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TO THE

I

READER.

BELIEVE I have attempted a branch of Cookery

which nobody has yet thought worth their while to

write upon: but as I have both feen, and found by ex-

perience, that the generality of fervants are greatly

wanting in that point, therefore I have taken upon me

to inftruct them in the best manner I am capable ; and

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

capable of making a tolerable good cook, and thofe

who have the lealt notion of cookery cannot mifs of

being very good ones.

way.

If I have not wrote in the high polite ftile, I hope

I thall be forgiven ; for my intention is to inftruct the

lower fort, and therefore must treat them in their owa

For example : when I bid them Jard a fowl, if

I fhould bid them lard with large lardoons, they would .

not know what I meant ; but, when I fiy they mult

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 themfelves, that the

poor girls are at a lofs to know what they mean : and,

in all Receipt books yet printed, there are fuch an odd

jumble of things as would quite fpoil a good dish ; and

indeed fome things fo extravagant, that it would be al-

moft a fhame to inake ufe of them, when a dish can be

made full as good, or better, without them. For ex-

ample : when you entertain ten or twelve people, you

hall ufe for a cullis a leg of veal and a ham ; which,

with the other ingredients, make it very expenfive , and
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all this only to mix with other fauce. Ar again, tire

effence of ham for fauce to one difh ; when I will prove,

that for about three fhillings I will make as rich and

high a fauce as that will be, when done. For example :

Take a large deepflew-pan, half a pound ofbacon, fat

and lean together, cut thefat, and lay it over the bottom-

of the pan ; then take apound of veal, cut it into thinflices,

beat it well with the back of a knife, lay it all over the

bacon ; then havefixpennyworth of the coarse lean part of

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

withfome carrot, then the lean of the bacon cut thin and

laid over that: then cut twoonions andfirew over, a hun-

die offweet herbs , four orfive blades of mace, fix orfevere

cloves, afpoonful of whole pepper, black and white toge--

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

that all over, halfan ounce oftruffles and morels, then the

reft ofyourbeef, a good cruft of bread toafted very brown

and dry on bothfides : 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 on boiling water enough tofill

the pan, cover it clofe, and let it flew till it is as rich as

you would have it, and thenftrain offall that fauce. Put

allyour ingredients together again, fill the pan with boil-

ing water, put in a fresh onion, a blade of mace, and a

piece ofcarrot cover it clofe, and let it ftew till it is as

frong as you want it. This will befull as good as the

efence ofbam for allforts offowls, or indeed moft made

dishes, mixed with a glass of wine and two or three

Spoonfuls ofcatchup. Whenyour first gravy is cool,ſkim off

allthefat, and keep itfor uſe.-This falls far fhort of

the expence of a leg of veal and ham, and anſwers every

purpoſe you want.

If you go to market, the ingredients will not come

to above half 2-crown, or for about eighteen-pence you

may make as much good gravy as will ferve twenty

people.

Take eighteen pennyworth ofcoarfe lean beef, which will

be fix orfevenpounds, cut it all to pieces, flour it well,

take a quarter a pound of good butter, put it into a lit-

tle pot or large deepfew -pan, and put inyour beef: keep

ftirring it, and when it begins to look a little brown, pour

in a pint of boiling water : fir it all together, put in a
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large onion, a handle offweet herbs, two or three blades

of mare, five or fix cloves, a spoonful of whole pepper, a

cruft ofbread toafted, and a piece of carrot ; thenpour in

four or five quarts of water,flir all together, cover it clofe

and let itflew till it be as rich asyou wouldhave it when

enough, ftrain it off, mix it with two or three spoonfuls

ofcatchup, and halfa pint of white wine ; then put all

the ingredients together again, and put in two quarts of

boiling water, cover it clofe, and let it boil till there is

about a pint;frain it off well, add it to thefirst, and

give it a boil together. This will make a great deal of

rich good gravy.

You may leave out the wine, according to what ufe

you want it for ; fo that really one might have a gen

teel entertainment for the price the fauce of one difh

comes to but, if gentlemen will have French cooks,

they must pay for French tricks.

A Frenchman in his own country will drefs a fine

dinner of twenty dishes, and all genteel and pretty, for

the expence he will put an English lord to for dreffing .

one difh. But then there is the little petty profit. I

have heard of a cook that ufed fix pounds of butterto

fry twelve eggs ; when every body knows (that under--

ftands cooking) that half a pound is full enough, or

more than need be ufed : but then it would not be

French. So much is the blind folly of this age, that

they would rather be impofed on by a French booby,

than give encouragement to a good Engliſh cook !

I doubt I fhall not gain the esteem of thofe gentle-

men ; however, let that be as it will, it little concerns >

me: but, fhould I be fo happy as to gain the good opi-

nion of my own fex, 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 I fhall have

their approbation.

I fhall not take upon me to meddle in the phyfical =

way farther than two receipts, which will be of uſe to

the public in general : one is for the bite of a mad dog :

and the other, if a man fhould be near where the plague

is, he fhall be in no danger ; which, if made ufe of,

a 3
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would be found of very great. fervice to thofe who go

abroad.

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

nomy of her family ; for every mistress does, or at leaſt

ought to know, what is moft proper to be done there ;

therefore I fhall not fill my Book with a deal of nonfenfe

of that kind, which I am very well affured none will

have regard to.

I have indeed given fome of my difhes French names

to diftinguish them, becaufe they are known by thoſe

names ; and, where there is great variety of dishes,

and a large table to cover, there must be variety of

names for them ; and it matters not whether they be

called by a French, Dutch, or English name, fo they

are good, and done with as little expence as the difh

will allow of.

I fhall fay no more, only hope my Book will anfwer

the ends I intend it for ; which is to improve the fer-

vants, and fave the ladies a great deal of trouble.

THE
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THE

ART OF COOKERY

MADE

PLAIN AND EASY.

T

CHAP. I.

Of ROASTING, BOILING, &c.

HAT profeffed cooks will find fault with touch-

ing upon abranch ofcookery which theynever

thought worth their notice, is what I expect :

however, this I know, it is the moſt neceffary part of

it ; and few fervants there are, that know how to roaft

and boil to perfection.

I do not pretend to teach profeffed 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 manner, that the moft illiterate

and ignorant perſon, who can but ready will know how

to do every thing in cookery well .

A I SHALL
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I SHALL fil begin with roaft and boiled of all forts,

and mit defire the cook to order her fire according to

what the is to drefs : if any thing very little or thin ,

then a pretty little brifk fire, that it may be done quick

and nice ; if a very largejoint, then be fere a good fre

be laid to cake. Let it be clear at the bottom ; and,

when your meat is half done, move the dripping-pan

ipit a little from the fire, and ftir up a good briſk

re ; for, according to the goodness of your fire, your

meat will be done fooner or later.

BEEF.

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

all the time it is roafting, and throw a handful of falt

on it. When you fee the fmoke draw to the fire, it is

near enough ; then take off the paper, bafte it well ,

and drudge it with a little flour to make a fine froth.

Never falt your roaft meat before you lay it to the fire ;

for that draws out all the gravy. If you would keep it

a few days before you dreſs it, dry it very well with a

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

ir will come to it ; but be fure always to mind that

there is no damp place about it ; if there is, you must

dry it well with a cloth. Take up your meat, and

ith your difh with nothing but horfeyaddiſh .

MUTTON and LAM B.

gar.

As to rating of mutton ; the loin , the faddle of

mutton, (whichis the two loins) , and the chine, (which

is the two necks ) , must be done as the beefabove . But

all other forts of mutton and lamb muſt be roafted with

a quick clear fire, and without paper ; bate it when

you lay it down , and, juft before you take it up, drudge

it with a little flour ; but be fure not to ufc too much ;

for that takes away all the fine taste ofthe meat. Some

chufe to tkin a loin of mutton, and roaft it brown

without paper : but that you may do juſt as you pleaſe ;

but be fure always to take the ſkin off a breaft of mut-

VEAL
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VE A L

As to veal, you must be careful to roaft it of a fine

brown ; if a large joint, a very good fire ; if a fall

joint, a pretty little brifk fire ; if a fillet or loin, be

fure to paper the fat, that you lofe as little of that as

poffible. Lay it fome diſtance 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

four. The breaft you muſt roaft with the caul on till

it is enough, and fkewer the fweetbread on the back.

fide ofthe breaft. When it is nigh enough, take off

the caul, bafte it, and drudge it with a little flour.

PORK.

FORK must be well done, or it is apt to furfeit. Whers

you roat a loin, take a fharp pen - knife , and cut the

fkin acroſs, to make the crackling eat the better. The

ehine you inuft not cut at all. The belt way to roat a

leg, is Grit to parboil it , then fkin it and roast it ; bafe

it with butter, then take a little fage, fhred it fue,

a little pepper and falt, a little nutmeg, and a few

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

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

difh with the crumbs that drop from it. Some love the

knuckle ftuffed with onion and fage fhred fmall, with a

little pepper and falt, gravy and apple-fauce to it. This

they call a mock goofe. The fpring, or hand of pork,

if very young, roafted like a pig, eats very well, other-

wife it is better boiled. The fpare-rib fhould be baſted

with a little bit ofbutter, a very little duft of flour, and

fome fage fhred fmall : but we never make any fauce to

it but apple-fauce. The best way to drefs pork grifkins

is to roast them, bate them with a little butter and

crumbs ofbread, fage, and a little pepper and falt. Few

eat any thing with thefe but muſtard .

To reaft 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

A 2 the
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the middle of the grate. Before you lay your pig

down, take a little fage fhred fmall, a piece of butter

as big as a walnut, and a little pepper and falt ; put

them into the pig, and few it up with coarfe thread,

then four it all over very well, and keep flouring it till

the eyes drop out, or you find the crackling hard. Be

sure to fave all the gravy that comes out of it , which

you must do by fetting bafons or pans under the pig in

the dripping-pan, as foon as you find the gravy begins

to run. When the pig is enough, ftir the fire up brisk ,

take a coarfe cloth, with about a quarter of a pound

of butter in it, and rub the pig all over till the crack-

ling is quite crisp, and then take it up. Layitin your

difh, and with a sharp knife cut off the head, and then .

cut the pig in two before you draw out the fpit. Cut.

the ears off the bead and lay at each end, and cut the

der-jaw in two and lay on each fide ; melt fome good

butter, take the gravy you faved and put into it , boil

it, and pour it into the dish with the brains bruiſed .

fiue, and the fage mixed all together, and then fend it

to table,

Differentforts offaucefor a pig.

Now you are to obferve, there are feveral ways of

making fauce for a pig. Some don't love any fage

in the pig, only a cruft of bread ; but then you thould

have a little dried fage rubbed and mixed with the

gravy and butter. Some love bread fauce in a bafon,

made thus : take a pint of water, put in a good piece

of crumb of bread, a blade of mace, and a little whole

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

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

the bread with a good piece of butter. Some love a

few currants boiled in it, a glass of wine, and a little

fugar: 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 fpoonfuls of catchup, and boil them

all together ; then take the brains of the pig, and

bruiſe them fine, with two eggs boiled hard and chop-

ped ; put all thefe together, with the fage, in the pig,

and
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and pour into your dish. It is a very good fance,

When there does not gravy enough come out of your

pig with the butter for fauce, take about half a pint of

veal gravy, and add to it ; or flew the petty-toes, and

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

with the other.

To roof the hind-quarter ofa pig, lamb -faſhion.

Ar the time of the year when houfe-lamb is very

dear, take the hind-quarter of a large pig ; take off the

fkin and roaft it, and it will eat like lamb with mint-

fauce, or with a fallad, or Seville orange. Half an hour

will roaft it.

To bake a pig.

IF you ſhould be in a place where you cannot roat

a pig, lay it in a difh, flour it all over 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 a difh it was baked in, and there

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

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

and put it into the difh with the brains and fage in the

belly. Some love a pig brought whole to table ; then

you are only to put what fauce you like into the dish.

To melt butter,

In melting of butter you muſt be very careful let

your fauce pan be well tinned, 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 should oil ; when it is all melted , let it boil, and

it will be ſmooth and fine. A filver pan is best, if you

have one.

A 3
7
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To reaft geefe, turkeys, &c.

WHEN you roat a goofe, turkey, or fowls of any

fort, take care to finge them with a piece of white

paper, and baite them with a piece of butter; drudge .

them with a little four, and when the fmoke begins to

draw to the fire, and they look plump, baste them-

again, and drudge them with a little flour, and take .

them up.

Saucefor a goofè.

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

Into a bafon by itself, and fome apple fauce in another.

Saucefor a turkey.

FOR a turkey good gravy in the difh, and either

bread or onion - fauce in a bafon.

Sauceforforwls.

To fowls you should put good gravy in the dish , and -

either bread or egg- fauce in a baſon.

Saucefor ducks.

FOR ducks a little gravy in the dish, and onion in a

cup, if liked.

Sauceforpheasants and partridges.

PHEASANTS and partridges fhould have gravy in the--

difh, and bread fauce in a cup.

Saucefor larks.

LARKS ; roaft them, and for fauce have crumbs of

bread, done thus : take a fauce pan or few pan, and

fome butter ; when melted, have a good piece of crumb

of bread, and rub it in a clean cloth to crumbs, then

throw into your pan ; keep firring them about till they

are brown, then throw them into a fiere to drain, and

lay them round your larks.

To
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To roaft woodcocks andfripes-

Putthem on a little fpit ; take a round ofa three-

penny loaf and toaft it brown, then lay it in a difh ua-

der the birds, bafte them with a little butter, and let

the trale drop on the toaft. When they are roafted put

the toaft in the difh, lay the woodcocks on it, and have

about a quarter of a pint of gravy ; pour it into a diſh,

and fet it over a lamp or chaffing-dish for three minutes,

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

take any thing out of a woodcock or fuipe.

To roaft apigeon

TARE fome parfley fhred fine, a piece of butter as -

big as a walnut, a little pepper and falt ; tie the neck-

end tight ; tie a ftring round the legs and rump, and a

faf en the other end to the top of the chimney piece. -

Batte them with butter, and when they are enough, lay

them in the dih, and they will fwim with gravy. You

may put them on a little fpit, and then tie both ends .

clofe.

Te broil apigeon. ·

WHEN YOU broil them, do them inthe fame manner,

and take care your fire is very clear, and fet your grid-

iron high, that they may not burn, and have a little

melted butter in a cup. You mayſplit them, and broil

them with a little pepper and falt : and you may roaft

them only with a little partley and butter in a diſh.

Directionsfor geefe and ducks.

As to geefe and ducks, you ſhould have fome fage

fred fine, and a little pepper and falt, and put them

into the belly ; but never put any thing into wild

ducks.

To roaft a hare.

TAKE your bare when it is cafed, and make a pud

ding ; take a quarter of a pound of fuet, and as much

crumbs
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crumbs of bread, a little parley fhred fine, and about

as much thyme as will ly on a fixpence, when ſhred ;

an anchovy thred fmall, a very little pepper and falt,

fome nutmeg, two eggs, and a little lemon - peel. Mix

all thefe together, and put it into the hare. Stew up

the belly, pit it, and lay it to the fire, which must be

a good one. Your dripping- pan must be very clean

and nice. Put in two quarts of milk and half a pound

of butter into the pan : keep bafting it all the while it

is reafting, 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 malt firſt

parboil it, and then chop it fine.

Derentforts offancefor a lare.

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

fefh batter; put them ina fauce-pan, and keep airring

it with a ſpoon till the butter is melted, and the fauce

is thick ; then take up the hare, and pour the fauce in-

to the dish. Another way to make fauce for a hare, is

to make good gravy, thickened with a little piece of

butter rolled in flour, and pour it into your dish. You

may leave the butter out, if you don't like it, and

have fome currant jelly warmed in a cup, or red wine

and fugar boiled to a fyrup ; done thus, Take halt a

plat of red wine, a quarter of a pound of fugar, and

fet over a flow fire to fimmer for about quarter ofan

hour. You may do half the quantity, and put it intɔ-

your fauce-boat or bafon.

To broilſteaks.

FIRST have a clear brifk 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 dish on

it which is to lay your fteaks on, then take fine rump

iteaks about half an inch thick ; put a little pepper and

falt on them, lay them on the gridiron , and (if you

like it take a shallot or two, or a fine onion, and ent

it fine ; put it into your difh. Don't turn your ſteaks

till onc fide is done, then when you turn the other fide

there will focut fue gravy ly on the top of the fleaks

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

feaks are enough, take them carefully off into your

difh , that none of the gravy be loft ; then have ready

a hot difh and cover, and carry them hot to table with

the cover on.

Directions concerning the fauceforfleaks..

Ir you love pickles or horfe raddifh with fteaks, ne,

ver garnish your dish, because both the garnishing wilk

be dry, and the fteaks will be cold, but lay thofe things

on little plates, and carry to table. The great nicety

is to have them hot and full of gravy.

General directions concerning broiling.

As to mutton and pork leaks, you must keep them

turning quick on the gridiron, and have your diſh rea-

dy over a chaffing-difh of hot coals, and carry them to

table covered hot. When you broil fowls or pigeons,,

always take care your fire is clear ; and never baile any

thing on the gridiron, for it only makes it fmoaked and.

burnt.

General directions concerningboiling.

As to all forts of boiled meat, 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 feum rife, and,

if that boils down, it makes the meat black. All forts .

offref meat you are to put in when the water boils,

but falt meat when the water is cold..

To boil a ham.

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

have one , let it be about three or four hours before it

boils, and keep it wellſkimmed all the time ; then, if it'

is a fmall one, one hour and a half will boil it, after

the copper begins to boil; and, if a large one, two

hours will do ; for you are to confider the thre it has

been heating in the water, which foftens the ham, and

makes it boil the fooner..

Ta
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To boil a tongue.

ATONGUE, if falt, put it in the pot over night, and

don't let it beil till about three hours before dinner,

and then boil all the three hours ; if fresh out of the

pickle, two hours, and put it in when the water boils.

To boilfools and houfe-lamb.

FowLs and houfe-lamb beil in a pct by themſelves,

in a good deal of water, and if any fcum arifes, take it

off. They will be both fweeter and whiter than if boil-

ed in a cloth. A little chicken will be done in fifteen

minutes, a large chicken in twenty minutes, a good

fowl in halfan hour, a little turkey or goofe in an hour,

and a large turkey in an hour and a half.

Saucefor a boiled turkey.

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

water, or mutton gravy, if you have it, a blade of

mace , an onion, a little bit of thyme, a little bit of

lemon peel, and an anchovy ; boil all thefe together,

ftrain then through a fieve, melt fore butter and add

to them, fry a few faufages and lay round the dish.

Garuifh your dith with emon.

Sauce for a boiledgefe.

SAUCE for a beed poole muſt be either onions or

cabbage, firit boid, andthen ftewed in butter for five

minutes.

Saucefor boiled ducks or rallits.

To boiled ducks or rabbits, you muit pour boiled

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

peel them, and boil them in a great deal of water ;

fhift your water, then let them boil about two hours,

take them up, and throwthem into a cullendar to drain ,

then with a knife chop them on a board ; put them in-

to a fauce pan , juft fake a little flour over them , put

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

fet them over the fire, and when the butter is melted

they
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they are enough. But if you would have onion fauce

in half an hour, take your onions, peel them, and cut

them in thin flices, put them into milk and water, and

when the water boils they will be done in twenty mi-

nutes, then throw them into a cullendar to drain, and

chop them and put them into a fauce - 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 butteris melted, and they will be very fine. This

fauce is very good with roaft mutton, and it is the beft

way of boiling onions.

To reaft venifen.

TARE a haunch of venifon, and fpit it . Take four

fheets of white paper, butter them well, and roll about

your venifon, then tie your paper on with a ſmall ftring,

and baste it very well all the time it is roafting. If

your fire is very good and brifk, two hours will do it ;

and, if a fmall haunch, an hour and a half. The neck

and thoulder 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 flourjuft

to make a froth ; but you muſt be very quick, for fear

the fat fhould melt. You must not put any fauce in the

dith but what comes out ofthe meat, but have ſome ve-

ry good gravy and put it into your fauce-boat or baſon,

You mult always have fweet fauce, with your venifon in

another bafon. If it is a large haunch, it will take two

hours and a half.

Different forts of faucefor cenijon.

You may take either of thefe fauces for venifon.

Currant jelly warmed, or half a pint of red wine, with

a quarter of a pound of fugar, fimmered over a clear

fire for five or fix minutes ; or half a pint of vinegar,

and a quarter of a pound of fugar, fimmered till it is a

fyrup.

To roaf mution, venifon-fashion.

TAKE a hind-quarter offat mutton, and cut the leg

like a haunch ; lay it in a pan with the backfide of it

down,
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down, pour a bottle of red wine over it, and let it fie

twenty-fourhours, then fpit it, and baſte 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 fweet fauce in another.

A good fat neck of mutton eats finely done thus.

To keep venifon or hares fweet; or to make them fresh

when theyflink.

If your venifon be very ſweet, only dry it with a

cloth, and bang 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

any place, and it will keep a great while. If it ftinks,

or is mufty, take fome lukewarm water and wash it

clean ; then take freth milk and water lukewarm, and

wath 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 .

ed . Never do any thing elſe to venifon, for all other

things fpoil your venifon, and take away the fine fia.

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 ; flick eight or ten cloves

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

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

To roaft rabbits.

BASTE them with good butter, and drudge them

with a little flour. Half an hour will do them, at a

very quick clear fire, and, if they are very fmall, twen-

ty minutes will do them. Take the liver, with a little

bunch of parsley, and boil them, and then chop them

very fine together. Melt fome good butter, and put

balf the liver and parfley into the butter ; pour it into

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

your rabbits be done of a fine light brown.

T:
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To roaft a rabbit hare -faſhion.

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

and it eats very well. But then you muſt make gravy.

fauce ; but if you don't lard it, white fauce.

Turkeys, pheasants, &c. may be larded.

You may lard a turkey or pheaſant , or any thing,

juft as you like it.

To reaft a fowlpheafant -fashion.

IF you fhould have but one pheafant, and want two

in a difh, take a large full grown fowl , keep the head

-on, and trufs it juſt as you do a pheaſant ; lard it with

bacon, but don't lard the pheafant, and hobody will

know it.

RULES to be obferved in ROASTING.

In the first place, take great care the fpit be very

clean ; and be fure to clean it with nothing but fand

and water. Wash it clean, and wipe it with a dry

cloth ; for oil, brick- duft, and fuch things, will ſpoil

your meat.

BEEF.

To roaft a piece of beef about ten pounds will take

an hour and a half, at a good fire. Twenty pounds

weight will take three hours, if it be athickpiece ; but

if it be a thin piece of twenty pounds weight, two hours

and a half will do it ; and fo on, according to the

weight of your meat, more or lefs. Obferve, in frofty

weather your beef will take half an hour longer.

MUTTON.

A LEG of mutton of fix pounds will take an hour at

a quick fire ; if frofty weather, an hour and a quarter ;

nine pounds, an hour and a half; a leg of twelve pounds

will take two hours ; if frofty, two hours and a half-

a large faddle of mutton will take three hours, becauſe

of papering it ; a ſmall faddle will take an hour and a

half, and ſo on, according to the fize ; a breaſt will

B take
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teke half an hour at a quick fire ; a neck, if large, an

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

fculder much about the fame time as a leg.

PORK.

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 ſo on ; if it be a thin

piece of that weight , two hours will roaft it.

Directions concerning beef, mutton, and pork.

THESF three you may baste with fine nice dripping.

Be ſure your fire be very good and briſk ; but don't lay

your meat too near the re, for fear of burning or

fcorching.

VE A L.

VEAL takes much the fame time in roafting as pork ;

but be fure to paper the fat of a loin or fillet, and baſte

your veal with good butter.

HOUSE-LAM B.

Ir a large fore - quarter, an hour and a half ; if a

fmall one, an hour. The outfide muſt be papered, baft-

ed with good butter, and you must have a very quick

fire. If a leg, about three quarters of an hour ; a neck,

a breaft, or ſhoulder, three quarters of an hour; if very

fmall, half an hour will do.

A PIG.

I just killed, an hour ; if killed the day before, an

hour and a quarter ; if a very large one, an hour and

a half. But the best way to judge, is when the eyes

drop out, and the fkin is grown very hard ; then you

cool tub it with a coarfe cloth, with a good piece of

batter rolling in it, till the crackling is crifp, and of a

fine light brown.

A HAR E.

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

put three pints of milk, and half a pound of freſh but.

ter in the dripping- pan, which must be very clean and

nice;
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nice ; if a large one, two quarts of milk, and half a

pound of freth butter. You must bate your hare well

with this all the time it is roafting ; and when the hare

has foaked up all the butter and milk it will be enough,

A TURKEY,

A MIDDLING turkey will take an hour ; a very large

one, an hour and a quarter ; a fall one, three quarters

of an hour. You must paper the breaft till it is near

done enough, then take the paper off and froth it up.

Your fire must be very good.

A GOOSE.

OBSERVE the fame rules.

FOWL S.

ALARGE fowl, three quarters of an hour ; a middling

one, half an hour ; very finall chickens, twenty minutes.

Your fire must be very quick and clear when you lay

them down.

TAME DUCK S.

OBSERVE the fame rules.

WILD DUCKS.

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

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

TEAL, WIGEON, &c.

OBFERVE the fame rules.

WOODCOCKS, SNIPES, and PARTRIDGES.

THEY will take twenty minutes.

PIGEONS and LARK S.

THEY will take fifteen minutes to do them.

Directions concerningpoultry.

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

your poultry down to roaft, it will not eat near fo fweet,

or lock fo beautiful to the eye.

B 2 To



15 THE ART OF COOKERY

To keep meat bat:

THE best way to keep meat hot, if it be done before

your company is ready, is to fet the dish over apan of

boiling water ; cover the dish with a deep cover fu as

not to touch the meat, and throw a cloth over all . Thus

you may keep your meat hot a long time, and it is bet-

ter than over-roafting andfpoiling the meat. The team

of the water keeps the meat hot, and don't draw the

gravy out, or dry it up ; whereas, if you fet a difh of

meat any time over a chaffing - dith of coals, it will dry:

up all the gravy, and ſpoil the meat.

To drefs Greens, Roots, &c.

ALWAYS be very careful that your greens be nicely-

picked and washed. You should lay them in a clean.

pan, for fear of fand or duft, which is apt to hang

found wooden veffeis. Boil all your greens in a copper

fauce pan by themfelves, with a great quantity of wa-

ter. Boil no meat with them, for that difcolours them..

Ufe no iron pans, &c. for they are not proper ; but let.

them be copper, brafs, or filver.

To dress fpinage.

Pick it very clean, and wash it in five or fix waters ; :

put it in a fauce- pan that will just hold it, throw a lit--

tle falt over it, and cover the pan clofe. Don't put

any water in, but thake the pau often. You must put

your fauce pan on a clear quick fire . As foon 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. Throw them into a clean fieve to

drain, and just give them a little fqueeze . Laythem

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

it in a cup.

To dress cabbages, &c.

CABBAGE, and all forts of young iprouts, meft be

boiled in a great deal of water. When the talks are -

tender, or fall to the bottom, they are enough ; then

take them off, before they lofe their colour. Always-

throw.
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throw falt in your water before you put your greens

in. Young fprouts you fend to table juft as they are,

bat cabbage is beft chopped and put into a fauce- pan

with a good piece of butter, ftirring it for about five

or fix minutes, till the butter is all melted, and then

fend it to table.

To drefs carrots .

LET them be ſcraped 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 fpring carrots, half an hour will boil

them : if large, an hour ; but old Sandwich carrots

will take two hours.

To dress turnips.

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

take them out and put them in a pan, and maíh them .

with butter and a little falt, and fend them to table.

But you may do them thus : pare your turnips, and

cut them into dice as big as the top of one's finger ;

put them into a clean fauce-pan, and juft cover them

with water. When enough, throw them into a lieve

to drain, and put them into a fauce -pan with a good

piece ofbutter ; ftir them over the fire for five or fix

minutes, and fend them to table.

To dress parfnips.

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

when you find they are ſoft, (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 flicky parts ;

then put them into a fauce pan with fome milk, and

ftir them over the fire till they are thick. Take great

care they don't burn, and add a good piece of butter

and a little falt , and when the butter is melted, fend

them to table.

To dress brokala.

STRIP all the little branches off till you come to the

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

B3 fkin,
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kin, which is on the fialks, and little branches, and

throw them into water. Have a few-pan of water

with fome falt in it : when it boils, put in the brokala,

and when the ftalks are tender it is enough, then fenda

it to table with butter in a cup. The French eat oil

and vinegar with it.

To dress potatoes.

You muſt boil them in as little water as you can,

without burning the fauce-pan. Cover the fauce-pan

clofe, and when the fkin begins to crack they are enough,

Drain allthe water out, and let them ftand covered for .

a minute or two ; then peel them, lay them in your ~

plate, and pour fome melted butter over them. The

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

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

fend them to table. Another way is to put them into

a fauce pan with fome good beef- dripping, cover them

clofe, and shake the fauce-pan often for fear of burning

to the bottom. When they are of a fine brown, and :

crifp, take them up in a plate, then put them into anos.

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

To dress 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 fkim the fauce-

pan well. When the talks are tender, take them care-

fully up, and put them into a cullendar to drain : then

put a fpoonful of water into a clean ftew-pan, with a`

little duft of flour, about a quarter of a pound of but-

ter, and ſhake it round till it is all finely melted, with

a little pepper and falt ; then take half the cauliflower,

and cut it as you would for pickling, lay it into the

stew-pan, turn it, and fhake the pan round. Ten ini-

nutes will do it. Laythe ftewed in the middle of your

plate, and the boiled round it. Pour the butter you'

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

To
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To drefs French beans..

FIRST fring them , then cut them in two, and after-

wards acrofs : but, if you would do them nice, cut the

bean into four, and then acrofs, which is eight pieces.

Laythem into water and falt, and, when your pan .

boils, put in fome falt and the beans ; when they are

tender, they are enough; they will be foon done. Take :

care they do not lofe their fine green. Lay them in a

plate, and have butter in a cup.

To drefs artichokes.

WRING off the ſtalks, and put them into the water

cold, with the tops downwards, that all the dust and

fand may boil out. When the water boils, an hour and

a half will do them..

To drefs afparagur

SCRAPE all the talks very carefully till they look .

white, then cut all the ftalks even alike, throw them

into water, and have ready a few-pan boiling. Put in..

fome falt, and tie the afparagus in little bundles. Let

the water keep boiling, and when they are a little ten-

der, take them up. If you boil them too much, you

lofe both colour and tafte. Cut the round off a ſmall :

leaf about half an inch thick, toaft it brown on both

fides, dip in your aſparagus liquor, and lay it in your

difh ; pour a little butter over the toaft, then lay your

afparagus on the toast all round the difh, with the white

tops outward. Don't pour butter over the afparagus ;

for that makes them greafy to the fingers ; but have

you butter in a bafon, and fend it to table.

Directions concerning garden things.

Mosr people ſpoil garden things by over-boiling

them . All things that are green fhould have a little

crifpinefs ; for if they are over-boiled, they neither have

any fweetnefs or beauty.

To drefs beans and bacon.

WHEN you dreis beans and bacon, boil the bacon

by itself, and the beans by themfelves ; for the bacon
•

"

f

will



20 THE ART OF COOKE
RY

will fpoil the colour of the beans. Always throw fome

falt into the water, and fome parûey, nicely picked .

When the beans are enough ( which you will know by

their being tender), throw them into a cullendar to

drain . Take up the bacon, and fkin it ; throw fome

rafpings of bread over the top, and, if you have an iron,

make it red hot and hold over it, to brown the top of

the bacon : if you have not one, fet it before the fire

to brown. Lay the beans in the difh , and the bacon

in the middle on the top, and fend them to table with

butter in a bafon.

To make gravy for a turkey, or any fort offowls.

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

with a knife, flour it well, have ready a few-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 boiling water; 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 cloſe, and let it ftew till it is

as good as you would have it. This will make a pint

of rich gravy.

To draw mutton, beef, or realgravy.

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

of bacon about two inches long at the bottom of the

tew-pan or fauce- pan, and lay the meat on it. Lay in

fome carrot, and cover it cloft for two or three minutes,

then pour in a quart of boiling water, fome fpice, onion,

Iweet herbs, and a little cruft of bread toafted. Let it

do over a flow fire, and thicken it with a little piece of

butter rolled in flour When the gravy is as good as

you would have it, feafon it with falt, and then train

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

To burn butter for thickening the fauce.

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

brown, then thake in fome flour, and ftir it all the time

it
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it is on the fire till it is thick. Put it by, and keep it

for ufe. A little piece is what the cooks uſe to thicken

and brown their fauce ; but there are few ftomachs it.

agrees with, therefore feldom make ufe of it.

To make gravy.

If you live in the country, where you cannot always-

have gravy-meat, when your meat comes from the

butcher's, take a piece of beef, a piece of veal, and a

piece of mutton, cut them into as fmall pieces as you

can, and take a large deep fauce-pan with a cover, lay

your beef at bottom, then your mutton, then a very,

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

mace, cloves, whole pepper black and white, a large

onion cut in flices, a bundle of fweet herbs, and then lay

in your veal. Cover it clofe over a flow fire for fix or

feven minutes, fhaking the fauce-pan now andthen ;

then thake fome flour in, and have ready fome boiling

water; pour it in till you coverthe meat and fomething

more. Cover it clofe, and let it few till it is quite rich

and good ; then feafon it to your tafte with falt, and .

then train it of. This will do for moſt things..

To makegravy for Soups, &c.

4

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

large earthen pan; put to it a bundle of fweet herbs,

two onions ftuck with a few cloves, a blade or two of

mace, a piece of carrot, a fpoonful of whole pepper

black and white, and a quart of ftale beer. Cover it

with water, tie the pot down cloſe with brown paper

rubbed with butter, fend it to the oven , and let it be

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

coarfe fieve ; lay the meat into a clean difh as you ftrain

it, and keep it for ufe. It is a fine thing in a houſe,

and will ferve for gravy, thickened with a piece of but-

ter, red wine, catchup, or whatever you have a mind

to put in, and is always ready for foups of moft forts.

If you have peas ready boiled, your foup will be foon .

made ; or take fome of the broth and fome vermicelli,.

boil it together, fry a French roll and put it in the

middle, and you have a good foup. You may add a few.

truffles
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truffles and morels, or celery ftewed tender, and then

you are always ready.

To bake a leg of beef.

Do it juft in the fame manner as before directed in

the making gravy for foups, &c. and, when it is baked ,

train it through a coarfe fleve. Pick out all the finews

and fat, put them into a face pan with a few ſpoon-

fuls of the gravy , a little red wine, à little piece ofbut-

ter roled in four, and fome muſtard ; shake your fance-

pan often, and, when the fauce is hot and thick, dish it

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

To bake an ox's head.

Do juft in the fame manner as the leg of beef is

directed to be done in making the gravy forfoups , c.

and it does full as well for the fame uies. If it should

be too ftrong for any thing you want it for, it is only

putting fome hot water to it. Cold water will ſpoil it.

Te boilpickled pork.

If aBe fure you put it in when the water boils.

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.

CHA P. II.

MADE DISHES.

To dref Scots collepr.

AKE veal , cut it thin, beat it well with the back

Tof
of a knife or rolling-pin, and grate fome nutmeg

over them ; 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
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a few mufhrooms, a glass of white wine, the yolk of an

egg, and a little cream mixed together.
If it wants a

little falt, put it in. Stir it all together, and, when it

is of a fine thickneſs, difh it up. It does very well with-

out the cream, ifyou have none, and very well without

gravy; only put in just as much warm water, and either

red or white wine.

To dress white Scots 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 drefs a fillet of veal with collops.

For an alteration, take a ſmall fillet of veal, cut what

collops you want, then take the udder and fill it with

force-meat, roll it round, tie it with a packthread

acrofs, and roaft it ; lay your collops in the diſh, and

lay your udderin the middle. Garnish your diſhes with

lemon.

To make force-meat balls.

Now you are to obferve , that force- meat balls aré´a

great addition to all made difhes ; made thus, Take half

a pound of veal, and half a pound of fuet, cut fine, and

beat in a marble mortar or wooden bowl ; have a few

fweet herbs fhred fine, a little mace dried and beat fine,

a fmall nutmeg grated, or halfa large one, a little lemon-

peel cut very fine, a little pepper and falt, and the yolks

of two eggs ; mix all thefe 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 fauce, put a little water on in a fauce-pan,

and, whenthe water boils, put them in, and let them boil

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

Truffles and morels good in fauces and foups.

TAKE half an ounce of truffles and morels, fimmer

them in two or three fpoonfuls of water for a few mi-

nutes, then put them with the liquor into the fauce.

They
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They thicken both fauce and foup, and give it a fine

flavour.

To few ox-palates.

STEW them very tender, which must be done by put

ting them into cold water, and let them ftew very foftly

over a flow fire till they are tender, then cut them into

pieces, and put them either into your made difh or foup,

and cocks-combs and artichoke bottoms, cut fmall , and

put into the made difh. Garniſh your difhes with lemon,

fweetbreads tewed, or white difhes, and fried 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

right wayof the grain, then butter your ftew-pan, and

ſhake fome flour into it ; flice half a lemon and half an

onion, cut them very fmall, a little bundle of fweet

herbs, and a blade of mace. Put all together with your

meat into the pan, flir it a minute or two, and then put

in fix fpoonfuls of gravy, and have ready an anchovy

minced fmall ; mix it with fome butter and flour, ſtir ít

all together for fix minutes, and then diſh it up .

To make a brown fricafey.

You must take your rabbits or chickens and fkia

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

mixed together, and then roll them in it : put a little

butter into your ftew-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, e

glafs of red wine, a few mushrooms, or two ſpoonfuls of

the pickle, a little falt ( if wanted), and a piece of but-

ter rolled in flour. When it is of a fine thickness, difh

it up, and fend it to table.

T
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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 few-pan with

milk and water, ftewthem till they are tender, and then

take a clean pan, put in half a pint of cream, and a

quarter of a pound of better ; ftir it together till the

butter is melted, but you must be fure to keep it ftirring

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

take the chickens or rabbits out of the ftew-pan, and

put them into the fauce-pan to the butter and cream.

Have ready a little mace dried and beat fine, a very little

nutmeg, a few mufhrooms ; fhake all together fora mi-

nute or two, and diſh it up. If you have no muſhrooms,

a ſpoonful ofthe pickle does full as well, and gives it a

pretty tartness . This is a very pretty fauce for a breaſt

of veal roafted .

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

Do them the fame way.

Afecond way to make a whitefricafey.

You must take two or three rabbits or chickens, ſkin

them, and lay them in warm water, and dry them with

a clean cloth. Put them into a few-pan with a blade or

two of mace, a little black and white pepper, an onion ,

a little bundle offweet herbs, and do butjuft coverthem

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 beat well,

half a nutmeg grated, a glass of white wine, a little

piece of butter rolled in flour, and a gill of muſhrooms ;

keep ftirring all together, all the while one way, till it

is fmooth, and of a fine thickness, and then dish it up.

Add what you pleaſe.

A third way ofmaking a whitefricafey.

TAKE three chickens , fkin them, cut them into ſmall

pieces, that is, every joint afunder ; lay them in warm

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

them with a cloth, then put them into a few-pan with

milk and water, and boil them tender : take a pint of

good cream, a quarter of a pound of butter, and ftir

it till it is thick, then let it ftand till it is cool, and put

to it a little beaten mace, half a nutmeg grated, a little

falt, a gill of white wine, and a few mushrooms ; ftir

all together, then take the chickens out of the ftew-pan,

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

put in the chickens and fauce together : keep the pan

thaking round till they are quite hot, and difh them up.

Garnith with lemon. They will be very good without

wine.

Tefricafey rabbits, lamb, fweetbreads, ortripe.

Do them the fame way.

Another way tofricafey tripe.

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

inches long, and half an inch broad, put them into -

your few-pan, and ſprinkle a little falt over them ; then

put in a bunch of fweet herbs, a little lemon-peel, an

onion, a little anchovy pickle, and a bay- leaf; put all

thefe to the tripe, then put in juft water enough to co-

ver them, and let them ftew till the tripe is very ten-

der : then take out the tripe and ftrain the liquor out,

ihred a spoonful of capers, and put to them a glafs of

white wine, and half a pint of the liquor they were

flewed 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 nutmeg dried

andbeat fine, a piece ofbutter rolled in flour, and a quar-

ter of a pint of cream : mix all thefe well together, and

put them into your few-pan, keep them fiirring one

way all the while, and when it is of a fine thickneſs,

and ſmooth, difh it up , and garnish the dish with lemon .

You are to obferve, that all fauces which have eggs or

cream in, you must keep ftirring one way all the while

they are on the fire, or they would turn to curds. You

may



MADE PLAIN AND EASY. 27

may add white walnut pickle, or muſhrooms, in the

room of capers, juſt to make your fauce a little tart..

To ragoo hogs feet and ears.

TAKE your feet and ears out of the pickle they are

foufed in, or boil them till they are tender, then cut

them into little long thin bits about two inches long,

and about a quarter of an inch thick : put them into

your ftew-pan with half a pint of good gravy, a glafs

of white wine, a good deal of muftard, a good piece of

butter rolled in flour, and a little pepper and falt : fir

all together till it is of a fine thickneſs, and then dith

it up.

Note, They make a very pretty difh fried with butter

and muſtard, and a little good gravy, if you like it's

then only cut the feet and ears in two. You may add

half an onion, cut ſmall.

To fry tripe.

CUT your tripe 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 thent

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 muftard in a cup.

Tofew tripe.

Cur it just as you do for frying, and fet on fomė

water in a fauce-pan, with two or three onions cut into

fices, and fome falt. When it boils, put in your tripe.

Ten minutes will boil it. Send it to table with the

liquor in the dith, and the onions. Have butter and

muftard in a cup, and difh it up. You may put in as

many onions as you like to mix with your fauce, of

leave them quite out, juft as you pleafe. Put a little

bundle of fweet herbs and a piece of lemon peel into

the water, when you put in your tripe .

Africafey ofpigeons.

TAKE eight pigeons, new killed, cut them into ſmall-

pieces, and put them in a few-pan with a pint of clà-

ret and a pint of water. Seafon your pigeons with falt

C 2 and
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and pepper, a blade or two of mace, an onion , a bun.

dle of fweet herbs, a good piece of butter just rolled in

a very little flour ; cover it clofe, and let them flew

till there is just enough for fauce, and then take out the

onion and fweet herbs, beat up the yolks of three eygs,

grate half a nutmeg in , and with your ſpoon push the

meat all to one fide of the pan and the gravy to the

other fide, and ſtir in the eggs ; keep them ftirring for

fear ofturning to curds, and, when the fauce is fine and

thick, fhake all together, put in half a fpoonful of vi-

negar, and give them a fhake ; then put the meat into

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

flices of bacon toafted, and fried oysters ; throw the

oyfters all over, and lay the bacon round. Garnish ,.

with lemon.

Africafey oflamb -fsnes andfweetbreads..

HAVE ready fome lamb- ftones blanched, parboiled?

and fliced, and four two or three fweetbreads ; if very:

thick, cut them in two, the yolks of fix hard eggs

whole, a few Piftacho nut kernels, and a few large

oyflers ; fry thefe all of a fine brown, then pour out all .

the butter, and add a pint of drawn gravy, the lamb.

Hones, fome afparagus tops about an inch long, fome

grated nutmeg, a little pepper and falt, two fhalots

thred fmall, and a glass of white wine. Stew all theſe .

together for ten minutes, then add the yolks of fix eggs .

beat very fine, with a little white wine, and a little

beaten mace ; ftir all together till it is of a fine thick ,

nefs, and then dish it up. Garnish with lemon.

To hab a calf's head.

BOIL the head almoft enough ; then take the beÆˆ

half, and with a fharp knife, take it nicely from the

bone, with the two eyes. Lay it in a little deep dish

before a good fire , and take great care no athes fall

into it, and then hack it with a knife crofs and crofs :

grate fome nutmeg all over, a very little pepper and

Jalt, a few fweet herbs, fome crumbs of bread, and a

little lemon- peel chopped very fine, bafte it with a little

butter, then baste it again, and pour over it the yolks

oftwo eggs ; keep the difh turning, that it may be all

brown
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:brown alike cut the other half and tongue into little

thin bits, and fet on a pint of drawn gravy in a fance-

pan, a little bundle of fweet herbs, an onion, a little

pepper and falt, a glaſs of red wine, and two fhalots;

boil all thefe together a few minutes, then ftrain it.

through a fieve, and put it into a clean stew-pan with

the hash . Flour the meat before you put it in, and put

in a few muſhrooms, a fpoonful of the pickle, two fpoon-

fuls of catchup, and a few truffles and morels ; Air all

thefe together for a few minutes, then beat up half the

brains, and feir into the few-pan, and a little piece of

butter rolled in flour. Take the other half ofthe brains,

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

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

fhred fmall, a little parfley, the yolk of an egg, and

have fome good dripping boiling in a few- pan ; then

fry the brains in little cakes about as big as a crown-

piece. Fry about twenty oyfters dipped in the yolk of ,

an egg, toaft fome flices of bacon, fry a few force-meat,

balls, and have ready a hot difh ; if pewter, over a few

clear coals ; if china, over a pan of hot water. Pourin

your hall, then lay in your toafted head, throw the

force-meat balls over the hash, and garnish the dish with

fried oysters, the fried brains, and lemon ; throw the

relt over the hah, lay the bacon round the diſh, and

fend it to table..

To bafh a calf's head white.

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

white wine, a little beaten mace, a little nutmeg, and

a little falt ; throw into your hafh a few muſhrooms, a

few truffles and morels firft parboiled , 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 fpoonful of mushroom

catchup ; ftir it 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-mentioned, in the

middle, and garnish it, as before- directed, with fried

oyfters, brains, lemon, and force meat balls fried.

C3
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To bake a calf's head.

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

an earthen dith large enough to lay the head on, rub a

little piece of butter all over the dish , then lay fome long

iron fkewers across the top ofthe dih , and lay the head

on them ; ſkewer up the meat in the middle that it don't

lie in the difh, 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 :

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

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

brown ; you may throw a lettle pepper and falt over it,

and put into the difh a piece of beef cut fmall, a bundle

of tweet herbs, an onion, fome whole pepper, a blade

of mace, two cloves, a pint of water, and boil the

brains with fome fage. When the head is enough, lay

it on a difh, and fet it to the fire to keep warm, then

fir all together in the difh, and boil it in a fauce-pan ;

frain it off, put it intothefauce-pan again, add a piece

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

chopped fine, a fpoonful of catchup, and two fpoonfuls

of red wine ; boil them together ; take the brains, beat

them well, and mix them with the fauce : pour it into

the diſh , and fend it to table. You muit bake the

tongue with the head, and don't cut it out. It will

lie the handfomer in the difh.

To bake afheep's head.

Do it the fame way, and it eats very well,

To drefs 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

crofs and cross with a knife, grate fome nutmeg over

it, and lay it in a difh before a good fire ; then grate

fome crumbs of bread, fome fweet herbs rubbed, a lit-

Hie lemon peel chopped fine, a very little pepper and

Halt, and bafte it with a little butter : then throw a lit-

ale ficur over it, and, just as it is done, do the fame,

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

the
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the heart and tongue, chop them very ſmall, with fix ›

or eight ſpoonfuls of gravy or water ; first flake fome :

four overthe meat, and flir it together, then put in

the gravy or water, a good piece of butter rolled in a

little flour, a little pepper and falt, and what runs from

the head in the difh ; fimmer all together a few minutes,

and add halfa fpoonful of vinegar, pour it into your

difh , lay the head in the middle of the mince-meat,

have ready the other half of the liver cut thin , with

fome flices ofbacon broiled, and lay round the head...

Garniſh the dish with lemon, and fend it to table.

To
razoo a neck ofveal.

Cur a neck of veal into ſteaks, flatten them with a-

rolling-pin, feafon them with falt, pepper, cloves and

mace, lard them with bacon, lemon peel, and thyme,.

dip them in the yolks of eggs, make a fheet of ftrong

cap- paper up at the four corners in the form of a drip-

ping-pan; pin up the corners, butter the paper and al-

fo the gridiron, and fet it over a fire of charcoal ; put

in your meat, let it do leifurely, keep it bafting and i

turning to keep in the gravy ; and when it is enough

have ready half a pint of ftrong gravy, feafon it high,.

put in mushrooms and pickles, force meat balls dipped

the yolks of eggs, oyfters ftewed and fried, to lay.

round and at the top of your difh, and then ferve it

up. If for a brown ragoo, put in red wine.
Iffor a

white one, put in white wine, with the yolks of eggs

beat up with two or three ſpoonfuls of cream..

To ragon a breaft ofveal.

TAXE your breaft of veal, put it into a large ftew

pan, put in a bundle of fweet 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

juft cover it with water : when it is tender take it up,

bone it, put in the bones, boil it up till the gravy is

good, then ſtrain 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 fpoonful or two of catchup,

two or three ſpoonfuls of white wine, and let them all

boil
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boil together in the mean time flour the veal, and fiy

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

fauce is rich and thick, and cut the ſweetbread into four.

A few force-meat balls is proper in it. Lay the vealin-

the dish, and pour the fauce all over it. Garnith with

lemon.

Another way to ragos a breaft ofveal.

You may bone it nicely, flour it, and fry- it of a fire

brown, then pour the fat out of the pan, and the in-

gredients as above, with the bones ; when enough, take

it out, and train the liquor, then put in your meat

again, with the ingredients, as before- directed ."

A breaft of veal in ledge-polge.

TAKE a breaft of veal, cut the bifcuit into little-

pieces, and every bore afunder, then flour it, and put

half a pound of good butter into a ftew- pah ; 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 boil-

ing; pour it into the few- pan, fill it up and ftir it round,

throw in a pint of green peas, a fine lettuce whole,

clean waſhed , two or three blades of mace, a little

whole pepper, tied in a muflin rag, a little bundle of

fweet herbs, a fmali onion ftuck with a few cloves, and

a little falt. Cover it clofe, and let it flew an hour, or

till it is boiled to your palate, if you would have foup

made of it ; if you would only have fauce to eat with

the veal, you must flew it till there is just as much as

you would have for fauce, and feafon it with falt to

your palate; take out the onion, fweet herbs, and spice,

and pourit all together into your difh. It is a fine difh

If you have no peas, pare three or four cucumbers,

1coop out the pulp, and cut it into little pieces, and

take four or five heads of celery, clean washed , and cut

the white part fmall ; when you have no lettuces, take

the little hearts of favoys, or the little young fprouts

that grow on the old cabbage ſtalks about as big asthe

top ofyour thumb.

Note, If you would make a very fine difh of it, fill

the
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the infide of your lettuce with force-meat, and tie the

top clofe with a thread ; ftew it till there is but juſt

enough for fauce, fet the lettuce in the middle, and the

veal round, and pour the fauce all over it. Garnish your

dith with rafped 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 cellar a breaft ofveal.

TAKE a very fharp knife, and nicely take out all the

hones, 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 ve--

ry little beaten mace, a little pepper and falt, a few

fweet herbs fhred fmall, fome parfley, a little lemon-peel

fhred fmall, a few crumbs of bread and the bits of fat

picked off the bones ; roll it up tight, flick one ſkewer .

in to hold it together, but do it clever, that it ftands

upright in the difh ; tie a packthread acroſs it to hold

it together, fpit it, then roll the caul all round it , and

roaft it. An hour and a quarter will do it. When it

has been about an hour at the fire, take off the caul,

drudge it with flour, bafte it well with fresh butter, and

let it be of a fine brown. For fauce take two-penny-

worth of gravy beef, cut it, and hack it well, then four.

it, fry it a little brown, then pour into your few-pan

fome boiling water, ftir it well together, then fill your

pan two parts full of water, put in an onion, a bundle of

fweet herbs, a little cruft of bread toafted , two or three

blades of mace, four cloves, fome whole pepper, and

the bones of the veal. Cover it clofe, and let it ftew

till it is quite rich and thick ; then ftrain it, boil it up

with fome truffles and morels, a few mushrooms, a ſpoon-

ful of catchup, two or three bottoms of artichokes, if

you have them ; add a little falt, juft enough to feafon

the gravy, take the packthread off the veal, and fet it

upright in the difh ; cut the fweetbread into four, and

broil it of a fine brown, with a few force-meat balls

fried ; lay theſe round the difh, and pour in the fauce.

Garnish the dish with lemon, and fend it to table,
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To collar a breaft of mutton.

Do it the fame way, and it eats very well. But you

must take off the ſkin.

Anothergood way to dress a breaft ofmutton.

COLLAR it as before, roaft it, and bafte it with half

a pint ofred wine, and when that is all foaked in , bafte

it well with butter ; have a little good gravy, fet the

mutton upright in the difh, pour in the gravy, have

fweet fauce as for venifon , and fend it to table. Don't

garnish the dish, but he fure to take the fkin off the

mutton.

The infide of a firloin of beef is very good done this

way.

If you don't like the wine, a quart of milk, and a

quarter of a pound of butter put into the dripping pan,

does fall as well to bate it.

Toforce a leg oflamb.

WITH a fharp knife carefully take out all the meat,

and leave the ſkin whole and the fat on it, make the

lean you cut out into force-meat thus : to two pounds

of meat add three pounds of beef fuet cut fine, and

beat in a marble mortar till it is very fine, and take away

all the ſkin of the meat and fuet, then mix with it four

fpoonfuls of grated bread, eight or ten cloves, five or

fix large blades of mace dried and beat fine, balf a large

nutmeg grated, a little pepper and falt, a little lemon.

peel cut fine, a very little thyme, fome parsley, and four

eggs ; mix all together, put it into the fkin again juſt

as it was, in the Tame fhape, few it up, roaft it, bafte

it with butter, cut the loin into fteaks, and fry it nice-

ly, lay the leg in the dish, and the loin round it , with

towed cauliflower ( as in page 18) all round upon the

Join ; pour a pint of good gravy into the dith, and fend

it to table. don't like the cauliflower, it may

omitted..

Ifyou

To boil a leg oflamb'e

be.

LET the leg be boiled very white . An hour will do

it. Cut the loin into fteaks, dip them into a few crumbs-

of
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of bread and egg, frythem nice and brown, boil a good

deal of fpinage and lay in the difh, put the leg in the

middle, lay the loin round it, cut an orange in four and

garnish the dish , and have butter in a cup. Some love

the fpinage boiled, then drained, put into a fauce-pan

with a good piece of butter, and ſtewed.

Toforce a largefowl.

Cur the fkin down the back, and carefully flit it up

fo as to take out all the meat, mix it with one pound of

beef-fuet, cut it ſmall, and beat them together in a mar-

ble mortar : take a pint of large oysters cut ſmall, two

anchovies cut fmall, one fhallot cut fine, a few ſweet

herbs, a little pepper, a little nutmeg grated, and the

yolks of four eggs ; mix all together and lay this on

the bones, draw over the fkin and few up the back, put

the fowl into a bladder, boil it an hour and a quarter,

ftew fome oysters in good gravy thickened with a piece

ofbutter rolled in flour, take the fowl out ofthe blad-

der, lay it in your diſh, and pour the fauce over it. Gar-

nish with lemon.

It eats much better roaffed with the fame fauce.

To roaft a turkey the genteel way.

FIRST cut it down the back, and with a fharp pen-

knife bone it, then make your force-meat thus : take a

large fowl, or a pound of veal, as much grated bread,

half a pound of fuet cut and beat very fine, a little beat.

en mace, two cloves, half a nutmeg grated, about a

large tea-fpoonful 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

body, that it may look juft as it did before, few up the

back, and roaft it. You may have oyfter-fauce, celery-

fauce, or just as you pleaſe ; but good gravy in the diſh,

and garnish with lemon, is as good as any thing. Be

fure to leave the pinions on.

Tofew a turkey orfowl.

FIRST let your pot be very clean, lay four clean

kewers at the bottom, lay your turkey or fowl upon

them, put in a quart ofgravy, take a bunch of celery,

cut
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cut it fmall, and wash it very clean , put it into your

pot, with two or three blades of mace, let it flew foftly

till there is juft enough for fauce, then add a good

piece of butter rolled in flour, two fpoonfuls ofred wine,

two of catchup, and just as much pepper and falt as

will feafon it, lay your fowl or turkey in the dish, pour

the fauce over it, and fend it to table. Ifthe fowl or

turkey is enough before the fauce, take it up, and keep

it hot till the fauce is boiled enough, then put it in, let

it boil a minute or two, and difh it up.

Tofew a knuckle ofveal.

Be fure let the pot or fauce-pan be very clean , lay at

the bottom four wooden fkewers, 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 fmall onion, a cruft of bread, and

two quarts ofwater. Cover it down cloſe, make it boil,

then only let it fimmer for two hours, and when it is

enough take it up ; lay it in a dish, and ftrain the broth

over it.

Another way toflew a knuckle of veal.

CLEAN it as before - directed , and boil it till there is

just enough for fauce, add one ſpoonful of catchup, one

of red wine, and one of walnut pickle, fome truffles and

morels, or fome dried muſhrooms cut imall ; boil it all

together, take up the knuckle, lay it in a difh, pour

the fauce over it, and fend it to table .

Note, It eats very well done as the turkey, before-

directed.

To ragoo apiece of beef.

TAKE a large piece ofthe flank, which has fat at the

top cut ſquare, or any piece that is all meat, and has

fat at the top, but no bones. The rump does well.

Cut all nicely off the bone, (which makes fine foup),

then take a large flew-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 a will cover it, made thus : take about a

pound of coarfe beef, a little piece of veal cut fmall , a

bundle
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bundle of fweet herbs, an onion, fome whole black

pepper and white pepper, two or three large blades of

mace, four or five cloves, a piece of carrot, a little piece

of bacon fteeped in vinegar a little while, a cruft of

bread toafted brown ; put to this a quart of water, and

let it boil till half is wafted. While this is making,

pour a quart of boiling water into the ftew-pan, cover

it clofe, and let it be flewing 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

fresh or dried mushrooms cut fmall, two fpoonfuls of

catchup, and cover it clofe. Let all this few till the

fauce is rich and thick: then have readyfome artichoke-

bottoms cut into four, and a few pickled mushrooms,

give them a boil or two, and when your meat is tender,

and your fauce quite rich , lay the meat into a diſh, and

pour the fauce over it. You may add a fweetbread cut

in fix pieces, a palate ftewed tender cut into little pieces,

fome cocks-combs, and a few force-meat balls. Thefe

are a great addition, but it will be good without.

Note, For variety, when the beef is ready, and the

gravy put to it, add a large bunch of celery cut ſmall

and washed clean, two fpoonfuls of catchup , and a glafs

of red wine. Omit all the other ingredients. When

the meat and celery are tender, and the fauce rich and

good, ferve it up. It is alfo very good this way: take

fix large cucumbers, fcoop out the feeds, pare them ,

cut them into flices, and do them juft as you do the ce-

lery.

To force the infide of a firloin ofbeef.

TAKE a fharp knife, and carefully lift up the fat of

the infide, take out all the meat cloſe to the bone, chop

it fmall, take a pound of fnet, and chop fine about as

many crumbs of bread, a little thyme and lemon-peel,

a little pepper and falt, half a nutmeg grated, and two

thalots chopped fine ; mix all together, with a glass of

red wine, then put it into the fame place, cover it with

the fkin and fat, fkewer it down with fine fkewers, and

cover it with paper. Don't take the paper off till the

meat is on the dih. Take a quarter of a pint of red

D wine,
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wine, two fhalots fhred finall, boil them, and pour into

the difh, with the gravy which comes out of the meat ;

it eats well. Spit your meat before you take out the

iufide.

Another way to force a firloin.

WHEN it is quite roafted, take it up, and lay it in

the difh with the infide uppermott, with a fharp knife

lift up the skin, hack and cut the infide very fine , fhake

a little pepper and falt over it, with two fhalots, cover

it with the ſkin, and fend it to table. You may add

red wine or vinegar, just as you like.

