumbers for pickling.

ej
an
d

DIS ES

Goofeberries, Rasberries, Currants, Grapes, Figs, Mulberries

and Filberts, Apples, the Windfor Sovereign, Orange Bergamot

Sliper, Red Catherine, King Catherine, Penny Prufian, Summer

Poppening, Sugar and Louding Pears. Crown Bourdeaux, Lavur,

Difput, Savoy and Walacotta Peaches, The Muroy, Tawny, Red

Roman, little Green Clufter and Yellow Nectarines.

Imperial Blue, Dates, Yellow late Pear, Black Pear, White

Nutmeg late Pear, Great Anthony or Turkey and Jane Plumbs.

Chiffer Grapes, Mufcadine and Cornelian Grapes.....

September, the Product of the Kitchen and Fruit

Garden.

GAArden and fome Kidney- Beans, Roncival Peafe, Artichokes,

Raddifhes, Cauliflowers, Cabbage Lettuce, Creffas, Cher-

vile, Onions, Tarragon, Burner, Sellary, Endive , Mushrooms,

Carrots, Turnips, Skirrets, Beats; Scorzonera, Horfe raddish,

Garlick, Shalots, Rocombole, Cabbage, and their Sprouts, with

Savoys, which are better, when inote tweetened with the Froft.

Peaches, Grapes, Figs, l'ears, Plumbs, Wallnuts , Filberts,

Almonds, Quinces, Mellons and Cucumbers.

October, the Product of the Kitchen and Fruit

Garden.

SOM
OME Cauliflowers, Artichokes, Peafe, Beans, Cucumbers,

and Melons, allo July fown Kidney - Beans, Turnips, Carrots,

Parfnips, Potatoes, Skirrets, Scorzonera , Beets , Onions, Garlick,

Shallots, Rocombole, Churdones, Creffes, Chervile, Muftard ,

' Raddifh,
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Kaddish, Rape, Spinach, Lettuce fmall and cabbaged, Burner,

Tarragon, Blanched Sellary and Endive. Late Peaches and Plumbs,

Grapes and Figs. Mulberries, Filberts and Wallnnts. The Bul

Jace, Pines and Arbuters; and great Variety of Apples and Bears

November, the Product of the Kitchen and Fruit

Garden.

A sula ericasI

Aulli flowers in the Greenhonfe, and fome Artichokes, Carrots ,

Parinips, Turnips, Beets, Skirrets, Scorzonera, Horfe-raddih

Potatoes, Onions, Garlick, Shallots , Rocombole Sellary, Parfley,

Sorrel Thyme, Savory, Sweet Marjoram, dry and Clary, Cabr

bages and their Sprouts, Savoy Cabbage, Spinach, late Cucum

bets. Hot Herbs on the Hot Bed. Burnet , Cabbage, Lettuce,

Endive branched; feveral Sorts of Applesand Bears Malay

Some Bullaces, Medlars, Arbutas, Wallnuts, Hazel Nas and

Chefnuts. As its bas ensatt runhilded:

December, the Product of the Kitchen and Fruit
and Garden.Lanoisik askorendonAi

Predialy

MANY Sorts of Cabbages and

Rootsder

Glaffes; Chervile, Sellary, an

4

Cauliflowers in the Confervatory, and Artichokes in Sand

Roots we have as in the laft Month, Small Herbs on the Hot

Beds for Sallads, alfe Mint, Tarragon, and Gabbage Lettuce pret

ferved Endive blanched.

Sage, Thyme, Savory, Beet leaves , Tops of young beets, Parfley,

Sorrel, Spinach, Leeks and Sweet Marjoram, Marigold Flowers

and Mint dried. Afparagus on the Hot Bed, and Cucumbers on

the Plants fown in July and Augus , and Plenty of Pears and

Apples. Man roda su obor! setprodmotas

LE

CHOA P.
XXIIST

A certain Care for the Bite of a Mad Dog

ET the Patient be blooded at the Arm nine or ten Ounces."

Take of the Herb, called in Latin, Licken Cinereus Ter-

reftris in English, Afh - coloured Ground Liverworts cleaned,

dried, and powdered , Half an Ounce ,

"

faferinto four

d

Of black Pepper powdered, two Drachms. Mix thefe well to-

gether and divide the Powder into four Dofess one ofwhich muft

be taken every Moming faiting, for four Mornings fucceffively,

in Half a Pint of Cow's Milk warm. After thefe four Dofes are

taken, the Patient müft go into the cold Bath, or a cold Spring,

or River, every Morning fafting for a Month ! He must be dipt

all over, but not ſtay in (with his Head above Water) longer than

1

Half



made Plain and Eafy. 329

"

1

500F

Half a Minute, if the Water be very cold. After this he muſtgo

in three Times a Week for a Fortnight longer. op hazad-bo

N.B. The Licken is a very common Herb, and grows general-

ly in fandy and barren Soils all over England. The right Time

to gather it, is in the Months of Qaber and Novembers

toboard airtad view a moh soov. 1 Lady levDi Mead.

Another for the Bite of a Mad Dog bl

FOR the Bite of a Mad Dog for either Man or Beaft , Také £x

Ounces of Rue, clean picked and bruiſed ; four Ounces ofGar

lick, peeled and bruifed ; four Ounces of Venice Treacle, and four

Ounces of filed Pewter, or fcraped Tin. Boil thefe in two Quarts

of the beſt -Ale, in a Pan covered clofe over a gentle Fire, for the

Space of an Hour, then ftrain the Ingredients from the Liquor.