To force the infide of a rump ofbeef.

You may do it juſt in the fame manner, only lift up

the outfide fkin , take the middle of the meat, and do

,as before directed ; put it into the fame place, and with

fine fkewers put it down cloſe.

A rolled rump of beef.

Cur the meat all off the bone whole, fit the infide

down from top to bottom , but not through the fkin,

fpread it open, take the flesh of two fowls, and beef-

fact, an equal quantity, and as much cold boiled ham,

if you have it, a little pepper, an anchovy, a nutmeg

grated, a little thyme, a good deal of parfley, a few

muthrooms, and chop them all together, beat them in

a mortar, with a half pint bafon full ofcrumbs of bread ;

mix all thefe together, with four yolks of eggs , lay it

into the meat, cover it up, and roll it round, ſtick one

fkewer in it, and tie it with a packthread crofs and crofs

to hold it together ; take a pot or large fance-pan that

will just hold it, lay a layer of bacon and a layer of

beef cut in thin flices, a piece of carrot, fome whole

pepper, mace, fweet herbs, and a large onion, lay the

rolled beef on it, juſt put water enough to the top of

the beef; cover it cloſe, 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 run-

ning a fkewer into the meat, then take it up, cover it

up hot, boil the gravy till it is good, then ftrain it off,

and add fome "mushrooms chopped, fome truffles and

morels
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morels cut ſmall, two fpoonfuls of red or white wine,

the yolks of two eggs, and a piece of butter rolled in

-flour; boil it together, fet the meat before the fire, bafte

it with butter, and throw crumbs of bread all over it ;

when the fauce is enough lay the meat into the diſh, and

pourthe fauce over it. Take care the eggs do not curd.

To boil a rump ofbeef the French fashion.

TAKE a rump of beef, boil it half an hour, take it

up, lay it into a large deep pewter dish or ftew-pan, cut

three or four gafhes in it all along the fide, rub the

galhes with pepper and falt, and pour into the diſh a

pint of red wine, as much hot water, two or three large

onions cut ſmall, the hearts of eight or ten lettuces cut

fmall, and a good piece of butter rolled in a little flour ;

lay the fleshy part of the meat downwards, cover it

clofe, let it flew an hour and a half over a charcoal fire,

or a very flow coal fire. Obferve that the butcher chops

the bone fo clofe, that the meat may lie as flat as you

can in the dish. When it is enough, take the beef, lay

it in the dish, and pour the fauce over it.

Note, When you do it in a pewter difh, it is beſt

done over a chaffing dish of hot coals, with a bit or two

of charcoal to keep it alive.

Beef efcarlot.

TAKE a brifcuit of beef, half a pound of coarſe fu-

gar, two ounces of bay falt, a pound of common falt ;

mix all together, 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 fa-

voys or peas pudding.

Note, It eats much finer cold, cut into flices, and

fent to table.

Beefà la daub.

You may take a buttock or a rump of beef, lard it,

fry it brown in fome fweet butter, then put it into a

pot that willjuſt hold it ; put in fome broth or gravy

hot, fome pepper, cloves, mace, and a bundle of fweet

D 2 herbs,
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herbs, flew it four hours till it is tender, and feafon it

with falt : take half a pint of gravy, two fweetbreads.

cut into eight pieces, fome truffles and morels, palates,

artichoke-bottoms, and mushrooms, boir all together,

Jay your beef into the dith ; ftrain the liquor into the

fauce,and boil all together. Ifit is not thick enough,

roll a piece of butter in flour, and boil in it ; pour this

all over the beef. Take force-meat rolled in pieces half

as long as one's finger; dip them into batter made with

eggs, and fry them brown ; fry fome fippets dipped in-

to batter cut three corner ways, ftick them into the

meat, and garnish with the force-meat.

Beef à la mode in pieces.

You must take a buttock of beef, cut it into two--

pound picces, lard them with bacon, fry them brown,.

put them into a pot that will juſt hold them , put ins

two quarts of broth or gravy, a few fweet herbs, an

onion, fome mace, cloves, nutmeg, pepper and falt ;

when that is done, cover it clofe, and flew it till it is

tender, ikim off all the fat, lay the meat in the dith,

and ftrain the fauce over it. You may ferve it up hot

or cold.

Beef à la mode, the French way.

TAKE a piece of the buttock of beef, and fome fat

hacon cut into little long bits, then take two tea-ſpoon-

fuls of falt, one tea-fpoonful of beaten pepper, one of

beaten mace, and one of nutmeg ; mix all together,

have your larding- pins ready, firft dip the bacon in vi-

negar, then roll it in your fpice, and lard your beef ve-

y thick and nice ; put the meat into a pot, with two-

or three large onions, a good piece of lemon-peel, a

bund'e of herbs, and three or four fpoonfuls of vinegar ;,

cover it down clofe, and put a wet cloth round the edge

of the cover, that no fteam can get out, and fet it over

a very low fire : when you think one fide is done

enough, turn the other, and cover it with the rbind of

the bacon ; cover the pot clofe again as before, and when

it is enough, ( which it will be when quite tender) , take

it up and lay it in your difh, take off all the fat from

the gravy, and pour the gravy over the meat.
If you

chufe
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chufe your beef to be red, you may rub it with falt-

petre over night.

Note, You must take great care in doing your beef

this way, that your fire is very flow ; it will at least take

fix hours doing, if the piece be any thing large. It

you would have the fauce very rich, boil half an ounce

of truffles and morels in half a pint of good gravy, till

they are very tender, and add a gill of pickled mufh-

rooms, but freſh ones are beft ; mix all together with,

the gravy of the meat, and pour it overyour beef. You

mult mind and beat all your fpices very fine ; and if

you have not enough, mix fome more, according to the

bignefs of your beef.

Beef olives.

TAKE a rump of beef, cut it into fteaks half a quar-

´ter long, about an inch thick, let them be fquare; lay

on fome good force-meat made with veal, roll them, tie

them once round with a hard knot, dip them in egg

crumbs of bread, and grated nutmeg, and a little pep-

per and falt. The best way is to roaft them, or fry them

brown in fresh butter, lay them every one on a bay-leaf,

and cover them every one with a piece of bacon toath-

ed, have fome good gravy, a few truffles and moreis,

and mushrooms ; boil all together, pour into the dith,

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

ofbacon about two inches long on them; the famefauce.

Garnish with lemon.

Beef collops.

Cur them into thin pieces about two inches long,

beat them with the back of a knife very well, grate

fome nutmeg, flour them a little, lay them in a flew.

pan, put in as much water as you think will do for

fauce, half an onion cut finall, a little piece of lemon.

peel cut fmall, a bundle of fweet herbs, a little pepper

and falt, a piece of butter rolled in a little flour. Set

them
D3
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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 do not boil..

Take out the fweet herbs, pour it into the difh, and

fend it to table.

Note, You may do the infide of a firloin of beef in

the fame manner, the day after it is roafted, only do ,

not beat them, but cut them thin.

N. B. You may do this difh between two pewter

difhes, hang them between two chairs, take fix fheets

of white brown paper, tear them into flips, and burn

them under the dish, one piece at a time.

Tofew beeffreaks.

TAKE rump fteaks, pepper and falt them , lay them

in a few-pan, pour in half a pint of water, a blade or

two of mace, two or three cloves, a little bundle of

feet herbs, an anchovy, a piece of butter rolled in

flour, a g'afs of white wine, and an onion ; cover them

clofe, and let them ftew foftly till they are tender, then

take out the fleaks, flour them, fry them in fresh but-

ter, and pour away all the fat, ftrain the fauce they

were ſtewed in, and pour into the pan ; tofs it all up

together till the fauce is quite hot and thick. If you

add a quarter of a pint of cyfers, it will make it the

better. Lay the fteaks into the dish, and pour the

fauce over them. Garuifh with any pickle you like.

To fry beefsteaks.

TAKE rump fleaks, beat them very well with a rof-

ler, fry them in half a pint of ale that is not bitter, and

whilst they are frying, cut a large onion fmali, a very

little thyme, fome parfley fhred finall, fome grated nut-

meg, and a little pepper and falt ; roll all together in a

piece of Lutter, and then in a little flour, put this into

the flew-par, and thake all together. When the ſteaks

are tender, and the fauce of a fine thicknefs, difh it up.

Afecond way to fry beeffleaks.

Cur the lean by itſelf, and beat them well with the

Lack of a knife, fry them in juft as much butter as will

moiften
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moiſten the pan, pour out the gravy as it runs out of

the meat, turn them often, do them over a gentle fire ,

then fry the fat by itfelf, and lay upon the meat, anď

put to the gravy a glafs of red wine, half an anchovy,

a little nutmeg, a little beaten pepper, and a fhalot cut

fmall ; give it two or three little boils, feafon it with

falt to your palate, pour it over the fteaks, and fend

them to table.

Another way to do beefflakes.

Cur your ſteaks, half broil them, then lay them in-

a flew pan, feafon them with pepper and ſalt, juſt 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.

Apretty fide difh of beef.

ROAST a tender piece of beef, lay fat bacon all over

it, and roll it in paper, baſte it, and , when it is roaſted,

cut about two pounds in thin flices, lay them in a ſtew.

pan, and take fix large cucumbers, peel them, and chop

them fmall, lay over them a little pepper and falt, and

ſtew 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 of gravy, let them ftew till

they are thick, and diſh them up.

To drefs a fillet of beef.

IT is the infide of a firloin. You must carefully cut

it all out from the bone, grate fome nutmeg over it, a

few crumbs of bread, a little pepper and falt, a little

lemon peel, a little thyme, fome parfley fhred fmall, and

roll it up tight ; tie it with a packthread, roaft it, put

a quart of milk and a quarter of a pound of butter into

the dripping-pan, and bate it ; when it is enough, take

it up, untie it, leave a little fkewer in it to hold it to-

gether ; have a little good gravy in the dish, and fome

fweet fauce in a cup. You may bake it with red wine

and butter, if you like it better ; or it will da very well

with butter only.

Beef
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BeefSteaks rolled.

TAKE three or four beef fteaks, flat them with a

cleaver, and make a force meat thus : take a pound of

veal beat fine in a mortar, the flesh of a large fowl thus

eut fmall, half a pound of cold ham chopped fmall , the

kidney fat of a loin of veal chopped finall, a fweetbread

cut in little pieces, an ounce of truffles and morels firſt.

ftewed, and then cut finall, fome pariley, the yolks of

four eggs, a nutmeg grated, a very little thyme, alittle

lemon peel cut fine, a little pepper and falt, 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 ftew-pan, and fry them

of a nice brown ; then pour all the fat quite out, and

put in a pint of good fried gravy, ( as in page 21. );

put one fpoonful of catchup, two fpoonfuls of red wine,

a few mushrooms, and let them flew for a quarter of

an hour. Take up the fteaks, cut them in two, lay

the cut fide uppermoft, and pour the fauce over it.

Garnish with lemon.

Note, Before you put the force-meat into the beef,

you are to ftir it all together over a flow fire for eight

or ten minutes.

To flew a rump of beef.

HAVING boiled it till it is little more than half

enough, take it up, and peeloff the fkin : take falt,

pepper, beaten mace, grated nutmeg, a handful of par-

fley, a little thyme, winter favory, fweet marjoram, all-

chopped fine and mixed, and ftuff them in great holes

in the fat and lean, the reft fpread over it, with the

yolks of two eggs ; fave the gravy that runs out, puɛ

to it a pint of claret, and put the meat in a deep pan,

pour the quor in, cover it clofe, and let it bake two

hours, then put it into the difh , pour the liquor over it,

and fend it to table.

Another way to flew a rump of beef.

You must eut the meat off the bone, lay it in your

few pan, cover it with water, put in a fpoonful of

whole
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whole pepper, two onions, a bundle of fweet herbs,

fome falt, and a pint of red wine ; cover it clofe, ſet it

over a ſtove or flow fire for four hours, fhaking it fome-

times, and turning it four or five times ; make gravy as

for foup, put in three quarts , keep it ftirring till dinner

is ready ; take ten or twelve turnips, cut them into

fices the broad way, then cut them into four, flour

them , and fry them brown in beef dripping. Be ſure

to let your dripping boil before you put them in ; then

drain them well from the fat, lay the beef in your foup-

dish , toall a little bread very nice and brown cut in

three-corner dice, day them into the difh, and the tur-

nips likewife ; ftrain in the gravy, and fend it to table.

Ifyou have the convenience of a ſtove, put the diſh over

it for five or fix minutes ; it gives the liquor a fine fla-

your of the turnips, makes the bread eat better, and is

a fine addition. Seafon it with falt to your palate.

Portugalbeef

TAKE a rump of beef, cut it off the bone, cut it

acroſs, flour it, fry the thin part brown in butter, the

thick end fluff with fuet, boiled chefnuts, an anchovy,

an onion, and a little pepper. Stew it in a pan of

firong broth, and when it is tender, lay both the fried

and tewed together in your diſh, cut the fried in two,

and lay on each fide of the stewed, ftrain the gravy it

was ftewed in, put to it fome pickled gerkins chopped,

and boiled chefnuts, thicken it with a piece of burnt

butter, give it two or three boils up, feafon it with falt

to your palate, and pour it over the beef. Garnish

with lemon.

Toſtew a rump ofbeef, or the brifcuit, the French way.

TAKE a rump of beef, put it into a little pot that

will hold it, cover it with water, put on the cover, let

it flew an hour, but if the brifcuit, two hours. Skim

it clean, then flash the meat with a knife to let out the

gravy, put in a little beaten pepper, fome falt, four

cloves, with two or three large blades of mace beat fine,

fix onions fhred, and half a pint of red wine ; cover it

clofe, let it flew an hour, then put in two fpoonfuls of

capers
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capers or aftertium -buds pickled , or broom-buds, chop

them; two fpoonfuls of vinegar, and two of verjuice ;

boil fix cabbage lettuces in water, then put them in a

pot, put in a pint of good gravy, let all ftew together

for half an hour, fkini ali the fat off, laythe meat into

the dih , and pour the reft over it, have ready fome

pieces of bread cut three- corner ways, and fried crifp,

ftick them about the meat, and garnish them. When

you put in the cabbage, put with it a good piece of

butter rolled in flour.

To fters beefgobbets.

GET any piece of beef except the leg, cut it in pieces

about the bignefs of a pullet's egg, put them in a few-

pan, cover them with water, let them flew, fkim them

clean, and, when they have tewed an hour, take mace,

cloves, and whole pepper tied in a mulin rag loofe,

fome celery cut finall ; put them into the pan with fome

falt, turnips and carrots, pared and cut in flices, a lit-

tle parficy, a bundle of fweet herbs, and a large cruft of

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 ten-

der, take out the herbs, fpices, and bread, and have

ready fried a French roll cut in four. Difh up all te-

gether, and fend it to table.

Beef royal.

TAKE a firloin of beef, or a large rump, bone it , and

beat it very well, then lard it with bacon, feafon it all

over with falt, pepper, mace, cloves, and nutmeg, all

beat fine, fome lemon-peel cut fmall, and fome fwest

herbs ; in the mean time, make a strong 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 -palates cut

fmall ; cover it clofe, and let it flew till it is tender,

take out the beef, fkim off all the fat, pour in a pint

of claret, fome fried oyfters, an anchovy, and fome ger-

kins fhred fmall ; boil all together, put in the beef to

warm , thicken your fauce with a piece of butter rolled

in flour, or muſhroom powder, or burnt butter. Lay'

your
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your meat in the difh, pour the fauce over it, and fend

it to table. This may be eat either hot or cold .

Atongue and udder forced.

FIRST parboil your tongue and udder, blanch the

tongue, and ftick it with cloves ; as for the udder, you

muft carefully raife it, and fill it with force-meat made

with veal : first wash the infide with the yolk of an

egg, then put in the force-meat, tie the ends clofe and

fpit them, roaft them, and bafte them with butter ;

when enough, have good gravy in the diſh, and fweet

fauce in a cup.

Note, For variety you may lard the udder.

To fricafey neats tongues.

TAKE Beats tongues, boil them tender, peel them,

cut them into thin flices, and fry them in freſh butter ;

then pour out the butter, put in as much gravy as you

fhall want for fauce, a bundle of fweet herbs, an onion ,

fome pepper and falt, and a blade or two of mace ; fim-

mer all together half an hour, then take out your tongue,

ftrain the gravy, put it with the tongue in the ftew- pan

again, beat up the yolks of two eggs with a glafs of

white wine, a little grated nutmeg, a piece of butter

as big as a walnut rolled in flour, shake all together for

four or five minutes, difh it up, and fend it to table.

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 ſome of

the meat, chop it with as much beef-fuet, a few pippins,

fome pepper and falt, a little mace beat, fome nutmeg,

a few iweet herbs, and the yolks of two eggs ; chop it

all together, fluff it, cover the end with a yeal caul or

buttered paper, roaft it, baſte it with butter, and diſh it

up. Have for fauce good gravy, a little melted butter,

the juice of an orange or lemon, and fome grated nut-

meg; boil it up, and pour it into the diſh ,

To
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To few neats tongues while.

TAKE two tongues, let them ftew in water juft to

"cover them, for two hours, then peel them, put them

in again with a pint of ftrong gravy, half a pint of

white wine, a bundle of fweet herbs, a little pepper

and falt, fome mace, cloves, and whole pepper tied in

a muilin rag, a spoonful of capers chopped, 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 fpice and fweet herbs, and

fend it to table. You may leave out the turnips and

carrots, or boil them by themſelves, and lay them in a

diſh, juſt as you like.

To fricafey ox-palates.

AFTER boiling your palates very tender, (which you

must do by fetting them on in cold water, and letting

them de 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 ftew-pan, and, when it is

hot, put in the palates ; fry them brown on both fides,

then pour out the fat, and put to them fome mutton or

beef gravy, enough for fauce, an anchovy, a little nut-

meg, a little piece of butter rolled in flour, and the

juice of alemon : let it fimmer all together for a quarter

of an hour, diſh it up, and gainifh with lemon.

To roaft ox-palates.

HAVING boiled your palates tender, blanch them,

cut them into flices about two inches long, lard half

with bacon, then have ready two or three pigeons, and

two or three chicken -peepers, draw them, trufs them,

and fill them with force- meat ; let half of them be

nicely larded, ſpit them on a bird-fpit : fpit them thus,

a bird, a palate, a fage leaf, and a piece of bacon ;

and ſo on, a bird, a palate, a fage-leaf, and a piece of

bacon. Take cocks-combs and lamb's ftones, parboil-

ed and blanched, lard them with little bits of bacon,

Marge oysters parboiled, and each one larded with one

piece
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Fiece ofbacon, put thefe on a-fkewer with a little piece

of bacon and a fage-leaf between them, tie them on

to a ſpit and roaſt them , then, beat up the yolks of

three eggs, fome nutmeg, a little falt and crumbs of

bread ; bafte them with theſe all the time they are

a roafting, and have ready two fweetbreads each cut in

two, fome artichoke- bottoms cut into four and fried ,

and then rub the dish with fhalots : lay the birds in

the middle, piled upon one another, and lay the other

things all feparate by themfelves round about in the

dith. Have ready for fauce a pint of good gravy, a

quarter of a pint of red wine, an anchovy, the oyster

liquor, a piece of butter rolled in flour ; boil all thefe

together, and pour into the dish, with a little juice of

lemon. Garnish your dish with lemon.

To dress a leg of mutton à la royale.

HAVING taken off all the fat, fkin, and thank-bone,

lard it with bacon, feafon it with pepper and falt, and

a round piece of about three or four pounds of beef or

leg of veal, lard it, have ready fome hog's lard boil-

ing, flour your meat, and give it a colour in the lard,

then take the meat out, and put it into a pot, with a

bundle of fweet herbs, fome parfley, an onion ftuck-

with cloves, two or three blades of mace, ſome whole

pepper, and three quarts of water ; cover it clofe, and

let it boil very foftly for two hours ; meanwhile get

ready a fweetbread fplit, cut into four, and broiled, a

few truffles and morels ftewed in a quarter of a pint of

ftrong gravy, a glafs of red wine, a few mufhrooms,

two fpoonfuls of catchup, and fome afparagus-tops ;

boil all theſe together, then lay the mutton in the mid-

dle of the difh, cut the beef or veal into flices, make

a rim round your mutton with the flices, and pour the

ragoo over it when you have taken the meat out of

the pot, fkim all the fat off the gravy ; ftrain it , and

add as much to the other as will fill the dish . Garnish

with lemon.

Aleg ofmutton à la hautgodt.

LET it hang a fortnight in an airy place, then have

ready fome cloves of garlic, and ſtuff it all over, rub

E it
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it with pepper ard falt : roaft it, have ready fome good

gravy and red wine in the dish, and fend it to table.

To roaft a lg of mutton with cyflers.

TAKE a leg about two or three days killed, fluff it

all over with oysters, and roaft it. Garnish with horfe-

addiſh.

To rec a leg ofmutton with cockles.

Srver it all over with cockles, and roaft it. Garnish

with houfe- addifh.

Afoulder ofmutton in epigram.

ROAST it almoft enough, then very carefully take off

the ſkin about the thickness of a crown- piece, and the

fr k-bone with it at the end ; then feafon that ſkin

and thank-bone with pepper and fait, a little lemon-

peel cut mall, and a few fweet herbs and crumbs of

I read, then lay this on the gridiren, and let it be of a

fine brown ; in the mean time, take the reft ofthe meat,

and cut it like a hash about the bigness of a fhilling ;

fave the gravy and put to it, with a few fpoonfuls of

' ftrong gravy, half an onion cut fine, a little nutmeg,

a little pepper and falt, a little bundle of fweet herbs,

ieme ge.kins cut very finall, a few mushrooms, two or

tare tries cut finail, two fpoonfuls of wine, either

red or white, and throw a little flour over the meat ;

let all thefe few together very foftly for five or fix mi-

nutes, but be fure it do not boil ; take out the ſweet

herbs, and put the hafh into the dish, lay the broiled

tipon it, and fend it to table.

A barrico of mutton.

TAKE a neck or loin of mutton, cut it into fix pieces,

flour it, and fry it brown on both fides in the few- pan,

then pour out all the fat ; put in fome turnips and

carrots cut like dice , two dozen of chefnuts blanched,

two or three lettuces cut fmall, fix little round onions,

a bundle of fweet herbs, fome pepper and falt, and

two or three blades of mace ; cover it clofe, and let it

flew for an hour, then take off the fat, and difh it up.

To
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To French a hindfaddle ofmutton.

Ir is the two rumps. Cut off the rump, and carefully

Eft up the fkin with a knife ; begin at the broad end,

and be fure you do not crack it , nor take it quite off :

then take fore flices of ham, or bacon chopped fine, a

few truffles, fome young onions, fome parfley, a little

thyme,fweet marjoram, winter favoury, a little lemon-

peel, all chopped fine, a little mace, and two or three

cloves beat fine, half a nutmeg, and a little pepper and

falt ; mix all together, and throw over the meat where

you took off the fkin, then lay on the fkin again , and

faften it with two fue fkewers at each fide, and roll it

in well buttered paper. It will take three hours doing ;

then take off the paper, bafte the meat, ftrew it all over

with crumbs of bread, and , when it is of a fine brown,

take it up. For fauce take fix large fhalots, cut thera

very fine, put them into a fauce pan with two ſpoonfuls

of vinegar, and two ofwhite-wine; boil them for a mis

nute or two, pour it into the dish, and garnish with

horfe-raddish.

Another French way, called St. Menehout.

TAKE the hind faddle of mutton, take off the fkin,

lard it with bacon, feafon it with pepper, falt, mace,

cloves beat, and nutmeg, fweet herbs, young onions,

and parfley, all chopped fine ; take a large oval, or a

lage gravy-pan, lay layers of bacon, and then layera.

ofbeef, all over the bottom, lay in the mutton, then

lay layers of bacon on the mutton, and then a layer

of beef, put in a pint of wine, and as much good gravy

as will ſtew it, put in a bay leaf, and two or three fha-

lots, cover it cloſe, put fire over and under it, if you

have a clofe pan, and let it ftand ſtewing for two hours ;

when done, take it out , ftrew crumbs of bread all over

it, and put it into the oven to brown, ftrain the gravy

it was ftewed in, and boil it till there is just enough

for fauce, lay the mutton into a difu, pour the fauce in,

and ferve it up. You'muft brown it before a fire, if

you have not an oven.

E2 Gutlets
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Cutlets à la Maintenon. A very good dif .

CUT your cutlets handfemely, beat them thin with

your cleaver, featon them with pepper and falt, make

force- meat with veal, beef fuet, fpice, and [weet

herbs, relied in yolks of eggs, roll force-meat round.

each cutlet, within two inches of the top of the bone,.

then have as many half beets of white paper as cut-.

lets, roll each cutlet ir a piece of paper, tirft buttering-

the paper well on the inlide, dip the cutlets in melted.

butter, and then in crumbs of bread, lay each cutlet

en half a ſheet of paper crofs the middle of it, leaving-

about an inch of the bone out, then cloſe the two ends

of your paper as you do a turnover tart, and cut off

the paper that is too much ; broil your mutton- cutlets

half an hour, your veal cutlets three quarters of an

hour, and then take the paper off and lay them round .

in the difh, with the bone outwards. Let your fauce

be good gravy thickened, and ferve it up.

To make a mution habe

CUT your mutton in little bits as thin as you can .

ftrew a little flour over it, have ready fome gravy,.

(enough for fauce ) , wherein fweet herbs, onions, pep-

per and falt, have been boiled ; ftrain it, put in your

meat, with a little piece of batter rolled in flour, and a

little falt, a thalot cut fine, a few capers and gerkins chop-

red fine, and a blade of mace : tois all together for a mi-

Lute or two, have ready fome bread toalled and cut in-

to thin fippets, lay them round the difh, and pour in your

Lah . Garnith your dish with pickles and horfe- raddith .

Note, Some love a glafs ofred wine, or walnut- pic-

Hle. You may put juft what you will into a hafh. ” If .

the fippets are toafted, it is better.

To drefs pigs petty- toes.

Per your petty toes into a fauce pan with half a

put of water, a blade of mace, alittle whole pepper,

a bundle of fweet 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

OVCE-



MADE PLAIN AND EASY. 53

over them, and fhake a little flour on them ; let the feet

do till they are tender, then take them out and frain

the liquor, put all together with a little falt, and a

piece of butter as big as a walnut, fhake the fauce- paa

often, let it fimmer five or fix minutes , then cut fome

toaited fippets and lay round the difh, lay the mince.

meat and fauce in the middle, and the petty toes ſplit

round it. You may add the juice of half a lemon, or 3

very little vinegar.

Afecond way to roaft a leg of mutton with cyfers.

STUFF a leg of mutton with mutton -fuet, falt, pep-

per, nutmeg, and the yolks of eggs; then roaft it, flick

it all over with cloves, and , when it is about halfdone,

cut offfome ofthe under fide of the fleshy end in little

bits, put thefe into a pipkin with a pint of offters, h-

quor and all, a little falt and mace, and half a pint of

hot water : itew them till half the liquor is wafted , then

put in a piece of butter rolled in flour, fhake all toge

ther, and, when the mutton is enough, take it up ; pour

this fauce over it, and fend it to table.

To dress a leg of mutton to eat like veniĵon.

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

the fhape of a haunch of venifon, fave the blood ofthe

fheep and fteep it in for five or fix hours, then take it

out and roll it in three or four fheets of white paper

well buttered on the infide, tie it with a packthread ,

and roaft it, bafting it with good beef dripping or but-

ter. 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, bate it with

a piece of butter, and ſhake a little flour over it to mak

it have a fine froth, and then have a little good drawn

gravy in a bafon, and fweet fauce in another. Don't

arnish with any thing.

To drefs mutton the Turkish way.

FIRST Cut your meat into thin flices, then wash it in

inegar, and put it into a pot or fauce-pan that has a

clofe cover to it, put in fome rice, whole pepper, and

E 3 thice
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three or four whole onions ; let all thefe ftew together,.

thimming it frequently ; when it is enough, take out the

onions, and feafon it with falt to your palate, lay the

mutton on the dif , and pour the rice and liquor over it.

Note, The neck or leg are the , beft joints to drefs

this way : put in to a leg four quarts of water, and a ›

quarter ofa pound of rice ; to a neck two quarts of wa--

ier, and two ounces of rice. To every pound of meat

allow a quarter of an hour, being clofe covered. If

you put in a blade or two of mace, and a bundle of

Tweet herbs, it will be a great addition. When it is

at enough, put in a piece of butter, and take care the-

Fice don't burn to the pot. In all theſe things you

fhould lay fkewers at the bottom of the pot to lay your

meat on, that it may not flick.

A boulder ofmutton with a rageo of turnips.

TAKE a fhoulder of mutton, get the blade bose

taken out as neat as poffible, and in the place put a

ragoo, done thus : take one or two fweetbreads, fome

cocks.combs, half an ounce of truffes, fome muſh-

100ms, a blade or two of mace, a little pepper and

falt ; few all thefe in a quarter of a pint of good gra

vy, and thicken it with a piece of butter rolled

in flour, or yolks of eggs, which you pleafe : let it be

cold before you put it in, and fill up the place where

you took the bone out juſt in the form it was before,

and few it up tight : take a large deep ftew- pan, or

one of the round deep copper- pans with two handles,

Jay at the bottom thin flices of bacon, then flices of

veal, a bundle of parley, thyme, and fweet 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 clofe, and let it

ftew two hours, then take eight or ten turnips, pare

them, and cut them into what fhape you pleafe, put

them into boiling water, and let them be juft enough ,

throw them into a fieve 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 dish, and keep it hot

covered ; ftrain the gravy it was ftewed in, and take

off all the fat, put in a little falt, a glafs of red wine,

two
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two fpoonfuls of catchup, and a piece of butter rolled in

flour, boil all together till there is juft enough for fauce,

then put inthe turnips, givethem a boil up, pour them

over the meat, and fend it to table. You may fry the

turnips of a light brown, and tofs them up with the :

fauce ; but that is according to your palate.

Note, For a change you may leave out the turnips,

and add a bunch of celery cut and washed clean, and

ftewed in a very little water, till it is quite tender, and

the water almoft boiled away. Pour the gravy, as be-

fore-directed, into it, and boil it up till the fauce is

good : or you may leave both thefe out, and add

truffles, morels, freth and pickled mushrooms, and arti

choke bottoms.

N. B. A fhoulder of veal without the knuckle, firfti

fried, and then done juft as the mutton, eats very well.

Don't garnish your mutton, but garnish your veal with

lemon.

Toſtuffa leg orshoulder ofmutton.

TAKE a little grated bread, fome beef-fuet, the yolks «

of hard eggs, three anchovies, a bit of onion, fome pep- .

per and falt, a little thyme and winter favoury, twelve :

oyers and fome nutmeg grated : mix all- thefe toge-

ther, fhred them very fine, work thein up with raw eggs

like a paste, stuff your mutton under the fkin in the

thicket place, or where you pleafe, and roaft it : for

fauce take fome of the oyfter liquor, fume claret, one.

anchovy, a little nutmeg, a bit of an onion, and a few

oyfters ; flew all thefe together, then take out your

onion, pour your fauce under your mutton, and fend it .

to table. Garnish with horfe-raddiſh.

Sheeps rumps with rice..

TAKE fix rumps, put them into a ftew- pan with fome

mutton gravy, enough to fill it, flew them about half

an hour, take them up and let them ftand to cool, then

put into the liquor a quarter of a pound of rice, an oni-

on ftuck with cloves, and a blade or two of mace ; let

it boil till the rice is as thick as a pudding, but take

care it don't ſtick to the bottom, which you muſt do

by firring it often : in the mean time, take a clean ſtew.

pan,
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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, fry them in the butter of a fine brown,

then take them out, lay them in a diſh 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 dish, lay the rumps all round upon the rice, have

eady four eggs boiled hard, cut them into quarters,

lay them round the dith with fried parley between them,

and fend it to table.

To bake lamb and rice.

TAKE a neck and loin of lamb, half roaft it, take it

up, cut it into fleaks, 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 butter, and when that is

quite melted, fir in the yolks of fix eggs, firit beat ;

then take a dish and butter it all over, take the fteaks

and put a little pepper and falt over them, dip them in

a little melted butter, lay them into the dih, 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 fleaks,

put fome pepper and falt over it, butter your diſh and

lay in your fleaks, then take a quart of milk, fix eggs

beat up fine, and four fpoonfuls of flour ; beat your flour

and eggs in a little milk firft, and then put the reft to

it, put in a little beaten ginger, and a little falt Pour

this over the fteaks, and fend it to the oven ; an hour

and a half will bake it.

Aforced leg oflamb.

TAKE a large leg of lamb, cut a long fit on the

back fide, but take great care you don't deface the

other fide; then chop the meat fmall with marrow,

half
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half a pound ofbeef-fuet, fome oysters, an anchovy un-

washed, an onion, fome sweet herbs, a little lemon - peel,

and fome beaten mace and nutmeg; beat all theſe toge-

ther in a mortar, ftuff it up in the fhape it was be-

fore, 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

bafle it with butter. An hour will roaft it. You may

bake it, if you pleafe, but then you must butter the

difh , and lay the butter over it : cut the loin into fteaks,

feafon them with pepper, falt, and nutmeg, lemon - peel

cut fine , and a few ſweet herbs ; fry them in fresh but-

ter 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 ftrong gravy, wherein good spice

has been boiled, a quarter of a pint of oyfters and the

liquor, fome mushrooms and a fpoonful of the pickle, a

piece of butter rolled in flour, and the yolk of an egg

beat ; ftir all theſe together till it is thick, then lay

your leg of lamb in the dish, and the loin round it .

pour the fauce over it, and garnish with lemon..

Tofry a loin oflamb:

Cur the loin into thin fteaks, put a very little pep.

per and falt, and a little nutmeg on them, and fry

them in fresh butter ; when enough, take out the fteaks,.

Jay them in a difh before the fire to keep hot, then pour-

out the butter, fhake 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 ; fhake all together, give it

a boil or two up, pour it over the fteaks, and fend it to

table.

Note, You may do mutton the fame way, and add

two fpoonfuls of walnut- pickle.

Another way offrying a neck or kin oflamb.

Cut it into thin fteaks, beat them with a rolling pin,,

fry them in half a pint of ale, feafon them with a little

falt, and cover them clofe ; when enough, take them -

out ofthe pan, lay them in a plate before the fire to

keep hot, and pour all out of the pan into a bafon ; .

then put in halfa pint of white wine, a few capers, the

yolka' »
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yolks of two eggs beat, with a little nutmeg and a lit-

fle falt ; add to this the liquor they were fried in, and

keep ftirring it one way all the time till it is thick, then

put in the lamb, keep shaking the pan for a minute or

two, lay the fleaks into the difh, pour the fauce over

them, and have fome parfley in a plate before the fire

a crifping. Garnish your diſh with that and lemon.

To make a ragos oflamb.

TARE a fore- quarter of lamb, cut the knuckle bone

off, lard it with little thin bits of bacon, flour it, fry it

of a fine brown, and then put it into an earthen pot or

flew pan ; put it to 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 liquor all out,

frain it, keep the lamb hot in the pot till the fauce is

ready. Take half a pint of oyiters, flour them, fry

them brown, drain out all the fat clean that you fried

them in, fkim all the fat off the gravy , then pour it in-

to the oyilers, put in an anchovy, and two fpoonfuls of

either red or white wine ; boil all together, till there is

just enough for fauce, add fome freth mushrooms, (if

you can get them) , and fome pickled ones, with a spoon.

ful of the pickle, or the juice of half a lemon. Lay

your lamb in the difh, and pour the fauce over it.

Garnish with lemon.

Toflew a lamb's, or calf's head.

FIRST wash it, and pick it very clean, lay it in wa-

ter for an hour, take out the brains, and with a sharp

penknife carefully take out the bones, and the tongue,

but be careful you do not break the meat ; then take

out the two eyes, and take two pounds of veal and two

pounds of beef-fuet, a very little thyme, a good piece

of lemon-peel minced, a nutmeg grated, and two

anchovies : chop all very well together, grate two ſtale

rolls, and mix all together with the yolks of four eggs:

fave enough of this meat to make about twenty balls ,

take half a pint of fresh mushrooms clean peeled and

wafhed, the yolks of fix eggs chopped, half a pint of

oyiters
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oyfters clean waſhed, or pickled cockles ; mix all thefe'

together, but first few your oysters, and put to it two

quarts of gravy, with a blade or two of mace. It will

be proper to tie the head with a packthread, cover it

clofe, and let it ſtew two hours : in the mean time, beat

up the brains with fome lemon-peel cut fine, a little

parfley chopped, half a nutmeg grated, and the yolk of

an egg; have fome dripping boiling, 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

ftrain the gravy the head was ftewed in, put the truffles

and morelsto it with the liquor, and a few muſhrooms ;

boil all together, then put in the rest of the brains that

are not fried, flew them together for a minute or two,

pour it over the head , andlay the fried brains and balls

round it. Garnish with lemon. You may fry about

twelve oyfters.

To drefs veal à la Burgoife.

Curpretty thick flices of veal, lard them with bacon,

and feafon them with pepper, falt, beaten mace, cloves,

nutmeg, and chopped parſley ; then take the ftew pan

and cover the bottom with flices of fat bacon , lay the

veal upon them, cover it, and fet it over a very flow

fire for eight or ten minutes, juft to be hot and no more,

then briſk up your fire and brown your veal on both

fides, then fake fome flour over it and brown it ; pour

in a quart of good broth or gravy,, cover it cloſe, and

let it ftew gently till it is enough ; when enough, take

out the flices of bacon, and fkim 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

ill it is fmooth and thick, then take it up, lay your

meat in the diſh, and pour the fauce over it. Garnifh

with lemon.

A difguifed leg ofveal and bacon.

LARD your veal all over with flips of bacon and alit-

tle lemon-peel, and boil it with a piece of bacon : when

enough, take it up, cut the bacon into flices, and have

readyfome dried fage and pepper rubbed fine, rub over

the bacon, lay the veal in the diſh and the bacon round

it,
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it, ftrew it all over with fried parfley, and have green

fauce in cups, made thus : take two handfuls of forrel,

pound it in a mortar, and fqueeze out the juice, put it

into a fauce- pan with fome melted butter, a little fugar,

and the juice of lemon. Or you may make it thus : beat

two handfuls of forrel in a mortar, with two pippies

quartered, fqueeze the juice out with the juice of a le-

mon or vinegar, andſweeten it with fugar.

Apillar ofveal.

TAKE a neck or breast of veal, half roaft it, ther cut

it into fix picces, feafon it with pepper, falt, and nut-

meg : take a pound ofrice, put to it a quart of broth,

fome mace, and a little falt, do it over a ftove or very

flow fire till it is thick, but butter the bottom ofthe dif

or pan you do it in : beat up the yolks of fix eggs and

fir into it, then take a little round deep difh, butter it,

lay fome of the rice at the bottom, then lay the veal on

a round heap, and cover it all over with rice, wath 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. Garnish with a Seville orange cut in quarters,

and fend it to table hot.

Bombarded veal.

You must get a fillet of veal, cut out of it five lean

pieces as thick as your hand, round them up a little,

then lard them very thick on the round fide with little

narrow thin pieces of bacon, and lard five theeps

tongues, (being firft boiled and blanched), lard them

here and there with very little bits of lemon-peel, and

make a well-fcafoned force-meat of veal, bacon, ham,

beef-fuet, and an anchovy beat well ; make another

tender force-meat of veal, beef-fuet, mushrooms, fpi-

nage, parfley, thyme, fweet marjoram, winter favory,

and green onions. Seafon with pepper, falt, and mace ;

beat it well, make a round ball of the other force-meat

and ftuff in the middle of this, roll it up in a veal caul ,

and bake it; what is left tie up like a Bologna faufage,

and boil it, but first rub the caul with the yolk of an

egg ; put the larded veal into a tew-pan with fome

good gravy, and when it is enough fkim off the fat i

put
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put in fome truffles and morels, and fome mushrooms .

Your force-meat being baked enough, lay it in the mid-

dle, the veal round it, and the tongues fried, and lay it

between the boiled cut into flices and fried, and throw

all over. Pour on them the fauce. You may add arti-

choke-bottoms, fweetbreads, and cocks-combs, if you

pleafe. Garnish with lemon.

Veal rolls.

TAKE ten or twelve little thin flices of veal, lay on

them fome force-meat according to your fancy, roll

them up, and tie them juſt acroſs the middle with coarfe

thread, put them on a bird-fpit, rub them over with

"the yolks of eggs, flour them, and bafte them with but-

ter. Halfan hour will do them. Laythem into a difh,

and have ready fome good gravy, with a few truffles

and morels, and fome mushrooms. Garnish with lemon.

Olives ofveal the French way.

TAKE two pounds of veal, fome marrow, two ancho-

vies, the yolks oftwo hard eggs , a few mushrooms, and

fome oyfters, a little thyme, marjoram, parſley, fpi-

nage, lemon-peel, falt, pepper, nutmeg and mace, fine-

ly beaten ; take your veal caul, lay a layer of bacon and

a layer ofthe ingredients, roll it in the veal caul , and

either roaſt it or bake it. An hour will do either. When

enough, cut it into flices, lay it into your difh, and

pour good gravy over it. Garnish with lemon.

Scots collops à la Français.

TAKE a leg of veal, cut it very thin, lard it with ba-

con, then take half a pint of ale boiling, and pour over

it till the blood is out, and then pour the ale intó a ba-

fon ; take a few fweet herbs chopped fmall, firew thes

over the veal and fry it in butter, flour it a little till

enough, then put it into a difh and pour the butter

away, toaft little thin pieces of bacon and lay round,

pour the ale into the few-pan with two anchovies and a

glafs of white wine, then beat up the yolks of two eggs

and flir in, with a little nutmeg, fome pepper, and a

F
piece
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piece of butter, fhake all together till thick, and then

pour it into the dish. Garnish with lemon.

To make afavoury difh ofveal.

Cur large collops out of a leg of veal, fpread thei

abroad on a dreifer, hack them with the back of a knife,

and dip them in the yolks of eggs ; feafon them with

cloves, mace, nutmeg and pepper, beat fine ; make

free-meat with fome of your veal, beef-fuet, oysters

chopped, ſweet herbs fhred fine, and the aforefaid ſpice,

itow all thefe over your collops, roll and tie them up,

put them on ſkewers, tie them to a fpit, and roaſt them;

to the reit ofyour force-meat add a raw egg or two, roll

them in balls and fry them, put them in your diſh with

your meat when reafted, and make the fauce with ftrong

broth, an anchovy, a fhalot, a little white wine, and

fome fpice. Let it ftew, and thicken it with a piece of

butter rolled in flour, pour the fauce into the difh, lay

the meat in, and garnish with lemon.

Scots collops larded.

PREPARE a fillet of veal, cut into thin flices, cut off

the fkin and fat, lard them with bacon, fry them brown,

then take them out , and lay them in a difh, pour out

all the butter, take a quarter of a pound of butter and

melt it inthe pan, then ftrew in a handful of flour ; ftir

it till it is brown, and pour in three pints of good gra-

vy, a bundle of fweet herbs, and an onion , which you

mut take out foon ; let it boil a little, then put in the

collops, let them flew half a quarter of an hour, put

in fome force-meat balls fried, the yolks of two eggs,

a piece of butter, and a few pickled mushrooms ; itir

all together for a minute or two till it is thick, and

then dith it up. Garnish with lemon.

To do them white.

AFTER you have cut your veal in thin flices, lard it

with bacon ; feafon it with cloves, mace, nutmeg, pep-

per and fat, fome grated bread, and ſweet herbs. Stew

The knuckle in as little liquor as you can, a bunch of

iweet herbs, fome whole pepper, a blade of mace, and

fons cloves ; then take a pint of the broth, ftew the

cutlets
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cutlets in it, and add to it a quarter of a pint of white

wine, fome muſhrooms, a piece of butter rolled in flour,

and the yolks of two eggs ; ftir all together till it is

thick, and then difh it up. Garnish with lemon.

Veal blanquets.

ROAST a piece of veal, cut off the ſkin and nervous

parts, cut it into little thin bits, put fome butter into a

few-pan over the fire with feme chopped onions, fry

them a little, then add a duſt of flour, itir it together,

and put in fome good broth, or gravy, and a bundle of

fweet herbs : feafon it with fpice, make it of a good

taste, and then put in your veal, the yolks of two eggs

beat up with cream and grated nutmeg, fome chopped

parflcy, a fhalot, fome lemon-peel grated, and a little

juice of lemon. Keep it firing one way ; when enough,

ith it up.

Afhoulder ofveal à la Piedmmtife.

TAKE a fhoulder of veal, cut off the ſkin that it may

hang at one end, then lard the meat with bacon and

ham , and feafon it with pepper, falt, mace, fweet herbs,

parfley, and lemon-peel ; cover it again with the fkin,

ftew it with gravy, and when it is jult tender take it

up; then take forrel, foine lettuce chopped fmall, and

flew them in fome butter with parfley, onions, and

nufhrooms ; the herbs being tender, put to them fome

ofthe liquor, fome fweetbreads and fome bits of ham .

Let all few together a little while, then lift up, the fkin,

Jay the flewed herbs over and under, cover it with the

kin again, wet it with melted butter, trew it over with

crumbs of bread, and fend it to the oven to brown ;

ferve it hot, with fome good gravy in the dith. The

French ftrew it over with parmefan before it goes to

the oven.

Acalf's headfurprife.

You must bone it, but not ſplit it, cleanfe it well,

Ell it with a ragoo (in the form it was before ) made

thus: take two fweetbreads, each fweetbread being cut

fato eight pieces, an ox's palate boiled tender, and cut
F 2 iuto
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into little pieces, fome cocks-combs, half an ounce of

trues and morels, fome mushrooms, fome artichoke

Lottoms, and afparagus tops ; few all theſe in half a

pint of good gravy, falon it with two or three blades.

of mace, four cloves, half a nutmeg, a very little pep .

per, and fome falt, pound all thefe together, and put.

them into the ragoo : when it has ftewed about half an

hour, take the yolks of three eggs beat up with two,

fpoonfuls of cream , and two of white wine, put it to the

14goo, keep it firring one way for fear of turning, and

Ar in a piece of butter rolled in flour ; when it is very

thick and finooth fill the head, make a force- meat with

half a pound of veal, half a pound of beef-fuet, as much.

crumbs ofbread, a few fweet herbe, a little lemon-peel,

and fome pepper, falt, and mace, all beat fine together

in a marble moitar ; mix it up with two eggs, make a

few balls (about twenty) , put them into the ragoo in.

the head, then falten the head with fine wooden skewers,

lay the fo.ce 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 muft laypieces :

of butter all over the head, and then flour it. When,

it is baked enough, lay it in your difa, and have a pint

of good fried gravy. If there is any gravy in the difh

the head was baked in, put it to the other gravy, and. ,

boil it up; pour it into your difh , and garnish with le-

moo. You may throw fome mushrooms over the head..

Sweetbreads of veal à la Dauphine.

TAKE the largeft fweetbreads you can get, open them

in fuch a manner as you can tuff in force-meat, three

will make a fine difh ; make your force-meat with a

lige fowl, or young cock, fkin it , and pick off all the

flesh, take half a pound of fat and lean bacon, cut thefe

veryfine, and beat them in a mortar ; feafon it with an

anchovy, fome nutmeg, a little lemon-peel, a very lit-

the thyme, and fome parfley : mix thefe up with the

yolk of an egg, fill your iweetbreads, and fallen them

with fine wooden fkewers ; take the few-pan, lay lay-

ers of bacon at the bottom of the pan, feaſon them with

pepper, falt, mace, cloves, fweet herbs, and a large

enio 13
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dih . You may add a hard egg chopped, and put into

the fauce.

Note, You may make a very good pie of it, as you

mayfeeinthe directions for pies, which you may either

make a bottom or fide-difh.

You muſt obſerve in your white fricafey that you

take off the fat, or you may make a very good diſh

thus : take a qaarter of pig fkinned, cut it into chops,

feafon them with fpice, and waſh them with the yolks

of eggs , butter the bottom of a difh, lay thefe fteaks on

the dith, and upon every fteak lay fome forge-meat the

thickneſs of half a crown, made thus : take half a

pound ofveal, and of fat pork the fame quantity, chop ›

them very well together, and beat them in a mortar.

fine ; add fome fweet herbs and fage, a little lemon-

peel, nutmeg, pepper, and falt, and a little beaten

mace ; upon this lay a layer of bacon or ham , and then

a bay- leaf; take a little fine fkewer 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.

your difh, and pour good gravy over them, with muſh-

rooms ; and garnish with lemon..

Apig injelly:

Cur it into quarters, and lay it into your ftew-pan,.

put in one calf's foot and the pig's feet, a pint of Rhe-

with wine, the juice of four lemons, and one quart of

water, three or four blades of mace, two or three cloves,

fome falt, and a very little piece of lemon-peel ; ftove

it, or do it over a flow fire two hours ; then take it up,

lay the pig into the difh you intended it for, then frain

the liquor, and, when the jelly is cold, ſkim offthe fat,

and leave the fettling at the bottom . Warm the jelly

again, and pour over the pig ; then ferve it up cold in

the jelly.

To drefs a pig the French way.

SIT your pig, lay it down to the fire, let it roaft-

till it is thoroughly warm , then cut it off the fpit, and

divide it in twenty pieces. Set them to flew in half a

pint of white wine, and a pint of strong broth, fea-

foned
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foned with grated nutmeg, pepper, two onions cut

fmall, and fome ftripped thyme. Let it flew an hour,

then put to it half a pint of ftrong gravy, a piece of

butter rolled in flour, fome anchovies, and a fpoonfurt

of vinegar, or mushroom pickle : when it is enough,

lay it in your dith, and pour the gravy over it, then

garnish with orange and lemon.

To dr.fs a pig aupero dulliet.

Cor off the head, and divide it into quarters, lard

them with bacon, feafon them well with mace, cloves,

pepper, nutmeg, and falt. 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 ocam-

bole, an onion flicel, lemon, carrot, rfnips, parfley,

and cives : cover it again with bacon, put in a quart of

broth, flew it over the five for an hour, and then take

it up, put your pig into a few-pan or kettle, pour in

a bottle ofwhite wine, cover it clofe, and let it flew 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 di with the head

in the middle, and the quarters round, then throwfome

green parfley all over ; or any one of the quarters is a

very pretty little difh, laid on water creffes. If you

would have it hot, whilft your pig is ftowing in the wine,

take the first gravy it was fewed in, and itrain it, ſkim

off all the fat, then take a fweetbread cut into five or

fix flices, fome trefiles, morels, and muſhrooms ; few

all together till they are enough, thicken it with the

yolks of two eggs, or a piece of butter rolled in flour,

and, when your pig is enough, take it out and lay it in

year dith , and put the wine it was ftewed in into the ra

goo ; then pour all overthe pig, and garnish with lemon.

Apig matelate.

Gur and fcald your pig, cut off the head and pet-

ty-toes, then cut your pig in four quarters, put them

with the head and toes into cold water ; cover the bot-

tom of a flew-pan with flices of bacon, and place over

them the faid quarters, withthe petty-toes and the head

cut
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cut in two. Seafon the whole with pepper, falt, thyme ,

bay leaf, an onion, and a bottle of white wine ; lay over

more flices of bacon, put over it a quart of water, and

let it boil. Take two large eels, fkin and gut them ,

and cut them about five or fix inches long ; when your

pig is half done, put in your eels, then boil a dozen of

large craw-fifh, cut offthe claws, and take off the ſhella

of the tails ; and, when your pig and eels are enough,

lay firft your pig and the petty-toes round it, but don't

put in the head, ( it will be a pretty dish cold ) ; then

lay your eels and craw- fith over them , and take the li-

quor they were ftewed in, fkim off all the fat, then add

to it half a pint of ftrong gravy, thickened with a little

piece of burnt butter, and pour over it, then garnish

with craw-fish and lemon. This will do for a firſt courſe,

or remove. Fry the brains and lay round, and all over

the dish.

To drefs a pig like afat lamb.

TAKE a fat pig, cut off his head, flit and trufs him

up like a lamb when he is flit through the middle and

fkinned, parboil him a little, then throw fome parsley

over him, roaft it and drudge it. Let your fauce be

half a pound of butter, and a pint of cream, ftirred all

together till it is fmooth ; then pour it over, and ſend

it to table.

To roaft 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 not to fcorch him : when the ſkin

begins to rife up in blifters, pull off the fkin, hair and

all : when you have cleared the pig of both, fcorch 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 balling it well ;

then throwfome fait over it, and drudge it with crumbs

ofbread till it is half an inch or an inch thick. When

it is enough, and of a fine brown, but not ſcorched,

take it up, lay it in your diſh, and let your fauce be

good gravy, thickened with butter rolled in a little flour,

or
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o elfe make the following fauce : take half a pound of

butter and a pint of cream, put them on the fire, and

keep them ftising one way all thetime ; when the but

ter is melted, and the fauce thickened, 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. -

To roaft apig with the ſkin on.

Let

LET your pig be newly killed, draw him, flay him,

and wipe him very dry with a cloth ; then make a hard

meat with a pint of cream, the yolks of fix eggs, gra-

ted bread, and beef- fuet feafoned with falt, pepper,

mace, nutmeg, thyme, and lemon-peel ; make of this

a pretty fiff pudding, ftuff the belly of the pig, and

few it up ; then fpit it, and lay it down to roast.

your dripping pan be very clean , then pour into it a

pint of red wine, grate fome nutmeg all over it, then

throw a little falt over, a little thyme, and fome le-

mon-peel minced ; when it enough, fhake a little

flour over it, and bafte it with butter, to have a fine

froth. Take it up and lay it in a difb, cut off the head,

take the fauce which is in your dripping-pan, and

thicken it with a piece of butter ; then take the brains,

bruife them, mix them with the fauce, rub in a little

dried fage, pour it into your difh, and ferve it up. Gar-

nifh with hard eggs cut into quarters, and, if you have

not fauce enough, add half a pint of good gravy.

Note, You must take great care no afhes fall into the

dripping-pan, which may be prevented by having a

good fire, which will not want any ftirring.

To make a pretty difh ofa breaft of venifon.

TAKE half a pound of butter, flour your venifon,

and fry it of a fine brown on both fides ; then take it

up, and keep it hot covered in the difh : take fome flour

and ftir it into the butter till it is quite thick and brown, -

(but take great care it don't burn), ftir in half a pound

oflump fogar beat fine, and pour in as much red wine

as will make it of the thickncfs of a ragoo ; fquecze in

the
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the juice of a lemon, give it a boil up, and pour it over

the venifon. Don't garnifh the, dith, but fend it to

table.

To boil a baunch or neck of venifon.

LAY it in falt for a week, then boil it in a cloth well

Aoured : for every pound of venifon allow a quarter of

an hour for the boiling. For fauce you muſt boil fome

cauliflowers, pulled into little fprigs in milk and water,

fome fine white cabbage, fome turnips cut into dice,

with fome beetroot cut into long narrow pieces, about

an inch and a half long, and half an inch thick lay

a fprig of cauliflower, and fome of the turnips mafhed

with fome cream and a little butter ; let your cabbage

be boiled, and then beat in a fauce- pau with a piece of

butter and falt, lay that next the cauliflower, then the

turnips, then cabbage, and ſo on, till the dish is full :

place the beetroot here and there, just 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 fashion, and

dreffed the fame way, is a pretty difh ; or a fine neck,

with the fcraig cut off. This eats well boiled or hafh

ed, with gravy and fweet fauce the next day.

Toboil a leg of mutton like venifon.

TAKE a leg of mutton cut venifon faſhion, boil it in

a cloth well floured ; and have three or four cauli

flowers boiled, pulled into fprigs, ftewed in a fauce-

pan with butter, and a little pepper and ſalt , then have

Tome fpinage picked and waſhed clean, put it into a

fauce- pan with a little falt, covered clofe, and ſtewed

a little while ; then drain the liquor, and pour in a

quarter ofa pint of good gravy, a good piece of but-

ter rolled in flour, and a little pepper and falt ; when

ftewed enough lay the fpinage in the dish , the mutton

in the middle, and the cauliflower over it, then pour

the butter the cauliflower was , ftewed in over it all ;

but you are to obferve in ſtewing the cauliflower, to

melt your butter nicely, as for fauce, before the cauli-

flowergoes in. This is a genteel diſh for a firſt courſe

at bottom.

G To
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To roaft tripe.

CUT your tripe in two, fquare pieces, fomewhat

long, have a force- meat made of crumbs of bread,

pepper, falt, nutmeg, fweet herbs, lemon-peel, and

the yolks of eggs mixt all together ; fpread it on the

fat fide of the tripe, and lay the other fat fide next it ;

then roll it as light as you can, and tie it with a pack-

thread ; fpit it, roaft it , and bafte it with butter ; when

roated lay it in your dish, and for fauce melt fome

butter, and add what dropped from the tripe. Boil it

together, and garnish with ralpings.

To drefs POULTRY.

To reafi a turkey.

THE best way to roast a turkey is to loofen the

fkin on the breast of the turkey, and fill it with

force-meat made thus : take a quarter of a pound of

Weef-fuet, as many crumbs of bread, a little lemon-peel,

an anchovy, fome nutmeg, pepper, parfley, and a lit-

the thyme. Chop and beat them all well together, mix

them with the yolk of an egg, and ftuff up the breaſt ;

when you have no fuet, butter will do ; or you may

make your force - meat thus : fpread bread and butter

thin, and grate fome nutmeg over it ; when you have

enough roll it up, and ftuff the breaft of the tur

key; then roaft it of a fine brown, but be fure to pin

Home 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 of mace,

two or three cloves, and ſome whole pepper. Boil it

up five or fix times, then with a ſpoon take out the

fpice you had before put in, and then you muft pour

off the water (you may boil an onion in it, if you

pleafe) ; then beat up the bread with a good piece of

butter and a little falt ; or onion fauce, made thus :

take fome onions, peel them and cut them into thin

fices, and boil them half an hour in milk and water ;

then drain the water from them, and beat them up

with
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with a good piece of butter ; fhake a little flour in,

and ftir it all together with a little cream , if you have

it, for milk will do) ; put the fauce into boats , and

garnish with lemon.

Another way to make fauce : Take half a pint of

oyfters, ftrain the liquor, and put the oysters with the

liquor into a fauce-pan, with a blade or two of mace

let them juft lump, then pour in a glafs of white wine,

let it boil once, and thicken it with a piece of butter

rolled in flour. Serve this up in a baſon by itſelf, with

good gravy in the difh, for every body don't love oyf

ter-fauce. This makes a pretty fide-dish for fupper,

or a corner-diſh of a table for dinner. Iffyou

in the diſh , add half a pint of gravy to it, and boil it

up together. This fauce 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 fauce, and

garnishing with lemon.

chafe

To make a mock oyfter fauce, either for turkies or forvis:

boiled.

FORCE the turkies or fowls as above, and make your

fauce thus : take a quarter of a pint of water, an an

chovy, a blade or two of mace, a piece of lemon.

peel, and five or fix whole peppercorns. Boil theſe to-

gether, then train them, add as much butter with a

little flour as will do for fance ; let it boil , and lay

faufages round the fowl or turkey. Gainith with le

mon.

To make mushroom -fauce for whitefowls ofallforts.

TAKE a pint of muſhrooms, wash and pick them ve、

ry clean, and put them into a fauce-pan with a little

falt, fome nutmeg, a blade of mace, a pint of cream,

and a good piece of butter rolled in flour. Boil thefe

all together, and-keep ftirring them ; then pour your

fauce into your diſh, and garnish with lemon.

Mufbroom-fauce for white fowls boiled:

TAKE half a pint of cream, and a quarter of a

pound of butter, ftir them together one way till it is

thick ; then add a spoonful of muſhroom - pickle,

G 2 pickled
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pickled muſhrooms, or fresh if you have them. Gar-

ith only with lemon.