Give eight or nine Spoonfuls of it warm to a Man, or a Woman,

three Mornings fafting; eight or nine Spoonfuls is füfficient for

the ftrongeft ; a leffer Quantity to thofe younger, or of alweaker

Conftitution, as you may judge of their Strength. Ten or twelve

Spoonfuls for a Horfe, or a Bullock ; three, four, or five to a

Sheep, Hog, or Dog, This must be given within nine Days after

the Bite; it feldom fails in Man or Beaft. Ifyou can conveniently

bind fome of the Ingredients on the Wound, it will be fo much.

the better.

V

MIDA Sari eils bostad.

erg R

Baige Receipt against the Plague. ARE YOYO

TAKEofRue, Sage, Mint, Remary, Wormwood and La-

2 91

vender, a Handful of each infufe them together in a Gallon

of White Wine Vinegar, put the whole into a Stone- pot clotely

covered up, upon warm Wood Afhes for four Days After which

draw off ( or ftrain through fine Flamel) the Liquid, and put it

into Bottles well corked, and into everyQuart Bottle, put a Quar

ter of an Ounce ofCamphire. With this Preparation, wash your

Mouths and rub your Loins and your Temples every Day ; fiff

a little up your Noftrils when you go into the Air, and carry a-

bout you a Bit of Spunge dipped in the fame, in order to fell to
in the fante,in ord

upon all Occafions , especially when you are near any Place or Per-

Ton that is infected. They write, that four Malefactors (who had

robbed the infefted Houfes, and murdered the People during the

Courfe of the Plague) owned, when they came to the Gallows,

that they had preferved themſelves from the Contrarior , by hẳng

the above Medicine only ; and that they went the wholeTime

from Houfe to Houfe, without any fear of the Distemperso
lopt

How to keep clear from Buggs.

FIRST take out of your Room all Silver and Gold
fet the Chairs

about the Room, fhut up your Lace ,then

Windows and

Doors, tack a Blanket over each Window, and before the Chim

KIT

si
hey,
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ney, and over the Doors of the Room, fer open all Clofets and

Cupboard Doors, all your Drawers and Boxes, hang the rest of

your Bedding on the Chair-backs, lay the Feather -bed on a Ta-

ble, then for a large broad Earthen pan in the Middle of the

Room, and in that let a Chaffindiſh, that ftands on Feet, full of

Charcoal well lighted. If your Room is very bad, a Pound of

rolled Brimftones if only a few, Half a Pound. Lay it on the

Charcoal, and get out of the Room as quick as poffibly youcan,

or it will take away your Breath. Shut your Door clole, with

the Blanket over it, and be fure to fet it fo as nothing can catch

Fire. If you have any India Pepper, throw in with the Brim

ftone. 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 au Hour before you open the Windows. Then brush

and fweep your Room very clean, wafh it well with boiling Lee,

or boiling Water, with a little unflacked Lime in it, get a Pint

of Spirits of Wine, a Pint of Spirit of Turpertine, and an Ounce

of Camphire hake all well together, and with a Bunch of Fee-

thers wash your Bedstead very well, and fprinkle the reft over the

Featherbed, and about the Wainscot and Room.

If find great Swarms about the Room, and fome not dead,
you

do this over again, and you will be quite clear. Every Spring

and Fall, wath your Bedftead with Halfa Pint, and you will ne-

ver have a Bugg ; but if you find any come in with new Goods,

or Box, & only wash your Bedstead, and fprinkle all over your

Bedding and Bed, and you will be clear ; but be fure to do it as

foon as you find one. If your Room is very bad, it will be well

to paint the Room after the Brimftone is burnt in it.

This never fails ifrightly done.

An effectual Way to clear the Bedftead of Buggs.

TAKEQuickfilver and mix it well in a Mortar with the White

or

inko to shape me lo 191,

of an Egg, till the Quickfilver is all well mixt, and there is

no Blubbers; then beat upfomeWhite of an Egg very fine and mix

with the Quickfilver till it is like a fine Ointment, then with a

Feather anoint the Bedftead all over in every Creek and Corner,

and about the Lacing, and Binding, where you think there is any,

Do this two or three Times, and it is a certain Cure, and will not

Ipoil any Thing. to thet vas modi

Directions to the Houfe-maid.

ALWAYS when you fweep a Room, throw a little wet Sand

all over it, and that will gather up all the Flew and Duff,

prevents it from rifing, cleans the Boards, and faves the Bedding,

Pictures, and all other Furniture from Duft and Dirt.

FINI S.















CEDRIC CHIVERS . BATH

1987

C



CO


	Front Cover
	Another 
	A green Peas Soop 
	To make pretty, Almond Pud- 
	To broil Mackrel 
	To drefs Salmon a la Braife 
	Another Way to flew Muffels 
	A Pudding made thus 
	Eggs a la Tripe 3 
	!!206 
	A Second Rice Pudding 
	To make a Ratafia Pudding 
	To make Norfolk Dumplings 
	ܼܿ205 
	To boil Pigeons 
	To chife Butcher's Meat 