To make coleryfauce, either for roafted or boiled fowls,.

tarkies, partridges, or any other game.

TAKE a large bunch of celery, wash and pare it ve

ry clean, cut it into little thin bits, and boil it foftly in

a little water till it is tender ; then add a little beaten

mace, fom, nutmeg, pepper, and falt, thickened with .

a good piece of butter rolled in flour ; then boil it up,

and pour in your dith.

You maymake it with cream thus : boil your celery..

as above, and add fome mace, nutmeg, a piece of but-

ter as big as a walnut rolled in flour, and half a pint.

of cream ; boil them all together, and you may add,

if you will, a glafs of white wine, and a fpoonful oft

catchup.

To make brown celery-fauce.

SrEw the celery as above, then add mace, nutmeg,

pepper, fait, a piece of butter rolled in flour, with a

glafs of red wine, a fpoonful of catchup, and half a

nt of good gravy ; boil all thefe together, and pour.

into the din. Garnish with lemon.

To few a turkey or fowl in celery-fauce.

You must judge according to the largenels of your-

turkey or fowl, what celery or fauce you want. Take

a large fowl, put it into a fauce-pan or pot, and put to

it one quart of good broth or gravy, a bunch of cele-

ry washed clean and cut fmall, with fome mace, cloves,

pepper, and allspice tied loofe in a muflin rag ; put in -

an oinion and a ſprig of thyme ; let thefe ftew foftly

till they are enough, then add a piece of butter rolled

in Bour ; take up your fowl, and pour the fauce over

it. An hour will do a large fowl, or a mall turkey ;

but a very large turkey will take two hours to do it

foftly. If it is over-done or dry, it is fpoiled ; but you

may be ajudge of that, if you look at it now and then.

Mind to take out the onion, thyme, and fpice, before

you fend it to table.

Note,
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Note, A neck of veal done this way is very good, ‹

and will take two hours doing.

To make egg-fauce properfor roafted chickens.

MELT your butter thick and fine, chop two or three

hard -boiled eggs fine, put them into a bafon , pour the

butter over them, and have good gravy in the dih.

Shalot-fauce for roafted fowls's

TAKE five or fix fhalots peeled and cut fmall, put"

them into a fauce-pan, with two poonfuls of white

wine, two of water, and two of vinegar ; give them

a boil up, and pour them into your dith, with a little

pepper and falt. Fowls roafted and laid on watercres

fes is very good, without any other fauce

Shalot-faucefor a feraig ofmutton boiled..

TAKE two fpoonfuls of the liquor the mutton is boi-

ed in, two fpoonfuls of vinegar, two or three fhalots

cut fine, with a little falt ; put it into a fauce-pan,

with a piece of butter as big as a walnut rolled in a

little flour ; ftir it together, and give it a boil. For

thofe who love fhalot, it is the prettieft fauce that can

be made to a feraig, of ' mutton.

To dress livers with mushroom -fauce.

TAKE fome pickled or fresh mushrooms, cut fmall ;

both if you have them ; and let the livers be bruiſed

fine, with a good deal of parsley chopped fmall, a

fpoonful or two of catchup, a glafs of white wine,

and as much good gravy as will make fauce enough ;

thicken it with a piece of butter rolled in flour. This

does either for roaſted or boiled.

8

Apretty little fauce.

TAKE the liver of the fowl, bruife it with a little of

the liquor, cut a little lemon-peel fine, melt fome good

butter, and mix the liver by degrees ; give it a boil,

and pour it into the difh.

G3
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Tomake lemon-faucefor bailed forels.

TAKE a lemon, pare off the rhind, then cut it into

fices, and cut it fmall ; take all the kernels out, bruife

the liver with two or three ipoonfuls of good gravy,

then melt fome butter, mix it all together, give them a

boil, and cut in a little lemon peel very fmall.

A German way of dreffing forwls.

TAKE a turkey or fowl, ftuff the breaft with what

force-meat you like, and fill the body with roafted

chefnuts peeled. Roaft it, and have ſome more roaſt-

ed chefauts, peeled, put them in half a pint of good

gravy, with a little piece ofbutter rolled in flour; boil

thefe together, with fome fmall turnips and faufages

cut in flices, and fried or boiled. Garnith with chef--

nuts.

Note, You may drefs ducks the fame way.

To drifs a turkey orfowl to perfection.

BONE them, and make a force- meat thus : take the

fleth of a fowl, cut it fmall, then take a pound of veal,

beat it in a mortar, with half a pound of beef fuet, as

much crumbs of bread , fome mathrooms, truffes and

morels cut finall, a few ſweet herbs and parfley, with

fome nutmeg, pepper, and falt, a little mace beaten,

fome lemon-peel cut fine ; mix all thefe together, with

the yolks of two eggs, then fill your turkey and roaft

it. This will do for a large turkey, and fo in propor-

tion for a fowl. Let your fauce be good gravy, with

mushrooms, truffles and morels, in it ; then garnifh with

lemon, and for variety's fake you may lard your fowl

or turkey .

To fter a turkey brown.

TAXE your turkey, after it is, nicely picked and

drawn, fill the fkin of the breaft with force-meat, and

put an anchovy, a fhalot, and a little thyme on the

belly, lard the breast with bacon, then put a good

piece of butter in the ftew-pan, flour the turkey, and

fry it jutt of a fine brown ; then take it out, and put

it into a deep few-pan, or little pot, that will juſt

hold
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Fold it, and put in as much gravy as will barely covers

it, a glass of red wine, fome whole pepper, mace, two

or three cloves, and a little bundle of fweet herbs ; :

cover it clofe, and flew it for an hour, -then take up ›

the turkey, and keep it hot covered by the fire, and

boil the fauce to about a pint, ſtrain it off, add the

yolks of two eggs, and a piece of butter rolled in

four ; ftir it till it is thick, and then lay your turkey

in the difh, and pour your fauce over it. You may

have ready fome little French loaves, about the big-

nefs of an egg, cut off the tops, and take out the

crumb ; then fry them of a fine brown, fill them with

ftewed oysters, lay them round the diſh, and garnish-

with lemon.

Tofew a turkey brown the nice ways

BONE it, and fill it with a 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 dry tongue,

peel it, and chop it all together, then beat it in a mor»

tar, with the marrow of a beef bone, or a pound of

the fat of a loin of veal ; ſeaſon it with two or three

blades of mace, two or three cloves , and half a nuts

meg dried at a good diftance from the fire, and

pounded, with a little pepper and falt mix all theſe

well together, fill your turkey, fry them of a fine

brown, and put it into a little pot that will just hold

it ; lay four or five fkewers at the bottom of the pot,

to keep the turkey from fticking ; put in a quart of

good beef and veal gravy, wherein was boiled fpice

and fweet herbs, cover it clofe, and let it few half an

hour ; then put in a glafs of red wine, one fpoonful

of catchup, a large fpoonful of pickled mushrooms,

and a few fresh ones, if you have them, a few truffles

and morels, a piece of butter as big as a walnut rolled '

in flour; cover it clofe, and let it ftew half an hour

longer ; get the little French rolls ready fried , take

fome oysters, and ftrain the liquor from them, then

put the oysters and liquor into a fauce-pan, with at

blade of mace, a little white wine, and a piece of but-

ter rolled in flour; let them ftew till it is thick, then

fill the loaves, lay the turkey in the difh, and pour the

fauce



THE ART OF COOKERY

fauce over it. If there is any fat on the gravy take it

off, and lay the loaves on each fide of the turkey.

Garnish with lemon when you have no loaves, and take.

cyiters dipped in batter and fried.

Note, The fame will do for any white fowl.

A fowl à la braife.

TRUSS your fowl, with the legs turned into the belly;

feafon it both infide and out , with beaten mace, nut-

meg, pepper, and falt, lay a layer of bacon at the

bottom of a deep ftew- pan, then a layer of veal , add

afterwards the fowl, then put in an onion, two or

three cloves fuck in a little bundle of fweet herbs , with

a piece of carrot, then put at the top a layer of baconj

another of veal, and a third of beef, cover it cloſe, -

and let it ftand over the fire for two or three minutes,

then pour in a pint of broth, or hot water ; cover it

clofe, and let it ftew an hour; afterwards take up your

fowl, ftrain the fauce, and after you have skimmed off

the fat, thicken it with a little piece of butter. You

may add juft what you pleaſe to the fauce. A ragoo

of fweet herbs, cocks-combs, truffles and morels, or

mushrooms, with force-meat balls, looks very pretty,»

or any of the fauces above.

To force a fowl.

TAKE a good fowl, pick and draw it, flit the fkin *

down the back, and take the flesh from the bones,.

mince it very fmall, and mix it with one pound of beef-

fact fhred, a pint of large oyfters chopped, two an

chovies, a fhalot, a little grated bread, and fome ſweet

herbs ; fhred all this very well, mix them together,

and make it up with the yolks of eggs, then turn all

thefe ingredients on the bones again , and draw the

fkin over again, then few up the back, and either boil

the fowl in a bladder an hour and a quarter, or roaft

it, then flew fome more oysters in gravy, bruife in a

little of your force-meat, mix it up with a little fref

butter, and a very little flour ; then give it a boil, lay

your fowl in the dish, and pour the fauce over it, gar-

nishing with lemon.

To

$
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To roaft a fowl with chefnuts.

FIRST take fome chefnuts, roaft them very carefully,

fo as not to burn them, take off the ſkin, and peel

them, take about a dozen of them cut finall, 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 fmall, a little

fweet herbs, fome mace, pepper, falt, and nutmeg

mix thefe together, and put into your fowl, and roast

it. The best way of doing it is to tie the neck, and

hang it up bythe legs to roaft with a tring, and bafte

it with butter. For fauce take the rest of the chefauts-

peeled and ſkinned, put them into fome good gravy,

with a little white wine, and thicken it with a piece

butter rolled in flour ; then take up your fowl , lay

it in the difh, and pour in the fauce. Garnish with les

mon..
1

Pullets à la Sainte Menehout!

of

AFTER having truffed the legs in the body, flit ther

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, falt, mace, nutmeg,

and ſweet herbs ; after that take a pound and a half

of veal, cut it into thin ffices, and lay it in a few-pan

of a convenient fize to ftew the pullets in : cover it.

and fet it over a ftove or flow fire, and when it begins

to cleave to the pan, ftir in a little flour, thake the pan

about till it be a little brown, then pour in as much

broth as will ſtew the fowls, flir it together, put in a

little whole pepper, an onion, and a little piece of ba-

con or ham ; then lay in your fowls, cover them cloſe,

and let them ftew half an hour ; then take them out,.

Lay them on the gridiron to brown on the infide, then

lay them before the fire to do on the outfide ; firew

them over with the yolk of an egg, fome crumbs of

bread, and baſte them with a little butter ; let them-

be of a fine brown, and boil the gravy till there is a

bout enough for fauce, ftrain it, put a few mushrooms

in, and a little piece of butter rolled in flour; lay-the

pulletas
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pullets in the dif , and pour in the fauce. Garnish with

Jemon.

Note, You may brown them in the oven, or fry

them, which you please.

Chicken furprife.

Ir a fmall difh, one large fowl will do ; roaft it, and

take the lean from the bone, cut it in thin flices , a-

bout an inch long, tofs it up with fix or feven fpoon-

fuls of cream , and a piece of butter rolled in flour, as

big as a walnut. Boil it up, and fet it to cool ; then

cut fix or feven thin flices of bacon round, place them

in a petty-pan, and put fome force-meat on each fide,

work them up 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 ne

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 form them 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 ofthe loaves you intend for the middle. Let

your fauce be gravy thickened with butter, and a little

juice of lemon. This is a pretty fide- difh for a first-

courfe, fummer or winter, if you can get them.

Mutton chops in difguife.

TAKE as many mutton chops as you want, rub them

with pepper, falt , nutmeg, and a little parfley ; rolk

each chop in half a fheet of white paper, well buttered:

on the infide, and rolled on each end clofe. Have

fome hog's lard, or beef dripping , boiling in a few-pany-

put in the fleaks, fry them of a fine brown, lay them.

in your difh, and garnish with fried parfley ; throw

feme all ever, have a little good gravy in a cup, but

take.
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take great care you do not break the paper, nor have

any fat in the dish, but let them be well drained.

Chickens roafted with force-meat and cucumbers.

TAKE two chickens, drefs them very neatly, break

the breaft-bone, and make force-meat thus : take the

flesh of a fowl, and of two pigeons, with fome flices

of ham or bacon, chop them all well together, take

the crumb of a penny loaf 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 falt, a very little thyme, fome parfley, and a lit-

tle lemon- peel, with the yolks of two eggs ; then fill

your fowls, fpit them, and . tie them both ends ; af-

ter you have papered the breaft, take four cucumbers,

cut them in two, and lay them in falt and water two

or three hours before ; then dry them and fill them

with fome of the force-meat (which you muſt take care

to fave ) and tie them with a packthread, flour them,

and fry them of a fine brown ; when your chickens

are enough, lay them in the difh, and untie your cu-

cumbers, but take care the meat do not come out ;

then laythem round the chickens with the flat fide

downwards, and the narrow end upwards. You muſt

have fome rich fried gravy, and pour into the diſh ;

then garnish with lemon.

Note, One large fowl done this way, with the cu-

cumbers laid round it, looks very pretty, and is a very

good dish.

Chickens à la braife.

You must take a couple of fine chickens, lard them,

and feafon them with pepper, falt, and mace ; then

lay a layer of veal in the bottom of a deep flew -pan,

with a flice or two of bacon, an onion cut to pieces, a

piece of carrot and a layer of beef; then lay in the

chickens with the breaft downward, and a bundle of

fweet herbs : after that lay a layer of beef, and put in

a quart of broth or water ; cover it clofe, let it ftew

very foftly for an hour after it begins to fimmer. In

the mean time, get ready a ragoo thus : take a good

veal fweetbread or two, cut them ſmall, fet them on

the
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the fire, with a very little broth or water, a few cocks-

combs, trues and morels, cut fmall with an ox-pa-

late, if you have it ; ftewthem all together till they

are enough ; and when your chickens are done, take

ther up, and keep them hot ; then train the liquor

they were ſtewed in, fkim the fat off, and pour inte

your ragoo, add a glafs of red wine, a fpoonful of

catchup, and a few mushrooms ; then boil all together

with a few artichoke-bottoms cut in four, and aípara-

gus tops. If your fauce is not thick enough, take a

little piece of butter rolled in flour, and when enough

lay your chickens in a diſh , and pour the ragoo over

them. Garnish with lemon.

Or you may make your fauce thus : take the gravy

the fowls were ftewed in, ftrain it, ſkim off the fat,

have ready half, a pist 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 boil

them all together, and pour over your fowls. Garniſh

with lemon.

To marinate fowls.

TAKE a fine large fowl or turkey, raiſe the ſkin from

the breaft-bone with your finger, then take a veal

fweetbread and cut it fmall, a few oyilers, a few mufh-

rooms, an anchovy, fome pepper, a little nutmeg,

fome lemon-peel, and a little thyme ; chop all together

imall , and mixt with the yolk of an egg, ftuff it in

between the skin and the fleth, but take great care you

do not break the fkin, and then ftuff what oysters you

pleafe into the body of the fowl. You may lard the

breaft of the fowl with bacon, if you chufe it. Paper

the breast and roaft it. Make good gravy, and gar-

nish with lemon. You may add a few muſhrooms to

the fauce.

To broil chickens.

SLIT them down the back, and feafon them with

pepper and falt, lay them on a very clear fre, 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 fide does not burn, throw fome fine rafp-

ings
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ings of bread-over it, and let them be of a fine brown,

but not barnt. Let your fauce be good gravy, with

mushrooms, and garnish with lemon and the livers

broiled, the gizzards cut, flafhed, and broiled with

pepper and falt.

Or this fauce; take a handful of forrel, dipped in

boiling water, drain it, and have ready half a pint of

good gravy, a fhalot fhred fmall, and fome parfley

boiled very green ; thicken it with a piece of butter

Tolled in flour, and add a glaſs of red wine, then lay

your forrel in heaps, round the fowls, and pour the

fauce over them.. Garnish with lemon.

Note, You may make juft what fauce you fancy.

Pulled chickens.

TAKE three chickens, boil them juft fit for eating,

but not too much ; when they are boiled enough, flay

all the ſkin off, and take the white flesh off the bones,

pull it into pieces about as thick as a large quill, and

half as long as your finger. Have ready 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, Theleg makes a very pretty difh by itſelf, broil-

ed very nicely with fome pepper and falt, the livers being

broiled, and the gizzards broiled, cut and flaſhed, and

aid round the legs, with good gravy fauce in the diſh.

Garnish with lemon.

Apretty way offiering chickens

TAKE two fine chickens, half boil them , then take

'them up in a pewter or filver difh, if you have one ;

cut up your fowls, and feparate all the joint-bones one

from another, and then take out the breaft-bones. If

there is not liquor enough from the fowls, add a few

fpoonfuls of water they were boiled in, put in a blade

of mace and a little falt ; cover it clofe with another

difh, do it over a ftove or chaffing- difh of coals, let it

H few
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flew till the chickens are enough, and then fend them

hot to the table in the fame difh they were ſtewed in.

Note, This is a very pretty difh for any fick perfon,

or for a lying in lady ; for change it is better than

butter, and the fauce is very agreeable and pretty.

N. B. You maydo rabbits, partridges , or muir-game

this way.

Chickens chiringrate.

Cur off their feet, break the breaft-bone flat with a

rolling-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 lit-

ile mace, two or three cloves, fome whole pepper, an

onion, a little bundle of fweet herbs, and a piece of

carrot, and then pour in a quart of boiling water; co-

wer it clofe, let it flew 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 diſh, and

pour your fauce over them. Garnish with lemon, and

a few flices of cold ham warmed in the gravy.

Note, You may fill your chickens with force-meat,

and lard them with bacon, and add truffles , morels,

and fweetbreads cut fmall ; but then it will be a very

high dish.

Chickens bailed with bacon and celery.

BOL two chickens very white in a pot by them

felves, and a piece of ham or good thick bacon ; boil

two bunches of celery tender, then cut them about

two inches long, all the white part, put it into a fauce-

pan with half a pint of cream, a piece of butter rolled

in flour, and fome pepper and falt ; fet it on the fire,

and fhake it often ; when it is thick and fine, lay your

chickens in the difh , and pour your fauce in the middle,

that
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that the celery may lie between the fowls, and garnish

the diſh all round with flices of ham and bacon.

Note, If you have cold ham in the houſe, that, cut

into flices and broiled, does full as well, or better, to

lay round the difh.

Chickens with tongues. A good difhfor a great 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

fpinage 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 fpinage

in little heaps between the tongues. Garnish with little

pieces of bacon toafted, and lay a little bit on each of

the tongues.

Scots chickens.

FIRST wash your chickens, dry them in a clean cloth ,

and finge them, then cut them into quarters ; put themi

into a few-pan or fauce-pan, and juft cover them with

water, put in a blade or two of mace and a little bundle

of pariley ; cover them cloſe, and let the few half an

kour, then chop half a handful of clean-waſhed 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 together hot in

a deep difh, but take out the bundle of parsley firſt.

You must be fure to fkim them well before you put in

your mace, and the broth will be fine and clear.

Note, This is alſo a very pretty dish for fick people,

but the Scots gentlemen are very fond of it.

To marinate chickens.

Cur two chickens into quarters, lay them in vinegar.

for three or four hours, with pepper, falt, a bay-leaf,

and a few cloves, make a very thick batter, first with

half a pint of wine and flour, then the yolks of two ,

eggs, a little melted butter, fome grated nutmeg, and

chopped parsley ; beat all very well together, dip your

H 2 fowls
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fowls in the batter, and fry them in a good deal of hog's.

la d, which muft firft boil before you put your chickens.

in. Let them be of a fine brown , and lay them in your

dith like a pyramid, with fried parſley, all round them..

Garnith with lemon, and have forme good gravy in boats ,

o: bafons.

ToStew chickens.

TAKE two chickens, cut them into quarters, wash .

them clean, and then put them into a fauce-pan : put

to them a quarter of a pint of water, half a pint of red

wine, foine mace, pepper, a bundle of fweet. herbs, an

onion, and a few rafpings ; cover them clofe, let them .

few 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, fhake the fauce-pan about, and :

then take outthe fweet herbs and onion . You may take

the yolks of two eggs, beat and mixed with them ; if

you don't like it, leave them out. Garnish with lemon..

Ducks à la mode.

TAKE two fine ducks, cut them into quarters, fry

them in butter a little brown, then pour out all the

fat, and throw 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 fweet herbs ; co-

ver them clofe , and let them flew a quarter of an hour ;

*ake out , the herbs, fkim off the fat, and let your fauce

be as thick as cream ; fend it to table, and garniſh with

lemon.

To drefs a wildduck the beſt way.

FIRST half-roaft it, then lay it in a difh, carve it,

but leave the joints hanging together, throw a little

pepper and falt , and fqueeze the juice of a lemon over.

it, turn it on the breast , and prefs it hard with a plate,

then add to its own gravy two or three fpoonfuls of

good gravy, cover it clofe with another dish, and fet it

over a ftove ten minutes, then fend it to table hot, in.

the dish it was done in, and garnish with lemon.
You

may add a little red wine, and a halot cut fmall, if

you .
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you like it ; but it is apt to make the duck eat hard,

unlefs you firft heat the wine and pour it in juft as it

is done..

To boil a duck or rabbit with onions.

BOIL your duck or rabbit in a good deal of water:

be fure to fkim your water ; for there will always rife

a fcum, which, if it boils down , will difcolour your

fowls, &c. They will take about half an hour boiling ;

for fauce, your onions must be peeled, and throw theaf

into water as you peel them, then cut them into thin

flices, boil them in milk and water, and ſkim the liquor .

Half an hour will boil them. Throw them into a clean

fieve to drain them, put them into a fauce-pan and chop

them fmall, fhake in a little flour ; put to them two or

three fpoonfuls 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 difli, and pour the fauce -

all over ; if a rabbit, you muſt cut off the head, cut it

in two, and lay it on each fide the difh.

Or you may make this fauce for change : take one ?

large onion, cut it ſmall, half a handful of parfley

clean washed and picked, chop, it fmall, a lettuce cut

fmall, a quarter of a pint of good gravy, a good piecé

of butter rolled in a little flour ; add a little juice of:

lemon, a little pepper and falt, let all ftew together for

half an hour, then add two ſpoonfuls of red wine. This

fauce is moft proper for a duck ; lay your duck in the

dih, and pour your fauce over it. -

To drefs a duck with greenpeafe.

Pura'deep ftew-pan over the fire, with a piece of

fresh butter ; 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 peafe, two lettuces

cat fmall, a fmall bundle offweet herbs, a little pepper

and falt, cover them clofe, and let them ſtew for half

an hour, now and then give the pan a fhake ; when

they are just done, grate in a little nutmeg, and put in

a very little beaten mace, and thicken it either with a

piece ofbutter rolled in flour, or the yolk of an egg

H3 beat
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beat up with two or three fpoonfuls of cream ; ſhake ·

it all together for three or four minutes, take out the

fweet herbs, lay the duck in the difh, and pour the

fauce over it. You may garnish with boiled mint

chopped, or let it alone..

To dress a duck with cucumbersi

TAKE three or four cucumbers, pare them, take out?

the feeds, cut them into little pieces, lay them in vine-

gar for two or three hours before, with twolarge onions »

peeled and fliced, then do your duck as above ; thea

take the duck out, and put in the cucumbers and onions,

firft drain them in a cloth, let them be a little brown,

fake a little flour over them in the mean time, let-

your duck be flewing in the fauce-pan with half a pint

of gravy for a quarter of an hour, then add to it the

cucumbers and onions , with pepper and falt to your

palate, a good piece of butter rolled in flour, and two-

or three ipoonfuls of red wine ; fhake all together, and

let it flew together for eight or ten minutes, then take:

up your duck, and pour the fauce over it.

Or you may rotft your duck, and make this fauce

and pour over it, but then a quarter of a pint of gravy

will be enough.

To drefs a duck à la braife.

TAKE a duck, lard it with little pieces of bacon,

feafon it infide and out with pepper and falt, lay a

layer of bacon cut thin in the bottom of a few-pan,

and then a layer of lean beef cut thin, then lay your

duck with fome carrot, an onion, a little bundle of

fweet herbs, a blade or two of mace, and lay a thin

layer of beef over the duck ; cover it clofe, and fet it

over a flow fire for eight or ten minutes, then take off

the cover, and thake in a little flour, give the pan a

thake, pour in a pint of ſmall broth, or boiling water ;

give the pan a fhake or two, cover it clofe again, and

jet it flew half an hour, then take off the cover, take

out the duck and keep it hot, let the fauce boil till

there is about a quarter of a pint or little better, then

itrain it and put it into the ftew-pan again, with a

glafs
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glafs of red wine ; put in your duck, fhake the paný ,

and let it ftew four or five minutes ; then lay your duck-

in the difh and pour the fauce over it, and garnish with

lemon. If you love your duck very high, you may fill

it with the following ingredients : take a veal fweet-

bread cut in eight or ten pieces, a few truffles , fome

oyfters, a little fweet herbs and parfley chopped fine, a

little pepper, falt , and beaten mace ; fill your duck with

the above ingredients , tie both ends tight, and dreſs as ·

above; or you may fill it with force -meat made thus :

take a little piece of veal, take all the ſkin and fat off, -

beat in a mortar, with as much fuet, and an equal

quantity of crumbs of bread, a few fweet herbs, fome .

parfley chopped, a little lemon peel, pepper, falt, beat-

en made, and nutmeg, and mix it up with the yolk of

an egg.

You may few an ox's palate tender, and cut it into

pieces, with fome artichoke bottoms cut into four, and

toffed up in the fauce. You may lard your duck or let

it alone, juft as you pleafe ; for my part I think it bet

without.

To boil ducks the French ways

LET your ducks be larded, and half roafted, then

take them off the fpit, put them into a large earthen

pipkin, with half a pint of red wine, and a pint of good

gravy, fome chefnuts, first roasted and peeled, half a

pint of large oysters, the liquor trained, and the beards

taken off, two or three little onions minced fmall, a ve-

ry little ftripped thyme, mace, pepper, and a little gin-

ger beat fine ; cover it cloſe, 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 fauce over

them..

To dress a goofe with onions or cabbage.

SALT the goofe for a week, then boil it. It will

take an hour. You may either make onion-fauce, as

we do for ducks, or cabbage boiled, chopped, and

ftewed in butter, with a little pepper and falt ; lay the

goofe
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goofe in the difh, and pour the fauce over it. It eats

very good with either:

Directions for reafting a goofe.

TAKE fage, wafh it, pick it clean, chop it fmall,

with pepper and falt ; roll them with 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 goofe be clean picked and waſhed. I think the

belt way is to feald a goofe, and then you are fure it is

clean, and not fo ftrong ; let your water be fcalding

hot, dip in your goofe for a minute, then all the fea-

thers will come off clean ; when it is quite clean, waſh

it with cold water, and dry it with a cloth ; roaſt it

and baſte it with butter, 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 baſon, and apple- fauce

in another.

Agreengoofe

NEVER put any feafoning into it, unless defired. Your

muft either put good gravy, or green fauce in the diſh,

made thus : take a handful of forrel, beat it in a mor-

tar, and ſqueeze the juice out, add to it the juice of

an orange or lemon, and a little. fogar, heat it in a

pipkin, and pour it into your difh ; but the bestwayis

to put gravy in the difh , and green fauce in a cup or

boat. Or made thus : take half a pint of the juice of

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, andput it into the Lauce- pan again,

and fweeten it with a little fugar, give it a boil, and

pour it into a difh or bafon ; fome like a little piece of

butter rolled in flour, and put into it.

To dry a goofe.

GET a fat goofe, take a handful of common falt, a

quarter of an ounce of falt -petre, a quarter of a pound

of coarfe fugar ; mix all together, and rub your goofe

very well ; let it ly in this pickle a fortnight, turning

and

4
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and rubbing it in 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

baker's, the fmoke of the oven will dry it ; or you may

hang it in your own chimney, not too near the fire, but

make a fire under it, and lay horſe dung and faw- duft

en it, and that will fmother 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 in.

a good deal of water, and be fure to fkim it well.

Note, You may boil turnips, or cabbage boiled and

fewed in butter, or onion fauce.

To drefs a goofe in ragoo.

FLAT the breaft down with a cleaver, then prefs it

down with your hand, fkin it, dip it into fcalding wa-

ter, let it be cold, lard it with bacon, feafon it well

with pepper, falt, and a little beaten mace, then flour

it all over, take a pound of good beef-fuet cut fimall,

put it into a deep ftew- pan, let it be melted, then put

in your goofe, let it be brown on both fides ; when it

is brown put in a pint of boiling water, an onion or

two, a bundle of fweet herbs, a bay leaf, fome whole

pepper, and a few cloves ; cover it clofe, and let it

Aew foftly till it is tender. About half an hour will.

do it if fmall ; if a large one, three quarters of an hour.

In the mean time, make a ragoo, boil fome turnips al-

molt enough, fome carrots and onions quite enough ;

cut them all into little pieces, put them into a fauce

with half a pint of good beef gravy, a little pepper

and falt, a piece of butter rolled in flour, and let this

flew all together a quarter of an hour. Take the goofe

and drain it well, then lay it in the dish, and pour the

ragoo over it.

pan

Where the onion is difliked, leave it out. You may

add cabbage boiled and chopped fmall.

Agoose à la mode.

TAKE a large fine goofe, pick it clean, fkin 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

fowle
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fowl, and do it in the fame manner as the goofe, fea

fon it with pepper, falt, and beaten mace, roll it round

the tongue, feafon the goole with the fame, put the

tongue and fowl in the goofe, and few the goofe up

again in the fame form it was before ; put it into a lit

the pot that will just hold it, put to it two quarts of

beef-gravy, a bundle of fweet herbs and an onion ; put

fome flices of ham, or good bacon, between the fowł

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 fkim off all the fat, ſtrain

it, put in a glafs of red wine, two fpoonfuls of catch-

up, a veal fweetbread cut fmall, fome truffles, morels,

and muſhrooms, a piece of butter rolled in flour, and

foine pepper and falt, if wanted ; put in the goofe 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 dish. You must mind to

fave the bones ofthe goofe and fowl, and pu ' them in-

to the grvay when it is first fet on, and it will be better

if you roll fome beef-marrow between the tongue and

the fowl, and between the fowl and goofe, it will make

them mellow and eat fine. You may add fix or feven

yolks of hard eggs whole in the difh, they are a pretty

addition. Take care to ſkim off the fat.

Tofterw giblets.

LET them be nicely fcalded and picked, break the

Evo pinion bones in two, cut the head in two, and ent

off the noftrils ; cut the liver in two, the gizzard in

four, and the neck in two : flip off the fkin of the neck,

and make a pudding with two hard eggs chopped fine,

the crumb of a French roll fteeped in hot milk two or

three hours, then mix it withthe hard egg, a little nut-

meg, pepper, falt, and a little fage chopped fine, a

very little melted butter, and ftir it together : tie one

end of the (kin and fill it with the ingredients, tie the o-

ther endtight , and put all together in the fauce-pan , with

a quart ofgood mutton broth, a bundle ofTweet herbs,

an onion, fome whole pepper, mace, two or three cloves

tied up loofe in a mulin rag, and a very little piece of

lemon-
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lemon-peel ; cover them clofe, and let them ftew till

quite tender, then take a fmall French roll toaſted

brown on all fides, and put it into the fauce-pan, give

it a ſhake, and let it ftew till there is juft gravy enough

to eat with them, then take out the onions, fweet herbs,

and fpice, lay the roll in the middle, the giblets round,

the pudding cut into flices and laid round, and then

pour the fauce over all.

Another way.

TAKE the giblets clean picked and waſhed, the feet

Ikinned and bill cut off, the head cut in two, the pinion

bones broke in two, the liver cut in two, the gizzard

cut into four, the pipe pulled out of the neck, 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, a

little cruft of bread, then cover them cloſe, and fet them

on a very flow fire . Wood-embers is beft. Let them

ftew till they are quite tender, then take out the herbs

and onions, and pour them into a little difh. Seafon

them with falt.

To roaft pigeons.

FILL them with parfley clean washed and chopped,

and fome pepper and falt rolled in butter ; fill the bel-

lies, tie the neck- end clofe, fo that nothing can run

out, put a skewer through the legs, and have a little

iron on purpoſe, with fix hooks to it, and on each hook

hang a pigeon; faften one end of the ftring to the .

chimney, and the other end to the iron, (this is what

we call the poor man's fpit), flour them, bafte them

with butter, and turn them gently for fear of hitting

the bars. They will roaft nicely, and be full of gravy.

Take care howyou take them off, not to loſe any ofthe

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 beſt 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 fpit, all the gravy runs

out, or ifyou ftuff them , and broil them whole, you

cannot fave the gravy fo well, though they will be

very good with parfley and butter in the dish, or ſplit

and broiled with pepper and falt.

To boilpigeons.

BOIL them bythemſelves, for fifteen minutes, then

'boil a handſome fquare piece of bacon and lay in the

middle ; ſtew ſome ſpinage to lay round, and lay the

pigeons on the fpinage. Garnifh your difh with par

fley laid in a plate before the fire to crifp. Or you may

lay one pigeon in the middle, and the reft round, and

the fpinage between each pigeon, and a flice of bacon

on each pigeon. Garnish with Alices of bacon, and

melted butter in a cup.

To à la daube pigeons.

TAKE a large fauce-pan, lay a layer of bacon, then

a layer of veal, a layer of coarfe beef, and another lit-

tle layer of veal, about a pound of veal, and a pound of

beefcut 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 cloves, a little cruft of

bread toasted very brown. Cover the fauce-pan clofe,

fet it over a flow fire for five or fix minutes, shake in a

little flour, then pour in a quart ofboiling-water, ſhake

it round, cover it clofe, and let it ftew till the gravy

is quite rich and good, then ftrain it offand fkim off all

the fat. Inthe mean time, ftuffthe bellies of the pigeons

with force-meat, made thus : take a 'pound of veal, a

pound of beef-fuet, beat both in a mortar fine, an equal

quantity ofcrumbs of bread, fome pepper, falt, nutmeg,

beaten mace, a little lemon- peel cut fmall, fome parfley

cut fmall, and a very little thyme ſtripped ; mix all toge

ther withthe yolk of an egg, fill the pigeons, and flat the

breaft down, flour them and fry them in fresh buttera lit

tle brown ; then pour the fat clean out of the pan, and

put to the pigeons the gravy, cover them clofe, and let

them ftew a quarter of an hour, ortill you think they are

quite enough; then takethem up, lay them in a diſh, and

pour



MADE PLAIN AND EASY. 97

pour in your fauce: on each pigeon lay a bayleaf, and

on the leaf a flice of bacon. You may garnish with a

lemon notched, or let it alone.

Note, You may leave out the ftuffing, they will be

very rich and good without it, and it is the best way of

dreffing them for a fine made difh.

Pigeons au poir.

MAKE a good force-meat as above, cut off the feet

quite, ftuffthem in the fhape of a pear, 'roll them in

the yolk of an egg, and then in crumbs of bread, flick

the leg at the top, and butter a difh to lay them in ;

then fend them to an oven to bake, but do not let them

touch each other. When they are enough, lay them in

a difh , and pour in good gravy thickened with the yolk

of an egg, or butter rolled in flour : do not pour your

gravy over the pigeons. You may garnish with lemon.

It is a pretty genteel difh : or, for change, lay one

pigeon in the middle, the reft round, and ftewed fpi-

nage between ; poached eggs on the fpinage. Garni

with notched lemon and orange cut into quarters, and

have melted butter in boats.

Pigeonsfoved.

TARE a finall cabbage lettuce, juf cut out the heart,

and make a force-meat as before, only chop the heart

of the cabbage and mix with it ; then you must fill up

the place, and tie it acrofs with a packthread ; fry it

of a light brown in fresh butter, pour out all the fat,

Jay the pigeons round, flat them with your hand, fea-

fon them a little with pepper, falt, and beaten mace,

(take great care not to put too much falt), pour in half

a pint of Rhenifh wine, cover it clofe, and let it ſtew

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, untie

it, laythe lettuce in the middle, and the pigeons round ;

fqueeze in a little lemon juice, and pour the fauce all

over them. Stew a little lettuce, and cut it into pieces

for garnish, with pickled red cabbage.

I Note,
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Note, Or for change, you may fluff your pigeons

with the fame force-meat, and cut two cabbage lettuces

into quarters, and ſtew as above : fo lay the lettuce be-

tween each pigeon, and one in the middle, with the

lettuce round it, and pour the fauce all over them.

Pigeonsfurtout.

FORCE your pigeons as above, then lay a flice of ba-

con on the breaft, and a flice of veal beat with the back

of a knife, and feafoned with mace, pepper, and ſalt,

tie it on with a ſmall packthread, or two little fine

fkewers are better ; fpit them on a fine bird fpit, roaft

them and baste them with a piece of butter, then with

the yolk of an egg, and then bate them again with

crumbs ofbread, a little nutmeg and fweet herbs ; when

enough lay them in your difh, have good gravy ready,

with truffles, morels, and mushrooms, to pour into your

dith. Garnish with lemon.

Pigeons in compôte with whitefauce.

LET your pigeons be drawn, pickled, fcalded, and

Payed ; then put them into a few-pan with veal ſweet-

bread, cocks-combs, mushrooms, truffles, morels , pep-

per, falt, a pint of thin gravy, a 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, beat up the yolks oftwo or three eggs

with fome chopped parsley, in a quarter of a pint of

cream, and a little nutmeg ; mix all together, ftir it one

way till thick ; lay the pigeons in the dish, and the
Sauce all over. Garnish with lemon.

A French pupton ofpigeons.

TAKE favoury force-meat rolled out like pafte, put it.

in a buttered diſh, lay a layer of very thin bacon, fquab

pigeons, fliced fweetbread, afparagus tops, mushrooms,

cocks-combs, a palate boiled tender and cut into pieces,

and the yolks of hard eggs ; make another force-meat,

and lay over like a pye, bake it ; and when enough turą

it into a diſh, and pour gravy round it.

Pigeons
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Pigeons boiled with rice.

TAKE fix pigeons, ftuff their bellies with parsley,

pepper and falt, rolled in a very little piece of butter;

put them into a quart of mutton broth , with a little

beaten mace, a bundle of fweer herbs , and an onion ;

eover them cloſe, 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 flake, ſeaſon it with falt , if it wants it, then have

ready half a pound of rice boiled tender in milk ; wher

it begins to be thick (but take great care it does not

burn), take the yolks of two or three eggs beat up

with two or three fpoonfuls of cream and a little nut-

meg, ftir it together till it is quite thick, then take up

the pigeons and lay them in a difh ; pour the gravy to

the rice, ftir all together and pour over the pigeons-

Garnish with hard eggs cut into quarters.

Pigeons tranfiogrified.

TAKE your pigeons , feafon them with pepper and falt,

take a large piece of butter, make a puff - pafte, and

roll each pigeon in a piece of pafte ; tie them in a cloth,

fo that the pafte do not break ; boil them in a good

deal of water. They will take an hour and a half boil-

ing , untie them carefully that they do not break ; lay.

them in a dish, they will eat exceeding good and nice,

and will yield fauce enough of a very agreeable relifh.

Pigeons infricandos.

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 tew pan with the larded ſide

downwards, and two whole leeks cut fmall, two laddle-

fuls of mutton broth, or veal gravy' ; cover them clufe

over a very flow fire, and when they are enough make

your fire very brifk, to waste away what liquor remains :

when they are of a fine brown take them up, and pour

out all the fat that is left in the pan, then pour in fome

12 veal
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veal gravy to loofen what flicks to the pan, and a lit.

tle pepper; ftir it about for two or three minutes and:

pour it over the pigeons. This is a pretty little fide--

dish .

Te-roast pigeons with a farce.

MAKE a farce with the livers minced fmall , as much.

fweet fuct or marrow, grated bread, and hard egg, an

equal quantity of each ; feafon with beaten mace, nut-

meg, a little pepper, falt, and a little fweet herbs ; mix

all theſe together with the yolk of an egg, then cut the-

fain of your pigeon between the legs and the body, and.

very carefully with your finger raile the fkin from the

fieth , but take care you do not break it ;, then force

them with this farce between the fkin and flesh , then

trufs the legs clofe to keep it in , fpit them and roaft.

them, drudge them with a little flour, and bafte them :

with a piece of butter ; fave the gravy which runs from

them, and mix it up with a little red wine, a little of

the farce- meat, and fome nutmeg. Let it boil, then

thicken it with a piece ofbutter 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:

fauce. Garnish with lemon.

To dreſs pigeons à lafoliel,

FIRST few your pigeons in a very little gravy till

enough, and take different forts of Aeth according to

your fancy, c. both of butchers meat and fowl ; chop

it fmall, feafon it with beaten mace, cloves, pepper,

and falt , and beat it in a mortar till it is like paſte ; roll

your pigeons in it, then rollthem in the yolk of an egg,

hake flour and crumbs of bread thick all - over, have

ready fome beef- dripping or hog's lard boiling ; fry,

them brown, and lay them in your difh.. Garnith with

fried parsley.

Pigeons in a hole.

TAKE your pigeons, feafon them with beaten mace,

pepper, and falt ; put a little piece of butter in the bel-

ly, lay them in a difh, and pour a little batter all over

them, made with a quart of milk and eggs, and four

er
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or five fpoonfuls of flour. Bake it, and fend it to ta-

ble. It is a good difh.

Pigeons inpimlico..

TAKE the livers, with fome fat and lean of ham ort

bacon, muſhrooms, truffles, parfley, and fweet herbs ; :

feafon with beaten mace, pepper, and falt ; beat all!

this together, with two raw eggs, put it into the bel-

lies, roll them in a thin flice of veal, over that a thin

flice of bacon, wrap them up in white paper, fpit them:

on a fmall fpit, and roaft them. In the mean time, make

for them a ragoo of truffles and mushrooms chopped-

fmall, with parfley cut fmall put to it half a pint of

good veal gravy, thicken with a piece of butter rolled

in flour. An hour will do your pigeons ; bate them,

when enough, lay them in your difh, take off the paper,

and pour your fauce over them. Garnish with patties,

made thus: take veal and cold ham, beef fuct, an equal

quantity, fome mushrooms, fweet herbs, and fpice,.

chop them fmall; fet them onthe 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

cloſe and bake them; lay fix of them round a diſh.

This makes a fine difh for a first courfe..

Tojuggpigeons

PULL, crop, and draw pigeons, 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, and bruife them with the

back of a ſpoon ; mix with them a little pepper, falt,

grated nutmeg, and lemon peel. fhred very fine, chop-

ped parsley, and two yolks of eggs very hard; bruife

them as you do the liver, and put as much fuet as liver

fhaved exceeding fine, and as much grated bread ; work

thefe together with raw eggs, and roll it in freſh but-

ter ; 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 falt as for a pie, put

them in yourjugg, with a piece of celery, flop them

I 3. clofe,
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clofe, and fet them in a kettle of cold water ; firfl cover

them 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 in a difh, take out the celery, put in a

piece of butter rolled in flour, fhake it about till it is

thick, and pour it on your pigeons. Garnish with lemon.

Tofew pigeons.

SEASON your pigeons with pepper, falt, cloves, mace,

and fome fweet herbs ; wrap this feafoning up in a piece -

of butter, and put in their bellies ; then tie up the neck

and vent, and half roaft them; then put them into a

flew pan with a quart of good gravy, a little white

wine, fome pickled mushrooms, a few pepper corns, -

three or four blades of mace, a bit of lemon peel,

bunch of fweet herbs, a bit of onion, and fome oysters

pickled; let them flew till they are enough, thenthick-

en it up with butter and yolks of eggs. Garnith with-

lemon.

Do ducks the fame way.

To drefs a calf's liver in a caul.

TARE off the under fkins, and thred the liver very

fmall, then take an ounce of truffles and morels chop-

ped fmall, with parfley; roaft two or three onions,

take off their outermoft coats, pound fix cloves, and a

dozen coriander feeds, add them to the onions, and

pound them together in a marble mortar ; then take

them out, and mix them with the liver, take a pint

of cream , half a pint of milk, and feven or eight

new laid eggs ; beat them together, boil them, but do

not let them curdle, ſhred a pound of fuct as fmall as

you can, half melt it in a pan, and pour it into your

egg and cream, then pour it into your liver, then mix

all well together, feafon it with pepper, falt, nutmeg,

and a little thyme, and let it ſtand till it is cold : fpread

a caul over the bottom and fides of the few-pan, and

put in your hafhed liver and cream all together, fold it

up in the caul, in the fhape of a calf's liver, then turn

it upfide down carefully, lay it in a diſh that will bear

the oven, and do it over with beaten egg, drudge it
with
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with grated bread, and bake it in an oven. Serve it

up hot for a first courſe.

To roaft a calf's liver:-

•

LARD it with bacon, fpit it fift, and roaft it ; ferve

- it up with good gravy.

To roaft partridges.

LET them be nicely roafted, but not too much,

drudge them with a little flour, and baste them mo-

derately ; let them have a fine froth, let there be good

gravy-fauce in the difh, and bread- fauce in bafons,

made thus : take a pint of water, put in a good thick-

niece 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 fpice, and pour out all the water,

only juft enough to keep it moift , beat it foft with a

fpoon, throw in a little falt, and a good piece of fresh

butter ; flir it well together, fet it over the fire for a

minute or two, then put it into a boat.-

To boilpartridges.

BIL them in a good deal of water, let them boil

quick, and fifteen minutes will be fufficient. For fauce

take a quarter of a pint of cream, and a piece of freſh

butter as big as a large walnut ; fir is one way till it

is melted, and pour it into the difh..

Or this fauce: take a bunch of celery clean waſhed,

cut all the white very finall, wash it again very clean,

put it into a fauce-pan with a blade of mace, a little

beaten pepper, and a very little falt; put to it a pint of

water, let it boil till the water is juft wafted away, then

add a quarter of a pint of cream, and a piece of butter

´rolled in flour ; ftir all together, and, when it is thick

and fine, pour it over the birds.

Or this fauce : take the livers and bruiſe them fine,

fome parfley chopped fine, melt a little nice fresh butter,

and then add the livers and parſley to it, fqueeze in a

little lemon, juft give it a boil, and pour over your birds.

Or this fauce , take a quarter of a pint of cream, the

yolk of an egg beat fine, a little grated nutmeg, a little

beaten

4
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beaten mace, a piece of butter as big as a nutmeg

rolled in flour, and one ſpoonful of white wine ; ftir all

together one way; when fine and thick, pour it over

You may add a few muſhrooms.the birds.

Or this fauce : take a few muſhrooms freſh pected,

and wash them clean, put them in a fauce-pan with a

Mttle falt, put them over a quick fire, let them boil up,

then put in a quarter of a pint of cream, and a little -

nutmeg ; fhake them together with a very little piece of

butter rolled in flour, give it two or three ſhakes over

the fire ; three or four minutes will do then pour it

over the birds.

tenderOr this fance : boil half a pound of rice very

in beef gravy ; feafon with pepper and falt, and pour

over your birds. Thefe fauces do for boiled fowls ; a

quart of gravy. will be enough, and let it boil till it is

quite thick..

To drefs partridges d'la braife.

TAKE two brace, trufs the legs into the bodies, lard

them, feafon them with beaten mace, pepper and ſalt ;;

take a few-pan, lay flices of bacon at the bottom,

then flices of beef, and then flices of veal, all cut thin,.

a piece of careot, antonion cut ſmall, a bundle of fweet

herbs, and fome whole-pepper : lay the partridges with

the breafts downward, lay fome thin flices of beef and :

veal over them , and fome parfley thred fine ; cover

them, and let them flew eight or ten minutes over a l

very flow fire, then give your pana hake, and pour in

a pint of boiling water ; cover it-clofe, and let it flew

half an hour over a little quicker fire ; then take out

your birds, keep them hot, pour into the pan a pint of

thin gravy, let them boil till there is about half a pint;

then train-it off, and fkim off all the fat : inthe mean

time, have a veal fweetbread cut fmall, truffles and mo-

rels, cocks-combs, and fowls livers, ftewed in a pint of

good gravy half an hour, fome artichoke bottoms and

afparagus tops, both blanched in warm water, and a

few mushrooms, then add the other gravy to this, and

put in your partridges toheat ; if it is not thick enough,

take a piece of butter rolled in flour, and tofs up in itf
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if you will be at the expence, thicken it with yeal and.

ham cullis, but it will be full as good without..

To make partridge-panes

TAKE two roafied partridges, and the flesh of a large

fowl, a little parboiled bacon, a little marrow or fweet

fuet chopped very fine, a few mushrooms and morels

chopped fine, truifies, and artichoke-bottoms, feafon

with beaten mace, pepper, a little nutmeg, falt, fweet

herbs chopped fine, and the crumb of a twopenny loaf

foaked in hot gravy ; mix all well together with the

yolks of two eggs, make your panes on paper, of a

round figure, and the 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 thems

up for a fide-difh , or they will ferve to garnifh the above

dith, which will be a very fine one for a first courſe.

Note, Whenyou have cold fowls in the houfe, this s

makes a pretty addition in an entertainment.

To roaft pheasantss

Pick and draw your pheafants, and finge them, lard !

one with bacon, but not the other, fpit them , roaft

them fine, and paper them all over the breaft ; when

they are just done, flour and baste 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 fance in plates.

Or you may put water creffs nicely picked and -

wafhed, and juft fcalded, with gravy in the difh, and

lay the creffes under the phcafants.

}

Or you may make celery fauce ftewed tender, ftrain-

ed and mixed with cream , and poured into the dish .

If you have but one pheasant, take a large fine fowl

about the bigness of a pheafant, pick it nicely with the

head on, draw it and trufs it with the head turned as

you do a pheafant's, lard: the fowl all over the breaft

and legs with a large piece ofbacon cut in little pieces ;

when roafted, put them both in a. difh, and nobody:
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will know it. They will take an hour doing, as the fire

mult not be too brifk. A Frenchman would order fish-

fauce to them, but then you quite ſpoil your pheasants.

Afervedpheasant.

TAKE your pheafant, and flew it in veal gravy ; take

artichoke-bottoms parboiled, fome chefnuts roaded and

blanched : when your pheafant is enough, (but it muft

few till there is juft enough for fauce, then fkim it, )

put in the chefnuts and artichoke bottoms, a little beat-

en mace, pepper and falt juft enough to feafon it, and

a glass of white wine, and, if you don't think it thick

enough, thicken it with a piece of butter rolled ins

flour ; fqueeze in a little lemon, pour the fauce over the

pheaſant, and have forme force-meat balls fried and put

into the dish .

Note, A good fowl will do full as well, truffed with

the head on like a pheafant. You may fry faufages

inflead offorce-meat balls.

To drefs a pheafant à la braife.

LAY a laver of beef all over your pan, then a layer

of veal, a little piece of bacon, a piece of carrot, an

onion ftuck with cloves, a blade or two of mace; a

fpoonful of pepper, black and white, and a bundle of

fweet herbs ; then lay in the pheafant, lay a layer of

veal, and then a layer of beef to cover it, fet it on

the fire five or fix minutes, then pour in two quarts of

boiling water ; cover it clofe, and let it ftew very

foftly an hour and a half, then take up your pheafanta

keep it hot, and let the gravy boil till there is about :

a pint ; then frain it off, and put it in again, and put

in a veal fweetbread, firft being ftewed with the phea-

faut, then put in fome truffles and morels, fome livers

offowls, artichoke bottoms, and afparagus- tops, if you

have them ; let all thefe fimmer 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;

hake all together, put in your pheafant, let them tew

all together with a few muſhrooms about five or fix mi-

Butes more, then take up your pheafant, and pour your

ragoes
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ragoo all over, with a few force- meat balls. Garniſh

with lemon. You maylard it, ifyou chufe.

To boil a pheasant.

TAKE a fine pheafant, boil it in a good deal of wa-

ter, keep your water boiling ; half an hour will do a

mall one, and three quarters of an hour a large one.

Let your fauce be celery ftewed and thickened with

cream, and a little piece of butter rolled in flour ; take

up the pheafant, and pour the fauce all over. Garniſh

with lemon. Obferve to ſtew your celery fo, that the

liquor will not be all wafted away before you put your

cream in; if it wants falt, put in fome to your palate.

To roaft fnipes or woodcocks.

SPITthem on a ſmall bird-ſpit, flour them and bafte

them with a piece of butter, then have ready a flice of

bread toaſted brown, lay it in a difh, and fet it under

the fnipes for the trail to drop on ; when they are

enough, take them up and lay them on a toaft ; have

ready for two fnipes a quarter of a pint of good beef-

gravy hot, pour it into the difh, and fet it over a chaf-

fing-difh two or three minutes. Garnish with lemon,

and fend them hot to table.

Snipes in a furtout, or woodcocks.

TAKE force-meat made with veal, as much beef-fuet

chopped and beat in a mortar, with an equal quantity

of crumbs of bread ; mix in a little beaten mace, pep-

per and falt, fome parfley, and a little fweet herbs,

mix it with the yolk of an egg, lay fome of this meat

round the difh, then lay in the fnipes, being first drawn

and half-roafted. Take care of the trail, chop it, and

throw it all over the difh.

Take fome good gravy, according to the bignefs of

your furtout, fome truffles and morels, a few muſh.

rooms, a fweetbread cut into pieces, and artichoke-

bottoms cut fmall ; let all ftew together, ſhake them,

and take the yolks of two or three eggs, according as

you wantthem, beat them up with 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 fur-

tout :

7
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tout have the yolks of a few hard eggs put in 'here

and there, feafon with beaten mace, pepper, and falt,

to your taste ; cover it with the force-meat ail 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.

To boilfripes or woodcocks.

Boil them in good ftrong 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

fweet herbs, a blade or two of mace, fix cloves, and

fome whole pepper ; clover it cloſe, let it boil till about

half wafted, then train it off, put the gravy into a

fauce pan with falt enough to feafon it, take the isipea

and gut them clean, (but take care of the guts) , put

them into the gravy and let them boil, cover them cloſe,

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 faipes are boiling in, and ſtew

the guts in, with a blade ofmace. Takefome crumbs

ofbread, and have them ready fried in a little fresh but-

ter crisp 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 them

fland ready in a plate before the fire.

When your fnipes are ready, take about half a pint

of the liquor they are boiled in, and add to the guts

two fpoonfuls of red wine, and a piece of butter about

as big as a walnut , rolled in a little flour; fet them on

the fire, fhake your fauce-pan often (but do not ſtir it

with a fpoon) till the butter is all melted, then put in

the crumbs, give your fauce - pan a fhake, take up your

birds, lay them in the difh, and pour the fauce over

them . Garnish with lemon.

To dress ortolani.

Sair them fideways, with a bay leaf between ; balte

them with butter, and have fried crumbs of bread round

the difh . Drefs quails the fame way,
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To drefs ruffs and reifs.

THEY are Lincolnſhire birds, and you may fatten

them, as you do chickens, with white bread, milk, and

fugar: they feed faft, and will die in their fat, if not

killed in time : trufs them cross- legged as you do a

fnipe, fpit them the fame way, but you muſt gut them,

and you must have good gravy in the dish, thickened

with butter and toaft under them. Serve them up

quick.

To dress larks.

SPIT them on a little bird fpit, roaft them ; when

enough, have a good many crumbs of bread fried, and

throw all over them , and lay them thick round the dish .

Or they make a very pretty ragoo with fowls livers ;

first fry the larks and livers very nicely, then put them

into fome good gravy to ſtew, juft enough for fauce,

with a little red wine. Garnish with lemon.

To dress plovers.

To two plovers take two artichoke-bottoms boiled,

fome chefnuts roafted and blanched, fome ſkirrets boil .

ed, cut all very fmall, mix with it fome marrow or beef-

fuet, the yolks of two hard eggs, chop all together,

feafon with pepper, falt, nutmeg, and a little fweet

herbs, fill the bodies of the plovers, lay them in a fauce-

pan, put to them a pint of gravy, a glass of white wine,

a blade or two of mace, fome roafted chefnuts blanched,

and artichoke-bottoms cut into quarters, two or three

yolks of eggs, and a little juice of lemon ; cover them

clofe, and let them flew very foftly an hour. Ifyou find

the fauce is not thick enough, take a piece of butter

rolled in flour, and put into the fauce, fhake it round,

and, when it is thick, take up your plovers, and pour

the fauce over them. Garnish with roafted chefnuts.

Ducks are very good done this way.

Or you may roaft your plovers as you do any other

fowl, and have gravy fauce in the dish.

K OF
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Or boil them in good celery-fauce, either white or

brown, just as you like.

The fame way you may drefs wigeons.

To drefs larkspear-fafnisn.

You may trufs the larks clofe, and cut off the legs,

feafon them with falt, pepper, cloves, and mace ; make

a force meat thus : take a veal fweetbread, as much

beef-fact, a few morels and mushrooms, chop all fine

together, fome crumbs of bread , and a few fweet herbs,

a little lemon peel cut fmall, mix all together with the

yolk of an egg, wrap up every lark in force-meat, and

shape them like a pear, ftick one leg in the top like the

Halk of a pear, rub them over with the yolk of an egg

and crumbs of bread, bake them in a gentle oven, ferve

them without fauce ; or they make a good garnish to a

very fine dithe

You may ufe veal, if you have not a fweetbread.

To dress a hare.

As to roafting a hare, I have given full directions

in the beginning of the book.

Ajugged hare.

Cur it into little pieces, lard them here and there

with little flips of bacon, ſeaſon them with a verylittle

pepper and falt, put them into an earthen jug, with

a blade or two of mace, an onion ftuck with cloves, and

a bundle of fwect herbs, cover the jug or jar you do

it in fo cloſe that nothing can get in, then fet it in a

pot of boiling water, keep the water boiling, and three

Pours will do it, then turn it out into the difh , and take

out the onion and ſweet herbs , and fend it to table hot.

you don't like it larded, leave it out.

To feare a hare.

LARD your hare, and put a pudding in the belly ;

put it into a pot or fifh-kettle, then put to it two quarts

of trong draw'd gravy, one of red wine, a whole

lemon cut, a faggot of fweet herbs, nutmeg, pepper,

a little falt, and fix cloves : cover it clof , and ſtew ji

over
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over a very flow fire till it is three parts done ; then

take it up, put it into a difh, and frew it over with

crumbs of bread, a few ſweet herbs chopped fine, fome

lemon-peel grated, and half a nutmeg, let it before the

fire, and batte it till it is all of a fine light brown. In

the mean time, take the fat off your gravy, and thicken

it with the yolk of an egg ; take fix.eggs boiled hard

and chopped fmall, fome picked cucumbers cut very

thin ; mix theſe with the fauce, and pour it into the

difh .

A fillet of mutton or neck of venifon may be done

the fame way.

Note, You may do rabbits the fame way, but it muſt

be veal gravy and white wine, adding mufhrooms for

Cucumbers.

Tofew a hare.

Cur it into pieces, and put it into a few-pan, with

a blade or two of mace, fome whole pepper black and

white, an onion ftuck with cloves, an anchovy, a bun

dle of fweet herbs, and a nutmeg cut to pieces, and

cover it with water ; cover the ftew-pan clofe, let it flow

till the hare is tender, but not too much done : then

take it up, and with a fork take out the hare into a

clean pan, ftrain the fauce through a coarfe fieve, empty

all out ofthe pan, put in the hare again with the fauce,

take a piece of butter as big as a walnut rolled in flour,

and put in likewife one fpoonful of catchup, and one of

red wine ; flew 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 flew the fore- quarters thus, and

roaft the hind-quarters with a pudding in the belly.

A hare civet.

BONE the hare, and take out all the finews, then cut

one half in thin flices, and the other half in pieces an

inch thick, flour them and fry them in a little frefh

butter as collops, quick, and have ready fome gravy

made good with the bones of the hare and beef, put

a pint of it into the pan to the hare, fome mustard, and

K. 2 a little
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a little elder vinegar ; cover it clofe, and let it do foftly

till it is as thick as cream, then dish it up with the head

in the middle.

Portuguese rallits.

I HAVE, in the beginning of my book, given direc-

tions for boiled and roafted. Get fome rabbits , trufs

them chicken- fathion, the head must be cut off, and the

rabbit turned with the back upwards, and two of the

legs ripped to the claw end, and fo truffed with two

fkewers. Lard them, and roaft them with what fauce

you pleafe. If you want chickens, and they are to ap-

pear as fuch, they must be dreffed in this manner ; but,

if otherwife, the head must be ſkewered back, and

come to the table on, with liver, butter, and parſley,

as you have for rabbits, andthey look very pretty boiled

and truffed in this manner, and fmoothered with onions ;

or, if they are to be boiled for chickens, cut off the

head, and cover them with white celery - fauce, or rices

fauce toffed up with cream.

Rabbits furprife.

ROAST two half grown rabbits, cut off the heads

clofe to the fhoulders and the first joints ; then take off

all the lean meat from the back bones, cut it ſmall, and

tole it up with fix or feven ſpoonfuls of cream and milk,

and a piece of butter, as big as a walnut, rolled in flour,

a little nutmeg, and a little falt, fhake all together til

it is as thick as good cream, and fet it to cool ; ther

make a force-meat with a pound of veal, a pound of

fuet, as much crumbs of bread, two anchovies, a little

piece of lemon- peel cut fine, a littlefprig of thyme, and

a nutmeg grated ; let the veal and fuet 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 rab-

bits, leaving a long trough in the back-bone open, that

you think will hold the meat you cut out with the facce,

pour it in and cover it with the force-meat, fmooth it

all over with your hand as well as you can with a raw

egg, 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

ther
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them on it very carefully. Bakethem three quarters of

an hour till they are of a fine brown colour. Let your

fauce be gravy thickened with butter and the juice of a

lemon ; lay them into the dish, and pour in the fauce.

Garnish with orange cut into quarters, and ferve it up

for a first courſe.

To boil rabbits.

TRUSS them for boiling, boil them quick and white ;

for fauce take the livers, boil and fhred them, and fome

parſley ſhred fine, and pickled aftertion buds chopped

fine, or capers, mix thefe with half a pint of good

gravy, a glass of white wine, a little beaten mace and

nutmeg, a little pepper and falt , if wanted, a piece of

butter as big as a large walnut rolled in flour; let it all

boil together till it is thick, take up the rabbits, and

pour the fauce over them . 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, juſt as you pleaſe, ſhake fome

flour over them , and fry them with lard or butter, then

put them into an earthen pipkin with a quart of good

broth, a glafs of white wine, a little pepper and falt, if

wanted, a bunch of fweet herbs, and a piece ofbutter,

as big as a walnut, rolled in flour ; cover them clofe,

and let them ſtew half an hour, then difh them up, and

pour the fauce over them. Garnish with Seville orange,

cut into thin flices and notched; the peel that is cut out

lay prettily between the flices.

Mutton kebob'd.

TAKE a loin of mutton, and joint it between every

bone ; feafon it with pepper and falt moderately, grate

a fmall nutmeg all over, dip them in the yolks of three

eggs, and have ready crumbs of bread and fweet herbs,

dip them in and clap them together in the fame fhape

again, and put it on a finall fpit, roaft them before a

quick fire, fet a difh under, and bafe it with a little

piece of butter, and then keep bafting with what comes

from it, and throw fome crumbs of bread all over thein

K 3
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as it is roafting ; when it is enough, take it up, and lay

it in the dish, and have ready half a pint of good gra

vy, and what comes from it ; take two fpoonfuls of

catchup, and mix a tea-fpoonful of flour with it, and

put to the gravy, ftir it together and give it a boil, and

pour over the mutton.

Note, You muft 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 cut all the fat.

A neck of mutton, called the hafty difh.

TAKE a large pewter or filver difh, made like a deep

foup difh , with an edge about an inch deep in the in-

fide, on which the lid fixes ( with an handle at top ) fo

faft, that you may lift it up full bythat handle without

falling. This difh 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 flice three

or four turnips, lay a row of mutton in the dish, on that

a row of roll, then a row of turnips, and then onions,

a little falt, then the meat, and fo on ; put in a little

bundle offweet herbs, and two or three blades of mace ;

have a tea kettle of water boiling , fill the difh and cover

it clofe, hang the diſh on the back of two chairs by the

rim, have ready three fheets of brown paper, tear each

fheet into five pieces, and draw them through your hand,

light one piece, and hold it under the bottom of the

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 in the difh.

Note, This dish was first contrived by Mr. Rich, and

is much admired by the nobility.

To drefs a loin ofpork with onions.

TAKE a fore-loin of pork, and roaſt it as at another

time, peel a quarter of a peck of onions , and flice them

thin, lay them in the dripping pan, which maft be very

an, under the pork; let the fat drop on them ; when

1

the
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the pork is nigh enough, put the onions into the fauce-

pan, let them fimmer over the fire a quarter of an hour,

thaking them well, then pour out all the fat as well as

you can, fhake in a very little flour, a fpoonful of vine-

gar, and three tea-fpoonfuls of muftard, fhake all well

together, and stir in the muftard, fet it over the fire for

four or five minutes, lay the pork in a difh, and the

onions in a bafon . This is an admirable difh to thofe

who love onions.

To make a currey the Indian way.

TAKE two ſmall chickens, ſkin them and cut them as

for a fricafey, wash them clean, and flew them in about

a quart of water for about five minutes, then ftrain off

the liquor, and put the chickens in a clean difh ; take

three large onions, chop them fmall, and fry them in

about two ounces of butter, then put in the chickens,

and fry them together till they are brown, take a quar-

ter of an ounce of turmeric, a large fpoonful of ginger-

and beaten pepper together, and a little falt to your

palate : ftrew all thefe ingredients over the chickens

whilft it is frying, then pour in the liquor, and let it

ftew about half an hour, then put in a quarter ofa pint

of cream , and the juice of two lemons, and fervé it up.

The ginger, pepper, and turmeric, mult be beat very

fine.

To boil the rice.

Pur two quarts of water to a pint of rice, let it boil

till you think it is done enough, then throw in a ipoơn-

ful of falt, and turn it out into a cullendar ; then let it

ftand about five minutes before the fire to dry, and ferve

it up in a dish by itfelf. Difh it up and fend it to ta-

ble, the rice in a diſh by itſelf.

To make apellow the Indian way.

TAKE three pounds of rice, pick and wash it very

clean, put it into a cullendar, and let it drain very dry ;

take three quarters of a pound of butter, and put ic

into a pan over a very flow fire till it melts ; then put

in the rice, and cover it over very clofe, that it may

keep all the fteam in ; add to it a little fait, fome whole

pepper,
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pepper, half a dozen blades of mace, and a few cloves.

You must put in a little water to keep it from burning,

then flir it up very often, and let it flew till the rice is

foft. Boil two fowls, and a fine piece of bacon of about

two pounds weight as common, cut the bacon in two

pieces, lay it in the difh with the fowls, cover it over

with the rice, and garnish it with about half a dozen-

hard eggs, and a dozen of onions fried whole and very

brown.

Note, This is the true Indian way of dreffing them.

Another way to make a pellow.

TAKE a leg of veal about twelve or fourteen pounds

weight , an old cock fkinned, chop both to pieces, put

it into a pot with five or fix blades of mace, fome whole

white pepper, and three gallons of water, half a pound

of bacon, two onions, and fix cloves ; cover it clofe,

and when it boils let it do very foftly till the meat is

good for nothing, and above two thirds is wafted, then

drain it ; the next day put this foup into a fauce - pan,

with a pound of rice, fet it over a very flow fire, take

great care it does not burn ; whenthe rice is very thick

and dry, turn it into a difh. Garnish with hard eggs

cut in two, and have roated fowls in another difh.

Note, You are to obferve, if your rice fimmers too

fatt, it will burn, when it comes to be thick. It mu

be very thick and dry; and the rice not boiled to a

mummy.

To make effence ofham.

TAKE off the fat of a ham, and cut the lean in flices,

beat them well, and lay them in the bottom of a ſtew-

pan, with flices of carrots, parfnips, and onions : cover

your pan, and fet it over a gentle fire : let them flew

till they begin to flick, then ſprinkle on a little flour,

and turn them ; then moiften with broth and veal- gravy.

Seafon them with three or four mushrooms, as many

truffles, a whole leek, fome parfley, and half a dozen

cloves : or inſtead of a leek, a clove of garlic. Put in

fome crufts of bread, and let them firamer over the fire

for
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forfor a quarter of an hour ; ftrain it, and fet it away

ufe. Any pork or ham does for this, that is well made.

Rules to be obferved in all made-dishes.

FIRST, that the ftew-pans, or fauce-pans, and co-

vers, be very clean, free from fand, and well tinned ;

and that all the white fauces have a little tartnefs, and

be very fmooth and of a fine. thickneſs, and all the time

any white fauce is over the fire keep flirring it one way.

And as to brown fauce, 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 falt, feafon to

your palate, but do not put too much of either, for

that will take away the fine flavour of every thing. As

to most made difhes, you may put in what you think

proper to enlarge it, or make it good ; as mushrooms,

pickled, dried, fresh, or powdered ; trulles, morels,

cocks-combs ftewed, ox- palates cut in little bits, arti

choke-bottoms, either pickled, freſh boiled, or dried

ones foftened in warm water, each cut in four pieces,

afparagus-tops , the yolks of hard eggs, force, meat

balls, c. The best things to give a fauce tartnefs, are

muſhroom pickle, white walnut pickle, elder vinegar,

or lemon juice.

1

CHA P. III.

Read this CHAPTER, and you will find how expenfive

a French cook's fauce is.

The French way of dreffing partridges.

WHEN they are newly pickled and drawn, finge
them ; you muſt mince their livers with a bit of

butter, fome feraped bacon, green truffles, if you have

any, parfley, chimbol, falt, pepper, fweet herbs, and

all fpice. The whole being minced together, put it

into the infide of your partridges, then flop both ends
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ofthem, after which give them a fry in the flew-pan ;

that being done, fpit them, and wrap them up in flices

of bacon and paper ; then take a ftew-pan, and having

put in an onion cut into flices, 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 flices,

four cloves of garlic, a little fweet bafil, thyme, a bay

leaf, a little parfley, chimbol, two glaffes of white

wine, and four of the carçaffes of the partridges ; let

them be pounded, and put them in this fauce .

the fat of your cullis is taken away, be careful to make

it relishing ; and after your pounded livers are put into

your cullis, you must train them through a fieve. Your

partridges being done, take them off : as alfo take off

the bacon and paper, and lay them in your dish with

your fauce over them .

When

This dish 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 par-

tridges will come to a fine penny. But fuch receipts as

this is what you have in moſt books of cookery yet

printed.

To make effence of ham.

TAXE the fat off a Weftphalia ham, cut the lean in

fices, beat them well and lay them in the bottom of a

itew-pan, with flices of carrots, parfnips, and onions ;

cover your pan, and fet it over a gentle fire. Let them

few till they begin to flick, then fprinkle on a little

flour and turn them ; then moisten with broth and veal

gravy; feafon with three or four mushrooms, as many

bufles, a whole leek, fome bail, parfley, and half a

dozen cloves ; or, instead of the leek, you may put a

clove of garlic. Put in fome crufts of bread, and let

them fimmer over the fire for three quartersof an hour.

Strain it, and fet it by for uſe

A cullis for all forts of ragoo.

HAVING cut three pounds of lean veal, and half a

pound of ham, into flices, lay it into the bottom of a

lew-pan, put in carrots and parsnips, and an onion

fliced ;
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ficed ; cover it, and fet it a ftewing over a ftove : when

it has a good colour, and begins to flick, put to it a

little melted butter, and ſhake in a little flour, keep 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 leck, a bay leaf,

ſome muſhrooms and truffles minced fmall, three orfour

cloves, and the cruft of two French rolls : let all thefe

fimmer together for three quarters of an hour ; then

take out the flices of veal ; frain it, and keep it for all

forts of ragoos. Now compute the expence , and fee if

this dish cannot be dreffed full as well without this ex-

pence.

A cullis for all forts ofbutcher's meat.

You must take meat according to your company; if

ten or twelve, you cannot take less than a leg of veal

and a ham, with all the fat, fkin, and outfide cut off.

Cut the leg of veal in pieces, about the bignefs ofyour

fift, place them in your few-pan, and then the flices of

ham, two carrots, an onion cut in two ; cover it cloſe,

let it flew foftly at firft , and as it begins to be brown,

take off the cover and turn it, to colour it on all des

the fame ; but take care not to burn the meat. When

it is a pretty brown colour, moiften your cullis with

broth made of beef, or other meat ; feafon your cullis

with a little fweet bafil, ſome cloves, with fome garlic ;

pare a lemon, cut it in flices, and put it into your cul-

lis, with fome mushrooms. Put into a ftew-pan a good

lump of butter, and ſet it over a flow fire ; put into it

two orthree 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 cul-

lis, keeping your callis ftirring with a wooden ladle ;

then let your cullis ftew foftly, and ſkim off all the fat,

put in two 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 clarify it. To clarify it,

you muft put it in a ftove that draws well, and cover it

clofe, and let it boil without uncovering, till it boils

over ; then uncover it, and take off the fat that is round .

the
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the flew-pan, then wipe it off the cover alfo, and cover

it again. When your cullis is done, take out the meat,

and train your cullis through a filk ftrainer. This cul-

lis is for all forts of ragoos, fowls, pies, and térrines.

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 flices, four or five .

cloves of garlic , a little beaten coriander feed, with a

lemon pared and cut into flices, a little fweet bafil,

muſhrooms, and good oil ; put all over the fire, let it

few a quarter of an hour, take the fat well off, let it

be of a good taste, and you may ufe it with all forts of

meat and fish, particularly with glazed fifh. This fauce

will do for two chickens, fix pigeons , quails, or duck-

lins, and all forts of tame and wild fowl. Now this

Italian or French fauce, is faucy.

Cullis of craw-fifh.

You must get the middling fort of craw-fifh, put

them over the fire, feafoned with falt, pepper, and

onion cut in flices ; being done, take them out, pick

them, and keep the tails after they are fcalded, pound

the reft together in a mortar ; the more they are pound.

ed the finer your cullis will be. Take a bit of veal, the

bignefs of your fift, with a ſmall bit of ham, an onion

cut into four, put it in to ſweat gently ; if it fticks but

a very little to the pan, powder it a little. Moiften it

with broth, put in fome cloves, fweet bafil in branches,

fome mushrooms, with lemon pared and cut in flices :

being done, fkim the fat well, let it be of a good taſte ;

then take out your meat with a skimmer, and go on to

thicken it a little with effence of ham : then put in your

craw-fifh, and train it off. Being ftrained, keep it for

a first courfe of craw- fifth .

A white cullise

TAKE a piece of veal, cut it into fmall bits, with

fome thin flices of ham, and two onions cut into four

pieces ; moiften it with broth, feafoned with muſhrooms,

a bunch
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a bunch of parfley, green onions , three cloves, and fo

let it few. Being ftewed, take out all your meat and

roots with a fkimmer, put in a few crumbs of bread,

and let it flew foftly ; take the white of a fowl, or two

chickens, and pound it in a mortar ; being well pound-

ed, mix it in your cullis, but it must not boil, and your

cullis muſt be very white ; but, if it is not white enough,

you must pound two dozen of fweet almonds blanched,

and put into your cullis ; then boil a glaſs of inilk, and

put it into your cullis ; let it be of a good taste, and

ftrain 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 biſcuits.

Saucefor a brace ofpartridges, pheasants, or any thing

you please.

ROAST a partridge, pound it well in a mortar with

the pinions of four turkeys, with a quart ofstrong gra-

vy, and the livers of the partridges, and fome truffles,

and let it fimmer till it be pretty thick, let it ſtand in a

dish for a while, then put two glaffes of Burgundy into

a few-pan, add the effence of ham, let it boil for fome

time, feafon it with good fpice and pepper, lay your

partridges, &c. in the difh, and pour your fauce in.

They will ufe as many fine ingredients to flew a pi-

geon or fowl, as will make a very fine difh, which is

equal to boiling a leg of mutton in champaign.

It would be needlefs to name any more, though you

have much more expenfive fauce than this ; however, I

think here is enough to fhew the folly of theſe fine

French cooks. In their own country they will make a

grand entertainment with the expence of one of theſe

difhes; but here they want the little petty profit ; and, -

bythis fort oflegerdemain, fome fine eftates arejuggled

into France.

L CHAP.
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CHAP. IV.

To make a number of petty little dishes, fit for a

fupper, or fide-dish , and little corner diſhes for a

great table ; and the reft you have in the CHAP-

TER for Lent.

ΤΑΚΙ

Hogs earsforced.

AKE four hogs ears, and half boil them , or take

them foufed ; make a force-meat thus : take half

a pound of beef- fuet, as much crumbs of bead, an an-

chovy, fome fage, boil and chop very fine a little par-

fley ; mix all together with the yolk of an egg, a little

pepper, fit your ears very carefully to make a place for

your ftuffing, fill them, flour them, and fry them in

fresh butter till they are of a fine brown ; then pour

out all the fat clean, and put to them half a pint of

gravy, a glafs of white wine, three tea-fpoonfuls of

mufard, a piece of butter as big as a nutmeg, rolled in

flour, a little pepper, a fmall onion whole ; cover them

clofe, and let them ftew foftly for half an hour, fhaking

your pan now and then. When they are enough, lay

them in your dith, and pour your fauce over them ; but

first take out the onion. This makes a very pretty dish ;

but if you would make a fine large difh, take the feet,

and cut all the meat in fmall thin pieces, and ſtew with

the ears. Seafon with falt to your palate.

Toforce cocks-combs.

PARBOIL your cocks-combs, then open them with the

point of a knife at the great end : take the white of a

fowl, as much bacon and beef-marrow, cut theſe ſmall,

and beat them fine in a marble mortar ; feaſon them

with falt, pepper, and grated nutmeg, and mix it with

an egg ; fill the cocks.combs, and flew them in a little

frong gravy foftly for half an hour, then flice in fome'

freth mushrooms and a few pickled ones ; then beat up

the yolk of an egg in a little gravy, flirring it. Seafon

with
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with falt. When they are enough, diſh them up in

little dishes or plates.

To preferve cocks-combs.

a

LET them be well cleaned, then put them into a pot,

with fome melted bacon , and boil them little ; about

half an hour after, add a little bay falt, fome pepper, '

a little vinegar, a lemon fliced , and an onion ftuck with

cloves. When the bacon begins to tick to the pot,

take them up, put them into the pan you would keep

them in, lay a clean linen cloth over them, and pour

melted butter clarified over them, to keep them clofe

from the air. Thefe make a pretty plate at a fupper.

Topreferve or pickle pigs feet and ears.

TAKE your feet and ears fingle, and wash them well,

fplit the feet in two, put a bay leaf between every foot,

put in almoft as much water as will cover them. When

they are well fteamed , add to them cloves, mace, whole

pepper, and ginger, coriander feed and falt, according

to your difcretion ; put to them a bottle or two of

Khenifh wine, according to the quantity you do, half

a fcore 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 frain the liquor over them : when they are cold ,

cover them down clofe , and keep them for ufe.

You should let them land to be cold ; ſkim off all

the fat, and then put in the wine and fpice.

They eat well cold ; or at any time heat them in thé

jelly, and thicken it with a little piece of butter rolled

in flour, makes a very pretty dish ; or heat the ears,

and take the feet clean out of the jelly, and roll it in

the yoke of an egg, or melted butter, and then in

crumbs ofbread, and broil them ; or fry them in freſh

butter, lay the ears in the middle, and the feet round ,

and pour the fauce over, or you may cut the ears in

long flips, which is better : and, if you chufe it, make a

good brown gravy to mix with them, a glass of white

wine and fome muſtard, thickened with a piece ofbut-

ter rolled in flour,

L 2 T:
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Topickle ox-palates..

TAKE your palates, wash them well with falt and was.

ter, and put them in a pipkin with water and ſome ſalt ;

and when they are ready to boil, fkim them well, and.

put to them pepper, cloves , and mace, as much as will

give them a quick tafte. When they are boiled ten .

der, (which will require four or five hours ) , peel them

and cut them into fmall pieces, and let thein cool ; then

make the pickle of white wine and vinegar, an equal

quantity; boil the pickle, and put in the fpices that

were boiled in the palates ; when both the pickle and

palates are cold, lay your palates in a jar, and put to

them a few bay leaves, and a little fresh fpice ; pour the

pickle over them, cover them clofe, and keep them for

ufe.

Of thefe you may at any time make a pretty little-

difh, either with brown fauce or white ; or butter and

muftard and a spoonful of white wine ; or they are rea--

dy to put in made diſhes .

Toflew cucumbers.

PARE twelve cucumbers, and flice them as thick as a

crown piece, and put them to drain , and then lay them

in a coarfe cloth till they are dry, flour them , and fry.

them brown in butter ; pour out the fat, then put to

them fome gravy, a little claret, fome pepper, cloves,

and mace, and let them ftew a little, then roll a bit of

butter in flour, and tofs them up ; feafon with falt :

you may add a very little mushroom pickle.

Toregoo cucumbers.

TAKE two cucumbers, two onions, flice them, and

fry them in a little butter, then drain them in a leve,

put them into a fauce-pan, add fix ſpoonfuls of gravy,

two of white wine, a blade of mace : let them flew five

or fix minutes ; then take a piece of butter as big as a

walnut, rolled in flour, fhake them together, and when

it is thick, dith them up.

Africafes
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Africafey ofkidney-beans.

TAKE a quart of the feed, when dry, foak them all

night in river water, then boil them on a flow fire till

quite tender ; take a quarter of a peck of onions, ſlice

them thin, fry them in butter till brown ; then take

them out of the butter, and put them in a quart of

ftrong draw'd gravy. Boil them till you may math them

fine, then put in your beans, and give them a boil or

two. Season with pepper, falt, and nutmeg.

To drefs Windfor - beans.

TAKE the feed, boil them till they are tender, then

blanch them, and fry them in clarified butter. Melt but-

ter, with a drop of vinegar, and pour over them. Stew

them with falt, pepper, and nutmeg.

Or you may eat them with butter, fack, fugar, and

a little powder of cinnamon.

To makejumballs.

TAKE a pound of fine flour, and a pound of fine pow-

der fugar, make them into a light palte with whites of

eggs beat fine : then add half a pint of cream, half a

pound of fresh butter melted, and a pound of blafehed

almonds well beat . Knead them all together thoroughly

with a little rofe water, and cut out your jumballs in

what figures you fancy ; and either bake them in a

gentle oven, or fry them in fresh butter, and they make

a pretty fide or corner difh . You may melt a little

butter with a ſpoonful of fack, and throw fine fugar all

over the difh. If you make them in pretty figures,

they make a fine little difh.

To make a ragio of onions.

TAKE a pint of little young onions, peel them, and

take four large ones, peel them and cut them very fmall ;

put a quarter of a pound of good butter into a few-

pan, when it is melted and done making a noife, throw

in your onions, and fry them till they begin to look a

little brown ; then shake in alittle flour, and thake them

round till they are thick ; throw in a little falt, a little

beaten pepper, a quarter of a pint of good gravy, and

L3 a tea-
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a tea ſpoonful of mustard . Stir all together, and when

t is well tafted, and of a good thickness, pour it into

your dith , and garnish it with fried crumbs of bread

and raipings . They make a pretty little diſh, and are

very good. Youmay ftrew rafpings in the room of flour,

if you pleafe.

A raguo of oyfters.

OPEN twenty large oysters, 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 le-

mou peel grated, a little nutmeg grated, a blade of mace

pounded fine, a little parfley chopped fine, beat all

together with a little flour, have ready fome butter or

dripping in a few-pan ; when it boils dip in your

oyiters, one by one, into the batter, and fry them 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 thake a little flour over the bottom ofthe

pan, then rub a little piece of butter, as big as a ſmall

walnut, all over with your knife, whilft it is over the

fire ; then pour in three fpoonfuls of the oyfter liquor

itrained, one fpoonful of white wine, and a quarter of a

pint of gravy; grate a little nutmeg, ftir all together,

throw in the oysters, give the pan a tofs round, and

when the fauce is of a good thicknefs, pour all into the

dith , and garnish with rafpings.

A rageo ofafparagus.

SCRAPE a hundred of grafs very clean, and throw

it into cold water. When you have ſcraped all, cut as

far as is good and green, about an inch long, and take

two heads of endive clean washed and picked, cut it

very fmall, a young lettuce clean washed and cut ſmall,

a large onion peeled and cut fmall ; put a quarter of a

pound of butter into a ftew-pan, when it is melted

throw in the above things ; tofs them about, and fry

them ten minutes ; then feafon them with a little pep.

per and falt, ſhake in a little flour, tofs them about,

then pour in half a pint of gravy, let them ftew till

fauce is very thick and good ; then pour all into

your
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your diſh. Save a few of the little tops of the graſs to

garnis
h
the dish.-

Aragos oflivers.

TAKE as many livers as you would have for your

dish . A turkey's liver and fix fowls livers will make a

pretty difh. Pick the galls from them , and throw them

into cold water ; take the fix livers, put them in a

fauce-pan with a quarter of a pint of gravy, a fpoonful

of muſhrooms, either pickled or fresh, a fpoonful of

catchup, a little bit of butter, as big as a nutmeg, rolled --

in flour ; feaſon them with pepper and falt to your pas

late. Let them ftew foftly ten minutes ; in the mean:

while, broil the turkey's liver nicely, lay it in the mid-

`dle, and the ftewed livers round. Pour the fauce all

over, and garnish with lemon.

To ragoo cauliflowers.-

LAY a large cauliflower in water, then pick it to

pieces, as if for pickling : take a quarter of a pound of

butter, with a fpoonful of water, and melt it in a few--

pan, then throw in your cauliflowers, and fhake them .

about often till they are quite tender ; then thake in a

little flour, and tofs the pan about. Seafon them with

a little pepper and falt, pour in half a pint of good .

gravy, let them ftew till the fauce is thick, and pour it

all into a little difh. Save a few little bits of cauli--

flower, when tewed in the butter, to garnish with,

Stewedpeafe and lettuce.

TAKE a quart of green peafe, two nice lettuces clean

washed and picked, cut them fmall acrofs, put all into

a fauce-pan, with a quarter of a pound of butter, pep-

per and falt to your palate ; cover them clofe, and let

them flew foftly, fhaking the pan often . Let them ftew

ten minutes , then ſhake in a little flour, tofs them round,

and pour in half a pint of good gravy ; put in a little

bundle offweet herbs and an onion, with three cloves,

and a blade of mace ſtuck in it. Cover it cloſe, and let

them ſtewa quarter ofan hour ; then take out the onion

and fweet herbs, and turn it all into a difh. Ifyou

find
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find the fauce not thick enough, fhake in a little more

flour, and let it fimmer, then take it up.

Cod-founds broiled with gravy.

SCALD them in hot water, and rub them with falt

well ; blanch them, that is, take off the black dirty

fkin, then fet them on in cold water, and let them fim-

mer till they begin to be tender ; take them out and

flour them, and boil 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 falt. Lay the founds in your dith,

and pour your fauce over them.

Aforced 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 falt, a little beaten mace, a

very little lemon peel cut fine, fome parfley chopped

fine, a very little thyme, and two anchovies : when they

are beat fine, take the crumb of a ftale roll , fome muſh-

rooms, if you have them , either pickled or freſh, and

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 tie it with a pack-

thread ; then lay fome flices of bacon in the bottom of

a few-pan or fauce-pan, and on that a pound of coarfe

lean beef, cut thin ; put in the cabbage, cover it cloſe,

and let it ſtew over a flow fire till the bacon begins to

ftick to the pan, shake in a little flour, then pour in a

quart of broth, an onion fluck with cloves, two blades

of mace, fome whole pepper, a little bundle of fweet

herbs, cover it clofe, and let it few 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 diſh , and frain the gravy

and
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and pour over ; untie it first . This is ane fide dish ,

and the next day makes a fine haſh , with a veal ſteak

nicely broiled and laid on it.

Stered red cabbage.

TAKE a red cabbage, lay it in cold water an hour,

then cut it into thin flices acrofs, and cut it into little

pieces. Put it into a ſtew-pan, with a pound of fau-

fages, a pint of gravy, a little bit of ham or lean ba

con ; cover it clofe, and let it stew half an hour ; then

take the pan off the fire, and fkim off the fat, thake in

a little flour, and fet it on again. Let it ftew two or

three minutes, then lay the faufages in your difh, and

pour the reft all over. You may, before you take it up,.

put in half a fpoonful of vinegar..

Savoys forced and terved.

TAKE two favoys, fill one with force- meat, and the

other without. Stew them with gravy ; feafon them.

with pepper and falt, and, when they are near enough,

take a piece of butter , as big as a large walnut, rolled

in flour, and put in. Let them flew till they are

enough, and the fauce thick ; then lay them in your

difh , and pour the fauce over them. Thefe things are

beit done on a ſtove.

Toforce cucumbers.

TAKE three large cucumbers, fcoop out the pith, fil

them with fried oyfters, feafoned with pepper and falt ; .

put on the piece again you cut off, few it with a coarfe

thread, and fry them in the butter the oysters are fried

in: then pour out the butter, and thake in a little flour,

pour in half a pint of gravy, thake it round, and put in.

the cucumbers. Seafon it with a little pepper and falt ;

let them flew foftly till they are tender, then lay them

in a plate, and pour the gravy over them ; or you may

force them with any fort offorce- meat you fancy, and

fry them in hog's lard, and then ſtew them in gravy

and red wine.

Fried
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Friedfaufages.

TAKE half a pound of faufages, and fix apples ; flice

four about as thick as a crown, cut the other two in

quarters, fry them with the faufages of a fine light

brown, lay the faufages in the middle of the difh, and

the apples round. Garnifh with the quartered apples.

Stewed cabbage and faufages fried is a good dith ;

then heat cold peas-pudding in the pan, lay it in the

difh and the faulages round, heap the pudding in the

middle, and lay the faufages all round thick up, edge-

ways, and one in the middle at length.

Collops and eggs.

Cur either bacon, pickled beef, or hung mutton, into

thin flices ; broil them nicely, lay them in a diſh before

the fire, have ready a ftew-pan of water boiling, break

as many eggs as you have collops, break them one by

one in a cup, and pour them into the flew-pan . When

the whites of the eggs begin to harden, and all look of

a clear white, take them up one by one in an egg- lice,

and lay them on the collops.

To dress coldfowl 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 falt, fome parley chopped, a few crumbs of

bread, beat them well together, dip them in this bat-

ter, and have ready fome dripping hot in a few-pan,

in which fry them of a fine light brown ; have ready a

little good gravy, thickened with a little flour, mixed

with a spoonful of catchup ; lay the fry in the difh, and

pour the fauce over. Garnish with lemon, and a few

muthrooms, if you have any. A cold rabbit eats well

done thus.

To mince veal.

Cur 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 falt on it, drudge a little

flour over it. To a large plate of veal take four or

five fpoonfuls of water, let it boil, then put in the veal,

with
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with a piece of butter as big as an egg, tir it well

together ; when it is all thoroughly hot, it is enough.

Have ready a very thin piece of bread toalled brown,

cut it into three- corner fippets, lay it round the plate,

and pour in the veal. Juft before you pour it in, fqueeze

in half a lemon, or half a ſpoonful of vinegar. Garnifh

with lemon . You may put gravy in the room of water,

ifyou love it ftrong, but it is better without.

Tofry 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 fweet herbs,

and fhred lemon-peel in it ; grate a little nutmeg over

them, and fry them in fresh butter. The butter muft

be hot, just enough to fry them in : in the mean time,

make a little gravy of the bone of the veal ; when the

meat is fried, take it out with a fork, and lay it in a

diſh before the fire, then ſhake a little flour into the

pan, and ftir it round ; then put in a little gravy, fqueeze

in a little lemon, and pour it over the veal. Garnish

with lemon.

To tofs up cold veal white.

Cur the veal into little thin bits, put milk enough

to it for fauce, grate in a little nutmeg, a very little

falt, a little piece of butter rolled in flour ; to half a

pint of milk, the yolks of two eggs well beat, a ſpoon.

ful ofmushroom-pickle, ftir all together till it is thick

then pour it into your difh, and garnish with lemon.

Cold fowl fkinned, and done this way, eats well, or

the best end of a cold breaſt of veal ; firit fry it, drain

it from the fat, then pour this fauce to it.

To hafh cold mutton.

Cut your mutton with a very fharp knife into very

little bits, as thin as poffible : then boil the bones with

an onion, a little fweet herbs, a blade of mace, a very

little whole pepper, a little falt, a piece of cruft toaſted

very crifp ; let it boil till there is juft enough for fauce,

ftrain it, and put it into a fauce- pan, with a piece of

butter

N
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butter rolled in flour ; put in the meat ; when it is very

hot, it isenough. Have ready fome thin bread toasted

brown, cut three-corner ways, lay them round the difh,

and pour in the hath. As to walnut-pickle, and all

forts of pickles, you must put in according to your

fancy. Garnish with pickles. Some love a ſmall onion

peeled, and cut very fmall, and done in the hash.

To hash mutton like venifon.

Cur it very thin as above ; boil the bones as above ;

frain the liquor, when there is just enough for the

hath ; to a quarter of a pint of gravy put a large fpoon.

ful of red wine, an 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

fauce pan with the meat, fhake it all together, and,

when it is thoroughly hot, pour it into your difh. Hath

beef the fame way.

To make collops ofcold beef.

If you have any cold infide of a firloin of beef, take

off all the fat, cut it very thin in little bits, cut an

onion very ſmall, boil as much water as you think will

do for fauce, ſeafon it with a little pepper and falt, and

a bundle offweet herbs. Let the water boil, then put

in the meat, with a good piece of butter rolled in four,

shake it round, and itir it. When the fauce is thick,

and the meat done, take out the Tweet herbs, and pour

it into your dish. They do better than fresh meat.

To make a florentine of veal.

TAKE two kidneys of a loin of veal, fat and all , and'

mince it very fine , then chop a few herbs and put to it,

and add a few currants ; feafon it with cloves, mace,

nutmeg, and a little falt, four or five yolks of eggs

chopped fine, and fome crumbs of bread, a pippin or

two chopped, fome candied lemon-peel cut fmall, a lit-

tle fack, and orange- flour water. Lay a fheet of puff.

paſte at the botton of your difh, and put in the ingre

dients, and cover it with another fheet of puff-patte.

Bake it in a flack oven, fcrape fugar on the top, and

ferve it up hot.
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To makefalamongundy.

TAKE two 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 cross ways as fine as a good big thread, and lay

the lettuces fo cut, about an inch thick, all over the

bottom of a dish. When you have thus garnished your

dith, take two cold roaſted pullets or chickens, and cut

the flesh off the breafts and wings into flices, about three

inches long, a quarter of an inch broad, and as thin as

a fhilling ; lay them upon the lettuce round the end to

the middle ofthe diſh, and the other towards the brim ;

then having boned and cut fix anchovies, each into

eight pieces, lay them all between each flice of the fowls,

then cut the lean meat off the legs into dice, and cut a

lemon into ſmall dice ; then mince the yolks 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 fugar loaf, and garnish it with onions as

big as the yolks of eggs, boiled in a good deal of wa-

ter very tender and white. Put the largeft ofthe onions

in the middle on the top of the falamongundy, and lay

the rest all round the brim of the difh as thick as you

can lay them ; then beat fome fallad oil up with vine.

gar, falt, and pepper, and pour over it all. Garnish with

grapes juft fcalded, or French beans blanched, or after-

tion-flowers, and ferve it up for a first courfe.

Another way.

MINCE two 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

by themfelves ; fhred the pulp of two or three lemons

very fmall, then lay in your difh a layer of mince-

meat, and a layer of yolks, a layer of whites, a

layer of anchovies, a layer of your fared lemon pulp, a

layer of pickles, a layer of forrel, a layer of fpinage,

and fhalots fhred fmall. When you have filled a difh

with the ingredients, fet an orange or a lemon on the

top ; then garnish with horfe-raddiſh ſcraped, barber-

rics, and fliced lemon. Beat up fome oil, with the

M
juce
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juice of lemon, falt, and mustard, thick, and ferve it

up for a fecond courſe, ſide- diſh, or middle diſh, for

fupper.

A third falamongundy.

MINCE veal or fowl very fmall, a pickled herring

boned and picked ſmall, cucumber minced ſmall, apples

minced fall, an onion peeled and minced fmall, fome

pickled red cabbage chopped ſmall, cold pork minced

finall, or cold duck or pigeons minced fmall, boiled

parfley chopped fine, celery cut fmall, the yolks of hard

eggs chopped fmall, and the whites chopped fmall, and

either lay all the ingredients by themſelves feparate on

faucers, or in heaps in a difh. Difh them out with what

pickles you have, and fliced lemon nicely cut ; and, if

you can get aftertion - flowers, lay them round it. This

is a fine middle- difh for fupper ; but you may always

makefalamongundy of fuch things as you have, accord-

ing to your fancy. The other forts you have in the

chapter of fafts.

To make little pafties.

TAKEthe kidney of a loin of veal cut very fine, with

as much of the fat, the yolks of two hard eggs, fea-

foned with a little falt, and half a ſmall nutmeg. Mix

them well together, then roll it well in a puff-paſte

cruft, make three of it, and fry them nicely in hog's

Jard or butter.

They make a pretty little dish for change. You may

put in fome carrots, and a little fugar and ſpice, with

the juice of an orange, and fometimes apples, firft boiled

and fweetened, with a little juice of lemon, or any fruit

you pleaſe.

Petit paflies for garnishing dishes.

MAKE a fhort cruft, roll it thick, make them about

as big as the bowl of a fpoon, and about an inch deep ;

take a piece of veal , enough to fill the patty, as much

bacon and beef-fuet, fhred them all very fine, feaſon

them with pepper and falt, and a little fweet herbs ;

put them into a little ftew-pan, keep turning them

about
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about with a few mushrooms chopped fmall for eight

or ten minutes ; then fill your petty patties, and cover

them with fome cruft. Colour them with the yolk of

an egg, and bake them . Sometimes fill them with oy-

fters for fish, or the milts of the fish pounded, and fea-

foned with pepper and falt ; fill them with lobſters , or

what you fancy. They make a fine garnishing, and

give a difh a fine look ; if for a calf's head, the brains-

feafoned is molt proper, and fome with oysters.

Ox-palates baked.

WHEN you falt a tongue, cut off the root, and take

fome ox palates, 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-corns, three or four cloves, a little bun-

dle of fweet herbs, a fmall onion , half a ſpoonful of

rafpings ; cover it cloſe with brown paper, and let is

be well baked. When it comes out of the oven, feafon

it with falt to your palate.

A

CHA P. V.

To drefs FISH.

S to boiled fish of all forts, you have full directions

in the Lent chapter. But here we can fry fifh

much better, becauſe we have beef-dripping , or hog's

lard.

Obferve always , in the frying of any fort of Afh, first,

that you dry your fifh very well in a clean cloth, then

four it. Let your flew pan you fry them in be very

nice and clean, and put in as much beef-dripping , or

hog's lard, as will almoſt cover your fifh ; and be fure

it boils before you put in your fish. Let it fry quick,

and let it be of a fine light brown, but not too dark a

colour. Have your fifh - flice ready, and, if there is

occaſion, turn it : when it is enough, take it up, and

lay a coarfe cloth on a difh, on which lay your fish to

M.2. draia
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drain all the greafe from it ; if you fry parfley, do is

quick, and take great care to whip it out of the pan as

foon as it is crifp, or it will lofe its fine colour. Take

great care that your dripping be very nice and clean.

You have directions in the eleventh chapter how to

make it fit for uſe, and have it always in readineſs.

Some love fish in batter ; then you muſt beat an egg

fine, and dip your fish in just 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 .

Fifh fauce with lobfter.

FOR falmon or turbot, broiled cod or haddock, &c.

nothing is better than fine butter melted thick ; and

take a lobſter, bruife the body of the lobfler in the but-

ter, and cut the fish into little pieces ; ftew it all toge

ther, and give it a boil. If you would have your fauce

very rich, let one half be rich beef-gravy, and the other

half melted butter with the lobfter ; but the gravy, I

think, takes away the fweetness of the butter and lobe

fter, and the fine flavour of the fish.

To make Jhrimp-fauce.

TAKE a pint ofbeef- gravy, and half a pint of fhrimps,

thicken it with a good piece of butter rolled in flour.

Let the gravy be well feafoned, and let it boil.

To make oyfter-fauce.

TARBhalf a pint of large oyfters, liquor and all ; put

them into a fauce- pan, with two or three blades ofmace,

and twelve whole pepper- corns ; let them fimmer over a

flow fire till the oysters are fine and plump, then care-

fully with a fork take out the oysters from the liquor

and ſpice, and let the liquor boil five or fix minutes ;

then train the liquor, wash out the fauce-pan clean,

and put the oysters and liquor in the fauce-pan again,

with half a pint of gravy, and half a pound of butter

juft rolled in a little flour. You may put in two ſpoon-

fuls of white wine, keep it ftirring till the fauce boils,

and all the butter is melted.

Te
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To make anchovy-fauce.

TAKE a pint of gravy, put in an anchovy, take

quarter of a pound of butter rolled in a little flour, and

ftir all together till it boils. You may add a little juice-

of a lemon, catchup, red wine, and walnut liquor, juſt

as you pleaſe.

Plain butter melted thick, with a fpoonful of walnut-

pickle, or eatchup , is good fauce, or anchovy : in fhort,

you may put as many things as you fancy into fauce ;

all other fauce for fish you have in the Lent chapter.

To drefs a brace of carpt.

FIRST Knockthe carp on the head , fave all the blood!

you can, ſcale it, and then gut it ; wash the carp in as

pint
of red wine, and the rows ; have fome water boil-

ing, with a handful of falt, a little horfe-raddiſh, and a

bundle of fweet herbs ; put in your carp, and boil it

foftly. When it is boiled, drain it well over the bot .

water ; inthe mean time, ftrain the wine through as

fieve, put it and the blood into a fauce- pan with a piut

of good gravy, a little mace, twelve corns of black and i

twelve of white pepper, fix cloves, an anchovy, an

onion, and a little bundle of fweet herbs. Let them

fimmer very foftly a quarter of an hour, then ſtrain it,

put it into the fauce-pan again , and add to it two fpoon-/

fals of catchup, and a quarter of a pound of butter"

rolled in a little flour, half a ſpoonful of mulliroom- ·

pickle, if you have it ; if not, the fame quantity of le-

mon juice : ftir it all together, and let it boil. Boil one

half of the rows, the other half beat up with an egg.

half a nutmeg grated, a little lemon- peel cut fine, and a

little falt. Beat all well together; and have ready fome

nice beef- dripping boiling in a 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

fippets cut three-corner ways, and fried crifp ; a few f

fters, if you have them, dipped in a little batter, and

fried brown, and a good handful of parfley fried green.

Lay the fish in the difh, the boiled rows on each fide,.

the fippets ftanding round the carp ; pour the fance

M-35 boiling
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boiling hot over the fish ; lay the fried rows and oysters,

with parfley and fcraped horfe-raddiſh, and lemon be-

tween, all round the difh, the reft of the cakes and

oyfters lay in the difh, and fend it to table hot. If you

would have the fauce white, put in white wine, and

good frong veal - gravy, with the above ingredients,

Dreffed as in the Lent chapter is full as good, if your

beer is not bitter.

As to dreffing a 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 fuet cut very

fine, and good gravy in the fauce. This is a better

way than flewing them in the gravy.

CHA P. VI.

T

Of Soups and BROTHS.

To make trang broth for foups andgravy.

AKE a leg of beef, chop it to pieces, fet it on the

fire in four gallons of water, fkim it clean, fea-

fon it with black and white pepper, a few cloves, and a

bundle of fweet herbs. Let it boil till two-parts is

wafted, then feafon it with falt ; let it boil a little while,

then firain it off, and keep it for ufe.

When you want very ftrong gravy, take a flice of

bacon, lay it in a few-pan ; take a pound of beef, cut

it thin , lay it on the bacon, flice a good piece of carrot

in, an onion fliced, a good cruft of bread, a few ſweet

herbs, a little mace, cloves, nutmeg, and whole pepper,

an anchovy ; cover it, and fet it on a flow fire five or

fix minutes, and pour in a quart of the above beef gra-

vy; cover it clofe, and let it boil foftly till half is waft-

ed. This will be a rich, high brown fauce, for fifh or

*. fowl, or ragoo.J

Gravy for white fauce.

TAKE a pound of any part of the veal, cut it into

fmall pieces, boil it in a quart of water, with an onion,

a blade
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a blade of mace, two cloves, and a few whole pepper.

Boil it till it is as rich as you would have it.corns.

Gravy for turkey, fowl, or ragso.

TAKE a 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 few- pan ; whenit is melted put in your beef,

fry it on all fides a little brown, then pour in three pints

of boiling water, and a bundle of fweet herbs, two or

three blades of mace, three or four cloves , twelve whole

pepper-corns, a little bit of carrot, a little piece of cruſt

of bread toafted brown ; cover it clofe, and let it boil

till there is about a pint or lefs ; then feafon it with

falt, and ſtrain it off.

Gravyfor afowl, whenyou have nomeat norgravy ready.

TAKE the neck, liver, and gizzard, boil them in half

a pint of water, with a little piece of bread toafted

brown, a little pepper and fait, and a little bit of thyme.

Let them 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 train it again ;

thicken it with a little piece of butter rolled in flour,

and it will be very good.

An ox's kidney makes good gravy, cut all to pieces,

and boiled with fpice, &c. as in the foregoing receipts.

You have a receipt in the beginning of the book, in

the preface, for gravies.

To make mutton or veal,
I gravy.

CUT and hack your veal well, fet it on the fire with

water, fweet herbs, mace, and pepper. Let it boil till

it is as good as you would have it, then ftrain it off.

Your fine cooks always, if they can, chop a partridge

or two, and put into gravies.

To make a firongfifh gravy.

TAKE two or three cels, or any fish you have, ſkin

or fcale them , and gut them and wash them from grit,

cut them into little pieces, put them into a fauce- pan,

cover them with water, a little cruft of bread toafled

brown,
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brown, a blade or two of mace, and fome whole pep-

per, a few fweet herbs, and a very little bit of lemon.

peel. Let it boil till it is rich and good, then have

ready a piece of butter, according to your gravy ; if a

pint, as big as a walnut. Melt it in the fauce pan,

then fhake in a little flour, and tofs it about till it is

brown, and then train in the gravy to it. Let it boil-

a few minutes, and it will be good.

To makeplumb-porridge for Chriflmas.

TAKE a leg and fhin of beef, put them into eight

gallons of water, and boil them till they are very ten-

der, and when the broth is ftrong ftrain it out ; wipe-

the pot and putin the broth again ; then flice fix penny

loaves thin, cut 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 ſtrain it, and then put it into

your pot. Let it boil a quarter of an hour, then put

in five pounds of currants clean washed and picked ; let

them boil a little, and put in five pounds of raifins of

the fun, ftoned, and two pounds of prunes, and let them

boil till they fwell ; then put in three quarters of an

ounce of mace, half an ounce of cloves, two nutmegs,

all of them beat fine, and mix it with a little liquor

cold, and put them in a very little while, and take off

the pot ; then put in three pounds of fogar, a little

falt, a quart offack, a quart of claret, and the juice of

two or three lemons. You may thicken with fago in-

ftead of bread, if you pleaſe ; pour them into earthen-

pans, and keep them for ufe. You must boil two pounds

of prunes in a quart of water till they are tender, a

frain them into the pot when it is boiling.

To make ftrong broth to keepfor ufe..

Lands

TAKE part of a leg of beef, and the fcraig-end of a

neck of mutton, break the bones in pieces, and put to .

it as much water as will cover it, and a little falt ; and

when it boils fkim it clean, and put into it a whole

onion fluck with cloves, a bunch of fweet herbs, fome:

pepper, and a nutmeg quartered. Let thefe boil till:

the meat is boiled in pieces, and the ſtrength boiled out

of:
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of it ; then put to it three or four anchovies, and when

they are diffolved, ftrain it out, and keep it for uſe.

A crawfish foup.-

TAKE a gallon of water, and fet it a boiling ; put in

it a bunch of fweet herbs, three or four blades of mace,

an onion ftuck with cloves, pepper and falt ; then have

about two hundred craw- fifh, fave out about twenty,

then pick the reft from the fhells, fave the tails whole ;

the body and fhells beat in a mortar, with a pint ofpeaſe

green or dry, first boiled tender in fair water; put

yourboiling water to it, and ſtrain it boiling hot through

a cloth till you have all the goodneſs out of it ; fet it

over a flow fire or ftew-hole, have ready a French roll

cut very thin, and let it be very dry, put it to your foup,

let it flew till half is wafted, then put a piece of butter

as big as an eg into a fauce-pan, let it fimmer till it has

done making a noife, ſhake in two tea-fpoonfuls offlour,

ftirring it about, and an onion ; put in the tails ofthe

fith, give them a thake round, put to them a pint of

good gravy, let it boil four or five minutes foftly, take

out the onion, and put to it a pint of the foup, ftir it

well together, and pour it all together, and let it fim-

mer very foftly a quarter of an hour ; fry a French roll

very nice and brown, and the twenty craw-filh, pour

your foup into the dish, and lay the roll in the middle,

and the craw- fiſh 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-fiſh foup ; but the above is full as good,

and wants no addition.

Agood gravy foup.

TAKE a pound of beef, a pound of veal, and a pound

of mutton cut and hacked all to pieces, put it into two

gallons of water, with an old cock beat to pieces, a

piece of carrot, the upper cruft of a penny loaf toafted

very crifp, a little bundle of fweet herbs, an onion , a

tea -fpoonful of black pepper, and one of white pepper,

four or five blades of mace, and four cloves ; cover it,

and
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and let it ſtew over a flow fire till half is wafted, them

ftrain it off, and put it into a clean fauce-pan, with two

er three large fpoonfuls of rafpings clean fifted, half an

ounce of truffles and morels, three or four heads of ce

lery waſhed very clean and cut fmall, an ox's palate,

first boiledtender and cut into pieces, a few cocks- combs,

a few ofthe little hearts of young favoys ; cover it clofe,

and let it fimmer very foftly over a flow fire two hours ;

then have ready a French roll fried, and a few force-

meat balls fried ; put them in your difh, and pour in

your foup. You may boil a leg of veal , and a leg of

beef, and as many fine things as you pleaſe ; but I be

lieve 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 good

foup without them ; and if you would have your foup

very clear, don't put in the rafpings.

Obferve, if it be a china difh not to pour your foup

in boiling hot off the fire, but fet it down half a mi

mute, and put a ladleful in firſt to warm the difh, then

put it in ; for if it be a froft, the bottom of your diſh

will fly out. Vermicelli is good in it, an ounce put in

just before you take it up ; let it boil four or five mi-

nutes.

You may make this foup of beef, or veal alone, juſt

as you fancy. A leg of beef will do either without

veal, mutton, or fowl.

A green peafe foup.

TAKE a ſmall knuckle of veal, about three or four

pounds, chop it all to pieces, fet it on the fire in fix

quarts of water, a little piece of lean bacon, about half

an ounce ſteeped in vinegar an hour, four or five blades

of mace, three or four cloves , twelve pepper corns of

black pepper, twelve of white, a little bundle of ſweet

herbs and parſley, a little piece of upper cruft toalted

crifp ; cover it clofe, and let it boil foftly over a flow

fire till half is wafted ; then ftrain it off, and put to it

a pint of green peafe and a lettuce cut fmall, four heads

of celery cut very fmall, and waſhed clean ; cover it

glofe, and let it few very foftly over a flow fire two

hours ; in the mean time, boil a pint of old peafe in a

pine
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pint of water very tender, and ſtrain them well through

a coarſe hair fieve, and all the pulp, then pour it into

the foup, and let it boil together. Seafon with falt to

your palate, but not too much. Fry a French roll crisp,

put it into your diſh, and pour your foup in. Be fure

there be full two quarts.

Mutton gravy will do, if you have no veal, or a ſhin

of beefchopped to pieces. A few afparagus-tops are

very good in it.

A white peafe foup.

TAKE about three pounds of thick flank of beef, or

any lean part of the leg chopped to pieces ; fet it on

the fire in three gallons of water, about half a pound

of bacon, a ſmall bundle of fweet herbs, a good deal

of dried mint, and thirty or forty corns of pepper ; take

a bunch of celery, wash it very clean, put in the green

tops, and a quart of ſplit peafe, cover it clofe, and let

it boil till two parts is wafted ; then ſtrain it off, and

put it into a clean fauce- pan, five or fix heads of celery

cut fmall and waſhed clean, cover it cloſe and let it boil

till there is about three quarts ; then cut fome fat and

lean bacon in dice, fome bread in dice, and fry them

juft crifp ; throw them into your difh, feafon your foup

with falt, and pour it into your diſh , rub a little dried

mint over it, and fend it to table. You may add force-

meat balls fried, cocks- combs boiled in it, and an ox's

palate ftewed tender and cut fmall. Stewed fpinage well

drained, and laid round the difh, is very pretty.

Another way to make it.

WHEN you 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 ofpeafe. Let them boil till they are tender,

then put in the pork or beef liquor, with the ingredi-

ents as above, and let it boil till it is as thick as you

would have it, allowing for the boiling again ; then

ftrain it off, and add the ingredients as above. You

may make your foup of veal or mutton gravy, if you

pleafe, that is according to your fancy.

A chefnut
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A chefnut foup.

TAKE half a hundred of 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

ftew in a quart of good beef, veal, or mutton broth,

till they are quite tender. In the mean time, take a

piece or flice of ham, or bacon, a pound of veal, a pi-

geon beat to pieces, a bundle of fweet herbs, an onion ,

a little pepper and mace, and a piece of carrot ; lay the

bacon at the bottom of a few-pan, and lay the meat

and ingredients at top. Set it over a flow fire till it be

gins to flick to the pan, then put in a cruft of bread,

and pour in two quarts of broth. Let it boil foftly till

one third is waited ; then ſtrain it off, and add to itthe

chefnuts. Seafon it with falt, and let it boil till it is well

tafted ; itew two pigeons in it, and a fried roll crifp ;

lay the roll in the middle of the dish, and the pigeons

on each fide : pour in the foup, and fend it away hot.

A French cook will beat a pheasant, and a brace of

partridges to pieces, and put to it. Garnifh your diſh

with hot chefnuts.

To make mutton broth.

TAKE a neck of mutton about fix pounds, cut it in

two, boil the fcraig in a gallon of water, fkim it well,

then put in a little bundle of fweet herbs, an onion , and

' a good cruft ofbread. Let it boil an hour, then put in

the other part of the mutton, a turnip or two, fome

dried marigolds, a few chives chopped fine , a little par-

fley chopped fmall ; then put thefe in about a quarter

ofan hour before your broth is enough. Seafon it with

falt ; or you may put in a quarter of a pound of barley

or rice at first. Some love it thickened with oatmeal,

and fome with bread ; and fome love it feafoned with

mace inftead of fweet herbs and onion . All this is fan-

cy, and different palates. If you boil turnips for fauce,

don't boil all in the pot, it makes the broth too strong

of them, but boil them in a fauce-pan .

Beef
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Beefbroth.

TAKE a leg of beef, crack the bone in two or three

parts, wash it clean, put it into a pot with a gallon of

water, fkim it well, then put in two or three blades of

mace, a little bundle of parfley, and a good cruft of

bread. Let it boil till the beef is quite tender, and the

finews. Toaft fome bread and cut it in dice, and lay´

it in your diſh ; lay in the meat, and pour the foup in.

To make Scots barley broth.

TAKE a leg of beef, chop it all to pieces, boil it in

three gallons of water with a piece of carrot and a cruft

ofbread, till it is half boiled away ; then ſtrain it off,

and put it into the pot again with half a pound of bar-

ley, four or five heads of celery waſhed clean and cut

finall, a large onion, a bundle of fweet herbs, a little

pariley chopped fmall, and a few marigolds. Let this

boil an hour. Take a cock or large fowl, clean picked

and waſhed, and put into the pot ; boil it till the broth

is quite good, then feafon with falt, and fend it to ta-

ble, with the fowl in the middle. This broth is very

good without the fowl. Take out the onion and fweet

herbs, before you fend it to table,

Some make this broth with a fheep'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 ; then

put the barley in with the meat, firſt ſkim it well, boil

it an hour very foftly, then put in the above ingredients,

with turnips and carrots clean feraped and pared, and

cut in little pieces . Boil all together foftly, till the

broth is very a good ; then feafon it with falt, and fend

it to table, with the beef in the middle, turnips and

carrots round, and pour the broth over all.

To make bodge-podge.

TAKE a piece of beef, fat and lean together about a

pound, a pound of veal, a pound offeraig 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

N fweet

1
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fweet herbs, three or four heads of celery washed clean

and cut fmall, a little mace, two or three cloves, fome

wholepepper, tied all in a muflin rag, and put to the meat

three turnips pared and cut in two, a large carrot ſcrap-

ed clean and cut in fix pieces, a little lettuce cut ſmall,

put all in the pot and cover it cloſe. Let it ftew very

fofly over a flow fire five or fix hours ; take out the

fpice, fweet herbs , and onion , and pour all into a foup.

dish , and fend it to table ; firft feafon it with falt.

Half a pint of green peafe, when it is the feafon for

them, is very good. If you let this boil faft, it will

walte too much ; therefore you cannot do it too flow,

if it does but fimmer. All other flews you have in the

foregoing chapter ; and foups in the chapter of Lent.

To make pocket foup.

TAKE a leg of veal, ftrip off all the fkin and fat, then

take all the mufcular or fleshy parts clean from the

bones. Boil this flesh in three or four gallons of water

till it comes to a ftrong gelly, and that the meat is good

for nothing. Be fure to keep the pot clofe covered,

and not to do too faft ; take a little out in a ſpoon now

and then, and when you find it is a good rich gelly,

ftrain it through a fieve into a clean earthen pan. When

it is cold, take off all the fkum and fat from the top,

then provide a large deep few-pan with water boiling

over a tove, then take fome deep china cups, or well-

glazed earthen ware, and fill thefe cups withthe gelly,

which you must take clear f on the fettling at the bot-

tom, and ſet them in the flew -pan of water.

great care that none of the water gets into the cups ;

if it does, it will fpoil it. Keep the water boiling

gently all the time till the gelly becomes as thick as

glue, take them out, and let them ftand to cool, and

then turn the glue out into fome new coarfe flannel,

which draws out all the moiſture, turn them in fix or

eight hours on fresh flannel, and fo do till they are quite

dry. Keep it in a dry warm place, and in a little time

it will be like a dry hard piece of glue, which youmay

Carry in your pocket without getting anyharm. The beſt

way is to put it into little tin-boxes . When you uſe it ,

Take

boil
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boil about a pint of water, and pour it on a piece ofglue

about as big as a ſmall walnut, ftirring it all the time

till it is melted. Seafon with falt to your palate ; and

ifyou chufe any herbs or fpice, boil them in the water

firit, and then pour the water over the glue.

To make portable foup.

TAKE two legs of beef, about fifty pounds weight,

take off all the fkin and fat as well as you can, then

take all the meat and finews 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 of an

ounce of cloves, an ounce of whole pepper black and

white together, fix large onions peeled and cut in two,

a little bundle of thyme, fweet marjoram and winter-

favoury, the dry hard cruft of a twopenny loaf, ftir it

all together and cover it clofe, lay a weight on the co-

ver to keep it clofe down, and let it boil foftly for eight

or nine hours, then uncover it and Air it together ; co-

ver it clofe again, and let it boil till it is a very rich

good gelly, which you will know by taking a little out

now and then, and letting it cool. When you think it

is a thick gelly, take it off, frain it through a coarſe

hair bag, and prefs it hard ; then frain it through a

hair fieve into a large earthen pan ; when it is quite

cold, take off the ſkum and fat, and take the fine gelly

clear from the fettlings at bottom, and then put the ,

gelly into a large deep well tinned few-pan. Set it

over a ſtove with a flow fire, keep firring it often, and

take great care it neither fticks to the pan or burns.

When you find the gelly 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 of water, and when the wa-

ter 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 gelly is like a ftiff glue ; take out the

cups, and when they are cool, turn out the glue into a

coarfenew flannel. Let it ly eight or nine hours, keep.

ing it in a dry warm place, and turn it on fresh flannel

N 2
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till it is quite dry, and the glue will be quite hard :

put it into clean new ftone pots, keep it clofe covered

from duft and dirt, in a dry place, and where no damp .

can come to it.

When you uſe it, pour boiling water on it, and ftir

it all the time till it is melted. Seafon it with falt to

your palate. A piece as big asa large walnut will make

a pint of water very rich ; but as to that, you are to.

make it as good as you pleafe ; if for foup, fry a French

roll and lay it in the middle of the diſh, and when the

glue is diffolved in the water, give it a boil and pour it

into a dith. If you. chufe it for change, you may boil

either rice or barley, vermicelli, celery, cut fmall, or

truffles or morels ; but let them be very tenderly boiled

in the water before you ftir in the glue, 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 thefe in

gredients.

If for gravy, pour the boiling water on to what:

quantity youthink proper ; and when it is diffolved, add

what ingredients you pleafe, as in other fauces. This

is only in the room of a rich good gravy. You may

make your fauce either weak or strong, by adding more

or lefs.

vers be

Rules to be obferved in makingfoups or broths..

FIRST take great care the pots or fauce-pans and co..

very clean and free from all greaſe and fand, and

that they be well tinned, for fear of giving the broths

and foups any braffy tafte. If you have time ftew it as

foftly as you can, it will both have a finer flavour, and

the meat will be tenderer. But then obferve, when you

make foups or broths for prefent ufe, if it is to be done

foftly, don't put much more water than you intend to.

have foup or broth ; and if you have the convenience of

an earthen pan or pipkin, fet it on wood embers till it

boils, then fikim it, and put in your feafoning ; cover it

clofe, and fet it on embers, fo that it may do very

foftly for fome time, and both the meat and broths will

be delicious. You muſt obſerve in all broths and ſoups

that
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that one thing does not tafte more than another ; but

that the tafte be equal, and it has a fine agreeable re-

lith, 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.

O

CHAP. VII

Of PUDDING S

An oat pudding to bake .

Foats decorticated take two pounds, and of new

milk enough to drown it, eight ounces of raifins

of the fun ftoned, an equal quantity of currants neatly

picked, a pound of fweet fuct finely fired, fix new laid

eggs well beat : feafon with nutmeg, and beaten ginger

and falt ; mix it all well together ; it will make a bet-

ter pudding than rice.

To make a calf's foot pudding.

TAKE of calves feet one pound minced very fine, the

fat and the brown to be taken out, a pound and a half

of fuet, pick off all the fkin and fhred it fmall, fix eggs,

but halfthe whites, beat them well, the crumb of a

halfpenny roll grated , a pound of currants clean picked

and washed, and rubbed in a cloth ; milk, as much as

will moiften it with eggs, a handful of flour, a little

falt, nutmeg, and fugar, to feafon it to your tafte. Boil

it nine hours with your meat ; when it is done, lay it

in your diſh, and pour melted butter over it.
It is ve-

ry good with white wine and fugar in the butter.

To make apithpudding.

TAKE a quantity of the pith of an ox, and let it lie

all night in water to foak out the blood ; the next

morning ftrip it out of the fkin, and beat it with the

back of a ſpoon in orange- water till it is as fine as pap

N 3
then



150 THE ART OF COO
KER

Y

then take three pints of thick cream, and boil rit

two or three blades of mace, a nutmeg quartered, a

flick 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 creame

from them to the pith ; then take the yolks of ten eggs,,

the whites of but two, beat them very well, and put

them to the ingredients : take a fpoonful of grated

bread, or Naples bifcuit, mingle all thefe together, with

half a pound of fine fugar, and the marrow of four

large bones, and a little falt ; fill them in a ſmall ox or

hog's guts, or bake it in a difh, with a puff paſte un--

der it and round the edges.

To make a marrow puddinge-

TARE a quart of cream, and three Naples bifcuits, a

nutmeg grated, the yolks of ten eggs, the whites of

five well beat, and fugar to your tafte ; mix all well to-

gether, and put a little bit of butter in the bottom of

your fauce-pan, then put in your ftuff, fet it over the

fire, and ftir it till it is pretty thick, then pour it into

your pan, with a quarter of a pound of currants that

have been plumped in hot water, ftir it together, and

let it ftand all night. The next day make fome fine

paſte, and lay at the bottom of your diſh , and round

the edges; when the oven is ready, pour in your ſtuff,

and lay long pieces of marrow on the top. Half an

hour will bake it. You may ufe the ftuff when cold.

A boiled fuet pudding.

TAKE a quart of milk, a pound of fuet fhred fmall,

four eggs, two fpoonfuls of beaten ginger, or one of

beaten pepper, a tea-fpoonful of falt ; mix the eggs.

and flour with a pint of the milk very thick, and with

the feafoning mix in the reft of the milk and the

fuet. Let your batter be pretty thick, and boil it two

hours.

Aboiled plumb pudding.

TAKE a pound of fuet cut into little pieces, not too

fine, a pound ofcurrants and a pound of raifins floned,

eight
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eight eggs, half the whites, the crumb of a penny loaf

grated fine, half a nutmeg grated, and a tea-fpoonful

of beaten ginger, a little falt, a pound of flour, a pint

ofmilk ; beat the eggs first, then half the milk, beat

them together, and by degrees ftir in the flour and

bread together, then the fuet, fpice, and fruit, and as

much milk as will mix it well together very thick. Boil .

it five hours.

A Yorkshire pudding.

TAKE a quart of milk, four eggs, and a little falt,

make it up into a thick batter with flour, like a pan-

cake batter. You muſt have a good piece of meat at

the fire, take a ſtew-pan and put fome dripping in, fet

it on the fire ; when it boils, pour in your pudding, let .

it bake on the fire till you think it is nigh enough, then ›

turn a plate upfide down in the dripping-pan, that the

dripping may not be blacked, fet your ftew-pan on it

under your meat, and let the dripping drop on the pud-

ding, and the heat ofthe fire come to it, to make it of

a fine brown. When your meat is done and fent to ta-

ble, 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 diſh, melt fome butter, and pour it into a

cup, and ſet it in the middle of the pudding.
It is an

excellent good pudding ; the gravy of the meat eats

well with it.

Afteakpudding:

MAKE a good cruft, with fuet fhred fine, with flour,

and mix it up with cold water. Seafon with a little

falt, and make a pretty ſtiff cruft, about two pounds of

fuet to a quarter of a peck of our. Let your ſteaks

be either beef or mutton, well feafoned with pepper and

falt, make it up as you do an apple pudding, tie it in a

cloth, and put it into the water boiling. If it be a

farge pudding, it will take five hours, if a ſmall one

three hours. This is the beft cruft for an apple pud-

ding. Pigeons eat well this way.

Aver
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Avermicelli pudding with marrow.

FIRST make your vermicelli ; take the yolks of two

eggs, and mix it up with just as much flour as will

make it to a ſtiff patte, roll it out as thin as a wafer,

let it lie to dry till you can roll it up cloſe without break-

ing, then with a fharp knife cut it very thin, beginning

at the little end. Have ready fome water boiling, inte

which throw the vermicelli ; let it boil a minute or two

at moft ; then throw it into a fieve, have ready a pound

of marrow, lay a layer of marrow and a layer of vermi-

celli, 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, beat them and mix them with the other, grate

the crumb of a penny loaf, and mix it with a gill of

fack, brandy, or a little rofe water, a tea fpoonful of

falt, a fmall nutmeg grated, a little grated lemon-peel,

two large blades of mace well dried and beat fine, half

a pound of currants clean wafhed and picked, balf a

pound ofraifins ftoned, mix all well together, and fweet-

en to your palate ; lay a good thin cruft at the bottom

and fides ofthe difh, pour in the ingredients, and bake

it an hour and a half in an oven not too hot. Youmay

either put marrow or beef-fuet fhred fine, or a pound

of butter, which you pleafe. When it comes out of

the oven, ftrew fome fine fugar over it, and fend it to

table. You may leave out the fruit, if you pleafe, and

you may for change add half an ounce of citron , and

half an ounce of candied orange - peel fhred fine.

Suet dumplings.

TAKE a pint of milk, four eggs, a pound of fuciy

and a pound of currants, two tea-fpoonfuls of falt,

three of ginger ; first take half the milk, and mix it

like a thick batter, then put the eggs, and the falt and

ginger, then the rest of the milk by degrees, with the

fuet and currants, and flour to make it like a light

pate. When the water boils, make them in rolla” 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
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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 fuet fhred fmall, half a large

fpoonful ofpowder fugar, a very little falt, and fome

grated nutmeg ; mix all well together, then take two

yolks of eggs, and make it up in balls as big as a tur.

key's egg. Fry them in fresh butter of a fine light.

brown ; for fauce have melted butter and fugar, with:

a little fack or white wine. You muſt mind to keep the

pan fhaking about, that they may be all of a fine light
brown.

All other puddings you have in the Lent chapter.

Rules to be obferved in making puddings , &c..

IN boiled puddings take great care the bag or cloth

be very clean, not foapy, but dipped in hot water, and

well floured ; if a bread pudding, tie it loofe ; if a

batter pudding, tie it clofe, and be fure the water boils-

when you put the pudding in, and you fhould move

the puddings in the pot now and then, for fear they

fick. When you make a batter pudding, firft mix the

four 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 coarfe hair fieve, that it may neither.

have lumps nor the treadles of the eggs ; for all other

puddings ftrain the eggs when they are beat. If you

boil them in wooden bowls or china dishes, butter the.

infide before you put in your batter, and, for all baked

puddings, butter the pan or difh before the pudding is.

Put in

CH.A P..
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CHA P. VIII.

Of PIES.

To make a very finefweet lamb or vealpie.

EASON your lamb with falt, pepper, cloves, mace,

and nutmeg, all beat fine to your palate. Cut your

lamb or veal into little pieces, make a good puff- paite

cruft, lay it into your difh, then lay in your meat, itrew

on it fome floned raitins and currants clean washed, and

fome fugar ; then lay on it fome force-meat balls made

fweet, and in the fummer fome artichoke bottoms boil-

ed, and fcalded grapes in the winter. Boil Spanish po-

tatoes cut in pieces, candied citron, candied orange ,

and lemon- peel, and three or four blades of mace ; put

butter on the top, cloſe up your pie, and bake it. Have

ready, against it comes out of the oven, a caudle made

thus: take a pint of white wine, and mix in the yolks

of three eggs, ftir it well together over the fire, one way

all the time, till it is thick ; then take it off, ftir in fu-

gar enough to fweeten it, and fqueeze in the juice of a

lemon ; pour it hot into your pie, and cloſe it up again.
Send it hot to table.

To make aprettyfweet lamb or vealpie.

FIRST make a good cruft, butter the dish, and lay

in your bottom and fide cruft ; then cut your meat into

fmall pieces ; feafon with a very little falt, fome mace

and nutmeg beat fine, and ftrewed over ; then lay a

layer of meat, and frew according to your fancy, fome

currants clean washed and picked, and a few raifins

ftoned , all over the meat ; lay another layer of meat,

put a little butter at the top, and a little water, juſt

enoughto 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.

Afa.
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Afavoury veal pie.

TAKE a breaft of veal, cut it into pieces, feafon it

with pepper and falt, lay it all into your cruſt, boil ſix

or eight eggs hard, take only the yolks, put them into

the pie here and there, fill your diſh almoſt full of wa-

ter, put on the lid , and bake it well.

To make afavoury lamb or vealpie.

MAKE a good puff-pafte cruft, cut your meat into

pieces, feafon it to your palate with pepper, falt, mace,

cloves, and nutmeg finely beat ; lay it into your cruft

with a fewlamb ftones and fweetbreads feafoned as your

meat, alſo fome oysters and force- meat balls , hard yolks

of eggs, and the tops of afparagus two inches long,

first boiled green : put butter all over the pie, put on

the lid, and fet it in a quick oven an hour and a half,

and then have ready the liquor, made thus : take a pint

of gravy, the oyfter liquor, a gill of red wine, and a

little grated nutmeg ; mix all together with the yolks

of two or three eggs beat, and keep it ftirring one way

all the time. When it boils, pour it into your pie ; put

on the lid again. Send it hot to table. You muſt make

liquor according to your pie..

To make a calf's foot pie.

FIRST fet four calves feet on in a fauce-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 flesh from

the bones, lay half in the diſh , ftrew half a pound of

currants clean washed and picked over, and half a pound

of raiſins ſtoned ; lay on the rest 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.

Tomake an olive pie.

MAKE your cruft ready, then take the thin collops of

the best end of a leg of veal, as manyas you think will

fill your pie ; hack them with the back of a knife, and

fcafon
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feafon them with falt, pepper, cloves, and mace : waſh

over your collops with a bunch of feathers dipped in

eggs, and have in readinefs a good handful of fweet

herbs fhred ſmall. The herbs must be thyme, parfley,

and fpinage, the yolks of eight hard eggs minced, and

a few oylters parboiled and chopped, fome beef-fuet

fhred very fine ; mix thefe together and ftrew them '

over your collops, then fprinkle a little orange- flower

water over them, roll the collops up very clofe, and lay

them in your pie, ftrewing the feafoning over what is

left, put butter on the top, and cloſe your pie. When

it comes out of the oven, have ready fome gravy hot,

and pour into your pie, one anchovy diffolved in the

gravy; pour it in boiling hot. You may put in arti-

choke-bottoms and chefauts, if you pleafe. You may

leave out the orange- flower water, if you don't like it.

Tofeafon an egg pie.

BOIL twelve eggs hard, and fhred them with one

pound of beef-fuet, or marrow, fhred fine. Seafon them

with a little cinnamon and nutmeg beat fine, one pound

ofcurrants clean waſhed and picked, two or three ſpoon-

fuls of cream , and a little fack and rofe-water mixed all

together, and fill the pie. When it is baked , ftir in half

a pound of fresh butter, and the juice of a lemon.

To make a mutton pie.

TAKE a loin of mutton, take off the fkin and fat of

the infide, cut into fteaks, feafon it well with pepper

and fait to your palate lay it into your cruft, fill it,

pour in as much water as will almoſt fill the diſh ; then

put on the cruft , and bake it well.

AbeefSteak pie.

TAKE fine rump- fteaks, beat them with a rolling-pin,

then ſeaſon them with pepper and falt, according to

your palate. Make a good cruft, lay in your fteaks ,

then pour in as much water as will hatt

Put on the cruft, and bake it well.

fill your diſh,

fill the difh.

Aham
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A ham pie.

TAKE fome cold boiled ham, and flice it about half

an inch thick, made a good cruft, and thick, over the

difh , and lay a layer of ham , fhake a little pepper over

it, then take a large young fowl clean picked , gutted,

walhed, and finged; put a little pepper and falt in the

belly, and rub a very little falt on the outfide ; lay the

fowl on the ham, boil fome eggs hard, put inthe yolks,

and cover all with ham, then thake fome pepper on the

ham, and put on the top cruft. Bake it well, have

ready when it comes out ofthe oven fome very rich beef -

gravy, enough to fill the pie ; lay 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 pie of it . It does

better than an unboiled ham. If you put two large

fowls in, they will make a fine pie; but that is accord.

ing to your company, more or lefs. The larger the

pie, the finer the meat eats. The cruft must be the

fame you make for a venifon pafty. You fhould

little ftrong gravy into the pie when you make it, juft

to bake the meat, and then fill it up when it comes out

of the oven. Boil feme truffles and morels and put in-

to the pie, which is a great addition, and fome fresh

mushrooms, or dried ones.

To make a pigeon pie.

pour a

MAKE a puff-paſte cruft, cover your difh, let your

pigeons be very nicely picked and cleaned, feafon them

with pepper and falt, and put a good piece offine freth

butter, with pepper and falt, in their bellies ; lay them

in yourpan, the necks, gizzards, livers, pinions, and

hearts, lay between, with the yolk of a hard egg, and

beef steak in the middle ; put as much water as will al

moft fill the difh, lay on the top-cruſt, and bake it well.

This is the best way to make a pigeon pie ; but the

French fill the pigeons with a very high force-meat , and

lay force-meat bails round the infide, with afparagus-

tops, artichoke-bottoms, mushrooms, truffles and mo-

els, and feafon high; but that is according to different

palates.

Tr
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To make a giblet pie.

TAKE two pair of giblets nicely cleaned, put all but

the livers into a fauce - pan, with two quarts of water,

twenty corns of whole pepper, three blades of mace,

a bundle offweet herbs, and a large onion ; cover them

clofe, and let them ftew very foftly till they are quite

tender, then have a good cruſt ready, cover your dith,

lay a fine rump fteak at the bottom , feaſoned with pep-

per and falt ; then lay in your giblets with the livers,

and ftrain the liquor they were ftewed in. Seafon it

with falt, and pour into your pie ; put on the lid, and

bake it an hour and a half.

To make a duck pie.

MAKE a puff- palte cruſt , take two ducks, fcald them

and make them very clean, cut off the feet , the pinions,

the neck, and head, all clean picked and fcalded , with

the gizzards, livers, and hearts ; pick out all the fat of

the infide, lay a cruft all over the dish, feafon the ducks

with pepper and falt, infide and out, lay them in your

dih, and the giblets at each end feafoned : put in as

much water as will almoft fill the pie, lay on the cruft,

and bake it, but not too much.

"
To make a chicken pie.

MAKE a puff-palte cruft, take two chickens, cut them

to pieces, feafon them with pepper and falt, a little

beaten mace, lay a force-meat made thus round the fide

of the dish : take half a pound of veal, half a pound of

fuet, beat them quite fine in a marble mortar, with as

many crumbs of bread ; ſeafon it with a very little pep.

per and fait, an anchovy with the liquor, cut the an-

chovy to pieces, a little lemon -peel cut very fine and

fhred fmall, a very little thyine, 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 chic-

ken over the bottom of the difh, take two fweetbreads ,

cut them into five or fix pieces, lay them all over, ſeaſon

them with pepper and falt, ftrew over them half an

punce of truffles and morels, two or three artichoke-

bottoms cut to pieces, a few cocks-combs, if you have

them,
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them, a palate boiled tender and cut to pieces ; the

lay on the other part of the chicken, put half a pint of

water in, and cover the pie ; bake it well, and when it

comes out of the oven, fill it with good gravy, lay on

the cruft, and fend it to table.

To make a Chefbire pork pie.

TAKE a loin of pork, ſkin it, cut it into fteaks, fea-

fon it with falt, nutmeg, and pepper ; make a good

cruft , lay a layer of pork, then a large layer of pippins

pared and cored, a little fugar, enough to fweeten the

pie, then another layer of pork ; put in half a pint of

white wine, lay fome butter on the top, and cloïe your

pie. If your pie be large, it will take a pint of white

wine.

To make a Devonshirefquabpie.

MAKE a good cruft , cover the difh all over, put at

the bottom a layer of fliced pippins, ftrew over them

fome fugar, then a layer of mutton fteaks cut from the

loin, well feaſoned with pepper and falt, then another

layer of pippins ; peel fome onions and flice them thin,

lay a layer all over the apples, then a layer of mutton ,

then pippins and onions , pour in a pint of water ; for

clofe your pie and bake it.

To ma . an ex- cheek pie.

FIRST bake your ox cheek as at other times, but not-

too much, put it in the oven over night, and then it

will be ready the next day ; make a fine paff- patte cruft,

and let your fide and top cruſt be thick ; let your dila

be deep to hold a good deal of gravy, cover your dith

with crufl, then cut off all the fiefh, kernels, and fat

of the head, with the palate cut in pieces, cut the meat

into little pieces as you do for a haih, 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 gili

of pickled mushrooms, or fresh ones is better, if you

have them ; put in a good many force-meat balls, a

few artichoke-bottoms and afparagus tops, if you have

Seafon your pie with pepper and falt to your pa-

late, and fill the pie with the gravy it was baked in .

any.

02 If



160 THE ART OF COOKERY

If the head be rightly feafened when it comes out of

the oven, it will want very little more ; put on the lid

and bake it. When the cruft is done, your pie will be

enough.

To make a Shropshire pie.

FIRST make a good puff-pafte cruft, then cut two

rabbits to pieces, with two pounds of fat pork cut into

little pieces, feafon both with pepper and falt to your

liking, then cover your difh with cruft, and layin your

rabbits. Mix the pork with them, take the livers of

the rabbits, parboil them, and beat them in a molar,

with as much fat bacon, a little fweet herbs, and fome

oyfters, if you have them. Seaſon with pepper, falt,.

and nutmeg ; mix it up with the yolk of an egg, and

make it into balls. Lay them here and there in your

pic, fome artichoke-bottoms cut in dice, and cocks-

combs, ifyou have them ; grate a finall nutmeg over

the meat, then pour in half a pint ofred wine, and half.

a pint ofwater. Clofe your pie, and bake it an hour

and a half in a quick oven, but not too fierce an oven..

To make a Yorkshire Chriſtmas pies.

FIRST make a good standing cruft, let the wall and

bottom be very thick ; bone a turkey, a goofe, a fowl,

a partridge, and a pigeon. Seafon them all very well,.

take half an ounce of mace, half an ounce of nutmegs,.

a quarter of an ounce of cloves, and half an ounce of

black pepper, all beat fine together, two large ſpoon-

fuls of falt, and then mix them together. Open the-

fowls all down the back, and bone them ; first the

pigeon, then the partridge, cover them; thenthe fowl,.

then the goofe, and then the turkey, which muſt be

large ; feafon them all well firft, and lay them in the

cruft, fo as it will look only like a whole turkey ; then

have a hare ready cafed, and wiped with a clean cloth.

Cut it to pieces, that is, joint it ; feafon it, and lay it

as clofe as you can on one fide ; on the other fide wood-

cocks, moor- game, and what fort of wild fowl you can .

get. Seafon them well, and lay them clofe ; put at.

leaft four pounds of butter into the pie, then lay on

your



MADE PLAIN AND EASY.
161

your lid, which must be a very thick one, and let it

It must have a very hot oven, and will
• be well baked .

take at leaſt four hours..

This cruft will take a bufhel of flour. In this chap-

ter you will fee how to make it . Thefe pies are often

box as prefents ; therefore the wallsfent to London in

muſt be well built.-

To make agoofe pic:

HALF a peck of flour will make the walls of a goofe :

pie, made as in thereceipts for crufts. Raife your cruft

juft big enough to hold a large goofe ; firft have a pic-

kled dried tongue boiled tender enough to peel, cut off

the root, bone a goofe and a large fowl ; take half a

quarter of an ounce of mace beat fine, a large tea-

fpoonful of beaten pepper, three tea - fpoonfuls of falt ;

mix all together, feafon your fowl and goofe with it,

then lay the fowl in the goofe, and the tongue in the

fowl, and the goofe in the fame form as if whole. Put

half a pound of butter on the top, and lay on the lid ..

This pic is delicious, either cold or hot, and will keep

a great while. A flice of this pie cut down acroſs-

makes a pretty little fide- dish for fupper.

To make a venifon pafty.

TAKE a neck and breaſt of venifon , bone it, feafon it

with pepper and falt according to your palate. Cut the

breaft in two or three pieces ; but do not cut the fat of

the neck if you can help it. Lay in the breast and neck-

end firſt, 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 fides, a good bottom-

cruft, and thick a - top ; cover the dish, then lay in your

venifon, put in half a pound of butter, about a quarter

of a pint of water, cloſe your pafty, and let it be baked

two hours in a very quick oven. Inthe mean time, fet

on the bones of the venifon in two quarts of water, with

two or three blades of mace, an onion, a little piece of

cruft baked crisp and brown, a little whole pepper; co--

ver it clofe, and let it boil foftly over a flow fire till above.

half is wasted, then ftrain it off. Whenthe pafty comes.

out of the even, lift up the lid, and pour in the gravy.

Whee03.
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When your venifon is not fat enough, take the fat

of a loin of mutton, fteeped in a little rape- vinegar and

red wine twenty-four hours, then lay it on the top of

the verifon, and clofe your paity. It is a wrong notion-

offome peopleto think venifon cannot be baked enough,.

and will firft bake it in a falfe cruft, and then bake it ,

ia the paity ; by this time the fine flavour ofthe venifoni

is gone. No, if you want it to be very tender, wash

it in warm milk and water, dry it in clean cloths till it.

is very dry, then rub it all over with vinegar, and

hang it in the air. Keep it as long as you think pro-

per; it will keep thus a fortnight good ; but be fure-

there be no moiluefs about it ; if there is, you muit

dry it well and throw ginger over it, and it will keep a

long time. When you uſe it, just dip it in lukewarm

water, and dry it. Bake it in a quick oven ; if it is a

large petty, it will take three hours ; then your venifon ›

will be tender, and have all the fine flavour. The fhoul--

cermakes a pretty paſty, boned and made as above with

the mutton fat.

The lein of mutton makes a fine pafty : take a large

fat loin of mutton, let it hang for four or five days, then

Lone 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 rape-vinegar ; then take it out of the

pickle, and order it as you do a pafty, and boil the

bones in the fame manner to fill the pafty, when it :

comes out of the oven.

To make a calf's-bead pic.

CLEANSE your head very well, and boil it till it is:

tender; then carefully take off the fiefh as whole as

you can, take out the eyes, and flice the tongue ;

make a good puff- pafte cruft, cover the difh, lay on

your meat, throw over it the tongue, lay the eyes cut

in two at each corner. Seafon it with a very little

pepper and falt, pour in half a pint of the liquor it

was boiled in, lay a thin tep- cruft on, and bake it an

hour in a quick oven. In the mean time, boil the bones-

of the head in two quarts of liquor, with two or three

blades of mace, half a quarter of an ounce of whole

pepper,
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pepper, a large onion, and a bundle of fweet herbs.

Let it boil till there is about a pint, then train 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 ounce of truffles and morels. Seafon with falt

to your palate. Boil it, and have halfthe brains boiled

with fome fage ; beat them, and twelve leaves of fage

chopped fine; ftir all together, and give it a boil ; take

the other part of the brains, and beat them with fome

of the fagechopped fine, a little lemon -peel minced fine,

and half a ſmall nutmeg grated. Beat it up with an egg,

and fry it in little cakss of a fine light brown ; boil fix .

eggs hard, take only the yolks ; when your pie comes

out of the oven, take off the lid , lay the eggsand cakes-

over it, and pour the fauce all over. Send it to table

hot without the lid. This is a fine difh ; you may put

in it as many fine things as you pleaſe, but it wants no

more addition.

To make a tort:

FIRST make a fine puff- pafte, cover your difh with:

the cruft , make a good force-meat thus : take a pound .

of veal, and a pound of beef-fuet, cut them fmall, and

beat them fine in a mortar. Seaſon it with a ſmall nut--

meg grated, a little lemon-peel fhred fine, a few ſweet

herbs, not too much, a little pepper and falt, juft

enough to feafon it, the crumb of a penny loaf rubbed :

fine; mix it up with the yolk of an egg, make one

third into balls, and the reft lay round the fides of the

difh. Get two fine large veal fweetbreads, cut each into

four pieces, two pair of lamb- ftones, each cut in two,

twelve cocks- combs, half an ounce of truffles and mo-

rels, 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 first your fweetbreads, then the artichoke-bote

toms, then the cocks- combs, then the trues and mo-

rels, then the afparagus, then the mushrooms, and then

the force-meat balls. Seafon the fweetbreads with pep-

per and falt ; fill your pie with water, and put on the

cruft. Bake it two hours.

As to fruit and fish pies, you have them in the chap-

ter for Lent.

To
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To make mince-pies the best way.

TAKE three pounds of fuet fhred very fine, and chops

ped as fmall as poffible, two pounds of raifins ftoned,

and chopped as fine as poffible, two pounds of currants

nicely picked, washed, rubbed, and dried at the fire,

half a hundred of fine pippins, pared, cored, and chop.

ped finall, half a pound of fine fugar 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 into a great pan, and mix it well together with

half a pint of brandy, and half a pint of fack ; put it

down cloſe in a ftone pot, and it will keep good four

months. When you make your pies, take a little difb ,-

fomething bigger than a foup- pláte, lay a very thin

cruft all overit, 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 Se-

ville orange or lemon, and pour in three fpoonfuls 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 fweetmeats accordingly. If you:

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 ofthe infide of a firloin of beef

boiled.

1
Tort de moy.

MAKE puff - pafte, and lay round your dish , then as

layer ofbifcuit, and a layer of butter and arrow, and

then a layer of all forts of fweetmeats, or as many as

you have, and fo do till your dish is full ; then boil a

quart of cream, and thicken it with four eggs, and a

poonful of orange-flower water. Sweeten it with fugar

to your palate, and pour over the reft. Half an hour

will bake it. 1

To make orange or lemon tarts.

TAKE fix large lemons, and rub them very well with

falt, and put them in water for two days, with a hand-

ful of falt in it ; then change them into freſh water

every
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Let

everyday (without falt) for a fortnight, then boil them

for two or three hours till they are tender, then cut

them into half- quarters, and then cut them three cor-

mer-ways, as thin as you can take fix pippins pared,

cored, and quartered, and a pint of fair water.

them boil till the pippins break ; put the liquor to your

orange or lemon, and halfthe pulp of the pippins well

broken, and a pound of fugar. Boil thefe together a

quarter of an hour, then put it in a gallipot, and

fqueeze an orange in it : if it be a lemon-tart, fqueeze

a lemon ; two fpoonfuls is enough for a tart. Your

patty pans must be fmall and fhallow. Put fine puff-

pafte, and very thin ; a little while will bake it. Just

as your tarts are going into the oven, with a featheror

brush do them over with melted butter, and the fift:

double-refined fugar over them ; and this is a pretty

iceing on them..

To make different forts oftarts.

IF you bake in tin-patties, butter them, and you.

muft put a little cruft all over, becauſe of the taking

them out ; if in china or glaſs, no cruft but the top

one. Lay fine fugar at the bottom, then your plumbs,

cherries, or any other fort of fruit, and fugar at top ; .

then put on your lid, and bake them in a flack oven.

Mince pies must be baked in tin -patties, becaufe ofta

king them out, and puff-pafte is belt 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, &c. make thus : apples and pears, para

them, cut them into quarters, and core them ; cut the

quarters acrofs again, fet them on in a fauce - pan with

juft as much water as will barely cover them, let them.

fimmer on a flow fire juft till the fruit is tender ; put

a good piece of lemon-peel in the water with the fruit.

then have your patties ready. Lay fine fugar at bot-

tom, then your fruit, and a littlefugar at top ; that you

muft put in at your difcretion. Pour over each tart a

tea-fpoonful of lemon -juice, and three tea-fpoonfuls of

the liquor they were boiled in ; put on your lid, and

bake them in a flack oven. Apricots do the fame way,.

only do not ufe lemon.

A
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As to preferved tarts, only lay in your preferved fruit,

and put a very thin cruft at top, and letthem be baked

as little as poffible ; but, if you would make them very

nice, have a large patty the size you would have your

tart. Make your fugar cruft, roll it as thick as a half-

penny ; then butter your patties , and cover it . Shape

your upper cruit on a hollow thing on purpoſe, the fize

of your patty, and markit with a marking-iron for that

purpofe, in what fhape 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

fweetmeat is not the worfe, and it looks genteel.

Paftefortarts.

ONE pound of flour, three quarters of a pound of

butter , mix up together, and beat well with a rolling-

pin.

Another pafte for tarts.

HALF a pound of butter, half a pound of flour, and .

half a pound of fugar ; mix it well together, and beat-

it with a rolling -pin well, then roll it out thin.

Puffpale.

TAKE a quarter of a peck of flour, rub fiue half a

pound of butter, a little falt, make it up into a light

pafle with cold water, juft ftiff enough to work it well

up ; then roll it out, and ſtick pieces of butter all over,

and flew 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 a half of butter. This cruft is moftly uſed

for all forts of pies.

Agood cruft for great pies.

To a peck of flour add the yolks of three eggs ; then

boil fome water, and put in half a pound of fried fuer,

and a pound and a half of butter. Skim off the butter

and
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and fuet, and as much of the liquor as will make it a

light good cruft : work it up well, and roll it out.

Afanding cruft for great pies.

TAKE a peck of flour, and fix pounds of butter,

boiled in a gallon of water ; fkim it off into the flour,

and as little of the liquor as you can ; work it well up

into a paſte, then pull it into pieces till it is cold, then

make it up in what form you will have it. This is fit

for the walls of a goofe-pie.

A cold cruft.

To three pounds of flour rub in a pound and a half

of butter, break in two eggs, and make it up with

cold water.

A dripping cruft.

TAKE a pound and a half of beef-dripping, boil it

in water, ftrain it, then let it ftand to be cold, and take

off the hard fat ; ferape it, boil it fo four or five times ;

then work it well up into three pounds of flour as fine

as you can, and make it up into pafte with cold water.

It makes a very fine cruft.

A cruft for custards.

TAKE halfa pound of flour, fix ounces of butter,

the yolks of two eggs, three fpoonfuls 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.

Paflefor crackling cruft.

BLANCH four handfuls of almonds, and throw them

into water, then dry them in a cloth, and pound them

in a mortar very fine, with a little orange- flower water,

and the white of an egg. When they are well pounded,

pafs them through a coarfe hair-fieve to clear them from

ail the lumps or clods ; then ſpread it on a diſh till it

is very pliable ; let it ſtand for a while, then roll out

a piece for the under cruft, and dry it in the oven on

the piepan, while other paftry works are making, as

knots, cyphers, &c. for garnifhing your pies.

CHAP.
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CHA P. IX.

For Lent, or a faft dinner, a number of good dishes,

which you may make ufe of for a tabla at any

other time.

Apeafefoup.

OIL a quart of ſplit peafe, in a gallon of water ;

BOU

ring, 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 celery, a good bundle of

dried mint ; cover them clofe, and let them boil fuftly

till there is about two quarts ; then ſtrain it off, and

have ready the white part of the celery wafhed clean,

and cut fmall, and ftewed tender in a quart of water,

fome fpinage picked and washed clean, put to the cele-

ry; let them ſtew till the water is quite wafted, and

put it to your foup.

Take a French roll, take out the crumb, fry the

cruft brown in a little freſh butter, take fome fpinage,

ftew it in a little butter after it is boiled, and fill the

roll ; take the crumb, cut it into pieces, beat it in a

mortar with a raw egg, a little fpinage, and a little

forrel, a little beaten mace, and a little nutmeg, and

an anchovy ; then mix it up with your hand, and roll

them into balls with a little flour, and cut ſome bread

into dice, and fry them crifp ; pour your foup intoyour

difh, put in the balls and bread, and the roll in the

middle. Garnish your dish with fpinage ; if it wants

falt, you muſt feafon it to your palate ; rub in fome

dried mint.

Agreen-peafefoup.

TAKE a quart of old green peafe, and boil them, till

they are quite tender as pap, in a quart of water ;

then ftrain them through a fieve, and boil a quart of

young peafe in that water. In the mean time, put the
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1

old peafe into a fieve, pour half a pound of melted but-

ter over them, and train them through the fieve with

the back of a fpoon, till you have got all the pulp.

When the young peafe are boiled enough, add the pulp

and butter to the young peafe and liquor ; ftir them

together till they are fmooth, and feafon with pepper

and falt. You may fry a French roll, and let it fwim

in the difh. If you like it, boil a bundle of mint in

the peafe.

Anothergreen peafe foup.

TAKE a quart of green peafe, boil them in a gallon

of water, with a bundle of mint, and a few fweet herbs,

mace, cloves, and whole pepper, till they are tender ;

then ftrain them , liquor and all, through a coarfe fieve,

till the pulp is ftrained . Put this liquor into a fauce

pan, put to it four heads of celery clean wafhed and

cut ſmall, a handful of fpinage clean wafhed and cut

ſmall, a lettuce cut fmall, a fine leek cut ſmall, a quart

of green peafe, a little falt, cover them, and let them

boil very foftly till there is about two quarts, and that

the celery is tender : then fend it to table.

Ifyou like it, you may add a piece of burnt but-

ter to it about a quarter of an hour before the ſoup is

enough.

Soup-meagre.

TAKE half a pound of butter, put it into a deep

ftew-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, throw them in, and fhake

them about. Take a bunch of celery clean washed

and picked, cut it in pieces half as long as your finger,

a large handful of fpinage clean washed and picked , a

good lettuce clean wafhed, ifyou have it, and cut fmall ,

a little bundle of parsley 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

thefew-pan two quarts of boiling water ; take a hand-

ful of dry hard cruft, throw in a tea-fpoonful of beaten

pepper, three blades of mace beat fine, ftir all together,

and let it boil foftly half an hour : then take it off the

P
fire,
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fire, and beat up the yolks of two eggs and ftir in, and

onefpoonful of vinegar ; pour it into the foup difh, and

fend it to table. If you have any green peaſe, boil half

a pint in the foup for change.

To make an onionfoup.

TAKE half a pound of butter, put it into a ftew.pan

on the tire, let it all melt, and boil it till it has done

making any noife ; then have ready ten or adozen mid-

diing onions peeled and cut fmall, throw them into the

butter, and let them fry a quarter of an hour ; then

fake in a little flour, and flir them round ; fhake your

pan, and let them do a few minutes longer, then pour

in a quart or three pints of boiling water, ftir them

round, take a good piece of upper cruft, the ftaleft

bread you have, about as big as the top of a penny - loaf

cut fmall, and throw it in. Seafon with falt to your

palate. Let it boil ten minutes, ftirring it often ; then

take it off the fire, and have ready the yolks of two

eggs beat fine, with half a ſpoonful of vinegar ; mix

fome ofthe foup with them, then ftir it into your foup

and mix it well, and pour it into your difh. This is a

delicious dish.

To make an eelfoup.

TAKE eels according to the quantity of foup you

would make a pound of eels will make a pint ofgood

foup ; fo to every pound of eels put a quart of water,

a cruſt of bread, two or three blades of mace, a little

whole pepper, an onion , and a bundle of fweet herbs ;

cover them clofe, and let them boil till half the liquor

is wafted ; then ſtrain it , and toaſt ſome bread, and cut

it finall, lay the bread into the difh, and pourin your

foup. If you have a few- hole, fet the difh over it for

a minute, and fend it to table. If you find your foup

not rich enough, you muſt let it boil till it is as ftrong

as you would have it. You may make this foup as rich

and good as if it was meat : you may add a piece of

carrot to brown it.

To
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To make crawfiſhſoup.

TAKE a carp, a large eel, half a thornback, cleanfe

and washthem clean, putthem into a clean fauce-pan,

or little pot, put to them a gallon of water, the cruft

of a penny loaf, fkim them well, feafon it with mace,

cloves, whole pepper, black and white, an onion, a

bundle of fweet herbs, fome parfley, a piece of ginger,

let them boil by themselves clofe covered, then take

the tails of half a hundred crawfish, pick out the bag,

and all the woolly parts that are about them, put them

into a fauce-pan, with two quarts of water, a little falt,

a bundle offweet herbs : let them ſtew foftly, and when

they are ready to boil, take out the tails and beat all

the other part of the crawfish with the fhells, and boil

in the liquor the tails came out of, with a blade of mace,

till it comes to about a pint, ftrain it through a clean

fieve, and add it to the fifh a boiling. Let all boil

foftly till there is about three quarts ; then flrain it off

through a coarfe fieve, put it into your pot again, and,

if it wants fait, you must put fome in, and the tails of

the crawfish and lobster : take out all the meat and bo-

dy, andchop it very fmall, and add to it ; take a French

roll and fry it crifp, and add to it.

together for a quarter of an hour.

carp with them ; pour your foup into your dith, the

roll fwimming in the middle.

Let them flew all

You may flew a

When you have a carp, there fhould be a roll on

each fide. Garnish the dish with crawfish . If your

crawfith will not lie on the fides of your difh, make a

little palle, and lay round the rim, and lay the fish on

that all round the difh.

Take care that your foup be well feafoned, but not

too high.

To make a mufelefoup.

GET a hundred of muſcles, wash them very clean,

put them into a few pan, cover them clofe : let them

ftew till they open ; then pick them out of the fhells,

ftrain the liquor through a fine lawn fieve to your muſ-

cles, and pick the beard or crab out, if any.

P2 Takę
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Take a dozen of crawfish, beat them to mafh, with

a dozen of almonds blanched, and beat fine ; then take

a fmall parfnip and a carrot feraped, and cut in thin

flices, 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 (weet herbs, a large onion ftuck

with cloves, whole pepper, black and white, a little

parley, a little piece of horſe - raddiſh, and falt the muf-

cle liquor, the crawfish, and almonds. Let them boil

till half is wasted, then ftrain them through a fieve, put

the foup into a fauce-pan, put in twenty ofthe mufcles,

a few mushrooms and truffles, cut fmall, and a leek

wathed and cut very fmall : take two French rolls, take

out the crumb, fry it brown, cut it into little pieces ,.

put it into the foup, let it boil all together for a quarter

of an hour, with the fried carrot and parfnip; in the:

mean while, take the cruft of the rolls fried crifp; take

half a hundred of the mufcles , a quarter of a pound of

butter, a spoonful of water, fhake in a little flour, fet

them on the fire, keeping the fauce-pan fhaking all the

time till the butter is melted . Seafon it with pepper and

falt, beat the yolks of three eggs, put them in, ftir

them all the time for fear of curdling, grate a little nut-

meg ; when it is thick and fine, fill the rolls, pour your

foup into the difh , put in the rolls, and lay the rest of

the mufcles round the rim of the difh.

To make afeate or thornbackfoup.

TARF two pounds of fcate or thornback, fkin it, and

boil it in fix quarts of water. When it is enough, take

it up, pick off the flesh, and lay it by ; put in the

bones again, and about two pounds of any fresh fish ,.

a very little piece of lemon - peel, a bundle of ſweet

herbs, whole pepper, two or three blades of mace, al

little piece of horfe-raddith, 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 vermicelli, fet it on the fire, and let it boil ſoftly.

In the mean time, take a French roll, cut a little hole

in the top, take out the crumb, fry the cruft brown in .

butter, take the flesh off the fish you laid by, cut it into

little
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little pieces, put it into a fauce-pan, with two or three

fpoonfuls of the foup, fhake in a little flour, put in a

piece of butter, a little pepper and falt ; fhake them

together in the fauce- pan over the fire till it is quite

thick, then fill the roll with it, pour your foup into

your difh, let the roll fwim in the middle, and fend it

to table.

To make an oyster foup.

YOUR ftock muſt be made of any fort of fish the

place affords ; let there be about two quarts, take a

pint of oyfters, beard them, put them into a fauce pan , .

ftrain the liquor, let them flew two or three minutes in

their own liquor, then take the hard parts of the oy

fters, and beat them in a mortar with the yolks offour

hard eggs ; mix them with fome of the foup, put them

with the other part of the oysters and liquor into a

fauce-pan, a little nutmeg, pepper, and falt ; ftir them

well together, and let it boil a quarter of an hour,

Difh it up, and fend it to table.

To make an almondfoup.

TAKE a quart of almonds, blanch them, and bear

them in a marble mortar, with the yolks of twelve hard

eggs, till they are a fine palte ; mix them by degrees

with two quarts of new milk, a quart of cream, a quar.

ter of a pound of double refined fugar, beat fine, a

pennyworth of orange flower water, ftir all well toge-

ther ; when it is well mixed, fet it over a flow fire, and

keep it firring 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 foup

TAKE two quarts of water, a pound of rice, a little

cinnamon ; cover it clofe, and let it fimmer very foftly

sill the rice is quite tender ; take out the cinnamon,

then fweeten it to your palate, grate half a nutmeg,

and let it ſtand till it is cold ; then beat up the yolks of

three eggs, with half a pint of white wine, mix them

very well, then ſtir them into the rice, fet them on a

P 3
flow
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flow fire, and keep ftirring all the time for fear of curd?

ling. When it is of a good thickneſs, and boils, take:

it up. Keep ftirring it till you put it into your diſh.

To make a barleyfoup.

TAKE a gallon of water, half a pound of barley, a

blade or two of mace, a large cruſt 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-foup.-

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 of mace, half a nutmeg.

bruifed, a little bundle of fweet herbs, and a large:

cruft of bread. Let thefe boil anhour pretty faft, then .

ftrain it through a fieve, fqueezing the turnips through ;

wash and cut a bunch of celery very fmall, fet it on in

the liquor on the fire, cover it clofe, and let it ftew. In

the mean time, cut the turnips you faved into dice, and

two or three fmall carrots clean fcraped, and cut in lit--

tle pieces ; put half thefe turnips and carrots into the

pot with the celery, and the other half fry brown in

fresh butter. You must four them firſt, and two or

three onions peeled, cut in thin flices, and fried brown ; .

then put them all into the ſoup, with an ounce of ver-

micelli . Let your foup boil foftly till the celery is quite

tender, and your foup good. Seafon it with falt to

your palate.

Tomake an egg-foup.

BEAT the yolks of two eggs in your diſh, with a

pfece of butter as big as an hen's egg, take a tea-kettle

of boiling water in one hand, and a ſpoon inthe other,

pour in about a quart by degrees, then keep ſtirring it

all the time well till the eggs are well mixed, and the

butter melted ; then pour it into a fauce-pan, and keep

ftirring it all the time till it begins to fimmer. Take

it off the fire, and pour it between two veffels, out of

one into the other till it is quite fmooth, and hasa great

froth.
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froth. Set it on the fire again, keep ftirring till it is-

quite hot ; then pour it into the foup difh, and fend it

to table hot.

To make peafe porridge.

TAKE a quart of green peafe, put to them a quart-

of water, a bundle of dried mint, and a little falt. "Let

them boil till the peafe are quite tender ; then put in

fome beaten pepper, a piece of butter as big as a wal-

nat, rolled in flour, ftir it all together, and let it boil

a few minutes ; then add two quarts of milk, let it boil

a quarter of an hour, take out the mint, andferve it up .

To make a white pot:

9

TAKE two quarts of new milk, eight eggs, and half

the whites, beat up with a little rofe - water, a nutmeg,,

a quarter of a pound of fugar ; cut a penny loaf in ve--

thin flices, and pour your milk and eggs over. Put

a little bit of fweet butter on the top. Bake it in a

flow oven half an hour..

ry

To make a rice white-pot:

Boi a pound ofrice in two quarts of new milk, till

it is tender and thick, beat it in a mortar with a quar-

ter 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 rofe-water, and fweeten to your taſte.

Cut fome candied orange and citron peels thin, and lay

it in. It must be put into a flow oven.

To make rice milki

TAKE half a pound of rice, boil it in a quart of wa-

ter with a little cinnamon. Let it boil till the water

is all wafted ; take great care it does not burn, thenadd

three pints of milk, and the yolk of an egg beat up.

Keep it ftirring, and when it boils take it up. Sweeten

to your palate.

T9
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To make an orange fool.

TAKE the juice of fix oranges, and fix eggs well beat-

en, a pint of cream, a quarter of a pound of fugar, a

little cinnamon 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 firring till cold,

and dish it up.

To make a Weftminſterfool.

TAKE a penny loaf, cut it into thin flices, wet them

with fack, 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 taſte. Put all this into a fauce - pan,

and keep ftirring 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..

To make a gooseberryfool.

TAKE two quarts of goofeberries, fct them on the

fire in about a quart of water. When they begin to

fimmer, turn yellow, and begin to plump, throw them

into a cullendar to drain the water out ; then with the

back of a ſpoon carefully fqueeze the pulp, throw the

fieve 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 ; fir it foftly over a

flow fire ; when it begins to fimmer take it off, and by

degrees ftir it into the goofeberries . 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.

To make firmity.

TAKE a quart of ready- boiled wheat, two quarts of

milk, a quarter of a pound ofcurrants clean picked and

washed : fir thefe together and boil them, beat up the

yolks of three or four eggs, a little nutmeg, with twe

OF
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or three fpoonfuls of milk, add to the wheat ; ftirthem

together for afew minutes.

late, and fend it to table.

Then fweeten to your pa

To make plumb-porridge, or barley-gruel.

TAKE a gallon of water, half a pound of barley, a

quarter of a pound of raifins clean washed, a quarter of

a pound of currants clean washed and picked. Boil

thefe till above half the water is waited, with two or

three blades of mace. Then fweeten it to your palate,

and add half a pint ofwhite wine.

To make butter'd wheat.

FUT your wheat into a fauce-pan ; when it is hot,

ftir in a good piece of butter, a little grated nutmeg,

and fweeten it to your palate.

To make plumb -gruel

TAKE two quarts of water, two large fpoonfuls of

oatmeal, ftir it together, a blade or two of mace, a lit-

tle piece of lemon peel ; boil it for five or fix minutes,

(take care it don't boil over ) , then Arain it off, and put

it into the fauce- pan again, with half a pound of cur-

rants clean wathed and picked. Let them boil about

ten minutes, add a glaſs of white wine, a little grated

nutmeg, and fweeten to your palate.

To make a flour hafty pudding.`

TAKE a quart of milk, and four bay-leaves, fet it:

on the fire to boil, beat up the yolks of two eggs , and

ftir in a little falt. Take two or three fpoonfuls of

milk, and beat up with your eggs, and itir in your

milk, then with a wooden ſpoon in one hand, and the

four in the other, ftir it in till it is of a good thickness,

but not too thick. Let it boil, and keep it firing,.

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 Atirred in the milk makes it eat fhort

and fine. Take out the bay-leaves before, you put in.

the four.

To
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To make an oatmeal hafly pudding.

TAKE a quart of water, fet it on to boil, put in a

piece of butter and fome falt ; when it boils, ftir in

the oatmeal, as you do the flour, till it is of a good

thicknefs . Let it boil a few minutes, pour it into your

dish , and ftick pieces of butter in it : or, eat with wine

and fugar, or ale and fugar, or cream, or new milk.

This is beft made with Scots oatmeal.

To make an excellent fack poffet.

In

BEAT fifteen eggs, whites and yolks, very well, and

frain them ; then put three quarters of a pound of

white fugar into a pint of Canary, and mix it with your

eggs in a bafon ; fet it over a chaffing- difh of coals, and

keep continually stirring it till it is fcalding hot.

the mean time, grate fome nutmeg in a quart of milk,

and boil it ; then pour it into your eggs and wine, they

being fealding hot. Hold your hand very high as you

pour it in, and fomebody ſtirring it all the time you are

pouring in the milk : then take it off the chaffing- difh,

fet it before the fire half an hour, and ferve it up.

To make anotherfackpoffet.

ΤΑΚΕARE a quart of new milk, four Naples bifcuits,

crumble them , and when the milk boils throw them in,

Jaft give it one boil, take it off, grate in fome nutmeg,

and fweeten to your palate : then pour in half a pint

offack, firring it all the time, and ſerve it up. You

may crumble white bread, instead of biſcuit.

To make it thus :

Bort a quart of cream, or new milk, with the yolks

of two eggs: first take a French roll, and cut it as thin

as poffibly you can in little pieces ; lay it in the dish

you intend for the poffet. When the milk boils, ( which

you must keep ftirring all the time) pour it over the

bread, and ſtir it together ; cover it clofe, then take a

pint of Canary, a quarter of a pound of fugar, and

grate in fome nutmeg. When it boils pour it into the

milk, ftirring it all the time, and ferve it up.

To
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To make a fine hafty pudding.

BREAK an egg into fine flour, and with your hand

work up as much as you can into as ftiff pafte as is

poffible, then mince it as fmall as herbs to the pot, as

fmall as if it were to be fifted ; then fet a quart of milk

a- boiling, and put in the pafte fo cut ; put in a little

falt, a little beaten cinnamon , and fugar, a piece of

butter as big as a walnut, and ftirring all one way.

When it is as thick as you would have it , ftir in fuch

another piece of butter, then pour it into your diſh,

and ſtick pieces of butter here and there. Send it to

table hot.

::

To make haftyfritters.

TAKE a few-pan, put ia fome butter, and let it be

hot in the mean time, take half a pint of all - ale not

bitter, and ſtir in fome flour by degrees in a little of

the ale ; put in a few 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, lay them in a difh, and throw fome fugar

over them. Garnish with orange cut into quarters.

To make finefritters.

PUT to 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 muft

be golden pippins 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.

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 falt, and a

quarter of a pint of fack or ale, or a glaſs of brandy.

Beat them well together, then make them pretty thick

with pippins, and fry them dry.

To
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To make applefritters.

BEAT the yolks of eight eggs, the whites of four well

together, and strain them into a pán ; 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 fack, three

quarters of a pint of ale, and make a poffet of it.

When it is cool, put to it your eggs, beating it well

together ; then put in nutmeg, ginger, falt, and flour,

to your liking. Yourbatter fhould be pretty thick, then

put in pippias fliced or fcraped, and fry them in a

good deal of butter quick.

To make curdfritters.

HAVING a handful of curds and a handful of flour,

and ten eggs well beaten and trained, fome fugar,

cloves, mace and nutmeg beat, a little faffron ; ftir all

well together, and fry them quick, and of a fine light

brown.

To makefritters royal.

TAKE a quart of new milk, put it into a fkillet or

fauce pan, and as the milk boils up pour in a pint of

fack, let it bail up, then take it off, and let it ſtand five

or fix minutes, then ſkim off all the curd, and put it

into a baſon ; beat it up well with fix eggs, feafon it

with nutmeg, then beat it with a whiſk, add flourto

make it as thick as batter ufually is, put in fome fine

fugar, and fry them quick.

To make fkirret fritters.

TAKE a pint of pulp of fkirrets, and a ſpoonful of

four, the yolks of four eggs, fugar and fpice, make it

into a thick batter, and fry them quick.

To make whitefritters.

HAVING fome rice, wash it in five or fix feveral wa-

ters, 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 leaſt an

sunce of it, then put it into a fauce-pan, juſt wet it

with milk, and, when it is well incorporated with it,

add
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add to it another pint of milk ; fet the whole over a

ftove, or a veryflow fire, and take care to keep it always

moving; put in a little fugar, and fome candied lemon-

peel grated, keep it over the fire till it is almoft come

to the thickness of a fine pate, flour a peal, pour it on

it, and ſpread it abroad with a rolling- pin. When it

is quite cold, cut it into little morfels, taking care that

they ftick not one to the other ; flour your hands, and

roll up your fritters handfomely, and fry them. When

you ferve them up, pour a little orange - flower water over

them, and fugar. Thefe make a pretty fide-dish ; or

are very pretty to garniſh a fine dish with.

To make waterfritters.

TAKE a pint of water, put into a fauce-pan, a picce

of butter as big as a walnut, a little falt, and fome can-

died lemon-peel minced very fmall. Make this boil

over a ftove, then put in two good handfuls of flour,

and turn it about by main ftrength till the water and

flour be well mixed together, and none of the laft ftick

to the fauce-pan ; then take it offthe ftove, mix in the

yolks of two 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 dipping your hand into the

flour, take out your pafte bit by bit, and lay it on a

peal. When it has lain a little while, roll it, and cut it

into little pieces, taking care that they ftick not one to

another, fry them of a fine brown, put a little orange-

flower water over them, and ſugar all over.

To make fyringedfritters.

TAKE about a pint of water, and a bit of butter the

bignefs of an egg, with fome lemon-peel, green if you

can get it, 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 stirring, put in by degrees more flour till your batter

be thick enough, take it off the fire, then take an ounce

of fweet almonds, four bitter ones, pound them in a

mortar; ftir in two Naples bifcuits crumbled, two eggs

beat ; fir all together, and more eggs till your batter

be
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bethin enoughto be fyringed. Fill your fyringe, your

butter being hot, fyringe your fritters in it, to make it

of a true lovers-knot, and being well coloured, ferve

them up for a fide- diſh .

At another time, you may rub a fheet of paper with

butter, over which you may fyringe your fritters, and

make them in what ſhape you pleaſe. Your butter be-

ing hot, turn the paper upfide down over it, and your

fritters will eafily drop off. When fried, ftrewthem with

fugar, and glaze them.

To make vine-leaves fritters.

TAKE fome of the fmalleft vine leaves you can get,

and having cut off the great ftalks , put them in a diſh

with fome French brandy, green lemon rafped , and

fome fugar ; take a good handful of fine flour,

mixed with white wine or ale, let your butter be hot,

and with a fpoon drop in your batter, take great care

they don't flick one to the other ; on each fritter lay a

leaf ; fry them quick, and ftrew fugar over them, and

glaze them with a red hot fhovel.

With all fritters made with milk and eggs you fhould

have beaten cinnamon and fugar in a faucer, and either

fqueeze an orange over it, or pour a glafs of white wine,

and fo throw fugar all over the dish, and they fhould

be fried in a good deal of fat ; therefore they are beft

fried in beef- dripping, or hog's lard, when it can be

done.

To make claryfritters.

TAKE your clary leaves, cut off the flalks, dip them

one by one in a batter made with milk and flour, your

butter being hot, fry them quick. This is a pretty

heartening difh for a fick or weak perfon ; and comfrey

leaves do the fame way.

To make applefrazes.

CUT your apples in thick flices, and fry them of a

fine light brown : take them up, and lay them to drain,

keep them as whole as you can, and either pare them

or let it alone ; then make a batter as follows : take five

eggs , leaving out two whites, beat themup with cream

and
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and

and flour, and a little fack ; make it the thickness of a

pancake-batter, pour in a little melted butter, nutmeg,

little fugar. Let your batter be hot, and drop

in your fritters, and on every one lay a flice of apple,

and then more batter on them. Fry them of a fine

light brown ; take them up, and frew fome double- re-

fined fugar all over them.

To make an almondfraze.

GET a pound of Jordan almonds blanched, fteep

them in a pint of fweet cream, ten yolks of eggs, and

four whites, take out the almonds and pound them in

a mortar fine ; then mix them again in the cream and

eggs, put in fugar and grated white bread, ftir them.

well together, put fome fresh butter into the pan, let it

be hot, and pour it in, ftirring it in the pan till they

are of a good thickness : and when it is enough, turn

it into a diſh, throw fugar over it, and ferve it up.

To make pancakes.

TAKE a quart of milk, beat in fix or eight eggs,

leaving halfthe whites out ; mix it well till your batter

is of a fine thicknefs. You must obferve to mix your

flour firſt with a little milk, then add the reft by de-

grees ; put in two fpoonfuls of beaten ginger, a glafs

of brandy, a little falt ftir all together, make your

ftew-pan very clean, put in a piece of butter as big as

a walnut, then pour in a ladleful of batter, which will

make a pancake, moving the pan round that the batter

be all over the pan ; ſhake the pan, and when you think

that fide is enough, tofs it ; if you can't, turn it cle-

verly, and when both fides are done, lay it in a difh

before the fire, and fo do the reſt. You must take care

they are dry ; when you fend them to table ftrew a lit

tle fugar over them.

To make fine pancakes.

TAKE half a pint of cream, half a pint of fack, the

yolks of eighteen eggs beat fine, a little falt, half a

pound of fine fugar, a little beaten cinnamon , mace,

and nutmeg ; then put in as much flour as willrun thin

Q²
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over the pan, and fry them in fresh butter. This fort

ofpancake will not be crifp, but very good.

Afecondfort offine pancakes.

TAKE a pint of cream, and eight eggs well beat, a

nutmeg grated, a little falt, half a pound of good difh-

butter melted ; mix all together with as much flour as

will make them into a thin batter, fry them nice, and

turn them on the back of a plate.

A thirdfort.

TAKE fix new laid eggs well beat , mix them with a

pint of cream, a quarter of a pound of fugar, fome .

grated nutmeg, and as much flour as will make the bat-

ter of a proper thickness. 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.

Afourthfort, called a quire ofpaper.

TAKE a pint of cream, fix eggs, three fpoonfuls of

fine flour, three of fack, one of orange.flower water, a

little fugar, and half a nutmeg grated, half a pound of

melted butter almoft cold ; mingle all well together, and

butter the pan for the firft pancake ; let them run as.

thin as poible ; when they are juſt coloured they are

enough ; and fo do with all the fine pancakes.

To make rice pancakes.

TAKE a quart of cream, and three fpoonfuls of flour

of rice, fet it on a flow fire, and keep it flirring till it

is as thick as pap. Stir in half a pound of butter, a

nutmeg grated ; then pour it out into an earthen pan,

and, when it is cold, ftir in three or four fpoonfuls of

four, a little falt, fome fugar, nine eggs well beaten ;

mix all well together, and fry them nicely. When you

have no cream, ufe new milk, and one ſpoonful more of

the four of rice.

To make a pupton of apples.

PARE fome apples, take out the cores, and put them

into a ſkillet : to a quart mugful heaped, put in a quar.

ter
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ter of a pound of fugar, and two fpoonfuls of water.

Do them over a flow fire, keep them ftirring ; add a

little cinnamon ; when it is quite thick, and like a

marmalade, let it ftand till it is 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 butter ; 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 fecond courfe.

To make black caps.

Cut twelve large apples in halves, and take out the

cores, place them on a thin patty-pan, or mazareen, as

clofe together as they can lie, with the flat fide down-

wards ; fqueeze a lemon in two fpoonfuls of orange-

flower water, and pour over them ; fhred fome lemon-

peel fine, and throw over them, and grate fine fugar all

over. Set them in a quick oven, and half an hour will

do them. When you fend them to table, throw fine

fugar all over the dish.

To bake apples whole.

Pur your apples into an earthen pan, with a few

cloves, a little lemon-peel, fome coarfe fugar, a glass of

red wine ; put them into a quick oven, and they will

take an hour baking.

Tefew pears.

PARE fix pears, and either quarter them or do then

whole ; they make a pretty dish with one whole, the

reft cut in quarters, and the cores taken out. Laythear

in a deep earthen pot, with a few cloves, a piece of le-

mon- peel, a gill of red wine, and a quarter of a pound

of fine fugar. If the pears are very large, they will

take half a pound of ſugar, and half a pint of red wide ;

cover them clofe with brown paper, and bake them till

they are enough.

Serve them hot or cold, juft as you like them , and

they will be very good with water in the place of wine.

Q3.
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Tofew pears in afauce-pan.

PUT them into a fauce-pan, with the ingredients as

before ; cover them, and do them over a flow fire..

When they are enough, take them off..

Tofewpears purple.

PARE four pears, cut them into quarters, core them,

put them into a ſtew-pan, with a quarter of a pint of

water, a quarter of a pound of fugar, cover them with

a pewter plate, then cover the pan with the lid, and do

them over a flow fire. Look at them often, for fear

of melting the plate ; when they are enough, and the

liquor looks of a fine purple, take them off, and lay

them in your dish with the liquor ; when cold, ferve

them up for a fide- difh at a fecond courſe , or just as you

pleafe.

To flew pippins whole.

TAKE twelve golden pippins, pare them, put the pa-

rings into a fauce- 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

flew the pippins in, then ſtrain it, and put it into the

fauce-pan again, with fugar enough to make it like a

fyrup; then put them in a preferving- pan, or clean ftew-

pan, or large fauce- pan, and pour the fyrup overthem.

Let there be enough to ftew them in ; when they are

enough, which you will knowbythe pippins being foft,

take them up, lay them in a little difh with the fyrup :

when cold, ferve them up ; or hot, if you chufe it.

Apretty made dish.

TAKE half a pound of almonds 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 fugar to your

palate, and mix it with your almonds : ftir it well to

gether, and ſtrain it through a fieve. Let your cream

cool, and thicken it with the yolks of fix eggs : then

garnifh a deep dish, and lay paſte at the bottom, then

pur
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put in fhred artichoke bottoms, being firft boiled, upon-

that a little melted butter, fhred citron, and candied

orange ; fo do till your difh is near full, then pour in

your cream, and bake it without a lid. When it is ba

ked, fera pe fugar over it, and ferve it up hot. Half an:

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 pres

ferved pippins. You may fill fome with goofeberries,.

fome with rafpberries, or what you pleaſe, then cloſe :

them up, and either bake or fry them; throw grated .

fugar over them, and ferve them up.

Pain perdu, or cream-toafts..

HAVING two French rolls, cut them into flices as

thick as your finger, crumb and cruft together, lay

them on a difh, put to them a pint of cream and half

a pint of milk; ftrewthem over with beaten cinnamon

and fugar, turn them frequently till they are tender,

but take care not to break them ; then take them from

the cream with the flice, break four or five eggs, turn

your flices ofbread in the eggs, and fry them in clari-

fied butter. Make them of a good brown colour, but :

not black ; fcrape a little fugar over them. They may.

be ferved for a fecond-courfe difh, but are fittest for

fupper.

Salamongundyfor a middle dish atfupper.

In 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 following things : in one

pare a cucumber, and cut it very thin; in another ap

ples pared, and cut fmall ; in another an onion peeled,

and cut fmall; in another, two hard eggs chopped

fmall, the whites in one, and the yolks in another ;

pickled gerkins in another, cut fmall ; in another, ce-

lery cut fmall; in another, pickled red cabbage chop-

ped fine ; take fome water- creffes clean washed and

picked, tickthem all about and between every plate or

faucer,
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faucer, and throw aftertion-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 laythem in heaps

in a difh. If you have not all thefe ingredients, fet

out your plates or faucers withjuft what you fancy, and

in the room ofa pickled herring you may mince ancho-

vies.

To make a tanfey.

TAKE ten eggs, break them into a pan, put to them

a little falt, beat them very well, then put to them

eight ounces of loaf- fugar beat fine, and a pint of the

juice of fpinage. Mix them well together, and train

it into a quart of cream ; then grate in eight ounces

of Naples bifcuit or white bread, a nutmeg grated, a

quarter ofa pound of Jordan almonds, beat in a mor-

tar, with a little juice of tanfey to your tafte : mix theſe

all together, put it into a few-pan, with a piece of

butter as large as a pippin. Set it over a flow charcoal

fire, keep it firring till it is hardened very well, then

butter a difh very well, put in your tanfey, bake it ,

and, when it is enough, turn it out on a pie-plate ;

fqueeze the juice of an orange over it, and throw

fugar over åll. Garnish with orange cut into quarters,

and fweetmeats cut into long bits, and lay alt over its

fide.

Another way.

TAKE a pint of cream, and half a pint of blanched

almonds beat fine, with rofe and orange-flower water ;

fir 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 nutmeg, four Naples bifcuits, a little

grated bread, and a grain of mufk. Sweeten to your

talte, and, if you think it is too thick, put in fome

more cream, the juice of fpinage to make it green ;

Air it well together, and either fry it or bake it. If

you fry it, do one fide firft, and then with a difh turn

the other.

To
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To make a hedge - hog.

Make them

TAKE two quarts of fweet blanched almonds, beat

them well in a mortar, with a little canary and orange.

flower water, to keep them from oiling.

into a ftiff pafte, then beat in the yolks of twelve eggs,

leave out five of the whites, put to it a pint of cream ,

fweeten it with fugar, put in half a pound of fweet but

ter melted, fet it on a furnace or flow fire , and keep con-

tinually ftirring 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 briftles of a hedge-

hog, then put it into a difh. Take a pint of cream, and

the yolks of four eggs beat up, and mix with the cream :

fweeten to your palate, and keep them Atirring over a

flow fire all the time it is hot, then pour it into your

difh round the hedge-hog ; 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 fugar with it, or eat it without.

Or cold cream fweetened, with a glass 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 fide- difh at a fecond courfe, or in the

middle for fupper, or in a grand deffert. Plump two

currants for the eyes.

Or make it thus for change :

TAKE two quarts of fweet almonds blanched, twelve

bitter ones, beat them in a marble mortar well together,

with canary and orange-flower water, two ipoonfuls of

the tincture of faffron, two fpoonfuls of the juice of for-

rel, beat them into a fine pafte, put in half a pound of

melted butter, mix it up well, a little nutmeg and beat-

en mace, an ounce of citron , an ounce of orange-peel,

both cut fine, mix them in the yolks of twelve eggs,

and halfthe whites beat up and mixed in half a pint of

cream , half a pound of double refined fugar, and work.

it up all together. If it is not tiff enough to make up.

into the form you would have it, you muſt have a mould.

for it ; butter it well, then put in your ingredients, and

bake
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bake it. The mould must be made in fuch a manner

as to have the head peeping out ; when it comes out

of the oven, have ready fome almonds blanched and

fit, and boiled up in fugar till brown. Stick it all over

with the almonds, and for fauce have red wine and fu-

gar made hot, and the juice of an orange. Send it hot

to table for a first courſe.

You may leave out the faffron and forrel, and make

it up like chickens, or any other fhape you pleafe, or

alter the fauce to your fancy. Butter, fugar, and white

wine is a pretty fauce for either baked or boiled, and

you may make the fauce of what colour you pleafe ; or

put it into a mould, with half a pound of currants

added to it, and boil it for a pudding. You may uſe

cochineal in the room offaffron.

The following liquor you may make to mix with

your fauces beat an ounce of cochineal very fine, put

in a pint of water in a fkillet, and a quarter ofan ounce

of roch allum ; boil it till the goodness is out, ftrain it

into a phial, with an ounce of fine fugar, and it will

keep fix months.

To make pretty almond puddings.

TAKE a pound and a half of blanched almonds, beat

them fine with a little rofe - water, a pound of grated

bread, a pound and a quarter of fine fagar, 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 fack, a pint

and a half of cream, fome rofe or orange-flower water ;

boil the cream, and tie a little bag of faffron and dip in

the cream to colour it. Firft beat your eggs very well ,

and mix with your batter ; beat it up, then the fpice,

then the almonds , then the rofe - water and wine by de-

grees, beating it all the time, then the fugar, and then

the cream by degrees, keeping it ftirring, and a quarter

ofa 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 ; tie both ends of the gut tight, and boil

them about a quarter of an hour. You may add cur-

rants for change.

To
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To makefried toafts.

TAKE a penny-loaf, cut it into flices a quarter of an

inch thick round-ways, toaft them , and then take a

pint of cream and three eggs, half a pint of fack, fome

nutmeg, and fweetened to your taſte. Steep the toasts

in it for three or four hours, then have ready fome but-

ter hot in a pan, put in the toafts and fry them brown,

lay them in a diſh, melt a little butter, and then mix

what is left ; if none, put in fome wine and fugar, and.

pour over them. They make a pretty plate or fide diſh

for fupper.

Tofter a brace ofcarp.

SCRAPE them very clean, then gut them, wafh them

and the roes in a pint of good ftale beer, to preferve all

the blood, and boil the carp with a little falt in the

water.

In the mean time flrain the beer, and put it into a

fauce pan, with a pint of red wine, two or three blades

of mace, fome whole pepper, black and white, an onion

fuck with cloves, half a nutmeg bruifed, a bundle of

fweet herbs, a piece of lemon- peel as big as a fixpence,

an anchovy, a little piece of herfe-raddih . Let thefe

boil together foftly for a quarter of an hour, covered

clofe ; then ftrain it, and add to it half the hard roe

Leat to pieces, two or three fpoonfuls of catchup, a

quarter of a pound of fresh butter, and a ſpoonful of

mushroom- pickle, let it boil, and keep ftirring it till the

Luce is thick and enough. If it wants any falt, you

muft put fome in : then take the reft of the roe, and

beat it up with the yolk of an egg, fome nutmeg, and

a little lemon-peel cut fmall, fry them in freth butter in

little cakes, and fome pieces of bread cut three-corner-

ways, and fried brown. When the carp are enough,

take them up, pour your fauce over them, lay the cakes

round the difh, with horſe-raddifh fcraped fine, and

fried parſley. The reft lay on the carp, and the bread

flick about them, and lay round them , then ſliced lemon

notched, and laid round the difh, and two or three

pieces on the carp. Send them to table hot..

The
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The boiling of carp at all times is the beft way ; they

eat fatter and finer. The ftewing of themis no addition

to the fauce, and only hardens the fish and fpoils it . If

you would have your fauce white, put in good fifh-broth

inftead of beer, and white wine in the room of red wine.

Make your broth with any fort of fresh fiſh you have,

and feafon it as you do
gravy.

Tofry 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. Fryfome toaft cut three- corner-ways,

and the roes ; when your fifh is done, lay them on a

coarſe cloth to drain. Let your fauce be butter and

anchovy, with the juice of lemon. Lay your carp in

the difh, the roes on each fide, and garnish with the

fried toaft and lemon.

To bake a carp.

well ;SCALE, wash, and clean a brace of carp very

take an earthen pan deep enough to lie cleverly in, but-

ter the pan a little, lay in your carp ; feafon it with

mace, cloves, nutmeg, and black and white pepper, a

bundle of fweet herbs, an onion, and anchovy ; pour

in a bottle of white wine, cover it clofe, and let them

bake an hour in a hot oven, if large ; if fmall, a lefs

time will do them. When they are enough, carefully

take them up, and lay them in a difh ; fet it over hot

water to keep it hot, and cover it cloſe, then all
pour

the liquor they were baked in into a fauce-pan ; let it

boil a minute or two, then ftrain it, and add half a

pound ofbutter rolled in flour. Let it boil, keep ftir-

ring it, fqueeze in the juice of half a lemon, and put

in what falt you want ; pour the fauce over the fish,

lay the roes round, and garnish with lemon. Obferve

to fkim all the fat off the liquor.

Tofrytench.

SLIME your tenches, flit the fkin along the backs,

and with the point of your knife raiſe it up from the

bone, then cut the fkin acroſs at the head and tail ;

then ſtrip it off, and take out the bone ; then take ano-

ther
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ther tench or a carp, and mince the flesh fmall with

mushrooms, chives, and parfley. Seafon them with

fait, pepper, beaten mace, nutmeg, and a few favoury

herbs minced ſmall. 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 thefe

have been well pounded, ſtuff the tenches with this

farce : take clarified butter, put it into a pan, fet 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 coarſe 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, ſhake fome flour all over the pan, keep firring

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 fweet herbs, and a blade or

two of mace. Cover them clofe, and let them ſtew as

foftly as you can for a quarter of an hour ; then ſtrain

off the liquor, put it into the pan again, add two ſpoon-

fuls of catchup, have ready an ounce of truffles or mo-

rels boiled in half a pint of water tender, pour in truf-

files , water and all , into the pan, a few muſhrooms, and

either half a pint of oyfters clean wafhed in their own

liquor, and the liquor and all put into the pan, or ſome

craw-fifh ; but then you muft put in the tails, and, af-

ter clean picking them, boil them in half a pint of wa-

ter, then ftrain the liquor, and put into the fauce : or

take fome fish milts, and tofs up in your fauce. All

this is juft as you fancy.

When you find your fauce is very good, put your

tench into the pan, make them quite hot, then lay

them into your difh, and pour the fauce over them.

Garnish with lemon.

Or you may, for change, put in half a pint of ſtale

beer inftead of water. You may drefs tench juſt as

you do carp.

R. To
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To roaft a cod's head.

WASH it very clean, and ſcore it with a knife , ftrew

a little falt 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 first halfhour

throw away, then throw on it a little nutmeg, cloves,

and mace beat fine, and falt ; flour it and balte it with

butter. When that has lain fome time, turn and fea.

fon it, and bafte the other fide the fame ; turn it often,

then bafte it with butter and crumbs of bread. Ifit 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 fish boiled and bruifed fine ; mix it

well with the butter, and two yolks of eggs beat fine

and mixed with the butter, then ftrain them through

a fieve, and put them into the fauce- pan again, with a

few fhrimps, or pickled cockles, two fpoonfuls of red

wine, and the juice of a lemon, pour it into the pan

the head was roafted in, and stir it all together, pour

it into the fauce- pan, keep it ſtirring, and let it boil ;

pour it into a bafon. Garniſh the head with fried fish,

lemon , and ſcraped horfe raddiſh. If you have a large

tin oven, it will do better.

To boil a cod's head.

SET a fish kettle on the fire, with water enough to

boil it, a good handful of falt, a pint of vinegar, a

bundle of fweet herbs, and a piece of horfe-raddifh ;

let it boil a quarter of an hour, then put in the head,

and when you are fure it is enough, lift up the fish-

plate withthe fish on it, fet it acroſs the kettle to drain,

then lay it in your diſh , and lay the liver on one fide.

Garnish with lemon and horfe raddiſh ſcraped ; melt

fome butter, with a little of the fiſh liquor, an anchovy,

oysters, or fhrimps, orjuft what you fancy.

Toflew cod.

CUT your cod into flices an inch thick, lay them in

the bottom of a large ftew-pan ; feafon them with nut-

meg,
beaten pepper and falt, a bundle of fweet herbs,

and an onion , half a pint of white wine, and a quar-

ter of a pint of water; cover it clofe, and let it fin-

mer
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Aver foftly for five or fix minutes, then fqueeze 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, and a blade or two of mace ; cover it cloſe and

let it ftew foftly, fhaking the pan often. When it is

enough, take out the fweet herbs and onion, and

difh it up ; pour the fauce over it, and garnish with

lemon.

To fricafey cod

GETthe founds, blanch them, then make them very

clean, and cut them into little pieces. If they be dried

founds, you must,first boil them tender. Get fome of

the roes, blanch them and wash them clean , cut them

into round pieces about an inch thick, with fome ofthe

livers, an equal quantity of each to make a handfome

difh , and a piece of cod about one pound in the mid-

dle. Put them into a flew-pan, feafon them with a

little beaten mace, grated nutmeg and falt, a little

bundle of fweet herbs, an onion, and a quarter of a

pint of fish broth or boiling water ; cover them clofe,

and let them ftew a few minutes ; then put in half a

pint of red wine, a few oylers with the liquor ftrained,

a piece of butter rolled in flour ; fhake the pan round,-

and let them ftew foftly till they are enough, take

out the fweet herbs and onion, and difh it up. Gar-

nith with lemon. Or you may do them white thus :

inſtead of red wine add white, and a quarter of a pint

of cream.

To bake a cod's head.

BUTTER the pan you intend to bake it in, make your

head very clean , lay it in the pan, put in a bundle of

fweet herbs, an onion ftuck with cloves, three or four

blades of mace, half a large fpoonful of black and

white pepper, a nutmeg bruifed, a quart of water, a

little piece of lemon - peel, and a little piece of horſe-

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 dish, and lay it carefully

into the difh you intend to ferve it up in. Set the diff

R 2 over
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over boiling water, and cover it with a cover to keep

it hot. In the mean time, be quick, pour all the liquor

out of the dish it was baked in into a fauce- pan, fet it

on the fire to boil for three or four minutes, then ſtrain

it, and put to it a gill of red wine, two fpoonfuls of

catchup, a pint of fhrimps, half a pint of oyfters, or

aufcles, liquor and all, but firſt ſtrain it, a ſpoonful of

muſhroom pickle, a quarter of a pound of butter rolled

in flour, fir it all together till it is thick and boils ;

then pour it into the dish, have ready fome toaſt cut

three- corner ways, and fried crifp. Stick pieces about

the head and mouth, and lay the reft round the head.

Garnish with lemon notched, fcraped horfe raddiſh,

and parfley crifped in a plate before the fire. Lay one

flice oflemon on the head, and ferve it up hot.

To beilfhrimp, cod, falmon, whiting, or haddock.

FLOUR it, and have a quick clear fire, fet your grid-

iron high, broil it of a fine brown, lay it in your difh,

and for fauce have good melted butter. Take a lobſter,

bruiſe the body in the butter, cut the meat fmall, put

all together into the melted butter, make it hot, and

pour it into your difh, or into bafons. Garniſh with

horfe-raddifh and lemon.

Or oyflerfauce made thus:

TAKE half a pint of oyfters, put them into a fauce-

pan with their own liquor, two or three blades of mace.

Let them fimmer till they are plump, then with a fork

take out the oysters, ftrain the liquor to them, put

them into the fauce- pan again, with a gill of white

wine hot, a pound of butter rolled in a little flour ;

fhake the fauce-pan often, and when the butter is melt-

ed, give it a boil up.

Mufcle-fauce made thus is very good, only you must

put them into a few pan, and cover them clofe ; firft

open, and fearch that there be no crabs under the

tongue :

Ör a spoonful of walnut pickle in the butter makes

the fauce good, or a ſpoonful of either fort ofcatchup,

or horfe-raddish fauce.

Melt
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Melt your butter, fcrape a good deal of horfe-rad-

difh fine, put it into the melted butter, grate half a

nutmeg, beat up the yolk of an egg with one fpoon-

ful of cream, pour it into the butter, keep it ftirring,

till it boils, then pour it directly into your bafon..

To drefs littlefifh

As to all forts of little fifh, fuch as fmelts, roach,

c. they fhould be fried dry and of a fine brown, and

nothing but plain butter. Garnish with lemon.

And to boiled falmon the fame, only garnish with

lemon and horſe-raddiſh.

And with all boiled fifh, you fhould put a good deal'

of falt and horfe-raddish in the water ; except mack-

rel, with which put falt and mint, parfley and fennel,

which you muſt chop to put into the butter ; and fome

love fcalded gooſeberries with them . And be fure to

boil your fifth well ; but take great care they don't

break..

To broil mackrel

CLEAN them, cut off the heads, fplit them, feafon

them with pepper and fakt, flour them, and broil

them of a finelight brown. Let your fauce be plain .

butter..

To broil weavers:

Gur them, and waſh them clean, dry them in a clean

cloth, pour them, then broil them, and have meltedi

butter in a cup. They are fine fish, and cut as firm as

a foal ; but you must take care not to hurt yourſelfi

with the two harp bones in the head.

To boil a turbot:

LAY it in a good deal of falt and water an hour or

two ; and if it is not quite fweet, fhift your water five

or fix times ; firft put a good deal of falt in the mouth

and belly.

In the mean time, fet on your fifh kettle with clean

water and falt, a little vinegar, and a piece of horse-

raddiſh. When the water boils, lay the turbot on a

fish -plate, put it into the kettle, let it be well boiled , ›

R 35
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but take great care it is not too much done ; when

enough, take off the fifh kettle, fet it before the fire,

then carefully lift up the fifh plate, and fet it across the

kettle to drain in the mean time, melt a good deal of

fresh butter, and bruife in either the body of one ortwo

lobſters, and the meat cut fmall, then give it a boil,

and pour it into bafons. This is the beft fauce , but

you may make what you pleafe. Lay the fifh in the

difh. Garnish with fcraped horfe-raddifh and lemon,

and pour a few fpoonfuls of fauce over it.

To bake a turbot.

TAKE a difh the fize of your turbot, rub butter all

over it thick, throw a little falt, a little beaten pepper,

and half a large nutmeg, fome parfley minced fine, and

throw all over, pour in a pint of white wine, cut off

the head and tail, lay the turbot in the difh, pour ano-

ther pint of white wine all over, grate the other half

ofthe nutmeg over it, and a little pepper, fome falt

and chopped parsley. Lay a piece of butter here and

there all over, and throw a little flour all over, and

then a good many crumbs of bread. Bake it, and be

fure that it is of a fine brown, then lay it in your diſh,

fir the fauce in your difh all together, pour it into a

fauce pan, fhake in a little flour, let it boil, then fir in

a piece of butter and two fpoonfuls of catchup, let it

boil and pour it into bafons. Garnish your difh with

lemon ; and you may add what you fancy to the fauce,

as fhrimps, anchovies, mushrooms, &c. If.a fmall

turbot, half the wine will do. It eats finely thus. Lay

it in a diſh, 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 fet out a cold table.

To drafs a jole ofpickledfalmon.

LAY it in fresh water all night, then lay it in a fifhe

plate, put it into a large flew-pan, feafon it with a lit-

tie whole pepper, a blade or two of mace in a coarfe

muflis rag tied, a whole onion, a nutmeg bruifed , a

bundle of fweet herbs and parfley, a little lemon peel,

put to it three large fpoonfuls of vinegar, a pint of

white wine, and a quarter of a pound of fresh butter

rolled
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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 falmon, and lay it in your difh ; fet it over

hot water and cover it . In the mean time, let your

fauce boil till it is thick and good. Take out the fpice,

onion, and fweet herbs, and pour it over the fish. Gar-

nish with lemon.

To broilfalmon.

Curfresh falmon into thick pieces, flour them and

broil them, lay them in your diſh, and have plain melt-

ed butter in a cup.

Bakedfaimon.

TAKE a little piece cut into flices about an inch thick,

butter the dish that you would ferve it to table on, lay

the flices in the dish, take off the fkin, make a force-

meat thus : take the fleſh of an cel, the fleth of a fal-

mon, an equal quantity, beat it in a mortar, feafon it

with beaten pepper, falt, nutmeg, two or three cloves,,

fome pariley, a few mushrooms, a piece of butter, and

ten or a dozen coriander feeds beat fine. Beat all to-

gether, 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 relt ; then mix

all together with four raw eggs ; on every flice 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 flick 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 difh, and the juice of a

lemon : or you may bake it in any difh, and when it

is enough lay the flices into another difh. Pour the

butter and wine into the dish it was baked in, give it

a boil, and pour it into the dish. Garnifh with lemon.

This is a fine difh. Squeeze the juice of a lemon in..

To broil mackrel whole.

Cur off their heads, gut them, wash them clean,

pull out the roe at the neck end, boil it in a little water,.

then
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then bruiſe it with a fpoon, 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 falt, a few crumbs of bread : mix all

well together, and fill the mackrel ; flour it well, and

broil it nicely. Let your fauce be plain butter, with a

little catchup or walnut pickle.

To broil herrings

SCALE them, gut them, cut off their heads, waffi

them clean, dry them in a cloth, flour them and broil

them , but with your knife juft notch them acroſs :

take the heads and mash them, boil them in ſmall beer

or ale, with a little whole pepper and onion. Let it

boil a quarter of an hour, then train it , thicken it

with butter and flour, and a good deal of muſtard.

Laythe fish in the dish, and pour the fauce into a bas

fon, or plain melted butter and muſtard.

Tofry 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 muſtard in a cup. You mustdo them with a quick

fire..

To drefs herrings and cabbage:

Boil your cabbage tender, then put it into a fauce

pan, and chop it with a fpoon ; put in a good piece

of butter, let it ftew, ftirring it left it fhould burn.

Take fome red herrings and fplit them open, and toaſt

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 from the bones, and throw all i

over your cabbage. Have ready a hot iron, and juſt

hold it over the herring to make it hot, and fend it:

away quick..

To
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To make water fokey.

TAKE fome of the fmalleft plaice or flounders you

can get, wash them clean, cut the fins clofe, put them

into a ftew pan, put juft water enough to boil them

in, a little falt, and a bunch of parley ; when they

are enough, fend them to table in a foup-difh, with the

liquor to keep them hot. Have parfley and butter in

a cup.

Toflew eels.

SKIN, gut, and wash them very clean in fix or eight

waters, to wash away all the fand : then cut them in

pieces, about as long as your finger, put juft water

enough for fauce, put in a fmall onion fuck 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, put in a little piece of

butter rolled in flour, and a little chopped parsley.

When you find they are quite tender and well done,

take out the onion, fpice, and fweet herbs. Put in

falt enough to feafon it. Then difh them up with the

fauce.

Tofew eels with broth.

CLEANSE your eels as above, put them into a fauce-

pan with a blade or two of mace and a cruft of bread.

Put juft water enough to cover them clofe, and 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 cels with . Thebroth will be

very good, and it is fit for weakly and confumptive

conftitutions.

To drefs apike.

GUT it, cleanſe it, and make it very clean , then turn

it round with the tail in the mouth, lay it in a little

difh, cut toafts three-corner ways, fill the middle with

them, flour it and ftick pieces of butter all over ; then

throw a little more flour, and fend it to the oven fo

bake or it will do better in a tin oven before the fire,

then
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then you can bafte it as you will. When it is done lay

it in your dish, and have ready melted butter, with an

anchovy diffolved in it, and a few oyfters or fhrimps ;

and if there is any liquor in the dish it was baked in ,

add it to the fauce, and put in juft what you fancy.

Pour your fauce into the difh. Garnifh it with toaſt

about the fish, and lemon about the dish. You should

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 roe

or liver, or both, if any, chopped fine ; and if you

have none, get either the piece of the liver of a cod,

or the roe of any fifh, mix them all together with a

raw egg and a good piece of butter. Roll it up , and

put it into the fith's belly before you bake it. Â had-

dock done this way eats very well.

To broil haddocks, when they are in high feafon.

SCALE them, gut and wash them clean, don't rip-

open their bellies, but take the guts out with the gills

dry them in a clean cloth very well ; if there be any

roe or liver, take it out, but put it in again ; flour

them well, and have a clear good fire. Let your grid-

iron be hot and clean, lay them on, turn them quick

two or three times for fear of fticking ; then let one fide

be enough, and turn the other fide. When that is done,

lay them in a difh , and have plain butter in a cup.

They are fine falted a day or two before you drefs

them, and hung up to dry, or boiled with egg-fauce.

Newcastle is a famous place for falted haddocks. They

come in barrels, and keep a great while.

To broil cod-founds.

You must first lay them in hot water a few minutes =

take them out and rub them well with falt, to take off

the fkin and black dirt, then they will look white, them

put them in water, and give them a boil. Take them

out and flour them well, pepper and falt them, and

Broil them . When they are enough, lay them in your

difh, and pour melted butter and mustard into the Cith.

Broil them whole..

To
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Tofricafey cod-founds.

CLEAN them very well, as above, then cut them in.

to little pretty pieces, boil them tender in milk and wa-

ter, then throw them into a cullendar to drain, pour

them into a clean fauce-pan, ſeaſon them with a little

beaten mace and grated nutmeg, and a very little falt :

pour to them juft cream enough for fauce and a good

piece of butter rolled in flour, keep fhaking your fauce-

pan round all the time, till it is thick enough; then

difh it up, and garnish with lemon.

To drefs falmon au court-bouillon.

AFTER having washed and made your falmon very

clean, fcore the fides pretty deep, that it may take the

feafoning, take a quarter of an ounce of mace, a quar-

ter of an ounce of cloves, a nutmeg, dry them and beat

them fine, a quarter of an ounce of black pepper beat

fine, and an ounce of falt. Lay the falmon in a napkin,

feafon it well with this fpice, cut fome lemon peel fine,

and parfley, throw all over, and in the notches put

about a pound of fresh butter rolled in flour, roll it up

tight in the napkin, and bind it about with pack-

thread. 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 must judge by the bignefs of your

falmon, fet it over a ftove to flew till you are ready.

Then have a clean napkin folded in the diſh it is to ly

in, turn it out of the napkin it was boiled in on the d-

ther napkin. Garnish the difh with a good deal of

parfley crifped before the fire.

For fauce have nothing but plain butter in a cup, or

horfe-raddiſh and vinegar. Serve it up for a firft

courſe.

To drefs falmon à la braife.

TAKE a fine large piece of falmon, or a large fal-

mon-trout, make a pudding thus : take a large eel,

make it clean, it it open, take out the bone, and take

all
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all the meat clean from the bone, chop it fine with twe

anchovies, a little lemon- peel cut fine ; a little pepper,

and a grated nutmeg with parsley 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 ftew-pan, or little kettle

that will just hold it , take half a pound of fresh butter,

put it into a fauce- pan, when it is melted fhake in

a handful of flour, ftir it till it is a little brown, then

pour to it a pint of fifh broth, ftir it together, pour it

to the fish, with a bottle of white wine. Seafon it

with falt to your palate, put fome mace, cloves, and

whole pepper into a coarfe muflin rag, tie it, put to

the fifh an onion, and a little bundle of fweet 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 ſtew together ; when it is enough, take up

your falmon carefully, lay it in your dith, and pour

the fauce all over. Garnish with fcraped horfe-raddifh

and lemon notched, ferve it up hot. This is a fine diſh

for a firft courſe.

Salmon in cafes.

CUT your falmon into little pieces, fuch as will ly

rolled in half ſheets of paper. Seafon it with pepper,

falt, and nutmeg ; butter the infide of the paper well,

fold the paper fo as nothing 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 . Do not let your oven be too hot, for fear

of burning the paper. A tin oven before the fire does

best . When you think they are enough, ferve them up

juft as they are. There will be fauce enough in the

papers.

To dress flat fifh.

In dreffing all forts of flat fifh, take great care in

the boiling of them; be fure to have them enough,

but do not let them be broke ; mind to put a good

deal of falt in, and horfe-raddifh in the water, let

your
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your fiſh be well drained, and mind to cut the fins off.

When you fry them, let them be well drained in a

cloth, and floured , and fry them of a fine light brown,

either in oil or butter. If there be any water in your

diſh with the boiled fith, take it out with a fpunge.

As to your fried fifh, a coarfe cloth is the best thing

to drain it on.

To dress falt fifh.

OLD ling, which is the beſt fort of falt fifh, lay in

water twelve hours, then lay it twelve hours on a beard,

and then twelve more in water. When you boil it put

it into the water cold : if is good, it will take about

fifteen minutes boiling foftly. Boil parfnips very ten-

der, fcrape them, and put them into a fauce-pan, put

to them fome milk, flir them till thick, then ftir in a

good piece of butter and a little falt ; when they are

enough lay them in a plate, the fife by itself dry, and

butter and hard eggs chopped in a bafon.

As to water-cod, that need only be boiled and well

kimmed.

Scots 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 diſhes with hard eggs and

parfnips.

To dress lampreys.

THE beft of this fort of fish are taken in the river

Severn ; and, when they are in feaſon , the fiſhmon-

gers and others in London have them from Gloucefter.

But ifyou are where they are to be had freſh, you

may drefs them as you pleaſe.

Tofry lampreys.

BLEED them and fave the blood, then wash them in

hot water to take off the flime, and cut them into pie-

ces. 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, nut-

meg, falt, fweet herbs, and a bay leaf, put in a few

capers, a good piece of butter rolled up in flour, and

ន the
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the blood ; give the pan a fhake round often, and cover

them clofe. When you think they are enough, take

them out, ftrain the fauce, then give them a boil

quick, fqueeze in a little lemon and pour over the fiſh.

Garnish with lemon, and dress them just what wayyou

fancy.

To pitchcock eels.

You must fplit a large eel down the back, and joint

the bones, cut it in two or three pieces, melt a little

butter, put in a little vinegar and falt, let your eel

lie in two or three minutes ; 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 fauce be plain butter, with the juice

oflemon,

Tofry eels.

MAKE them very clean, cut them into pieces, fcafon

them with pepper and falt, flour them and fry them in

butter. Let your fauce be plain butter melted, with

the juice of lemon . Be fure they be well drained from

the fat before you lay them in the difh.

To broil eels.

TAKE a large eel, fkin it and make it very clean. Open

the belly, cut it in four pieces, take the tail end, ftrip .

off the flefh, beat it in a mortar, ſeaſon it with a little

beaten mace, a little grated nutmeg, pepper, and falt,

a little parfley and thyme, a little lemon - peel, an equal

quantity ofcrumbs of bread, roll it in a little piece of

butter ; then mix it again with the yolk of an egg,

roll it up again, and fill the three pieces of belly with

it. Cut the fkin of the eel, wrap the pieces in, and

few up the skin. Broil them well, have butter and an

anchovy for fauce, withthe juice of lemon.

Tofarce eels with white fauce.

SKIN and clean your eel well, pick off all the fleſh

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,
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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 lit-

tle water, chop them fine, put them into the mortar

with the liquor and a few muſhrooms ; beat it well to-.

gether, mix in a little cream, then take it out and mix

it well together with your hand, lay it round the bone

in the fhape of the eel, lay it on a buttered pan , drudge

it well with fine crumbs of bread, and bake it. When

it is done, lay it carefully in your diſh, have ready half

a pint of cream, a quarter of a pound of fresh butter,

ftir it one way till it is thick, pour it over your ecis,

and garnish with lemon.

To drefs eels with brownfauce.

SKIN and clean a large eel very well, cut it in pieces,

put it into a fauce-pan or ſtew- pan, put to it a quarter

of a pint of water, a bundle of ſweet herbs, an onion ,

fome whole pepper, a blade of mace, and a little falt.

Cover it clofe, and when it begins to fimmer, put in a

gil of red wine, a fpoonful of muſhroom-pickle, a

piece of butter as big as a walnut rolled in flour ; co-

ver it clofe, and let it ſtew till it is enough, which you

will know bythe eel being very tender. Take up your

eel; lay it in a difh, ftrain your fauce, give it a boil

quick, and pour it over your fish . You must make fauce

according to the largeneſs of your eel, more or lefs.

Garnish with lemon.

To roaft a piece offresh sturgeon.

GET a piece of fresh turgeon of about eight or ten

pounds, let it lie in water and falt fix or eight hours,

with its fcales on ; then faften it on the fpit, and batte

it well with butter for a quarter of an hour, then with

a little flour, then grate a nutmeg all over it, a little

inace and pepper beaten fine, and falt thrown over it,

and a few fweet herbs dried and powdered fine, and

then crumbs of bread ; then keep bafting a little, and

drudging with crumbs of bread, and what falls

From it till it is enough. In the mean time, prepare

his fauce : take a pint of water, an anchovy, a little

piece of lemon-peel, an onion, a bundle of fweet

S 2 herbs,
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herbs, mace, cloves, whole pepper, black and white, a

little piece ofhorse-raddiſh ; cover it clofe, let it boil a

quarter of an hour, then ftrain it, put it into the fauce.

pan again, pour in a pint of white wine, about a dozen

oyfters and the liquor, two fpoonfuls of catchup, two-

of walnut pickle, the infide of a crab bruiſed fine, or

lobster, fhrimps or prawns, a good piece of butter rol-

led in flour, à fpoonful of mushroom-pickle, or juice

of lemon . Boil it all together; when your fifh is e

nough, lay it in your difh , and pour the fauce over it..

Garnish with fried toafts and lemon.

To roaft a fillet or collar ofSturgeon.

TAKE a piece of fresh fturgeon, fcale it, gut it, take-

out the bones, and cut in lengths about feven or eight

inches ; then provide fome fhrimps and oysters chopped:

finall, 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,

butter one fide of your fifh, and ftrew fome of your

mixture upon it ; then begin to roll it up as clofe 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 filh apparent as may be; but you, muft mind that

the roll must not be above four inches and a half thick,

or elfe one part will be done before the infide is warm ;

therefore we often parboil the infide roll before we roll

it. When it is enough, lay it in your difh, and pre-.

pare fauce as above. Garnish with lemon..

To boilAurgeon.

CLEAN your furgeon, and prepare as much liquor -

as willjust boil it. To two quarts of water, a pint of.

vinegar, a ftick of horse-raddith, two or three bits of

lemon-peel, fome whole pepper, a bay leaf, add a finall.

handful of falt. Boil your fifh in this, and ferve it

with the following fauce: melt a pound of butter, dif-

folve an anchovy in it, put in a blade or two ofmace,

bruife the body of a crab in the butter, a few fhrimps .

or craw-fifh, a little catchup, a little lemon-juice 5.

give
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body, mix it fine with a fpoon in a little white wine:

for example, a fmall lobfter, one fpoonful of wine, put

it into a fauce-pan with the meat of the lobſter, four

fpoonfuls of white wine, a blade of mace, a little beat-

en pepper and falt. Let it flew all together a few mi-

nutes, then fir in a piece of butter, fhake your fauce-

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 garnish with the chine of a lob-

fter cut in four, peppered, falted, and broiled. This

makes a pretty plate, or a fine difh, with two or three

lobikers. You may add one tea spoonful of fine fugar

to your fauce.

To roaft lobfters.

BOIL your lobsters, then lay them before the fire,

and baſte them with butter, till they have a fine froth.

Dish them up with plain melted butter in a cup. This

is as good a way to the full as roafting them, and not

halfthe trouble.

To make a fine difh of lolifters.

TAKE three lobfters, 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 . Lay the large lobster in the mid-

dle, and the tavo fhells on each fide ; and the two

great claws of the middle lobſter at each end ; and the

four pieces of chines of the two lobfters 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 fkin ; put it into a few-pan, with half a pint of

white wine, a little nutmeg, pepper, and falt over a

flow fire. Throw in a few crumbs of bread, beat up

one yolk of an egg with one fpoonful of vinegar, throw

it in, then thake the fauce-paa round . a minute, and

ferve it up on a plate..
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Toflew prawns, ſhrimps, or craw-fiſh.

PICK out the tails, lay them by, about two quarts,

take the bodies, give them a bruife, and put them in-

to a pint ofwhite wine, with a blade of mace. Let

them flew a quarter of an hour, ftir them together,

and ftrain them ; then wash out the fauce-pan , put to

it the ftrained liquor and tails : grate a fmall nutmeg

in, add a little falt, and a quarter of a pound of but-

ter rolled in flour : fhake it all together, cut a pretty

thin toast round a quarter of a peck-loaf, toaſt it brown'

on both fides, cut into fix pieces, lay it clofe together

in the bottom of your difh, and pour your fish and

fauce over it. Send it to table hot. If it be craw fish ,

or prawns, garnish your difh with fome of the biggeſt

claws laid thick round. Water will do in the room of

wine, only add a fpoonful of vinegar.

To makefcollops ofoysters.

PUT your oysters into fcollop fhells for that purpoſe ,

fet them on your gridiron over a good clear fire, let

them flew till you think your oyfters are enough, then

have ready fome crumbs of bread rubbed in a clean

napkin, fill your fhells, and fet them before a good

fire, and bafte them well with butter. Let them be of

a fine brown, keep them turning, to be brown all

over alike ; but a tin oven does them beft before the

fire. They eat much the beft done this way, though

moft people ſtew the offers firft in a fauce-pan, with

a blade of mace, thickened with a piece of butter, and

fill the fhells, and then cover them with crumbs and

brown them with a hot iron ; but the bread has not the

fine taste of the former.

Toftew muſcles.

WASH them very clean from the fand in two or three

waters, put them into a ftew- pan, cover them clofe,

and let them flew till all the fhells are opened ; then

take them out one by one, pick them out ofthe ſhells,

and look under the tongue to fee if there be a crab ;

if there is, you must throw away the mufcles ; fomę

will only pick out the crab, and eat the mufcle. When

you
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you have picked them all clean, put them into a fauce.

pan; to a quart ofmuſcles put half a pint of the li-

quor ftrained through a fieve, put in a blade or two

of mace, a piece of butter as big as a large walnut

rolled in flour ; let them ftew, toaft fome bread brown,

and lay them round the dish, cut three- corner ways ;

pour in the muſcles, and fend them to table hot.

Another way to few mufcles.

CLEAN and flew your muſcles as in the foregoing re-

ceipt, only to a quart of mufcles put in a pint of li-

quor, and a quarter of a pound of butter rolled in a

very little flour.
When they are enough, have fome

crumbs of bread ready, and cover the bottom of your

dish thick, grate half a nutmeg over them, and pour

the mufcles and fauce all over the crumbs, and fend

them to table.

A third way to dress muscles.

STEW them as above, and lay them in your difh ;

ftrew 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 ba-

fting them with butter, that the crumbs may be crifp,

and it will make a pretty fide- diſh. You may do coc-

kles the fame way.

Tofterw collops.

Bof them very well in falt and water, take them

out and flew them in a little of the liquor, a little

white wine, a little vinegar, two or three blades of

mace, two or three cloves, a piece of butter rolled in

flour, and the juice of a Seville orange. Stew them

well, and diſh them up.

To ragoo oyfiers.

TAKE a quart of the largeft oyfters you can get,

open them, fave the liquor, and ſtrain it through a fine

fieve ; 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 lemoh-peel fmall,

a good deal of parfley, a fpoonful of the juice of ſpi-

page,
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nage, two fpoonfuls of cream or milk, beat it up with

flour to a thick batter, have ready fome butter in a

ftew-pan, dip your oysters one by one into the batter,

and have ready crumbs of bread, then roll them in it,

and fry them quick and brown ; fome with the crumbs

of bread, and fome without. Take them out of the

pan, and fet them before the fire, then have ready a

quart of chefnuts fhelled and ſkinned, fry them in the

butter ; when they are enough take them up, pour the

fat out ofthe pan, ſhake 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 cyfter 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

of white wine, have ready the yolks of two eggs beat

up with four fpoonfuls of cream ; ftir all well together,

when it is thick and fine, lay the oysters in the diſh,

and pour the ragoo over them. Garnish with chefnuts

and lemon.

You may ragoo mufcles the fame way. You may

leave out the pistacho nuts, if you don't like them ;

but they give the fauce a fine flavour.

To ragoo endive.

TAKE fome fine white endive, three heads, lay them

in falt and water two or three hours, take a hundred

of afparagus, cut off the green heads, chop the reſt

as far as is tender fmall, lay it in falt and water, take

a bunch of celery, wafh it and ſcrape it clean, cut it

in pieces about three inches long, put it into a fauce-

pan, with a pint of water, three or four blades of

mace, fome whole pepper tied in a rag, let it ftew till

it is quite tender; then put in the afparagus, fhake the

fauce- 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

few-pan, put to it apint of white wine ; cover the pan

clofe, let it boil till the endive is juft enough, then put

in a quarter of a pound of butter rolled in flour, co-

ver it clofe, fhaking the pan when the endive is e-

Dough. Take it up, lay the whole head in the middle,

and
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and with a ſpoon take out the celery and grafs and lay

round, the other part of the endive over that : then pour

the liquor out of the fauce-pan into the ftew pan, ftir

it together, feafon it with falt, and have ready the yolks

of two eggs, beat up with a quarter of a pint of cream,

and half a nutmeg grated in. Mix this with the fauce,

keep it ftirring 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

flew-pan, put in a piece of butter, when it is melted

fhake in fome flour, and peel a large onion , flice it and

fry it brown in that butter ; then put in the beans , ſhake

in a little pepper and a little falt, 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 dita
them up.

To make good brown gravy.

TAKE half a pint of fmall beer, or ale that is not

bitter, and half a pint of water, an onion cut fmall, a

little bit of lemon - peel cut fmall, three cloves, a blade

of mace, fome whole pepper, afpoonful of mushroom-

pickle, a fpoonful of walnut pickle, a fpoonful of catch-

up and an anchovy ; first put a piece of butter into a

fauce 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 degrees ftir in the above ingredients, and let it boil

a quarter of an hour, then ſtrain it, and it is fit for fifh

or roots.

To fricafey fkirrets.

WASH the roots very well, and boil them till they are

tender ; then the fkin of the roots must be taken off,

cut in flices, 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 fpoonfuls of white wine,

a very little falt, and ftir all together. Your roots be-

ing in the difh, pour the fauce over them. It is a pret-

ty fide dish. So likewife you may dreſs root of falfify,

and fcorzonera.

T Chardoens
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Chardoons fried and buttered.

You must cut them about ten inches, and firing them ;

then tie themin bundles like afparagus, or cut them in

fmall dice ; boil them like peas, tofs them up with pep-

per, falt, and melted butter.

Chardoons à la fromage.

AFTER they are ftringed , cut them an inch long,

ftew them in a little red wine till they are tender ; fea-

fon with pepper and falt, and thicken it with a piece of

butter rolled in flour ; then pour them into your diſh ,

fqueezethe juice of orange over it, then fcrape Cheſhire

cheeſe all over them, then brown it with a cheeſe- iron,

and ferve it up quick and hot.

#

To make a Scots rabbit.

TOAST a piece of bread very nicely on both fides,

butterit, cut a flice of cheefe about as big as the bread,

4oat it on both fides, and lay it on the bread.

To make a Welch rabbit.

TOAST the bread on both fides, then toaft the cheefe

on one fide, lay it on the toast , and with a hot iron

brown the other fide. You may rub it over with muf-

stard.

To make an Engliſh rabbit.

TOAST a flice of bread brown on both fides, then lay

it in a plate before the fire, pour a glafs of red wine

over it, and let it feak the wine up ; then cut fome

cheeſe very thin, and lay it very thick over the bread,

and put it in a tin oven before the fire, and it will be

toafted and browned prefently. Serve it away hot.

Or do it thus :

TOAST the bread and foak it in the wine, fet it be-

fore the fire, cut your cheeſe in very thin flices, rub

butter over the bottom of a plate, lay the cheeſe on,

pour in two or three fpoonfuls of white wine, cover it

with another plate, fet it over a chaffing-difh of hot

coals
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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 ir

with a hot fhovel. Serve it away hot.

Sorrel with eggs.

FIRST, your forrel muſt be quite boiled and well

ftrained, then poach three eggs foft, and three hard,

butter your forrel well, fry fome three-corner toalls

brown, lay the forrel in the difh, lay the foft eggs eas

it , and the hard between ; ftick the toaft in and about

it. Garnish with quartered orange.

Africafey of artichoke bottoms.

TAKE them either dried or pickled ; if dried, you'

muft 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, firred toge

ther one way over the fire till it is melted, then put in

the artichokes, and when they are hot difh them up.

To fry artichokes.

FIRST blanch them in water, then flour that , fry:

them in fresh butter, lay them in your difh, and pour

melted butter over them.

wine into the butter, and feafon with nutmeg, pepper
Or you may put a little red

and falt.

A whitefricafey of mushrooms.

; then

TAKE a quart of freſh muſhrooms, makethem clean,

put them into a fauce-pan with three fpoonfuls of wa-

ter and three of milk, and a very little falt, fet them

on a quick fire, and let them boil up three times

take them off, grate in a little nutmeg, put in a little

beaten mace, half a pint of thick cream, a piece of

butter rolled well in flour, put it all together into the

fauce-pan, and mushrooms all together, shake the fauce-

pan well all the time. When it is fine and thick, difh

them up ; be careful they do not curdle. You may itir

the fauce pan carefully with a fpoon all the time.

T 2 To
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1

To make buttered loaves.

BEAT up the yolks of twelve eggs, with half the

whites, and a quarter of a pint of yeaft, ftrain them

into a difh, feafon with falt and beaten ginger, then

make it into a high paste with 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 glass of white wine . Sweeten well with

fugar, lay the loaves in the difh, pour the fauce ove

them, and throw fugar over the diſh.

Brockley and eggs.

Boil your brockley tender, faving a large bunch for

the middle, and fix or eight little thick fprigs to ftick

round. Take a toaft half an inch thick, toaſt it brown ,

as big as you would have it for your difh or butter-

plate, butter fome eggs thus : take fix eggs, more or

lefs, as you have occafion, beat them well, put them in-

to a fauce pan with a good piece ofbutter, a little falt,

keep beating them with a fpoon till they are thick

enough, then pour them on the toaft : fet the biggeſt

bunch of brockley in the middle, and the other little

pieces round and about, and garnish the difh round

with little fprigs of brockley. This is a pretty fide

dish, or a corner- plate.

Afparagus and eggs.

TOAST a toaft as big as you have occafion for, but-

ter 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 fide -diſh for a fecond courſe, or a

corner- plate.

Brockley infallad.

BROCKLEY is a pretty difh, by way of fallad in the

middle of a table. Boil it like afparagus, ( in the be-

ginning ofthe book you have an account how to clean

it), lay it in your dish, beat up with oil and vinegar,

and a little falt. Garnish with ftertion buds.

Or
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Or boil it, and have plain butter in a cup : or farce

French rolls with it, and buttered eggs together, for*

change or farce your rolls with mufcies, dons the fame

way as oyiters , only no wine.-

To make potatoe cakes.

TAKE potatoes, boil them, peel them, beat them int

a mortar, mix them with the yolks of eggs, a little fack,

fugar, a little beaten mace, a little nutmeg, a little

cream or melted butter, work it up into a pafte ; then

make it into cakes, or juft what shapes you pleafe with

moulds, fry them brown in fresh butter, lay them in

plates or diſhes, melt butter with fack and fugar, and

pour over them.

Apudding made thus :-

Mix it as before, make it up in the fhape of a pude

ding, and bake it ; pour butter, fack, and fugar over it .

To makepotatoes like a collar of veal or mutton.

MAKE the ingredients as before ; make it up in the

fhape of a collar of veal, and with fome of it make

round balls. Bake it with the balls, fet the collar in

the middle, lay the balls round, let your fance be half

a pint of red wine, fugar enough to fweeten it ; the

yolks oftwo eggs, beat up a little nutmeg, ftir all thefe

together for fear of curdling ; when it is thick enough, ..

pour it overthe collar. This is a pretty dish for a fire,

or fecond courfe.

To broil potatoes.

FIRST boil them, peel them, cut them in two, brod··

them till they are brown on both fides ; then lay them

in the plate or diſh, and pour melted butter over them.

Tofry potatoes.

Cur them into thin flices as big as a crown piece. -

fry them brown, lay them in the plate or dia , pore-

melted butter, and fack, and fugar over them.

are a pretty corner-plate. -

T-3

Thele:
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Mashed potatoes.

BOIL your potatoes, peel them , and put them into a

fauce-pan, mash them well ; to two pounds of potatoes.

put a pint of milk, a little falt , ftir them well together,

take care they don't tick to the bottom, then take a

quarter of a pound of butter, flir it in, and ferve it up.

TogrillShrimps.

SEASON them with falt and pepper, fhred parsley,

butter, and fcollop - fhells well ; add fome grated bread,.

and let them ftew for half an hour... Brown them with

a hot iron, and ferve them up.

Buttered fhrimps

STEW two quarts of fhrimps 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 fauce-

pan one way all the time over the fire till they are thick

enough, lay toafted fippets round. a difh, and pour them

over it, fo ferve them up.

To drefs fpinage

Pick and wash your fpinage well, put it into a fauce

pan, with a little falt. Cover it clofe, and let it stew till

it is just tender ; then throw it into a fieve, drain all the

liquor out, and chop it fmall , as much as the quantity

ofa French roll, add half a pint of cream to it, feafon

with falt, pepper, and grated nutmeg, put in a quarter

of a pound ofbutter, and fet it a-ftewing over the fire

a quarter of an hour, ftirring it often. Cut a Frenchi

roll into long pieces about as thick as your finger, fry

. them, poach fix eggs, lay them round on the fpinage,

flick the pieces of roll in and about the eggs. Serve it

up either for a fupper, or a fide- difh at a fecond courfe.

Stewed finage and eggs.

PICK and wash your fpinage very clean, put it into

a fauce-pan with a little falt ; cover it clofe, fhake the

pan often, when it is juft tender, and, whilft it is

green, throw it into a fieve to drain, lay it into your diff

In
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In the mean time, have a few-pan of water boiling,

break as many eggs into cups as you would poach

When the water boils, put in the eggs, have an egg-

ffice ready to take them out with, lay them on the fpi-

nage, and garnish the difh with orange cut into quar…

ters, with melted butter in a cup.

To boil fpinage, when you have not room onthefire to do it

by itfelf.

HAVE a tin box, or any other thing that fhuts very

clofe, put in your fpinage, cover it ſo cloſe as no water

can get in, and put it into water, or a pot ofliquor, er

any thing you are boiling. It will take about an hour,

if the pot or copper boils. In the fame manner your

may boil. peas without water.

Afparagus forced in French rolls.

TAKE three French rolls, take out all the crumb, by

firft 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 of cream , the

yolks of fix eggs beat fine, a little falt and nutmeg, ftir

them well together over a flow fire till it begins to be:

thick. Have ready a hundred of fmall grafs boiled, then-

fave tops enough to flick 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-

cruft, and flick the grafs in ; then lay on the piece of

cruft , and flick the grafs in, that it may look as if it

were growing. It makes a pretty fide-difh at a fecond

courfe.

To make oyfter loaves.

FRY the French rolls as above, take half a pint of

oyfters, stew them in their own liquor, then take out

the oyfters with a fork, ftrain the liquor to them, put

them into a fauce-pan again, with a glafs ofwhite 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 theſe make

a pretty fide-difh for a first courfe. You may rub in

the crumbs oftwo rolls, and tofs up with the oyfters.
To
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To flew parsnips.

Boil them tender, fcrape them from the duft, cus

them into flices, put them into a fauce-pan with cream

enough ; for fauce, a piece of butter rolled in flour, a

little falt, and fhake the fauce-pan often. When the

cream boils, pour them into a plate for a corner- diſh,

or a fide-difh at fupper.

To mash parsnips.

BOIL them tender, ſcrape them clean, then ferape alti

the foft into a fauce pan, put as much milk or cream as

will few them. Keep them ftirring, and, when quite

thick, ftir in a good piece of butter, and fend them to

table..

Tofew cucumbers.

PARE twelve cucumbers, and flice them as thick ass

a half-crown, lay them in a coarſe cloth to drain , and, .

when they are dry, flour them and fry them brown in

fresh butter ; then take 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 fide, and

fcoop out all the pulp ; have ready fried onions peeled

and fliced, and fried brown with the fliced cucumber."

Fill the whole cucumber with the fried onion , ſeaſon it

with pepper and falt ; put on the piece you cut out, and -

tie it round with a packthread. Fry it brown, firft flour-

ing it, then take it out ofthe 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 fpoonfuls of water, and half a pint

of white or red wine, two fpoonfuls of catchup, ftir it

together, put in three blades of mace, four cloves, half-

a nutmeg, a little pepper and falt, all beat fine toge

ther ; ftir it into the fauce-pan, then throwin your cu

cumbers, give them a tofs or two, then lay the whole

cucumbers in the middle, the reft round, pour the fauce

all over, untie the cucumber before you lay it into the

dish . Garnish the dish with fried onions, and fend it to

table hot. This is a pretty fide-dish at a first courfe.

To
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To
ragoo

French beans.

TAKE a quarter of a peck of French beans, ftring

them, do not ſplit them, cut them in three acroſs, lay

them in falt and water, then take them out, and dry

them in a coarſe cloth, fry them brown, then pour out

all the fat, put in a quarter of a pint ofhot water, ftir

it into thepan by degrees, let it boil, then take a guar-

ter of a pound of fresh butter rolled in a very little flour,

two fpoonfuls of catchup , one fpoonful of mufhroom-

pickle, and four of white wine, an onion fluck with fix

cloves, two orthree blades of mace beat, half a nutmeg

grated, a little pepper and falt ; ftir it all together for a

few minutes, then throw in the beans ; flake the pan

for a minute or two, take out the onion , and pour them

into your difh . This is a pretty fide difh, and you may

garnish with what you fancy, either pickled French

beans, mushrooms, or famphire, or any thing elfe.

Aragoo ofbeans with aforce.

RAGOOthem as above, take two large carrots, fcrape

and boil them tender, then mafh them in a pan, feafon

with pepper and falt, mix them with a little piece of

butter, and the yolks of two raw eggs. Make it into

what fhape you pleaſe, and baking it a quarter of an

hour in a quick oven will do, but a tin oven is the beſt ;

' lay it in the middle of the difh, and the ragoo round.

Serve it up hot for a firſt courſe.

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 ftalks, 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 of the beans boiled, a carrot boiled and mashed ,

and a turnip boiled ; mafh all together, put them into

a fauce-pan, feafon them with pepper, falt, and nut-

meg, a good piece of butter, ftew them a few minutes

over the fire, firring the pan often. In the mean time,

put the cabbage into a fauce-pan, but take great care

it does not fall to pieces ; put to it four ſpoonfuls of

water
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water, two of wine, and one of catchup ; have a

fpoonful of mufhroom pickle, a picce of butter rolled.

in a little flour, a very little pepper, cover it clofe, and

let it flew foftly till it is tender ; then take it up care-

fully and lay it in the middle of the difh, pour your

mashed roots in the middle to fill it up high, and your

ragoo round it. You may add the liquor the cabbage

was ftewed in, and fend it to table hot. This will do

for a cop, bottom , middle, or fide-difh. When beans

are not to be had, you may cut carrots and turnips

into little flices, and fry them ; the carrots in little

round ces, the turnips in pieces about two inches

long, and as thick as one's finger, and tofs them up in.

the ragoo.

Beans ragoo'd withparsnips.

TAKE two large parfnips, fcrape them clean, and boil

them in water. When tender, take them up, fcrape all

the foft into a fauce pan, add to them four fpoonfuls

of cream, a piece of butter as big as a hen's egg, chop

them in the fauce-pan well, and when they are quite

quick, heap them up in the middle of the difh, and the

ragoo round.

Beans ragoo'd with potatoes.

BOIL two pounds of potatoes foft, then peel them,

put them into a fauce-pan, put to them half a pint of

milk, fir them about, and a little falt ; then flir in a

quarter of a pound of butter, keep ftirring all the time

till it is fo thick that you can't ftir the fpoon in it hardly

for ftiffness, then put it into a halfpenny Welch diſh , firſt

buttering the dish. Heap them as high as they will

lie, flour them, pour a little melted butter over it, and

then a few crumbs of bread. Set it into a tin oven be-

fore the fire; and when brown, lay it in the middle of

the dilh , (take great care you don't math it) , pour

your ragoo round it, and fend it to table hot. ~

To ragon celery.

WASH and make a bunch of celery very clean , cut

it, in pieces, about two inches long, put it into a few-

pan
*
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pan with juft as much water as will cover it, tie three

or four blades of mace, two or three cloves, about

twenty corns of whole pepper in a muflin rag loofe,

put it into the ftew-pan, a little onion , a little bundle

offweet herbs ; cover it cloſe, and let it ftew foftly till

tender ; then take out the fpice, onion , and fweet herbs,

put in half an ounce of truffles and morels, two ſpoon-

fuls of catchup, a gill of red wine, a piece of butter as

big as an egg rolled in flour, fix farthing French rolls,

feafon with falt to your palate, ftir it all together, co-

ver it cloſe, and let it flew till the fauce is thick and

good. Take care that your rolls do not break, ſhake

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 first courſe.

If you would have it white, put in white wine in-

head of red, and fome cream for a fecond courſe.

To ragoo mushrooms.

PEEL and fcrape the flaps, put a quart into a fauce-.

pan, a very little falt, fet them on a quick fire, let them

boil up, then take them off, put to them a gill of red

wine, a quarter of a pound of butter rolled in a little

flour, a little nutmeg, a little beaten mace, fet it on the

fire, ftir it now and then ; when it is thick and fine,

have ready the yolks of fix eggs hot and boiled in a

bladder hard, lay it in the middle ofyour dith , and pour

the ragoo over it. Garnish with broiled mushrooms.

A pretty difh of eggs.

BOIL fix eggs hard, peel them and cut them in

thin flices, put a quarter of a pound of butter intothe

ftew-pan, then put in your eggs and fry them quick.

Half a quarter of an hour will do them. You must be

very careful not to break them, throw over them pep-

per, falt, and nutmeg, lay them in your difh before

the fire, pour out all the fat, fhake in a little flour, and

have ready two fhalots cut fmall ; throw them into the

pan, pour in a quarter of a pint of white wine, a little

juice of lemon, and a little piece of butter rolled in

flour.
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flour. Stir all together till it is thick ; ifyou have not

fauce enough, put in a little more wine, toaft fome thin

flices of bread cut three- corner ways, and lay round

your difh , pour the fauce all over, and fend it to table

hot. You may put fweet oil on the toast, if it be a-

greeable.

Eggs à la tripe.

BOIL your eggs hard, take off the fhells and cut

them long-ways in four quarters, put a little butter into

a ftew-pan, let it melt, fhake in a little flour, ſtir it

with afpoon, then put in your eggs, throw a little

grated nutmeg all over, a little falt, a good deal of

fhred parfley ; fhake your pan round, pour in a little

cream, tofs the pan round carefully, that you do not
break the eggs. When your fauce is thick and fine,

take up your eggs, pour the fauce all over them, and

garnifh with lemon.

Africafey ofeggs.

Bon eight eggs hard, take off the fhells, cut them

into quarters, have ready half a pint of cream, and a

quarter of a pound offresh butter ; ftir it together over

the fire till it is thick and ſmooth, lay the eggs in your

difh, and pour the fauce all over. Garnish with the

hard yolks of three eggs cut in two, and lay round the

edge ofthe difh.

A ragoo of eggs.

BOIL twelve eggs hard, take off the fhells, and with

a little knife very carefully cut the white acrofs long-

ways, fo that the white may be in two halves, and the

yolks whole. Be careful neither, to break the whites

nor yolks, take a quarter of a pint of pickled mufh-

rooms 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, and mix them together

with the truffle- water you faved, grate a little nutmeg

in, a little beaten mace, put it into a fauce-pan with

three fpoonfuls of water, a gill of red wine, one fpoon.

ful of catchup, a piece of butter as big as a large wal-

nut,
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nut, rolled in flour, ftir all together, and let it boil. Ia-

the mean time, get ready your eggs, lay the yolks and

whites in order in your dith, 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 lie, then pour in your fauce all

over, and garnish with fried crumbs of bread. This is

a very genteel pretty dish, if it be well done.

To breil eggs.

Cur a toaft round a quartern loaf, toaft it brown,

lay it in your difh, butter it, and very carefully break.

fix or eight eggs on the toaft, and take a red hot fho-

vel and hold over them. When they are done, fqueeze

a . Seville orange over them, grate a little nutmeg over

it, and ferve it up for a fide-plate. Or you may poach

your eggs and lay them on the toast ; or toaft your

bread crifp, and pour a little boiling water over it ; fea-

fon it with a little falt, and then lay your poached eggs

on it.

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 ftrain it

through a coarſe fieve, put to it two fpoonfuls of orange-

flower water, or role-water ; fweeten it, grate in a lit-

tle nutmeg, take a little difh, butter the bottom of it,

break in as many eggs as will cover the bottom of the

difh, 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.

Tofarce eggs.

GET two cabbage- lettuces, fcald them, with a few

mushrooms, parfley, forrel, and chervil; then chop

them very fmall with the yolks of hard eggs, feafoned

with falt and nutmeg ; then flew them in butter ; and

when they are enough, put in alittle cream, then pour

them into the bottom of a difh. Take the whites, and

U chop
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chop them very fine with parfley, nutmeg, and falt.

Lay this round the brim ofthe 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 fauce-

pan with a piece of butter ; feafon them with pepper,

falt, and a little nutmeg. Let them ſtew half an hour,

chop them well together ; when they are enough, lay

them in your diſh, fry fome eggs nicely in butter and

day on them. Garnish with Seville orange.

Tofry eggs as round as balls.

HAVING a deep frying- pan, and three pints of clari-

fied butter, heat it as hot as for fritters, and ſtir it

with a tick, till it runs round like a whirlpool ; then

break an egg into the middle, and turn it round with

your flick, 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 flice, and put it in a diſh

before the fire : they will keep hot half an hour, and

yet be foft ; fo you maydo as many as you pleafe. You

may ferve thefe with what you pleafe, nothing better

than ftewed fpinage, and garnish with orange.

To make an egg as big as twenty.

PART the yolks from the whites, ftrain them both

feparate through a fieve, tie the yolks up in a bladder,

in the form of a ball. Boil them hard, then put this

ball into another bladder, and the whites round it ; tie

it up oval faſhion, and boil it. Theſe are uſed for grand

fallads. This is very pretty for a ragoo , boil five orfix

yolks together, and lay in the middle of the ragoo of

eggs ; and fo you may make them of any fize you

pleafe.

To make agrand difh ofeggs.

You must break as many eggs as the yolks will fil

a pint bafon, the whites by themfelves, tie the yolks by

themfelves in a bladder round : boil them hard, then

have a wooden bowl that will hold a quart, made like

two
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two butter diſhes, but in the fhape of an egg, with a

hole through one at the top. You are to obſerve,

when you boil the yolks, to run a packthread through,

leaving a quarter of a yard hanging out. When the

yolk is boiled hard, put it into the bowl-dish ; but be

careful to hang it fo as to be in the middle. The

ftring being drawn through the hole, then clap the two

bowls together, and tie them tight, and with a funner

pourin the whites through the hole ; then ftop the hole

clofe, and boil it hard. It will take an hour. When

it is boiled enough, carefully open it and cut the fing

clofe. In the meantime, take twenty eggs, beat them

well, the yolks by themfelves, and the whites by them-

felves ; divide the whites into two, and beil them in

bladders the ſhape of an egg. When they are boiled:

hard, cut one in two long- ways, and one cross -ways,

and with a fine ſharp knife cut out fome ofthe white in

the middle ; lay the great egg in the middle, the two-

long halves on each fide, with the hollow part upper-

moit, and the two round flat between . Take an ounce

of truffles and morels , cutthem very finall, boil them in

half a pint of water till they are tender, then take a

pint of fresh mushrooms clean picked, washed, and

chopped fmall, and put into the truffles and morels . Let

them boil, add a little falt, a little beaten nutmeg, a

little beaten mace, and add a gill of pickled mushrooms -

chopped fine. Boil fixteen of the yolks hard in a blad-

der, then chop them and mix them with the other in-

gredients ; thicken it with a lump of butter rolled in

flour, thaking your fauce- pan round till hot and thick ,

then fill the round with this, turn them down again,

and fill the two long ones , what remains, fave to put

into the fauce-pan. Take a pint of cream, a quarter of

a-pound of butter, the other.four yolks beat fine, a gil

of white wine, a gill of pickled mushrooms, a litle

beaten mace, and a little nutmeg; put all into the

fauce pan to the other ingredients, and ftir all well to

gether one way till it is thick and fine ; pour it over all , - -

and garnish with notched lemon.

This is a grand difh at a fecond courfe : or you may

mix it up with red wine and butter, and it will do for

a firf courfe.-

U2
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To make a pretty difh ofawhites 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 fogar : mix them

well, boil them in four bladders, tie them in the fhape

of an egg, and boil them hard. They will take half

an hour. Lay them in your difh ; when cold mix half

a pint of thick cream , a gill of fack, and half the juice

of a Seville orange. Mix all together, fweeten with

fine fugar, and pour over the eggs. Serve it up for a

fide dish at fupper, or when you pleafe.

To drefs beans in ragoo.

You must boil your beans fo that the fkins will flip

off. Take about a quart, feafon them with pepper,

falt, and nutmeg, then flour them , and have ready

fome butter in a few pan, throw in your beans, fry

them of a fine brown, then drain them from the fat,

and lay them in your dith. Have ready a quarter of

a pound of butter melted, and half a pint of blanched

beans boiled, and beat in a mortar, with a very little

pepper, falt, and nutmeg ; then by degrees mix them.

in the butter, and pour over the other beans . Garniſh

with a boiled and fried bean, and fo on till you fill the

rim of your diſh . They are very good without frying,

and only plain butter melted over them.

An amulet ofbeans.

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 ; ſeafon

with pepper, falt, and nutmeg, thicken with three or

four yolks of eggs, have ready a pint of cream thicken-

ed with the yolks of four eggs, feafon with a little falt,

pour it in your difh, and lay your beans on the amulet,

and ferve it up hot.

The fame way you may drefs muſhrooms, truffles,

green peafe, afparagus, and artichoke-bottoms, fpinage,

forrel,
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forrel, da all being firft cut into fmall pieces, or fhred

fite.

To make a bean tanfey.

TAKE two quarts of beans, blanch and beat them"

very fine in a mortar ; feafon with pepper, falt, and

mace; then put in the yolks of fix eggs, and a quar-

ter of a pound ofbutter, a pint of cream, half a pint-

of fack, and fweeten to your palate. Soak four Na-

ples 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,

sut fmall, and fuck about it. Garnish with Seville

orange,

To make a water tanfey.

TAKE twelve eggs, beat them very well, half a man-

chet grated, and fifted through a cuilendar, or half a

penny roll, half a pint of fair water. Colour it with the

juice of fpinage, and one fmall fprig of tanfey beat to-

gether ; feafon it, with fugar to your palate, a little falt,

a fmall nutmeg grated, two or three fpoonfuls of rofe- ,

water, put it into a fkillet, ftir it all one way, and let

it thicken like a hafty- pudding ; then bake it, or you

may butter a few-pan, and put it into. Butter a dith,

and lay over it ; when one fide is enough, turn it with

the dish, and flip the other fide into the pan. When

that is done, fet it into a maffereen, throw fugar all-

over, and garnish with orange.

Peafe Françoife.

TAKE a quart of fhelled peafe, cut a large Spanish:

onion, or two middling ones fmall, and two cabbage or

Silefia lettuces cut fmall, put them into a fauce-pan,

with half a pint of water, feafon them with a little falt,

a little beaten pepper, and a little beaten mace and nut-

meg. Cover them clofe, and let them flew a quarter ofi

an hour, then put in a quarter of a pound of fresh but-

tér rolled in a little flour, a fpoonful of catchup, a lit

tle piece of burnt butter as big as a nutmeg ; covči s

them clofe, and let it fimmer foftly an hour ; - often

U3. hakings
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When it is enough, ferve it up forfhaking the pan.

a fide-difh.

For an alteration you may ftew the ingredients as

above then take a fmall cabbage- lettuce, and half-

boil it, then drain it, cut the ftalks flat at the bottom ,

fo that it will ftand firm in the dith, and with a knife

very carefully cut out the middle, leaving the outfide

leaves whole. Put what you cut into a fauce-pan ,

chop it, and put a piece of butter, a little pepper, falt,

and nutmeg, the yolk of a hard egg chopped, a few

crumbs ofbread, mix all together, and, when it is hot,

fill your cabbage ; put fome butter into a ftew-pan, tie

your cabbage, and fry it till you think it is enough,

then take it up, untie it, and firft pour the ingredients

of peafe into your difh, fet your forced cabbage in the

middle, and have ready four artichoke bottoms fried,

and cut in two, and laid round the dish. This will do

for a top-dish.

Green peafe with cream.

TAKE a quart of fine green peafe, put them into

a few-pan with a piece of butter, as big as an egg,

rolled in a little flour, feafon them with a little falt and

nutmeg, a bit of fugar as big as a nutmeg, a little bun-

dle of fweet herbs, fome parfley chopped fine, a quarter

of a pint of boiling water. Cover them clofe, and let

them flew very foftly half an hour, then pourin a quar-

ter of a pint of good cream . Give it one boil, andferve

it up for a fide-plate.

Afarce meagre-cabbage.

TAKE a white heart cabbage as big as the bottom

of a plate, let it boil five minutes in water, then drain

it, cut the ftalk flat to fland in the dish , then carefully

open the leaves, and take out the infide, leaving the

outfide leaves whole. Chop what you take out very

fine, take the flesh of two or three flounders or plaiſe

clean from the bone : chop it, with the cabbage and

the yolks and whites of four hard eggs, a handful of

pickled 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
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the cabbage, and tie it together, put it into a deep

ftew-pan, or fauce-pan, put to it half a pint of water,

a quarter of a pound of butter rolled in a little flour,

the yolks of four 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 catch-

up, a few pickled muſhrooms ; cover it clofe, and let it

fimmer an hour. If you find it is not enough, you

muft do it longer. When it is done, lay it in your

difh, untie it, and pour the fauce over it.

Tofarce cucumbers.

TAKE fix large cucumbers, cut a piece off the top,

and 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 parsley and pickled mufh-

rooms fmall, two hard eggs chopped very fine, feafon

it with pepper, falt, and nutmeg ; ftuff your cucumbers

full, and put on the pieces, tie them with a packthread,

and fry them in butter of a light brown ; have the fol-

lowing fauce ready : take a quarter of a pint of red

wine, a quarter of a pint of boiling water, a fmall onion

chopped fine, a little pepper and falt, a piece of butter

as big as a walnut, rolled in flour ; when the cucum-

bers are enough, lay them in your difh, pour the fat

out of the pan, and pour in this fauce, let it boil, and

have ready the yolks of two eggs beat fine, mixed with

two or three ſpoonfuls of the fauce, then turn them in-

to the pan, let them boil, keep it ftirring all the time,

untie the ftrings, and pour the fauce over. Serve it up

for a fide-dish. Garnish with the tops.

Toflew cucumbers.

TAKE fix large cucumbers, flice them ; take fix large

onions, peel and cut them in thin flices, fry them both

brown, then drain them and pour out the fat, put

them into the pan again, with three fpoonfuls of hot

water, a quarter of a pound of butter rolled in flour,

and a tea-fpoonful of muftard ; feafon with pepper

and falt, and let them flew a quarter of an hour foftly,

fhaking
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fhaking the pan often. When they are enough, difh

them up.

Fried celery:

TAKE fix or eight heads of celery, cut off the green

tops, and take off the outſide ftalks, wash them clean,..

and pare the roots clean ; then have ready half a pint

of white wine, the yolks of three eggs beat fine, and a

little falt, and nutmeg ; mix all well together with flour

into a batter, dip every head into the batter, and fry:

them in butter. When enough, lay them in your dish,

and pour melted butter over them.

Celery with cream:

WASH and clean fix or eight heads ofcelery, cut them

about three inches long, boil them tender, pour away

all the water, and take the yolks of four eggs beat fine,

half a pint of cream, a little falt and nutmeg, pour it

over, keeping the pan fhaking, all the while. When it -

begins to be thick, difh it up,

Cauliflowersfried.

TAKE two fine cauliflowers, boil them in milk and

water, then leave one whole, and pull the other to

pieces ; take half a pound of butter, with two fpoonfuls-

ofwater, a little duft of flour, and melt the butter in

a ftew-pan ; then put in the whole cauliflower cut in

two, and the other pulled to pieces, and fry it till it is

of a very light brown. Seafon it with pepper and falt..

When it is enough, lay the two halves in the middle,

and pour the reſt all over. ·

To make an oatmealpudding.

TAKE a pint of fine oatmeal, boil it in three pints of

new milk, firring it till it is as thick as a hafty-pud--

ding : take it off, and ftir in half a pound of fresh buts-

ter, a little beaten mace and nutmeg,, and a gill of fack;

then beat up eight eggs, half the whites, ftir all well

together, lay puff pafte all over the dish , pour in the

pudding, and bake it half an hour. Or you may boil

it with a few currants.

To

1
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To make a potatoe pudding.

TAKE a quart of potatoes, boil them foft, peel them,

and mash them with the back of a ſpoon , and rub them

through a fieve, to have them fine and fmooth ; take

half a pound of fresh butter melted, half a pound of

fine fugar, fo beat them well together till they are very

fmooth, beat fix eggs, whites and all, ftir them in, and

a glaſs of fack or brandy. You may add half a pound

of currants, boil it half an hour, melt butter with a

glass of white wine ; fweeten with fugar, and pour over

it. You maybakeit in a difh, with puff- paste all round

the difh, and at the bottom .

To make afecond potatoe pudding.

BOIL two pounds of potatoes, and beat them in a

mortar fine, beat in half a pound of melted butter, boil

it half an hour, pour melted butter over it, with a glafs

of white wine, or the juice of a Seville orange, and

throw fugar all over the pudding and difh.

To make a thirdfort ofpotatoe pudding.

TAKE two pounds of white potatoes, boil them foft,

peel and beat them in a mortar, or ftrain them through

a fieve till they are quite fine ; then mix in half a pound"

of fresh butter melted, then beat up the yolks of eight

eggs, and three whites, flir them in, and half a pound

of white fugar finely pounded, half a pint of fack, ftir

it well together, grate in half a large nutmeg, and fir

in half a pint of cream, make a puf- pafte, and lay all

over your diſh and round the edges ; pour in the pud-

ding, and bake it of a fine light brown.

For change, put in half a pound of currants ; or you

may frew over the top half an ounce of citron and

orange-peel cut thin, before you put it into the oven.

To make an orange-pudding.

TAKE the yolks of fixteen eggs, beat them well, with

half a pound ofmelted butter, grate in the rhind of two

fine Seville oranges, beat in half a pound of fine fugar,

two
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two fpoonfuls of orange-flower water, two of rofe-wa-

ter, a gill of fack, half a pint of cream, two Naples

bifcuits, or the crumb of a halfpenny roll foaked in the

cream, and mix all well together. Make a thin puff-

paſte, and lay all over the dish and round the rim, pour

in the pudding and bake it. It will take about as long

baking as a custard.

To make afecondfort of orange pudding.

You muſt take fixteen yolks of eggs, beat them fine,

mix them with half a pound of fresh butter melted,

and half a pound of fogar, a little rofe- water, and a

little nutmeg. Cut the peel of a fine large Seville

orange fo thin as none of the white appears, beat it

fine in a mortar till it is like a paſte, and by degrees

mix in the above ingredients all together ; then lay a

puff paste all over the dish, pour in theingredients, and

bake it.

To make athird orange pudding.

You must take two large Seville oranges, and grate

off the rhind as far as they are yellow ; then put your

oranges in fair water, and let them boil till they are

tender. Shift the water three or four times to take out

the bitterneſs ; when they are tender, cut them open,

and take away the feeds and ftrings, and beat the other

part in a mortar, with half a pound of fugar, till it is

a pafte ; then put to it the yolks of fix eggs, three or

four fpoonfuls of thick cream, half a Naples bifcuit

grated, mix thefe, together, and melt a pound of fresh

butter very thick, and fir it well in. When it is cold,

put a little thin puff pafte about the bottom and rim of

your dilh ; pour in the ingredients, and bake it about

three quarters of an hour.
1

To make afourth orange pudding.

You must take the outfide rhind of three Seville oran-

ges, boil them in feveral waters till they are tender,

then pound them in a mortar, with three quarters of a-

pound of fugar ; then blanch half a pound of fweet al-

monds, beat them very fine with rofe water to keep

them:
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them from oiling, then beat fixteen eggs, but fix whites,

a pound of fresh butter ; and beat all thefe together

till it is light and hollow ; then lay a thin puff- pafte

all over the dish, and put in the ingredients. Bake it

with your tarts.`

To make a lemon pudding.

GRATE the outfide rhind of two clear lemons : thes

grate two Naples bifcuits and mix it with the grated

peel, and add to it three quarters of a pound of white

fugar, twelve yolks of eggs, and half the whites, three

quarters of a pound of melted butter, half a pint of

thick cream ; mix all well together, lay a puff- paſte all

over the dish, pour the ingredients in, and bakeit. An

hour will bake it.

To bake an almond pudding.

•

BLANCH half a pound of fweet almonds, and four

bitter ones, in warm water, take them and pound them

in a marble mortar, with two fpoonfuls of orange-

flower water, and two of rofe-water, a gill of fack ;

mix in four grated Naples bifcuits, 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 fugar ; mix all well toge

ther, make a thin puff-pafte and lay all over the diſh,

pour in the ingredients, and bake it.

To boil an almond pudding.

BEAT a pound of fweet almonds as fmall as poffible;

with three ſpoonfuls of rofe-water, and a gill of fack or

white wine, and mix in half a pound of freſh butter

melted, with five yolks of eggs and two whites, a quart

of cream, a quarter of a pound of fugar, half a mut-

meg grated, one fpoonful of flour, and three fpoonfuls

of crumbs of white bread ; mix all well together, and

boil it. It will take half an hour boiling.

Ta
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To make afagoe pudding.

LET half a pound of fagoe be waſhed well in three

or four hot waters, then put to it a quart of new milk,

and let it boil together till it is thick ; ftir it carefully,

(for it is apt to burn); put in a ftick 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 ofthe whites and four fpoonfuls of fack ; ftir

all together, and fweeten to your tafte. Put in a

quarter ofa pound of currants clean washed and rub .

bed, and juft plumped in two fpoonfuls of fack and two

of rofe-water ; mix all well together, lay a puff- paſte

over a difh, pour in the ingredients, and bake it.

To make a millet pudding

You must get half a pound of millet feed, and after

it is washed and picked clean, put to it half a pound

of fugar, a whole nutmeg grated, and three quarts of

milk. Whenyou have mixed all well together, break

in half a pound of fresh butter ; butter your difh, pour

it in, and bake it.

To make a carrot pudding.

You must 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

offresh butter melted, half a pint of fack, and three

fpoonfuls of orange-flower water, a nutmeg grated.

Sweeten to your palate. Mix all well together, and

if it is not thin enough, ftir in a little new milk or

Let it be of a moderate thickneſs, lay a puff-

paſte all over the dish , and pour in the ingredients.

Bake it ; it will take an hour's baking. Or you may

boil it, but then you muſt melt butter, and put in white

wine and fugar.

A fecund
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Afecond carrot pudding.

GET two penny loaves, pare off the cruft, foak

them in a quart of boiling milk, let it ftand till it is

cold, then grate in two or three large carrots, then pat

in eight eggs well beat, and three quarters of a pound

of fresh butter melted , grate in a little nutmeg, and

fweeten to your tafte. Cover your dith with puff-palte ,

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 them a little ; then take them off the fire , and beat

up fixteen eggs, with a little cream and a little rofe-

water. Sweeten to your palate. Mix it all well toge

ther, butter a difh and pour it in. Bake it ; and when

it is enough, throw fine fugar over, and ferve it up.

Note, New tailk will do in all theſe puddings, when

you have no cream .

To make a quince, apricot, or white -pear plumb pudding.

SCALD your quinces very tender, pare them very

thin, fcrape off the foft ; mix it with fugar very fweet,

put in a little ginger and a little cinnamon. To a pint

ofcream you mult put three or four yolks of eggs, and

ftir it into your quinces till they are of a good thick-

nefs. It must be pretty thick. So you may do apri-

cots or white -pear plumbs. Butter your difh, pour it

in and bake it.

To make a pearlbarleypudding.

GET a pound of pearl barley, wash it clean, put to

it three quarts of new milk and half a pound of double

refined fugar, a nutmeg grated ; then put it into adeep

pan, and bake it with brown bread. Take it out of

the ven, beat up fix eggs ; mix all well up together,

butter a difh, pour it in, bake it again an hour, and it

will be excellent,

X To
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To make a French barley pudding.

PUT to a quart of cream fix eggs well beaten, half

the whites, fweeten to your palate ; a little orange-

flower water, or rofe- water, and a pound of melted

butter ; then put in fix handfuls of French barley, that

has been boiled tender in milk, butter a diſh, and put

it in. It will take as long baking as a venifon-pafty.

To make an apple-pudding.

TAKE twelve large pippins, pare them, and take out

the cores, put them into a fauce-pan, with four or five

fpoonfuls of water, Boil them till they are foft and

thick ; then beat them well, ftir in a quarter of a pound

of butter, a pound of loaf fugar, the juice of three le-

mons, the peel of two lemons, cut thin and beat fine

in a mortar, the yolks of eight eggs beat ; mix all well

together, bake it in a flack oven ; when it is near done,

throw over a little fine fugar. You may bake it in a

puff- palte, as you do the other puddings.

To make an Italian pudding.

TAKE a pint of cream , and flice in fome French rolls,

as much as you think will make it thick enough, beat

ten eggs fine, grate a nutmeg, butter the bottom of the

difh, flice twelve pippins into it, throw fome orange-

peel and fugar over, and half a pint of red wine ; then

pour your cream, bread and eggs over it ; first lay a

puff- pafte at the bottom of the dish and round the

edges, and bake it half an hour.

To make a rice pudding.

TAKE a quarter of a pound of rice, put it into a

fance-pan, with a quart of new milk, a ftick of cinna-

mon, ftir it often, to keep it from fticking to the fauce-

pan. When it has boiled thick, pour it into a pan ,

ftir in a quarter of a pound of fresh butter, and fugar

to your palate ; grate in half a nutmeg, add three or

four ſpoonfuls of rofe-water, and ftir all well together ;

when it is cold, beat up eight eggs, with half the

whites, beat it all well together, butter a diſh and pour

it
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it in and bake it. You may lay a puff-pafte fit all

over the difh ; for change, put in a few currants, and

fweetmeats, if you chufe it.

Afecond rice pudding.

GET half a pound of rice, put to it three quarts of

milk, ftir in half a pound of fugar, grate a ſmall nut-

meg in, and break in half a pound of fresh butter ; but-

ter a dish, and pour it in and bake it. You may add

a quarter of a pound of currants, for change. Ifyou

boil the rice and milk, and then ftir in the fugar, you

may bake it before the fire, or in a thin oven,

may add eggs, but it will be good without.

A third rice pudding.

You '

'TAKE fix ounces of the flour of rice, put it into a

quart of milk, and let it boil till it is pretty thick, ſtir-

ring it all the while ; then pour it into a pan, ftir in

half a pound of fresh butter, and a quarter of a pound

of fugar; when it is cold, grate in a nutmeg, beat fix

eggs with a fpoonful or two of fack, beat and ftir all

well together, lay a thin pulf- pafte on the bottom of

your dih, pour it in and bake it.

To boil a custard pudding.

TAKE a pint of cream, out of which take two or

three fpoonfuls, 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 falt and fome nutmeg, and two or three

fpoonfuls of fack ; fweeten to your palate ; butter a

wooden bowl, and pour it in, tie a cloth over it, and

boil it half an hour. When it is enough, untie the

cloth, turn the pudding out into your difh, and pour

melted butter over it.

To make aflour pudding.

TAKE a quart of milk, beat up eight eggs, but four

of the whites, mix with them a quarter of a pint of

milk, and ftir into that four large fpoonfuls of flour,

beat it well together, boil fix bitter almonds in two

fpoonfulsX. 2
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fpoonfuls of water, pour the water into the eggs,

blanch the almonds and beat them fine in a mortar ;

then mix them in, with half a large nutmeg and a tea-

fpoonful of falt, then mix in the rest of the milk, flour

your cloth well, and boil it an hour ; pour melted but-

ter over it , and fugar if you like it, thrown all over.

Obferve always, in boiling puddings, that the water

boils before you put them into the pot, and have rea-

dy when they are boiled, a pan of clean cold water ;

just give your pudding one dip in , then untie the cloth,

and it will turn out, without flicking to the cloth.

To make a batter pudding.

TAKE a quart of milk, beat up fix eggs, half the

whites, mix as above, fix fpoonfuls of flour, a tea

fpoonful of falt, and one of beaten ginger ; then mix

ail together, boil it an hour and a quarter, and pour

melted butter over it. You may put in eight eggs, if

you have plenty, for change, and half a pound of

prunes, or currants.

To make a batter pudding without eggs.

TAKE a quart of milk, mix fix ſpoonfuls of flour,

with a little of the milk firft , a tea-fpoonful of falt,

two tea-ſpoonfuls of beaten ginger, and two of the

tincture of faffron ; then mix all together and boil it

an hour. You may add fruit as you think proper.

To make agratefulpudding.

TAKE 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 ofnew milk,

then fir in the bread and flour, a pound of railins

floned, a pound of currants, half a pound of fugar, a

little beaten ginger ; mix all well together, and either

bake or boil it. It will take three quarters of an hour's

baking. Put cream in, inftead of milk, if you have it.

It will be an addition to the pudding.

To make a bread pudding.

CUT off all the cruft of a penny white loaf, and flice

it thin into a quart of milk, fet it over a chaffing - difh

of
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of coals till the bread has foaked up all the milk, then

put in a piece of fweet butter, stir it round, let it ftand

till cold ; or you may boil your milk, and pour over

your bread and cover it up clofe, it 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 falt andfugar, if you chufe it . Mix all well to-

gether, and boil it half an hour.

To make a fine bread pudding.

TAKE all the crumb of a ftale penny loaf, cut it thin,

a quart of cream, fet it over a flow fire, till it is fcald-

ing fot, then let it ftand till it is cold, beat up the

bread and cream well together, grate in it fome nutmeg,

take twelve bitter almonds, boil them in two ſpoonfuls

of water, pour the water to the cream and itir it in

with a little falt , fweeten it to your palate, blanch the

almonds and beat them in a mortar, with two ſpoonfuls

of role or orange-flower water, till they are a fine paſte ;

then mix them by degrees with the cream, till they are

well mixed in the cream, then take the yolks of eight

eggs, the whites of but four, beat them well and mix

them with your cream, then mix all well 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, tie it loofe and boil it half an 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 fpoonfuls ofwhite

wine or fack, give it a boil and pour it over your pud-

ding ; then ftrew a good deal of fine fugar all over the

pudding and difh, and fend it to table hot. New milk

will do, when you cannot get cream. You may for

change put in a few currants.

To make an ordinary breadpudding.

TARE two halfpenny rolls, flice them thin, crnit

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 falt. Boil it half an hour ; when it

X 3 is
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is done, turn it into your difh, pour melted butter and

fugar over it. Some love a little vinegar in the butter.

Ifyour rolls are ftale and grated, they will do better ;

add a little ginger. You may bake it with a few cur-

rants.

To make a baked breadpudding.

TAKE the crumb of a penny loaf, as much flour, the

yolks of four eggs and two whites, a tea-ipoonful of

ginger, half a pound of raifins ftoned, half a pound of

currants clean wafhed and picked, a little falt . Mix

firft the bread and flour, ginger, falt, and fugar to your

palate, then the eggs, and as much milk as will make

it like a good batter, then the fruit, butter the dish,

pour it in and bake it.

To make a boiled loaf.

TAKE a penny loaf, pour over it half a pint of milk

boiling hot, cover it clofe, let it ftand till it has foaked

up the milk ; then tie it up in a cloth, and boil it a

quarter of an hour. When it is done, lay it in your

difh, pour melted butter over it, and throw fugar all

over ; a -fpoonful of wine or rofe-water does as well in

the butter, or juice of Seville orange. A French

manchet does beft ; but there are little loaves made on

purpofe for the ufe. A French roll or oat cakes does

very well boiled thus.

To make a chefnut pudding.

Pur a dozen and a half of chefnuts into a ſkillet or

fauce 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 orange flower or rofe- water and

fack, till they are a fine thin pafte ; then beat up twelve

eggs with half the whites, and mix them well, grate

half a nutmeg, a little falt, mix them with three pints

of cream and half a pound of melted butter, fweeten

it to your palate, and mix all together. Lay a puff-

pafle all over the dish, pour in the mixture and bake it.

When you can't get cream take three pints of milk,

beat up the yolks of four eggs and ſtir into the milk,

fot
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fet it over the fire, ftirring it all the time till it is fcald-

ing hot, then mix it in the room of the cream.

To make afine plain baked pudding.

You must take a quart of milk, and put three bay

leaves into it. When it has boiled a little , with fine

flour, make it into a hafty pudding with a little falt,

pretty thick ; take it off the fire, and flir in half a

pound ofbutter, a quarter of a pound of fugar, beat

up twelve eggs and half the whites, ftir all well toge

ther, lay a puff-paste all over the dish and pour in your

ftuff. Half an hour will bake it.

To make pretty little cheese curd puddings.

You must take a gallon of milk , and turn it with

runnet, then drain all the curd from the whey, put the

curd into a mortar, and beat it with half a pound of.

fresh butter, till the butter and curd are well mixed ;

then beat fix eggs, half the whites, and ftrain them to

the curd, two Naples bifcuits, or half a penny roll.

grated ; mix all thefe together, and fweeten to your

palate ; butter your patty-pans, and fill them with the

ingredients. Bake them, but don't let your oven be

too hot ; when they are done, turn them out into a

diſh, cut citron and candied orange - peel into little nar-

row bits, about an inch long, and blanched almonds

cut in long flips, ftick them here and there on the tops

of the puddings, juft as you fancy ; pour melted butter

with a little fack in it into the diſh, and throw fine fu-

gar all over the puddings and dish. They make a pret-

ty fide-dith.

To make an apricot pudding.

CODDLE fix large apricots very tender, break them

very ſmall, fweeten them to your taste. 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-pafte all over your dish and pour in your ingre

dients. Bake it half an hour, don't let the oven be

too hot ; when it is enough, throw a little fine fugar all

over it, and fend it to table hot.

To
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To make the Ipfwich almondpudding.

STEEP fomewhat above three ounces of the crumb of

white bread fliced, in a pint and a half of cream, or

grate the bread, then beat half a pint of blanched al-

monds 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 together, put in

a quarter of a pound of white fugar, and ftir in a little

melted butter, about a quarter of a pound ; lay a fheet

of puff palte at the bottom of your diſh, and pour in

the ingredients. Half an hour will bake it.

To make a vermicelli pudding.

You must take the yolks of two eggs, and mix it up

with as much flour as will make it pretty ftiff, ſo 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 break-

ing, roll it as clofe as you can ; then with a fharp knife

begin at one end, and cut it as thin as you can, have

fome water boiling, with a little falt in it, put in the

pafte, and juft give it a boil for a minute or two ; then

throwit into a fieve to drain, then take a pan, lay a

layer of vermicelli and a layer of butter, and fo 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 half melt, ) grate the crumb of a penny loaf, and

mix in ; beat up ten eggs, and mix in a fmall nutmeg

grated, a gill of fack, or fome rofe-water, a tea ſpoon-

ful of falt, beat 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 washed and

picked clean ; butter the pan or difh you bake it in,

and then pour in your mixture. It will take an hour

and a half baking ; but the oven must not be too hot.

If you lay a good thin cruft round the bottom of the

difh or fides, it will be better.

Puddings
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Puddings for little dishes.

You must take a pint of cream and boil it, and flit

a halfpenny loaf, and pour the cream hot over it, and

cover it cloſe till it is cold , then beat it fine, and grate

in half a large nutmeg, a quarter of a pound of fugar,

the yolks of four eggs, but two whites well beat ; beat

it all well together. With the half of this fill four little

wooden difhes ; colour one yellow with faffron , one red

with cochineal, green with the juice of fpinage, and

blue with fyrup of violets ; the reft mix with an ounce

of fweet almonds blanched and beat fine, and fill a dífh.

Your difhes muſt be fmall, and tie your covers over very

clofe with packthread. When yourpot boils, put them

in. An hour will boil them ; when enough, turn them

out in a difh, the white one in the middle, and thefour

coloured ones round. When they are enough, molt

fome fresh butter, with a glafs offack, and pour over,

and throw fugar all overthe difh. The white pudding.

dish must be of a larger fize than the reft ; and be fare

to butter your dishes well before you put them in, and

don't fill them too full.

To make afweetmeat pudding.

Pur a thin puff-paßte all over your dith ; then have

candied orange, and lemon peel, and citron , of each

an ounce, flice then thin, and lay them all over the

bottom of your difh ; then beat up eight yolks of eggs,

and two whites, near half a pound of fugar, and half a

pound of melted butter. Beat all well together ; when

the oven is ready, pour it on your fweetmeats. An hour

or lefs will bake it. The oven must not be too hot.

To make a fine plainpudding.

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 ſtir in half a pound of butter, then a

quarter of a pound of fugar, a fmall nutmeg grated ,

and twelve yolks and fix whites of eggs well beaten..

Mix
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Mix all well together, butter a difh, and put in your

Atuff. A little more than half an hour will bake it.

To make a ratifia pudding.

GET a quart ofcream, 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 fack,

nutmeg, and a little falt ; take it off the fire, cover it

up, when it is almoſt cold, put intwo ounces of blanch-

ed almonds beat fine, and the yolks of five eggs. Mix

all well together, and bake it in a moderate oven half

an hour. Scrape fugar on it as it goes into the oven.

To make a bread and butter pudding.

GET a penny loaf, and cut it into thin flices of bread

and butter as you do for tea. Butter your difh as you

cut them, lay flices all over the dish, then ftrew a few

currants clean washed 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 falt, half a nutmeg grated, mix

all together with fugar to your tafte ; pour this over

the bread, and bake it half an hour. A puff- palte un-

der does best. You may put in two fpoonfuls of rofe-

water.

To make a boiled rice pudding.

HAVING got a quarter of pound of the flour of

rice, put it over the fire with a pint of milk, and keep

it ftirring conftantly, 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 ſmooth, and half a pint of cream or new milk,

fweeten to your palate, grate in half a nutmeg and the

outward rhind of a lemon. Beat up the yolks of fix

eggs and two whites, beat all well together ; boil it

either in fmall china baſons or wooden bowls. When

boiled, turn them into a diſh, pour melted butter over

them, with a little fack, and throw fugar all over.

Te
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To make a cheap rice pudding.

GET a quarter of a pound of rice, and half a pound

of raifins ftoned, and tie 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 diſh, and pour melted

butter and fugar over it, with a little nutmeg.

To make a cheap plain rice pudding.

GET a quarter of a pound of rice, tie it in a cloth,

but give room for fwelling. Boil it an hour, then take

it up, untie it, and with a ſpoon ftir in a quarter of a

pound of butter, grate fome nutmeg, and fweeten to

your taste, then tie it up clofe, and boil it another hour ;

then take it up, turn it into your diſh, and pour melt-

ed butter over it.

To make a cheap baked rice pudding.

You must take a quarter of a pound of rice, boil it

in a quart of new milk, ftir it , that it does not burn ;

when it begins to be thick, take it off, let it fland till

it is a little cool, then ftir in well a quarter of a pound

ofbutter, and fugar to your palate ; grate a fmali nut-

meg, butter your difh, pour it in, and bake it .

To make afpinage pudding.

TAKE a quarter of a peck of fpinage, picked and

waſhed clean, put it into a fauce-pan, with a little falt,

cover it clofe, and when it is boiled juft tender, throw

it into a fieve 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 fauce- pan you boiled the fpinage, and

keep ftirring it all the time till it begins to thicken ;

then wet and flour your cloth very well, tie it up, and

boil it an hour. When it is enough, turn it into your

difh, pour melted butter over it, and the juice of a Se-

ville orange, if you like it ; as to fugar, you must add

or let it alone, juft to your tafte. You may bake it ;

but then you should put in a quarter of a pound of fu-

gar.
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gar. You may add biſcuit in the room of bread, if

you like it better.

To make a quakingpudding.

TAKE a pint of good cream, fix eggs, and half the

whites, beat them well, and mix with the cream ; grate

a little nutmeg in, add a little falt, and a little rofe-

water, if it be agreeable ; grate in the crumb of a

halfpenny roll, or a fpoonful of flour, firit mixed with

a little of the cream, or a ſpoonful of the flour of rice,

which you pleafe. Butter a cloth well, and flour it ;

then put in your mixture, tie it not too cloſe, and boil

it half an hour faft. Be fure the water boils before you

put it in.

To make a cream pudding.

TARE 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, Arain them well, mix a fpoonful

of flour with them, a quarter of a pound of almonds

blanched, and beat very fine, with a fpoonful oforange-

flower or rofe -water, mix with the eggs, then by de-

grees mix in the cream , beat all well together, take a

thick cloth, wet it and flour it well, pour in your tuff,

tie it cloſe, and boil it half an hour. Let the water

boil all the time faft ; when it is done turn it into your

diſh, pour melted butter over, with a little fack, and

throw fine fugar all over it.

To make a prune pudding.

TAKE a quart of milk, beat fix eggs, half the whites,

with half a pint of the milk and four ſpoonfuls of flour,

a little falt, and two fpoonfuls of beaten ginger ; then

by degrees mix in all the milk, and a pound of prunes,

tie it in a cloth, boil it an hour, melt butter, and pour

over it. Damfons eat well, done this way, in the room

of prunes.

To make aspoonfulpudding.

TAKE a fpoonful of flour, a fpoonful of cream or

milk, an egg, a little nutmeg, ginger, and falt ; mix

alb
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all together, and boil it in a little wooden difh half an

hour. add a few currants.You may

To make an apple pudding.

MAKE a good puff paſte, roll it out half an inch thick,

pare your apples, and core them, enough to fill the

cruft , and cloſe it up, tie it in a cloth, and boil it. If

a finall pudding, two hours ; if a large one, three or

four hours. When it is enough, turn it into your dith,

cut a piece ofthe 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 fort

of plumbs, apricots, cherries, or mulberries, and are

very fine.

To make yeaft dumplings.

FIRST make a light dough as for bread, with flour,

water, falt, and yeaft, cover with a cloth, and fet it

before the fire for half an hour ; then have a fauce-pan

of water on the fire, and, when it boils, take the

dough, and make it into little round balls, as big as a

large hen's egg; then flat them with your hand, and

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 fauce-pan, for then they will be heavy ;

and be fure to keep the water boiling all the time.

When they are enough, (which they will be in ten

minutes or lefs, ) take them up, lay them in your diſh,

and have melted butter in a cup. As good a way as

any to fave trouble, is to fend to the baker's for half a

quartern of dough, ( which will make a great many},

and then you have only the trouble of boiling it.

To make Norfolk dumplings.

Mix a good thick batter, as for pancakes ; take half

a pint of milk, two eggs, a little falt , and make it

into a batter with flour. Have ready a clean fauce- pan

of water boiling, into which drop this batter. Be fure

the water boils faſt, and two or three minutes will boil

them ; then throw them into a fieve to drain the water

away, then turn them into a diſh, and fir a lump of

freflY
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fresh butter into them ; eat them hot, and they are

very good.

To make hard dumplings.

Mix flour and water, with a little falt, like a pafte,

roll them in balls as big as a turkey's egg, roll them

in a little flour, have the water boiling, throw them in

the water, and half an hour will boil them. They are

beft boiled with a good piece of beef. You may add,

forchange, a few currants. Have melted butter in a cup.

Another way to make hard dumplings.

Rus into your flour first a good piece of butter, then

make it like a cruft for a pie ; make them up, and boil

them as above.

To make apple dumplings.

MAKE a 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 : if they 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 ; tie each dumpling by

itfelf, and put them in the water boiling, which keep

boiling all the time ; and if your cruft is light and

good, and the apples not too large, half an hour will

boil them ; but, if the apples be large, they will take an

hour's boiling, When they are enough, take them up,

and lay them in a dish ; throw fine fugar all over them ,

and fend them to table. Have good freſh butter melt-

ed in a cup, and fine beaten fugar in a faucer.

Another way to make apple dumplings .

MAKE a good puff- paste cruft, roll it out a little

thicker than a crown-piece, pare fome large apples,

and roll every apple in a piece of this pafte, tie them

clofe in a cloth feparate, boil them an hour, cut a little

piece ofthe top off, and take out the core, take a tea-

fpoonful of lemon-peel thred as fine as poffible, juft give

it
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it a boil in two ſpoonfuls of rofe or orange-flower wa-

ter. In each dumpling put a tea-fpoonful of this liquor,

fweeten the apple with fine fugar, pour in fome melted

butter, and lay on your piece of cruft again. Lay

them in your difh, and throw fine fugar all over.

To make a cheeſe- curd flsrendine.

TAKE two pounds, of cheefe-curd, break it all to pieces.

with your hand, a pound of blanched almonds finely

pounded, with a little rofe- water, half a pound of cur-

rants clean washed and picked, a little fugar to your

palate, fome ftewed fpinage cut fmall ; mix all well to-

gether, lay a puff- palte in a dith, put in your ingredi

ents, cover it with a thin cruft rolled and laid acrofs,

and bake it in a moderate oven half an hour. As to

the top- cruft, lay it in what fhape you pleafe, either

rolled or marked with an iron on purpofe.

A florendine of oranges or apples.

GET half a dozen of 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

them in a pound of fugar, and their juice, boil them to

a fyrup, take great care they do not tick to the pan

you do them in, and fet them by for ufe. When you

ufe them, lay a puff paſte all over the difh, boil ten

pippins pared, quartered, and cored, in a little water

and fugar, and flice two ofthe oranges, and mix with

the pippins in the diſh. Bake it in a flow oven with

cruft as above, or just bake the cruft, and then lay in

the ingredients.

To make an artichokepie.

BOIL twelve artichokes, take off all the leaves and

choke, take the bottoms clear from the talk, make a

good puff-pafte cruft, and lay a quarter of a pound of

good fresh butter all over the bottom of your pie ; then

lay a row of artichokes, ftrew a little pepper, falt, and

beaten mace over them, then another row, and ftrew

the rest of your fpice over them, put in a quarter of a

pound more ofbutter in little bits, take half an ounce

Y 2
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of truffles and morels, boil them in a quarter of a pint

of water, pour the water into the pie, cut the truffles

and morels very ſmall, throw all over the pie ; then

have ready twelve eggs boiled hard, take only the hard

yolks, lay them all over the pie, pour in a gill of white

wine, cover your pie, and bake it. When the cruft is

done, the pie is enough. Four large blades of mace,

and twelve peppercorns well beat, will do, with a tea-

fpoonful of falt .

To make a fweet egg pie.

MAKE a good cruft, cover your difh with it, then

have ready twelve eggs boiled hard, cut them in flices,

and lay them in your pie, throw half a pound of cur-

rants, clean washed and picked, all over the eggs, then

beat up four eggs well, mixed with half a pint of white

wine, grate in a ſmall nutmeg, and make it pretty

fweet with fugar. You are to mind to lay a quarter of

a pound of butter between the then pour in
eggs,

wine and eggs, and cover your pie. Bake it half an

hour, or till the cruft is done.

To make a potatoe pie.

your

Bort three pounds of potatoes, peel them, make a

good cruft and lay in your difh ; lay at the bottom half

a pound ofbutter, then lay in your potatoes, throw

over them three tea- fpoonfuls of falt, and a ſmall nut-

meg grated all over, fix eggs boiled hard and chopped

fine, throw all over, a tea-fpoonful of pepper firewed

all over, then half a pint of white wine. Cover your

pie, and bake it half an hour, or till the cruft is enough .

To make an onion pie.

WASH and pare fome potatoes, and cut them in flices,

peel fome onions, cut them in flices , pare fome apples,

and flice them, make a good cruft, cover your diſh,

lay a quarter of a pound of butter all over, take a

quarter ofan ounce of mace beat fine, a nutmeg gra-

ted, a tea-fpoonful of beaten pepper, three tea - ipoon-

fuls of falt, mix all together, Arew fome over the but-

ter, lay a layer of potatoes, a layer of onion, a layer

of
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of apples, and a layer of eggs, and fo on till you have

filled your pie, ftrewing a little of the feafoning be-

tween each layer, and a quarter of a pound of butter

in bits, and fix fpoonfuls of water. Clofe your pic,

and bake it an hour and a half, A pound of pota

toes, a pound of onions, a pound of apples, and twelve

eggs will do.

To make an orangeado pie..

MAKE a good cruft, lay it over your diſh, take two

oranges, 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 flice them into your pie ;

then pare twelve pippins, core them and give them one

boil in the fyrup ; lay them all over the orange and

lemon, pour in the fyrup, and pour on them fome

orangeado fyrup. Cover your pie, and bake it in a flow

oven half an hour.

To make afkirret pie.

TAKE your fkirrets and boil them tender, peel them,

flice them, fill your pie, and take to half a pint of

cream the yolk of an egg, beat fine with a little nut-

meg, a little beaten mace and a little fait ; beat all to-

gether well, with a quarter of a pound of fresh butter

melted, then pour in as much as your difh will bold,

put on the top- cruft , and bake it half an hour. You

may put in fome hard yolks of eggs ; if you cannot get

cream , put in milk, but cream is belt. About two

• pounds ofthe root will do.

To make an applepie.

MAKE a good puff- palte cruft, lay fome round the

fides of the difh, pare and quarter your apples, and

take out the cores, lay a round of apples thick, throw in

half the fugar you defign for your pie, mince a little

lemon-peel fine, throw over and fqueeze a little lemon

over them, then a few cloves, here and there one, then

the rest of your apples, and the rest of your fugar.

You muſt fweeten to your palate, and fqueeze, a little

more lemon. Boil the peeling of the apples and the

Y 3 COFES
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cores in fome fair water, with a blade of mace, till it

is very good; ftrain it, and boil the fyrup with a little

fugar till there is but very little and good, pour it into

your pie, put on your upper cruft, and bake it. You

may put in a little quince or marmalade, if you pleafe.

Thus make a pear pie, but don't put in any quince.

You may butter them when they come out ofthe oven ;

or beat up the yolks of two eggs and half a pint of

cream , with a little nutmeg, fweetened with fugar, take

off the lid, and pour in the cream. Cut the cruft in

little three-corner pieces, ſtick about the pie, and fend

it to table.

To make a cherry pie..

MARE a good cruft, lay a little round the fides of

your difh, throw fugar at the bottom, and lay in your

fruit and fugar at top. A few red currants does well :

with them ; put on your lid, and bake in a flack oven.

Make a plumb pie the fame way, and a goofeberry

pie. If you would have it red, let it ftand a good.

while in the oven , after the bread is drawn. A cuítard:

is very good with the goofeberry pie.

To make afalt fifh pier

GET a fide ofa falt- fish , lay it in water all night, next™

morning put it over the fire in a pan of water till it is

tender, drain it, and lay it on the dreffer, take off all

the fkin, and pick the meat clean from the bones, mince

it fmall, then take the crumb of two French rolls , cut

in flices, and boil it up with a quart of new milk, break .

your bread very fine with a spoon, put to it your min-

ced falt-fith, a pound of melted butter, two ſpoonfuls

ofminced parsley, half a nutmeg grated, a little beaten.

pepper, and three tea- fpoonfuls of muftard, mix all well

together, make a good cruft, and lay all over your difh,

and cover it up. Bake it an hour.

To make a carppie.

TAKE a large carp, fcale, wash, and gut it clean ;

take an eel, boil it juſt a little tender, pick off all the

meat, and mince it fine, with an equal quantity of

crumbe



MADE PLAIN AND EASY. 259

erumbs of bread, a few fweet herbs, a lemon-peel cut

fine, a little pepper, falt, and grated nutmeg, an an-

chovy, half a pint of oyfters parboiled and chopped

fine, the yolks of three hard eggs cut fmall, rol! it up

with a quarter of a pound of butter, and all the belly

of the carp. Make a good cruft, cover the dish, and

lay in your carp ; fave the liquor you boil your eel in,

put in the eel bones, boil them with a little mace, whole

pepper, an onion, fome fweet 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

butter mixed in a very little flour ; boil it up, and pour

into your pie. Put on the lid, and bake it an hour in

a quick oven. If there be any force-meat left after fil-

ling the belly, make balls of it, and put into the pie.

Ifyou have not liquor enough, boil a few finall eels, to

make enough to fill your dih.

To make afoalpie.

MAKE a good cruft, cover your diſh, boil two pounds

of eels tender, pick all the flesh clean from the bones a

throw the bones into the liquor you boil the eels in,

with a little mace and falt, till it is very good, and

about a quarter of a pint, then ftrain it.
In the mean

time, cut the flesh of your eel fine, with a little lemon-

peel fhred fine, a little falt, pepper and nutmeg, a few

crumbs of bread, chopped parsley, and an anchovy ;

melt a quarter of a pound of butter, and mix with it,

then lay it in the dish, cut the flesh of a pair of large

foals, 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 of the

pie on, and bake it. You fhould boil the bones of the

foals with the eel bones, to make it good. If you boil

the foal bones with one or two little eels, without the

force-meat, your pie will be very good, and thus you .

may do a turbot."

To make an eel pie.

MAKE a good cruft, clean, gut, and wash your cels

very well, then cut them in pieces half as long as your

finger ; feafon them with pepper, falt, and a little

beaten
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Fil
beaten mace to your palate, either high or low.

your difh with eels, and put as much water as the dith

will hold ; put on your cover, and bake them well.

To make aflounder pie.

GET fome flounders, wafh 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

fresh butter at the bottom, and on that the fish ; feafon

them with pepper and falt to your mind. Boil the

bones in the water your fish was boiled in , with a little

bit of horſe raddiſh, a little parfley, a very little bit of

lemon peel, and a cruft of bread. Boil it till there is

juft enough of liquor for the pie, then ſtrainit, and put

it into your pie ; put on the top-cruft, and bake it.

To make a herring pie.

SCALE, gut, and wafh them very clean, cut off the

heads, fins, and tails. Make a good cruft, cover your

dith, then feafon your herrings with beaten mace, pep-

per, and falt ; put a little butter in the bottom of your

diſh, then a row of herrings, pare fome apples, and cut

them in thin flices all over, then peel ſome onions, and

cut them in flices all over thick, lay a little butter on

the top, put in a little water, lay on the lid, and bake

it well.

mon

To make a falinon pie.

MAKE a good cruft, cleanfe a piece of falmon well ,

feafon it with falt, mace, and nutmeg, lay a little piece

of butter at the bottom of the difh, and lay your fal-

in. Melt butter according to your pie take a

lobfter, boil it, pick out all the flesh, chop it finall,

bruife the body, mix it well with the butter, which muft

be very good ; pour it over your falmon, put on the

lid, and bake it well.

To make a lobfier pie.

MAKE a good cruft, boil two lobfters, take out the

tails, cut them in two, take out the gut, cut each tail

in four pieces , and lay them in the difh. Take the bo-

dies, bruife them well with the claws, and pick out

alf
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all the reft of the meat ; chop it all together, feafon it

with pepper, falt, and two or three fpoonfuls of vine-

gar, melt half a pound of butter, ftir all together, 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.

To make a muffelpie:

MAKE a good cruft , lay it all over the dish , waſh

your muffels clean in ſeveral waters, then put them in

a deep flew-pan, cover them, and let them ilew till they

are all open, pick them out, and fee there be no crabs

under the tongue ; put them in a fauce -pan, with two

or three blades of mace, ftrain the liquor juft enough

to coverthem, a good piece of butter, and a few crumbs

of bread ; ſtew them a few minutes, fill your pie, put

on the lid, and bake it half an hour. So you may

make an oyfter pie.

To make Lent mince pies.

Six eggs boiled hard and chopped fine, twelve pip-

pins pared and chopped fmall, a pound ofraifias of the

fun toned and chopped fine, a pound of currants waſh-

ed, picked, and rubbed clean, a large fpoonful of fine

fugar beat fine, an ounce of citron , an ounce of candied

orange, both cut fine, a quarter of an ounce of mace

and cloves beat fine, and a large nutmeg beat fine ; mix

all together with a gill of brandy, and a gill of fack.

Make your cruft good, and bake it in a flack oven.

When you make your pie, fqueeze in the juice of a Se-

ville orange, and a glafs of red wine.

To collar falmos.

TAKE a fide of falmon, cut off about a handful of

the tail, wash your large piece very well, dry it with a

clean cloth, wath it over with the yolks of eggs, and

then make force-meat with what you cut off the tail

but take off the fkin, and put to it a handful of par-

boiled oyſters , a tail or two of lobſters, the yolks of

three or four eggs boiled hard, fix anchovies, a hand-

ful of fweet herbs chopped fmall , a little falt, cloves,

mace, nuuneg, pepper beat fine, and grated bread.

Work
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Work all thefe together into a body, with the yolks of

eggs, lay it all over the fleshy part, and a little more

pepper and falt over the falmon ; fo roll it up into a

collar, and bind it with broad tape, then boil it in wa-

ter, falt, and vinegar : but let the liquor boil firft, then

put in your collars, a bunch of fweet herbs, fliced gin-

ger, 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 foufing- pan, and when the pickle is cold,

put it to your falmon, and let it stand in it till ufed , or

otherwife you may pot it. Fill it up with clarified but-

ter, as you pot fowis ; that way will keep longeft.

#

To collar eels.

TAKE your eel aid cut it open, take out the bones,

cut off the head and tail , lay the cel flat on the dreffer,

and ſhred fome fage as fine as poffible, and mix with it

black pepper beat, grated nutmeg and falt, lay it all

over the eel, roll it up hard in little cloths ; and tie

both ends tight ; then fet over the fire fome water, with

pepper and falt, five or fix cloves, three or four blades.

of mace, a bay leaf or two. Boil bones, head , and

tail well together ; then taket 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 cover it clofe.

Don't take off the cloths till you uſe them.

To pickle or bake herrings.

SCALE and wash them clean, cut off the heads, take

out the roes, or wash them clean, and put them in

again, juft as you like. Seafon them with a little mace

and cloves beat, a very little beaten pepper and falt,

lay them in a deep pan , lay two or three bay leaves be-

tween each lay, then put in half vinegar and half wa-

ter, or rape vinegar. Cover it cloſe with a brown pa-

per, and fend it to the oven to bake ; let it ftand till

cold, then pour off that pickle, and put frefh vinegar

and water, and fend them to the oven again to bake.

Thys
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Thus do fprats ; but don't bake them the fecond time.

Some ufe only all -fpice, but that is not fo good.

To pickle or bake mackrel, to keep all the year.

GUT them, cut off their heads, cut them open, dry,

them very well with a clean cloth, take a pan which

they will lie cleverly in, lay a few bay leaves at the bot-

tom, rub the bone with a little bay-falt beat fine, take

a little beaten mace, a few cloves beat fine, black and

white pepper beat fine ; mix a little falt, rub them infide

and out with the fpice, lay them in a pan, and between

every lay of the mackrel, put a few bay-leaves ; then

cover them with vinegar, tie 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 fland two hours in a

very flow oven, and they will keep all the year ; bot

you must not put in your hands to take out the mackrel,

if you can avoid it, but take a flice to take them out

with. The great bones of the mackrel taken out and

broiled, is a pretty little plate to fill up the corner of a

table.

Tofoufe mackrel.

You muſt waſh them clean, gut them, and boil them

in falt and water till they are enough ; take them out,

lay them in a clean pan, cover them with the liquor,

add a little vinegar ; and when you fend them to table,

lay fennel over them.

To pot a lobfler.

TAKE a live lobſter, boil it in falt and water, and peg

it that no water gets in ; when it is cold, pick out all

the flesh and body, take out the gut, beat it fine in a

mortar, and feafon it with beaten mace, grated nutmeg,

pepper, and falt. Mix all together, melt a little piece

of butter as big as a large walnut, and mix it with the

lobfter as you are beating it ; when it is beat to a paſte,
t

put
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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 melt-

ed, take off the fcum 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 ſpoil

all ; or only put the meat whole, with the body mixed

among it, laying them as clofe together as you can,

and pour the butter over them. You must be fure to

let the lobſter be well boiled. A middling one will

take halfan hour boiling.

Topot eels.

TAKE a large eel, ſkin it, cleanſe it, and wash it ve

ry clean, dry it in a cloth, and cut it into pieces as

long as your finger, feaſon them with a little beaten

mace and nutmeg, pepper, falt, and a little fal-prunel-

la beat fine ; lay them in a pan, then pour as much

good butter over them as will cover them, and clarified

as above. They muſt be baked half an hour in a quick

oven, if a flow oven longer, till they are enough, but

that you must judge by the largenefs of the eels. With

a fork take them out, and lay them on a coarſe cloth

to drain. When they are quite cold, feafon them again

with the fame feaſoning, lay them in the pot clofe ;

then take off the butter they were baked in clear from

the gravy of the fish, and fet 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.

In the fame manner you may pot what you pleaſe .

You may bone your eels if you chufe, but then don't

put in any fal -prunella.

Topot lampreys.

SKIN them, cleanfe them with falt, and then wipe

them dry ; beat fome black pepper, mace, and cloves,

mixthem with falt , and feafon them. Laythem in a

pan, and cover them with clarified butter. Bake them

an hour ; order them as the wels, only let them be fea-

foned,
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foned, and one will be enough for a pot. You must

feafon them well, let your butter be good, and they

will keep a long time.

To pot charrs.

AFTER having cleanfed them, cut off the fins, tails ,

and heads, then lay them in rows in a long baking-panj

cover them with butter, and order them as above.

Topot apike.

You muſt ſcale it, cut off the head, fplit it, and

take out the chine-bone, then frew all over the infide

fome bay falt and pepper, roll it up round, and lay it

in a pot. Cover it, and bake it an hour. Then take

it out, and lay it on a coarfe cloth to drain ; when it

is cold, put it into your pot, and cover it with clarified

butter.

Topotfalmon.

TAKE a piece of freſh falmon, fcale it, and wipe it

clean, ( let your piece or pieces be as big as will lie cle-

verly on your pot , ) feafon it with Jamaica-pepper, black

pepper, mace, and cloves beat fine, mixed with falt, a

little fal-prunella, beat fine, and rub the bone with.

Seafon with a little of the fpice, pour clarified butter

over it, and bake it well. Then take it out carefully,

and lay it to drain ; when cold, feafon it well, lay it in

your pot cloſe, and cover it with clarified butter, as

above.

Thus you may do crap, tench, trout, and feveral

forts of fish.

Another way to potfalmon.¸

SCALE and clean your falmon down the back, dry it

well, and cut it as near the fhape of your pot as you

can. Take two nutmegs, an ounce of mace and cloves

beaten, half an ounce of white pepper, and an ounce

of falt ; then take out all the bones, cut off the jole

below the fins, and cut off the tail . Seafon the fcaly

fide firſt, lay that at the bottom of the pot ; then rub

the feafoning on the other fide, cover it with a diſh ,

Z and
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and let it ftand all night. It must be put double, and

the fealy fide, top and bottom ; put butter bottom and

top, and cover the pot with fome ftiff coarſe paſte.

Three hours will bake it, if a large fifh ; if a ſmall one,

two hours ; and when it comes out of the oven, let it

ſtand half an hour ; then uncover it, and raiſe 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 falmon ;

and when it is cold, paper it up. As to the feafoning

of theſe things, it must be according to your palate,

more or less.

N. B. Always take great care that no gravy or

whey of the butter is left in the potting ; if there is,

it will not keep.

I

CHA P. X..

DIRECTIONS for the SICK.

DON'T pretend to meddle here in the phyfical way;

but a few directions for the cook, or nulie, I pre-

fume, will not be improper to make fuch diet, &c. aş

the doctor fhall order.

To make mutton broth.

TAKE a pound of a loin of mutton, take off the fat,

put to it one quart of water, let it boil and fkim it

well ; then put in a good piece ofupper-cruft of bread,

and one large blade of mace. Cover it clofe, and let

it boil flowly an hour ; don't ftir it, but pour the broth

clear off. Seafon it with a little falt, and the mutton

will be fit to eat. If you boil turnips , don't boil them

in the broth, but by themſelves in another fauce-pan.

To
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To boil afcraig of veal.

SET on the fcraig in a clean fauce-pan : to each

pound ofveal put a quart of water, ſkim it very clean,

then put in a good piece of upper cruft, a blade of

mace to each pound, and a little parfley tied with a

thread. Cover it clofe ; then let it boil very foftly two

hours, and both broth and meat will be fit to eat.

To make beef or mutton brothfor very weak people, who

take but little nourishment.

TAKE a pound of beefor mutton, or broth together:

to a pound put two quarts ofwater ; firft fkim 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 falt, fkim off all the fat, and

give a spoonful of this broth at a time. To very weak

people half a ſpoonful is enough, to fome a tea-fpoonful

at a time, and to others a tea cupful. There is greater

nourishment from this than any thing elfe.

To make beefdrink, which is orderedfor weak people.

TAKE a pound of lean beef ; then take off all the

fat and fkin, cut it into pieces, put it into a gallon

of water, with the under cruft of a penny loaf, and a

very little falt. Let it boil till it comes to two quarts,

then train it off, and it is a very hearty drink.

To make pork broth.

TAKE two pounds of young pork ; then take offthe

fkin and fat, boil it in a gallon of water, with a turnip

and a very little corn of falt. Let it boil till it comes

to two quarts, then train it off, and let it ftand till

cold. Take off the fat, then leave the fettling at the

bottom of the pan, and drink half a pint in the morn

ing fafting, an hour before breakfaſt , and at noon, if

the ftomach will bear it..

To boil a chicken.

LET YOUR fauce- pan be very clean and nice ; when

the water boils, put in your chicken, which muſt be

Z 2 very
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very nicely picked and clean, and laid in cold water a

quarter of an hour before it is boiled ; then take it out

of the water boiling, and lay it in a pewter difh. Save

all the liquor that runs from it in the difh, cut up your

chicken all in joints in the diſh ; then bruife the liver

very fine, add a little boiled parsley chopped very fine ,

a very little falt, and a very little grated nutmeg : mix

it all well together with two fpoonfuls of the liquor of

the fowl, and pour it into the difh with the reft of the

liquor in the dish. If there is not liquor enough, take

two or three fpoonfuls of the liquor it was boiled in ,

clap another difh over it ; then fet it over a chaffing-

dith of hot coals five or fix minutes, and carry it to ta-

ble hot with the cover on . This is better than butter,

and lighter for the ftomach, though fome chufe it only

with the liquor, and no parfley, nor liver, or any thing

elfe, and that is according to different palates. Ifit is

for a very weak perfon, take off the fkin ofthe chicken

before you fee it on the chaffing-difh. If you roaft it ,

make nothing but bread- fauce, and that is lighter then

any fauce you can make for a weak ftomach.

Thus you may drefs a rabbit, only bruife but a little

piece of the liver.

To boilpigeons.

LET your pigeons be cleaned, wafhed, drawn, and

fkinned . Boil them in milk and water ten minutes,

and pour over them fauce made thus : take the livers

parboiled, and bruife them fine, with as much parfley

boiled and chopped fine. Melt fome butter, mix a little

with the liver and parfley firft, then mix all together,

and pour over the pigeons.

To boil a partridge, or any other wildfowl.

WHEN your water boils, put in your partridge, let it

boil ten minutes, then take it up into a pewter plate,

and cut it in two, laying the infide next the plate, and

have ready fome bread fauce made thus : take the

crumb of a halfpenny roll , or thereabouts, and boil it

in half a pint of water, with a blade of mace. Let it

boil two or three minutes, pour away most of the wa-

tera
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ter, then beat it up with a little piece of nice butter, a

little falt, and pour it over the partridge. Clap a cover

over it ; then fet it over a chaffing-diſh of coals four or

five minutes, and fend it away hot , covered cloſe.

Thus you may drefs any fort of wild fowl, only boil-

ing it more or lefs, according to the bignefs. Ducks ;

take off the fkins before you pour the bread-fauce over

them ; and, if you roaft them, lay bread fauce under

them. It is lighter than gravy for weak ftomachs.

To boil a plaice or flounder:

LET your water boil, throw fome falt in ; then pre-

in your fifh, boil it till you think it is enough, and

take it out of the water in a flice to drain. Take two

fpoonfuls of the liquor, with a little falt, a little grated

nutmeg; then beat up the yolk of an egg very well .

with the liquor, and itir in the egg ; beat it well toge

ther, with a knife carefully flice away allthe little bone

round the fish, pour the fauce 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 fauce, add melted butter

in a cup

To mince veal or chickenfor the fick, or weakpeople.

MINCE a chicken or fome veal very fine, taking off

the fkin juft boil as much water as will moiften it, and

no more, with a very little falt, grate a very little nut-

meg; then throw a 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 fippets toafted nice and brown, laid in the

plate, and pour the mince-meat over it..

Topull a chickenfor thefick

You must take as much cold chicken as you think

proper, take off the fkin, and pull the meat into little

bits as thick as a quill ; then take the bones, boil them

with a little falt till they are good, ftrain it ; then take

a fpoonful ofthe liquor, a fpoonful of milk, a little bit

of butter, as big as a large nutmeg, rolled in flour, a ·

Hules23.
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little chopped parfley as much as will lie on a fixpence ;

and a little falt, if wanted. This will be enough for

half a fmall chicken. Put all together into the fauce-

pan ; then keep fhaking it till it is thick, and pour it

into a hot plate.

To make chicken broth.

You must take an old cock or large fowl, flay it ;

then pick off all the fat, and break it all to pieces with

a rolling- pin ; put it into two quarts of water, with a

good cruft of bread , and a blade of mace. 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 do-

ing ; pour it off, then put a quart more ofboiling wa-

ter, and cover it clofe. Let it boil foftly till it is good,

and ftrain it off. Seafon with a very little falt. 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 in, with a blade of

mace, and a cruft of bread. Let it boil till it is good,

and train it off.

To make chicken water.

TAKE a cock, or large fowl, flay 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 must take two quarts of water, mix in four

fpoonfuls of oatmeal, a blade or two of mace, a piece

of lemon peel, let it boil, and keep ftirring it often .

Let it boil about a quarter of an hour, and take care

it does not boil over ; then ſtrain it through a coarſe

neve. 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 perſon, ſqueeze in the juice of a lemon.

To make brown caudle.

BOIL the gruel as above, with fix fpoonfuls of oat-

meal, and train it ; then add a quart of good ale, not

bitter ;
7



MADE PLAIN AND EASY.
271

bitter ; boil it, then fweeten it to your palate, and add

halfa pint of white wine. When you don't put in white

wine, let it be half ale.

To make water gruel.

You must take a pint of water, and a large fpoonful

of oatmeal ; then ftir it together, and let it boil up three

or four times, ftirring it often.
Don't let it boil over,

then train it through a fieve, falt it to your palate, put

in a good piece of fresh butter, brew 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.

To make panada.

You musttake a quart of water in a nice clean fauce-

pan, a blade of mace, a large piece of crumb of bread ;

let it boil two minutes, then take out the bread, and

bruiſe it in a bafon very fine. Mix as much water as

will make it as thick as you would have it ; the reſt pour

away, and fweeten it to your palate. Put in a piece

of butter as big as a walnut, don't put in any wine, it

fpoils it; you may grate in a little nutmeg. This is

hearty and good diet for fick people.

To boilfago.

PUT a large ſpoonful of fago into three quarters of a

pint of water, flir it, and boil it foftly till it is as thick

as you would have it ; then put in wine and fugar,

with a little nutmeg to your palate.

To boilfalup.

It is a hard stone ground to powder, and generally

fold for one fhilling an ounce : take a large tea-fpoonful

ofthe powder, and put it into a pint of boiling water,

keep ftirring it till it is like a fine jelly ; then put wine

and fugar to your palate, and lemon, if it will agree.

To make ifinglafs jelly. ·

TAKE a quart of water, one ounce of ifinglafs, half

an ounce of cloves, boil them to a pint, then ftrain it

прев
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upon a pound of loaf fugar, and, when cold, fweeten

You mayyour tea with it. 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.

To make thepectoral drink.

TAKE a gallon of water, and half a pound of pearl

barley, boil it with a quarter of a pound of figs fplit,

a pennyworth of liquorice fliced to pieces, a quarter of

a pound of raifins of the fun ſtoned ; boil all together

till half is wafted , then train it off. This is ordered-in-

the meaſles, and ſeveral other diſorders, for a drink.

To make buttered water, or what the Germans callegg-

Soup, who are veryfond of itforsupper. You have it

in the chapterfor Lent;

TAKE a pint of water, beat up the yolk of an egg

with the water, put in a piece of butter as big as a

fmall walnut, two or three knobs of fugar, and keep

ftirring it all the time it is on the fire. When it begins

to boil, bruiſe it between the fauce- pan and a mug til!

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 ...

To makefeed water.

TAKE a fpoonful of coriander feed, half a ſpoonful

of caraway feed bruifed and boiled in a pint of water ;

then ſtrain it , and bruife it with the yolk of an egg.

Mix it with fack and double refined fugar, according

to your palate.

To make breadfoupfor thefick."

TAKE a quart of water, fet it on the fire in a clean-

fauce-pan, and as much dry cruft of bread cut to pieces

as the top of a penny loaf, (the drier the better, ) a bit ·

ofbutter as big as a walnut ; let it boil, then beat it

with a fpoon, and keep boiling it till the bread and wa-

ter is well mixed ; then feafon it with a very little falt,

and it is a pretty thing for a weak ftomach.

To
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To make artificial affes milk.

TAKEtwo ounces ofpearl - barley, two largefpoonfuls

of hartfhorn fhavings, one ounce of eringo root , one

ounce of China root, one ounce of preferved ginger,

eighteen fnails 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 fkim 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 ſome confump.

tive people it is better.

To make a good drink.

BOIL a quart of milk, and a quart of water, with

the top cruft of a penny loaf, and one blade of mace, a

quarter of an hour very foftly, then pour it off, and

when you drink it let it be warm.

To make barley- water.

Pur a quarter of a pound of pearl-barley into two

quarts of water, let it boil, fkim 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 lukewarm.

To makefage tea.

TAKE a little fage, a little baum, put it into a pan,

flice a lemon, peel and all, a few knobs of fugar, one

glass of white wine, pour on thefe two or three quarts

of boiling water, cover it, and pink when dry. When

you think it ftrong enough ofthe herbs, take them out,

otherwife it will make it bitter.

To
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To make it for a child.

A LITTLE fage, baum, rue, mint, and penny.royal,

pour boiling water on, fweeten to your palate. Sy-

rup of cloves, &c. and black-cherry water, you have in

the chapter of Preferves.

Liquor for a child that has the thruſh.

TAKE half a pint of fpring water, a knob of double

refined fugar, a very little bit of allum, beat it well.

together with the yolk of an egg, then beat it in a

large fpoonful of the juice of fage, tie a rag to the end

of a flick, dip it in this liquor, and often clean the

mouth. Give the child over- night one drop of lauda

num, and the next day proper phyfic, waſhing the mouth.

often with this liquor.

To boil comfrey roots.

TAKE a pound of comfrey roots, fcrape them clean,

cut them into little pieces, and put them into three

pints of water. Let them boil till there is about a pint,

then ſtrain it, and, when it is cold, put it into a fauce.

pan. If there is any fettling at the bottom , throw it

away; mix it with fugar to your palate, half a pint of

mountain wine, and the juice of a lemon. Let it boil,

then put it into a clean earthen pot, and fet it by for-

ule. Some boil it in milk, and it is very good where

it will agree, and is reckoned a very great ftrengthener.

TAR

CHAP. XI..

For Captains of Ships..

To make catchup to keep twentyyears.

AKE a gallon of ftrong ftale beer, one pound of

anchovies wathed from the pickle, a pound of

fhalots, peeled, half an ounce of mace, half an ounce

of cloves, a quarter of an ounce of whole pepper, three

or:
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or four large races of ginger, two quarts of the large

mufhroom-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

fpoonful of this to a pound offresh butter melted, makes

fine fiſh - fauce, or in the room of gravy fauce. The

ftronger and ftaler the beer is, the better the catchup

will be.

To makefifh-fauce to keep the wholeyear.

You must take twenty- four anchovies, chop them,

bones and all, put to them ten fhallots cut fmall , a hand-

ful of ſcraped horfe-raddish, a quarter of an ounce of

mace, a quart ofwhite wine, a pint ofwater, one lemon

cut into flices, 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, co-

ver it cloſe, and keep it in a cool dry place ; two fpoon-

fuls will be fufficient for a pound of butter.

It is a pretty fauce either for boiled fowl, veal, &c.

or in the room of gravy, lowering it with hot water,

and thickening it with a piece of butter rolled in flour.

To pot dripping to fry fish, meat, orfritters , &c.

TAKE 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 flicks 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 fauce-pan, with fit bay leaves,

twelve cloves, half a pound of falt, and a quarter of a

pound ofwhole pepper. Let the fat be all melted , and

juft hot, let it ftand till it is hot enough to train through

a fieve into the pot, and ftand till it is quite cold, then

cover it up. Thus you may do what quantity you

pleaſe . The beft way to keep any fort of dripping, is

to turn the pot upfide down, and then no rats can get

at it. If it will keep on fhip-board, it will make as

Ene puff-paſte cruft as any butter can do, or crust for

puddings, &c.

To
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Topickle mushrooms for thefea.

WASH them clean, with a piece of flannel, in falt and

water, put them into afauce-pan, and throw a little falt

over them. Let them boil up three times in their own

liquor, then throwthem into a fieve to drain, and ſpread

them on a clean cloth ; let them lie till cold, then put

them in wide-mouthed bottles, put in withthem a good

deal of whole mace, a little nutmeg fliced, and a few

cloves. Boil the fugar- vinegar, of your own making,

with a good deal of whole pepper, fome races of gin-

ger, and two or three bay-leaves. Let it boil a few

minutes, then ftrain it, when it is cold, pour it on, and

fill the bottle with mutton fat fried ; cork them, tie a

- bladder, then a leather over them, keep it down cloſe,

and in as cool a place as poffible. As to all other pic-

kles, you have them in the chapter of Pickles.

To make mushroom powder.

TAKE half a peck of fine large thick muflirooms

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 ſtuck with cloves, a large handful of falt ,

a quarter of an ounce of mace, two tea-fpoonfuls of

beaten pepper, let them fimmer till all the liquor is boil-

ed away, take great care they don't burn ; then lay

them on fieves to dry in the fun, or in tin-plates, and

fet them in a flack oven all night to dry, till they will

beat to powder. Prefs the powder down hard in a pot,

and keep it for ufe. You may put what quantity you

pleaſe for the fauce.

To keep mushrooms without pickle.

TAXE large mushrooms, peel them, fcrape out the

infide, put them into a fauce-pan, throw a little falt

over them , and let them boil in their own liquor : then

throw them into a fieve 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 ftone

jar,



MADE PLAIN AND EASY. 277

jar, tie them down tight, and keep them in a dry place.

They eat deliciously, and look as well as truffles .

To keep artichoke bottoms dry.

Boil them juft fo as you can pull off the leaves and

the choke, cut them from the- ftalks, lay them in tin

plates, fet them in a very cool oven, and repeat it, till

they are quite dry ; then put them into a fone pot, and

tie them down. Keepthem in a dry place ; and when

you uſe them , lay them in warm water till they are ten-

der. Shift the water two or three times. They are

fine in almoſt all fauces cut to little pieces, and put in

juft before your fauce is enough.

To fry artichoke bottoms.

LAY them in water as above ; then have ready fome

butter hot in the pan, flour the bottoms, and frythem.

Lay them in your diſh, and pour melted butter over

them.

Το ragoo artichoke bottoms.

TAKE twelve bottoms, foften them in warm water,

as in the foregoing receipts : take half a pint of water,

a piece of the ftrorg foup, as big as a finall walnut,

half a ſpoonful of the catchup, five or fix of the dried

mushrooms, a tea-fpoonful of the mushroom powder,

fet it on the fire, fhake all together, and let it boil

foftly two or three minutes. Let the laft water you

put to the bottoms boil ; take them out hot, lay them

in your diſh, pour the fauce over them, and fend them

to table hot.

To fricafey artichoke bottoms.

SCALD them, then lay them in boiling watertill they

are quite tender ; take half a pint of milk, a quarter of

a pound ofbutter rolled in flour, ftir it all one way till

it is thick, then stir in a ſpoonful of mushroom pickle,

lay the bottoms in a diſh, and pour the fauce over them,

A a
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To dress fifb.

As to frying fish, firft wafh it very clean, then dry

it well, and flour it ; take fome of the beef dripping,

make it boil in the ftew-pan ; then throw in your fish ,

and fry it of a fine light brown. Lay it on the bottom

of a fieve or coarſe cloth to drain, and make fauce ac-

cording to your fancy.

To bake fijh.

BUTTER the pan, lay in the fifh, throw a little falt

over it and flour ; put a very little water in the diſh, an

onion and a bundle of fweet herbs, ftick fome little bits

of butter or the fine dripping on the fifh. Let it be

baked of a fine light brown ; when enough, lay it on

a dish before the fire, and fkim off all the fat in the

pan ; ftrain the liquor, and mix it up either with the

fith fauce or ftrong foup, or the catchup.

To make a gravy foup.

ONLY boil foft water, and put as much

foup to it as will make it to your palate.

and if it wants falt, you muſt ſeaſon it.

for the foup you have in the chapter for

To make peafe -foup.

ofthe ftrong

Let it boil

The receipts

Soups.

GET a quart of peafe, boil them in two gallons of

water till they are tender, then have ready a piece of

falt pork or beef, which has been laid in water the

night before ; put it into the pot, with two large onions

peeled, a bundle of fweet herbs, celery, if you have

it , half a quarter of an ounce of whole pepper ; let it

boil till the meat is enough, thentake it up, and ifthe

foup is not enough, let it boil till the foup is good ; then

rain it, fet it on again to boil, and rub in a good deal

of dry mint. Keep the meat hot ; when the foup 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 foup, it will be very good. The onion foup

you have in the Leat chapter.

T
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To make pork-pudding, or beef, &c.

MAKE a good cruft with the dripping, or mutton

fuet, if you have it, fhred fine ; make a thick cruft, take

a piece of falt pork or beef, which has been twenty-

four hours in foft water ; feafon it with a little pepper,

put it into this cruft, roll it up clofe, tie 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 pep

per and falt, and boil it three hours, if large ; or two

hours, if fmall, and fo according to the fize.

Apple-pudding make with the fame cruft, only pare

the apples, core them, and fill your pudding ; if large,

it will take five hours boiling. When it is enough, lay

it in the difh, cut a hole in the top, and ftir in butter

and fugar ; lay the piece on again, and ſend it to table.

A prune pudding eats fine, made the fame way, on-

ly, when the cruft is ready, fill it with prunes, and

fweeten it according to your fancy ; clofe it up, and

boil it two hours.

To make a rice-pudding.

TAKE what rice you think proper, tie it loofe in a

eloth, and boil it an hour ; then take it up, and untie

it, grate a good deal of nutmeg in, ftir in a good piece.

of butter, and fweeten to your palate . Tie it up clofe,

boil it an hour more, then take it up, and turn it into

your diſh ; melt butter, with a little fugar and a little

white wine for fauce..

To make afuet pudding.

GET a pound of fuet fhred fine, a pound of flour, a

pound of currants picked clean , half a pound of raifins

ftoned, two tea-fpoonfuls of beaten ginger, and a ſpoon-

ful of tincture of faffron ; mix all together with fait wa-

ter very thick ; then either boil or bake it.

A a 2 A liver
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A liver pudding boiled.

Ger the liver of a fheep when you kill one, and cut

it as thin as you can, and chop it ; mix it with as much

fuet fhred fine, half as many crumbs of bread or biſcuit

grated, feafon it with fome fweet herbs fhred fine, a

little nutmeg grated, a little beaten pepper, and an an-

chovy fired fine ; mix all together with a little falt, 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 oat-meal once cut, a pound of fuet

hred fine, a pound of currants, and half a pound of

raifins ftoned ; mix all together well with a little falt,

tie it in a cloth, leaving room for the fwelling.

To bake an oat-meal pudding.

Boi a quart of water, feafon it with a Hittle falt ;

when the water boils, flir in the oat-meal till it is fo

thick you can't easily ftir your ſpoon ; then take it off

the fire, ftir in two fpoonfuls of brandy, or a gill of

mountain, and fweeten it to your palate. Grate in a

little nutmeg, and itir in half a pound of surrants clean

wathed and picked : then butter a pan, pour it in, and

bake it half an hour.

A rice pudding baked.

BOIL a pound of rice just till it is tender ; then drain

all the water from it as dry as you can, but don't

fqueeze it ; then itir in a good piece of butter, and

fweeten to your palate. Grate à fmall nutmeg in, ftir

it all well together, butter a pan, and pour it in, and

bake it. You may add a few currants for change.

To make a peafe pudding.

Bon it till it is quite tender, then take it up, untie

it, fir in a good piece of butter, a little falt, and a

good deal of beaten pepper, then tie it up tight again.

Boil it an hour longer, and it will eat fine. All other

puddings you have in the chapter of Puddin
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To make a barrico of French beans.

TAKE a pint of the feeds of French beans, which are

ready dried for fowing, wash them clean, and put them

into a two-quart fauce-pan, fill it with water, and let

them boil two hours ; if the water waftes away too

much, you must put in moreboiling water to keep them

boiling. In the mean time, take almoſt half a pound

of nice freſh butter, put it into a clean ftew-pan, and

when it is all melted, and done making any noife, have

ready a point bafon heaped up 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 few pan ;

ftir all together, and throw in a large tea-fpoonful of

beaten pepper, two heaped full of falt, and ftir it all

together for two or three minutes. You may make this

dith of what thicknefs you think proper (either to eat

with a spoon, or otherways ), with the liquor you pour

ed off the beans. For change, you may make it thin

enough for foup. When it is of the proper thickneſs

you like it, take it offthe fire, and ftir in a large ſpoon--

ful 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 afowl pie.

FIRST make a rich thick cruft, cover the dish with the

paſte, then take ſome very fine bacon, or cold boiled

ham, flice it, and lay a layer all over. Seafon with a

little pepper; then put in the fowl, after it is picked

and cleaned, and finged ; thake a very little pepper and

falt into the belly, put in a little water, cover it with

ham, feafoned with a little beaten pepper, put on the

lid, and bake it two hours. When it comes out of the

oven, take half a pint of water, boil it, and add to it?

as much ofthe ftrong foup as will make the gravy quite

rich, pour it boiling hot into the pan , and lay onthe lid

again. Send it to table hot. Or lay a piece of beef

or pork in foft water twenty-four hours, flice it in thë

room of the ham, and it will eat fine.

A a 3. TE
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To make a Chefbire pork-pie for fea..

TAKE fome falt pork that has been boiled, cut it in

to thin flices, an equal quantity of potatoes pared and

ſliced thin, make a good cruft , cover the dith, lay a

layer of meat, feafoned with a little pepper, and a lay--

er of potatoes ; then a layer of meat, a layer of pota-

tces, and fo on, till your pie is full. Seafon it with

pepper ; when it is full, lay fome butter on the top, -

and fill your diſh above half full of ſoft water. Clofe

your pie up, and bake it in a gentle oven..

To make fea venifon.

WHEN you kill a fheep, keep ftirring the blood all

the time till it is cold, or at leaft as cold as it will be,-

that it may not congeal ; then cut up the fheep, take-

one fide , cut the leg like a haunch, cut off the shoul-

der 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 haunch, and hang it out of the fun-

as long as you can to be ſweet, and roaft it as you do

a haunch of venifon. It will eat very fine, efpecially if

the heat will give you leave to keep it long. Take off

all the fuet before youlayitin the blood, take the other

joints and lay them in a large pan, pour over them a

quart of red wine, and a quart of rape vinegar. Lay

the fat fide ofthe meat downwards in the pan, on a hol--

low tray is beft, and pour the wine and vinegar over it ::

let it lie twelve hours, then take the neck, breaſt, and

loin, out of the pickle, let the fhoulder lie a week, if

the heat will let you, rub it with bay falt, faltpetre,..

and coarfe fugar, of each a quarter of an ounce, one

handful of common falt, and let it lie a week, or ten

days. Bone the neck, breaft, and loin ; feafon them

with pepper and falt to your palate, and make a paſty

28 you do venifon . Boilthe bones for gravy to fill the

pie, when it comes out ofthe oven ; and the fhoulder

boil fresh out ofthe pickle, with a peafe pudding.

And when you cut up the fheep, take the heart, li-

ver, and lights, boil them a quarter of an hour, then

cut them ſmall, and chop them very fine ; feafon them

with
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with four large blades of mace, twelve cloves, and a

large nutmeg all beat to powder. Chop a pound offuet

fine, half a pound of fugar, two pounds of currauts

clean washed, half a pint of red wine, mix all well to-

gether, and make a pie. Bake it an hour ; it is very .

rich.

To make dumplings whenyou have white bread.

TAKE the crumb of a twopenny loaf grated fine, as

much beeffaet fhred as fine as poffible, a little falt, half

a fmall nutmeg grated, a large fpoonful of fugar, beat

two eggs with two fpoonfuls of fack, mix all well toge-

ther, and roll them up as big as a turkey's egg. Let

the water boil, and throw them in. Half an hour will

boil them . For fauce melt butter with a little fack,

lay the dumplings in a difh, pour the fauce over them ,

and ftrew fugar all over the difh.

Thefe are very pretty, either at land or fea. You must

obferve to rub your hands with flour, when you make

them up.

The portable foup to carry,abroad, you have in the

fixth chapter.

CHAP. XII...

Of HoGS PUDDINGS, SAUSAGES, &C..

To make almond Logs puddings.

AKE two pounds of beef fuet, or marrow, fhred

TA

ed, and beat very fine with rofe-water, one pound of

grated bread, a pound and a quarter of fine fugar, a

little falt, half an ounce of mace, nutmeg, and cinna

mon together, twelve yolks of eggs, four whites , a pint

of fack, a pint and a half of thick cream, fome roſe or

orange flower water ; boil the cream, tie the faffron in

a bag, and dip in the cream to colour it. First beat

your eggs very well, then ftir in your almonds, then the

fpice, the falt, and fuet, and mix all your ingredienta

together ;
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together ; fill your guts but half full, put fome bits of

citron in the guts as you fillthem, tie them up, and boi-

them a quarter of an hour..

Another way.

TAKE 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

washed and picked, a quarter of a pound of fine fugar,

a quarter of an ounce of mace, nutmeg, and cinnamon,

together, of each an equal quantity, and half a piat of

fack ; mix all well together, with half a pint ofgood

cream , and the yolks of four eggs. Fill your guts half

full, tie them up, and boil them a quarter of an hours

You may leave out the currants for change ; but then

you muſt add a quarter of a pound more of fugar.

A third way,

HALF a pint of cream, a quarter of a pound of füs

gar, 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 fack, or two fpoonfuls 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 half full, and boil .

them a quarter of an hour..

To make hogs puddings with curranti.

TAKE three pounds of grated bread to four pounds

of beef fuet finely fhred, two pounds of currants clean

picked and washed, cloves, mace, and cinnamon, of

each a quarter of an ounce finely beaten, a little falt,

a pound and a half offugar, a pint of fack, a quart of

cream, a little rofe-water, twenty eggs well beaten, but

half the whites ; mix all theſe well together, fill the

guts half full, boil them a little, and prick them as

they boil, to keep them from breaking the guts. Take

them up upon clean cloths, then lay them on your diff .

or, when you uſe them, boil them a few minutes, or

eat them cold..

Tea
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To make black puddings.

FIRST, before you kill your hog, get a peck of gruts,

boil them half an hour in water, then drain them , and

put them into a clean tub or large pan ; then kill your

hog, and fave two quarts of the blood of the hog, and

keep ftirring it till the blood is quite cold ; then mix it

with your gruts, and ftir them well together. Seafon

with a large fpoonful of falt, a quarter of an ounce of

cloves, mace, and nutmeg together, an equal quantity of

each ; dry it, beat it well, and mix in. Take a little

winter favoury, fweet marjoram , and thyme, penny-

royal tripped of the ftalks, and chopped very fine ; juft.

enough to feafon them, and to give them a flavour, but

no more. The next day take the leaf of the hog, and

cut into dice, fcrape and wath the guts very clean, then

tie one end, and begin to fill them ; mix in the fat as

you fill them, be fure to put in a good deal of fat, fill

the ſkins three parts full, tie the other end, and make

your puddings what length you pleaſe ; prick them with

a pin, and put them into a kettle of boiling water. Boil

them very foftly an hour ; then take them out, and lay

them on clean ſtraw.

3
In Scotland they make a pudding with the blood of

a goofe. Chop off the head, and fave the blood ; ftir

it till it is cold, then mix it with gruts, fpice, falt, and

fweet herbs, according to their fancy, and fome beef

fuet chopped. Take the fkinoff the neck, then pull

out the windpipe and fat, fill the fkin, tie it at both

ends, fo make a pie of the giblets, and lay the pudding

in the middle.

To make finefaufages.

You must take fix pounds of good pork, free from

fkin, griftles, and fat, cut it very fmall, and beat it in a

mortar till it is very fine ; then ſhred fix pounds of beef

fuet very fine, and free from all ſkin. Shred it as fine

as poffible ; then take a good deal of fage, wash it very

clean, pick off the leaves, and fhred it very fine . Spread

your meat on a clean dreffer, or table ; then shake the

fage all over, about three large fpoonfuls ; fhred the

thin rhind of a middling lemon very fine ; and throw

overa
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over, with as many fweet herbs, when fhred fine, as will

fill a large ſpoon ; grate two nutmegs over, throwover

two tea-fpoonfuls of pepper, a large fpoonful of falt,

then throw over the faet, and mix it all well together.

Put it down clofe in a pot ; when you uſe them , roll

them up with as much egg as will make them roll

fmooth. Make them the fize of a faufage, and fry

them 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 meat very fine,

if you don't like it beat, Veal eats well, done thus , or

veal and pork together. You may clean foine gutsy

and fill them.

To make commonfaufages.

TAKE three pounds of nice pork, fát and lean toge-

ther, without fkin or griftles, chop it as fine as poffible,

feafon it with a tea - fpoonful of beaten pepper, and two

of falt, fome fage fhred fine, about three tea-fpoonfuls;

mix it well together, have the guts very nicely cleaned,.

and fill them, or put them down in a pot, fo roll them

of what fize you pleaſe, and fry them. Beef makesvery

good faufages.

To make Bolognafaufages.

TAKE a pound of bacon, fat and lean together, a

pound of beef, a pound of veal, a pound of pork, a

pound of beeffuet, eut them fmall, and chop them fine,

take a fmall handful of fage, pick off the leaves, chop

it fine, with afew fweet herbs ; feafon pretty high, with

pepper and falt. You must have a large gut , and fill

it, then fet on a fauce-pan of water, when it boils, put

it in, and prick the gut for fear of bursting. Boil it

foftly an hour, then lay it on clean fraw to dry.

CHAP.
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CHAP. XIII.

To Pot and Make HAMS, &c.

To pot pigeons orfowls.

UT off their legs, draw them and wipe them with

Cutofftheir wall them. Seafon them prettya

well with pepper and falt, put them into 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

will fuck up all the gravy ; ſeaſon them again with falt,

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 before the fire to melt, and

pour over the birds ; if you have not enough, clarify

fome more, and let the butter be near an inch thick

above the birds. Thus you may do all forts of fowl ;

only wild fowl fhould be boned, but that you may do

as you pleaſe.

To pot a cold tongue, beef, or venifon.

Cur it ſmall, beat it well in a marble mortar, with

melted butter, and two anchovies, till the meat is mel-

Jow and fine ; then put it down clofe in your pots, and

cover it with clarified butter. Thus you may do cold

wild fowl ; or you may pot any fort of cold fowl whole,

feafoning them with what fpice you pleaſe.

To pot venifon.

TAKE a piece of veniſon , fat and lean together, lay

it in a difh , and ftick pieces of butter all over : tie

brown paper over it, and bake it. When it comes out

ofthe oven, take it out of the liquor hot, drain it, and

lay it in a difh ; when cold, take off all the fkin , and .

beat it in a marble mortar, fat and lean together, ſeafon

it with mace, cloves, nutmeg, black pepper, and falt to .

your mind. When the butter is cold that it was baked

in, take a little of it, and beat in with it to moiften

1
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it ; then put it down clcfe, and cover it with clarified

butter.

You must be fure to beat it till it is like a paſte.

To pot tongues.

TAKE a neat's tongue, rub it with a pound of white

falt, an ounce of faltpetre, half a pound of coarſe fu-

gar, rub it well, turn it every day in this pickle for a

fortnight. This pickle will do feveral tongues, only

adding a little more white falt ; or we 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

falt, pepper, cloves, mace, and nutmeg, all beat fine ;

rub it well with your hands whilft it is hot ; then put

it in 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 fpice on it ; and,

when it is quite cold, lay it in your pickling pot. When

the butter is cold you baked it in, take it off clean from

the gravy, fet it in an earthen pan before the fire ; and,

when it is melted, pour it over the tongue. You may

lay pigeons or chickens on each fide ; be fure to let the

butter be about an inch above the tongue.

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 of cloves, a large nutmeg, a quarter of an ounce

of black pepper, beat all well together ; a fpoonful of

falt ; rub the infide of the fowl well, and the tongue.

Put the tongue into the fowl ; then feafon the goofe,

and fill the goofe with the fowl and tongue, and the

geofe will look as if it was whole. Lay it in a pan

that will just hold it , melt freſh butter enough to cover

it, fend it to the oven , and bake it an hour and a half;

then uncover the pot, and take out the meat. Care-

fully drain it from the butter, lay it in 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
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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 crofs -ways down through, and

looks very pretty. It makes a pretty corner-diſh at ta-

ble, or fide- diſh for fupper. If you cut a flice down

the middle quite through, lay it in a plate, and garnish

with green parfley and aftertion-flowers. If you will

be at the expence, bone a turkey, and put over the

goofe. Obferve, when you pot it, to fave a little of

the fpice to throw over it, before the laft butter is put

on, or the meat will not be ſeaſoned enough.

Topot beeflike veniſon.

Cur the lean ofa buttock of beef into pound pieces ;

for eight pounds of beef take four ounces of faltpetre ;

four ounces of peter-falt, a pint of white falt, and an

ounce of fal- prunella ; beat the falts all very fine, mix

them well together, rub the falts all into the beef ; then

let it ly 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 houſehold bread

till it is as tender as a chicken, then drain it from the

gravy and bruiſe it abroad, and take out all the ſkin

and finews ; then pound it in a marble mortar, then

lay it in a broad diſh, 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 ſettle, and cover it two inches

thick with clarified butter. When cold, cover it with

white paper.

Topot Cheshire cheeſe.

TALE three pounds of Chefhire cheeſe, and put it

into a mortar, with half a pound of the beft fresh but-

ter you can get, pound them together, and in the beat-

ing add a gill of rich Canary wine, and half an ounce

of mace finely beat, then fifted like a fine powder.

When all is extremely well mixed, prefs it hard down

Bb into
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into a gallipot, cover it with clarified butter, and keep

it cool. A flice of this exceeds all the cream-cheeſe

that can be made.

To collar a breaft of veal, or a pig.

penny-

BONE the pig, or veal, then feafon it all over the in

fide with cloves, mace, and falt beat fine, a handful of

fweet herbs ftripped off the talks, and a little

royal and parfley fhred very fine, with a little fage ;

then roll it up as you do brawn, bind it with narrow

tape very clofe, then tie a cloth round it, and boil it

very tender in vinegar and water, a like quantity, with

a little cloves, mace, pepper, and falt, all whole. Make

it boil, then put in the collars, when boiled tender,

take them up ; and, when both are cold, take 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 ſpoil, ftrain it through a coarfe cloth,

boil it, and fkim it ; when cold, pour it over. Obferve,

before you ftrain the pickle, to wash the collar, wipe it.

dry, and wipe the pan clean. Strain it again after it .

is boiled, and cover it very clofe.

To collar beef.

TAKE athin piece of flank beef, and ftrip the fkin

to the end, beat it with a rolling pin, then diffolve a

quarter ofpeter-falt in five quarts ofpump-water, ftrain

it, put the beef in, and let it ly five days, fometimes

turning is 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 ftalks ;

mix it with the ſpice, ftrew all over the beef, lay on the

fkin again, then roll it up very clofe, tie it hard with

tape, then put it into a pot, with a pint of claret, and

bake it in the oven with the bread.

Another way tofeafon a collar ofbeef.

TAKE the furloin or flank of beef, or any part you

think proper, and lay in as much pump-water as will

cover it ; put to it four ounces of faltpetre, five or fix

handfuls of white falt, let it ly in three days, then take

it out, and take half an ounce of cloves and mace, one

nutmeg,
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nutmeg, a quarter of an ounce of coriander-feeds, beat

theſe 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 of the

fire; for it must be kept dry as you do neats tongues.

To collarfalmon.

TAKE a fide of falmon , cut off about a handful of

the tail, wash your large piece very well, and dry it

with a cloth ; then wath it over with the yolks of eggs,

then make fome force- meat with that you cut off the

tail , but take care of the fkin, and put to it a handful

of parboiled oyſters, a tail or two of lobiter, the yolks

of three or four eggs boiled hard, fix anchovies, a good

handful of fweet herbs chopped fmall, a little falt, cloves,

mace, nutmeg, pepper, all beat fine, and grated bread.

Work all thefe together into a body, with the yolks of

eggs, lay it all over the fleshy part, and a little more

pepper and falt over the falmon : fo roll it up into a

collar, and bind it with broad tape ; then boil it in wa-

ter, falt, and vinegar, but let the liquor boil firft , then

put in your collar, a bunch of fweet herbs, fliced gin-

ger and nutmeg. Let it boil, but not too faſt.

take near two hours boiling ; and, when it is enough,

take it up put it into your fouling-pan, and, when

the pickle is cold, put it to your falmon, and let it

ftand in it till uſed : or you may pot it ; after it is boil-

ed, pour clarified butter over it : it will keep longet

fo ; but either way is good. Ifyou put it, be fure the

butter be the niceſt you can get.

To make Dutch beef.

It will

TAKE the lean of a buttock of beef raw, rub it

well with brown fugar all over, and let it ly in a pan

or tray two or three hours, turning it two of three

times, then falt it well with common falt and faltpetre,

and let it ly a fortnight, turning it every day , then roll

it very ftrait in a coarfe cloth, put it in a chcele prefa a

Bbz day
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day and a night, and hang it to dry in a chimney.

When you boil it, you must put it in a cloth , when it

is cold, it will cut in flivers as Dutch beef.

To makefham brasun.

BOIL two pair of neats feet tender, take a piece of

pork ofthe thick flank, and boil it almoſt enough, then

pick offthe flesh of the feet, and roll it up in the pork

tight , like a collar of brawn, then take a ftrong cloth

and fome coarfe tape, roll it tight round with the tape,

then tie it up in a cloth, and boil it till a ftraw will ron

through it ; then take it up, and hang it up in a cloth

till it is quite cold ; then put it into fome fouling liquor,

and ufe it at your own pleaſure.

Tofoufe a turkey in imitation offturgeon.

You must take a fine large turkey, drefs it very clean,

dry and bone it, then tie it up as you do fturgeon, put

into the pot you boil it in one quart of white wine, one

quart of water, one quart of good vinegar, a very large

handful of falt ; let it boil, fkim it well, and then put

in the turkey. When it is enough, take it out, and tie

it tighter. Let the liquor boil a little longer ; and, if

you think the pickle wants more vinegar or falt, add it

when it is cold, and pour it upon the turkey. It will

keep fome months, covering it clofe from the air, and

keeping it in a dry cool place. Eat it with oil, vinegar,

and fugar, juft as you like it . Some admire it more than

fturgeon ; it looks pretty, covered with fennel for a

fide-difh.

Topickle pork. E

BONE your pork, cut it into pieces of a fize fit to

fie in the tub or pan you defign it to ly in, rub your

pieces well with faltpetre, then take two parts of com-

mon falt, and two of bay falt, and rub every piece

well ; lay a layer of common falt in the bottom of your

veffel, cover every piece over with common falt, lay

them one upon another as cloſe as you can, filling the

hollow places on the fides with falt. As your falt melts

on the top, ftrew on more, lay a coarſe cloth over the

veffel, a board over that, and a weight on the board to

keep
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keep it down. Keep it clofe covered ; it will , thus or-

dered, keep the whole year. Put à pound of faltpetre

and two pounds of bay falt to a hog.

Apickleforpork which is to be eat foon.

You must take two gallons ofpump-water, one pound

of bay falt, one pound of coarfe fugar, fix ounces of

faltpetre ; boil it all together, and fkim it when cold.

Cut thepork in what pieces you pleafe, lay itdown clofe,

and pourthe 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 uſe in a week. If you find the pickle begins to

fpoil, boil it again, and kim it ; when it is cold, pour

it on your pork again.

To make veal hams.

CUT the leg of veal like a ham, then take a pint of

bay falt, two ounces of faltpetre, and a pound of com-

mon falt ; mix them together, with an ounce of juniper-

berries beat ; rub the ham well , and lay it in a hollow

tray, with the ſkinny fide downwards.
Baſte it every

day with the pickle for a fortnight, and then hang it in

wood-fmoke for a fortnight. You may boil it, or par-

boil it and roast it. In this pickle you may do two or

three tongues, or a piece of pork.

To make beef hams.

You must take the leg of a fat but ſmall beef, (the

fat Scots or Welſh cattle is beſt ) and cut it Ham-faſhion ,

Take an ounce of bay falt, an ounce of faltpetre, a

pound ofcommon falt, and a pound ofcoarſe fugar, (this

quantity for about fourteen orfifteen poundsweight, and

fo accordingly, if you pickle the whole quarter) , rub it

well with the above ingredients, turn it every day, and

bate it well with the pickle for a month : take it out,

and roll it in brawn or faw-duft, then hang it in wood-

fmoke, where there is but little fire, and a conſtant

fmoke for a month ; then take it down , and hang it in

a dry place, not hot, and keep it for uſe.
You may

cut a piece off as you have occafion, 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 fliver like

Bb3 Dutch
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Dutch beef. After this beef is done, you may do athick

brifcuit of beef in the fame pickle. Let it lya 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 flices on a plate. It is a pretty thing for a fide-

dith, or for fupper. A fhoulder of mutton laid in this

pickle for a week, hung in wood-fmoke two or three

days, and then boiled with cabbage, is very good.
1

To make mutton hams.

You must take a hind-quarter of mutton, cut it like

ham, take one ounce of faltpetre, a pound of coarfe

fugar, a pound of common falt ; mix them, and rub

your ham, lay it in a hollow tray with the fkin down.

wards, bafte it every day for a fortnight, then roll it in

faw-duft, and hang it in the wood - fmoke a fortnight ;

then boil it, and hang it in a dry place, and cut it out

in raſhers. It does not eat well boiled, but eats finely

broiled.

To makepork hams.

You must take a fat hind- quarter of pork, and cut

off a fine ham. Take an ounce of faltpetre, a pound

of coarſe ſugar, and a pound of common falt ; mix all

together, and rub it well. Let it ly a month in this

pickle, turning and bafting it every day, then hang it

in wood-fmoke, as you do beef, in a dry place, ſo 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 theſe hams in water till you boil them, and

then boil them in a copper, if you have one, or the

biggeft pot you have. Putthem in the cold water, and

let them be four or five hours before they boil. Skim

the pot well and often till it boils. If it is a very

large one, two hours will boil it ; if a fmall one, an

hour and a half will do, provided it be a great while

before the water boils. Take it up half an hour before

dinner, pull off the fkin, 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 fieve, and

fift all over the difh ; then lay in your ham, and with

your
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your finger make fine figures round the edge ofthe diſh.

Be fure to boil your ham in as much water as you can,

and to keep it fkimming all the time till it boils.

must be at least four hours before it boils.

lc

This pickle does finely for tongues, afterwards to ly

in it a fortnight, and then hang in the wood-fmoke a

fortnight, or to boil them out of the pickle.

Yorkshire is famous for hams ; and the reafon is this :

their falt is much finer than ours in London, it is a

large clear falt, and gives the meat a fine flavour. I

ufed to have it from Malden in Effex, and that falt will

make any ham as fine as you can defire. It is by much

the beft fait for falting of meat. A deep hollow wooden

tray is better than a pap, becauſe the pickle fwells

beſt about it.

When you broil any of thefe hams in flices, or ba-

con, have fome boiling water ready, and let the flices

ly a minute or two in the water, then broil them ; it

takes out the falt, and makes them eat finer.

To make bacon.

TAKE a fide 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 falt on both fides, let

it ly thus a week ; then take a pint of bay falt, a quar-

ter ofa pound offaltpetre, beat them fine, two pounds

of coarfe fugar, and a quarter of a peck of common

falt. Lay your pork in fomething that will hold the

pickle, and rub it well with the above ingredients. Lay

the fkinny fide downwards, and bafte it every day with

the pickle for a fortnight ; then hang it in wood-fmoke

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 falt before you put it

into this pickle, and never keep bacon or hams in a hot

kitchen, or in a room where the fun comes. It makes

them all rufty.

Te
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Tofave potted birds, that begin to be bad.

I HAVE feen potted birds which have come a great

way, often fmell fo bad, that nobody could bear the

fmell for the ranknefs of the butter, and by managing

them in the following manner, have made them as good

as ever was eat :

Set a large fauce- pan of clean water on the fire ;

when it boils, take off the butter at the top , then take

the fowls out one by one, throw them into that fauce.

pan ofwater half a minute, whip it out, and dry it in a

clean cloth infide and out ; fo do all till they are quite

done. Scald the pot clean ; when the birds are quite

cold, feafon them with mace, pepper, and falt to , your

mind, put them down clofe in a pot, and pour clarified

butter over them.

To pickle mackrel, called caveach.

CUT your mackrel into round pieces, and divide one

into five or fix pieces ; to fix large mackrel you may

take one ounce of beaten pepper, three large nutmegs,

alittle mace, and a handful of falt. Mix your falt and

beaten fpice together, then make two or three holes in

each piece, and thruft the feafoning into the holes with

your finger, rub the piece all over with the feafoning,

fry them brown in oil, 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.

TAK

CHA P. XIV.

Of PICKLING.

Topickle walnuts green

AKE the largest and clearest you can get, pare

them as thin as you can, have a tub of fpring-

water ftanding by you, and throw them in as you do

them. Put into the water a pound of bay falt, let

them
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them ly in the water twenty-four hours, take them out

of the water, then put them into a ftone jar, and be-

tween every layer of walnuts 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, tie 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 gin-

ger, a quarter of an ounce of mace, the fame of cloves,

a quarter of an ounce of whole black pepper, the like

of Ordingal pepper ; then pour your vinegar boiling

hot on your walnuts ; 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.

feed, a large flick of horse-raddiſh fliced , tie them down

clofe with a bladder, and then with a leather. They

will be fit to eat in a fortnight. Take a large onion,

flick the cloves in, and lay in the middle of the pot. If

you do them for keeping, don't boil your vinegar, but

then they will not be fit to eat under fix months ; and

the next year you may boil the pickle this way. They

will keep two or three years good and firm.

To pickle walnuts white.

TAKE the largest nuts you can get, juſt before the

fhell begins to turn, pare them very thin till the white

appears, and throw them into fpring water, with a

handful of falt as you do them. Let them ftand in that

water fix hours, lay them on a thin board to keep them

under the water, then fet a ftew-pan on a charcoal fire,

with clean ſpring water, take your nuts out of the other

water, and put them into the ftew-pan. Let them fim-

mer four or five minutes, but not boil ; then have rea-

dy by you a pan of fpring water, with a handful of

white falt in it, ftir it with your hand till the falt ie

melted, then take your nuts out ofthe few-pan with

woodce
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wooden ladle, and put them into the cold water and

-falt. Let them ftand a quarter of an hour, lay the

board on them as before ; if they are not kept under

the liquor they will turn black, then lay them on a

cloth, and cover them with another to dry ; then care-

fully wipe them with a foft cloth, put them into your

jar, or glafs, withTome blades of mace and nutmeg fli-

ced thin.. Mix your spice between your nuts, and pour

diftilled vinegar over them ; first let your glafs be full

of nuts, pour mutton fat over them, and tie a bladder,

and then a leather.

Topickle walnuts black.

You must take large full grown nuts, at their full

growth before they are hard, lay them in falt and wa-

ter ; let them ly two days, then ſhift them into freſh

water ; let them ly two days longer ; then ſhift them

again, and let them ly three days ; then take them out

of the water, and put them into your pickling pot.

When the pot is half full, put in a large onion fluck

with cloves. To a hundred of walnuts put in half a

pint of muftard feed, a quarter of an ounce of mace,

half an ounce of black pepper, half an ounce of all-

fpice, fix bay leaves, and a flick of horfe-raddifh ; then

fill your pot, and pour boiling vinegar over them. Co-

ver them with a plate, and when they are cold tie them

down with a bladder and leather, and they will be fit to

eat in two or three months. The next year, if any re-

mains, boil up your vinegar again, and fkim it ; when

cold, pour it over your walnuts. This is by much the

beſt pickle for ufe ; therefore you may add more vine-

gar to it, what quantity you pleafe. If you pickle a

great many walnuts, and eat them faft, make your pic-

kle for a hundred or two , the reft keep in a strong brine

offalt and water, boiled till it will bear an e
egg,

your pot empties, fill them up with thofe in the falt and

water. Take care they are covered with pickle.

and as

In the fame manner you may do a fmaller quantity ;.

but if you can get ripe vinegar, ufe that inftead of falt

and water. Do them thus : put your nuts into the pot

you intend to pickle them in, throw in a good handful

of
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of falt, and fill the pot with rape vinegar. Cover it

clofe, and let them ftand a fortnight ; then pour them

out of the pot, wipe it clean, and juft rub the nuts

with a coarfe cloth, and then put them in the jar with

the pickle, as above. If you have the beſt fugar vi-

negar of your own making, you need not boil it the

firit year, but pour it on cold ; and the next year, if

any remains, boil it up again, fkim it, put fresh fpice

to it, and it will do again.

To pickle gerkins.

TAKE what quantity of cucumbers you think fit, and

put them in a ftone jar, then take as much fpring wa

ter as you think will cover them ; to every gallon of

water put as much falt 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 wool-

len cloth, and over that a pewter difh ; tie them down

clofe, and let them and 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 in your cucumbers, and

with them a little dill andfennel, a very fmall quantity.

For the pickle, to every three quarts of vinegar, one

quart of fpring water, till you think you have enough

to cover them ; put in a little bay falt and a little white,

but not too much. To every gallon of pickle put one

nutmeg cut in 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 thefe 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 ; do fo a third

time ; when they are cold, cover them with a bladder and

then a leather. Mind always to keep your pickles clofe

covered, and never take them out with any thing but a

wooden spoon, or one for the purpoſe. This pickle

will do the next year, only boiling it up again.

You are to obferve to put the fpice in the jar with

the cucumbers, and only boil the vinegar, water, and

falt, and pour over them. The boiling of your fpice

in
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in all pickles fpoils them, and lofes the fine flavour of

the fpice.

To pickle large cucumbers, inflices.

TAKE the large cucumbers before they are too ripe,

fice them the thickneſs of crown-pieces in a pewter-

dith ; to every dozen ofcucumbers flice two large onions

thin, and fo on, till you have filled your difh, with a

handful of falt between every row ; then cover them

with another pewter diſh, and let them ftand twenty-

four hours, then put them in a cullendar, and let them

drain very well ; put them in a jar, cover them over

with white-wine vinegar, and letthem ſtand four hours ;

pour the vinegar from them into a copper fauce-pan,

and boil it with a little falt, put to the cucumbers a

little mace, a little whole pepper, a large race of gin-

ger fliced, and then pour the boiling vinegar on. Cover

them clofe, and, when they are cold, tie them down.

They will be fit to eat in two or three days.

To pickle afparagus.

TAKE the largeft afparagus you can get, cut off the

white ends, and wash the green ends in fpring-water,

then put them in another clean water, and let them ly

two or three hours in it ; then have a large broad stew.

pan full of fpring-water, with a good large handful of

falt ; 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 fkimmer,

and lay them on a cloth to cool. Then for your pic-

kle : to a gallon ofvinegar put one quart offpring-wa-

ter, and a handful of bay-falt ; let them boil, and put

your afparagus in your jar ; to a gallon of pickle two

nutmegs, a quarter of an ounce of mace, the fame of

whole white pepper, and pour the pickle hot over them.

Cover them with a linen cloth three or four times dou-

ble. 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.

Ts
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To pickle peaches.

TAKE your peaches whenthey are at their full growth ,

Just before they turn to be ripe ; be fure they are not

bruiſed ; then take fpring-water, as much as you think

will cover them, make it falt enough to bear an egg,

with bay and common falt, an equal quantity each ;

then put in your peaches, and lay a thin board over

them to keep them under the water. Let them ftand

three days, and then take them out, and wipe them very

carefully with a fine foft cloth, and lay them in your

glafs or jar, then take as much white-wine vinegar as

will fill your glafs or jar : to every gallon put one pint

of the best well- made muſtard, two or three heads of

garlic, a good deal of ginger fliced, half an ounce of

cloves, mace, and nutmeg ; mix your pickle well toge

ther, and pour over your peaches. Tie them cloſe with

a bladder and leather ; they will be fit to eat in two

months. You may with a fine penknife cut them acroſs,

take out the ftone, fill them with made mustard and

garlic, and horfe- raddiſh and ginger ; tie them together.

To pickle raddifh pods.

MAKE a 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 fieve, 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 Jamaica pepper. Pour your vinegar

boiling hot on, cover them with a coarfe cloth, three or

four times double, that the fteam may come through

a little, and let them ftand two days. Repeat this two

or three times ; when it is cold, put in a pint of mus

ftard-feed and fome horſe-raddiſh ; cover it cloſe.

To pickle French beans.

PICKLE your beans as you do the gerkins.

Ce To
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Topickle cauliflowers.

TAKE the largeſt and fineft you can get, cut them in

little pieces, or more properly pull them into little pieces,

pick the fmall leaves, that grow in the flowers, clean

from them ; then have a broad ftew-pan on the fire with

fpring - water, and, when it boils, put in your flowers,

with a good handful ofwhite ſalt, and juſt let them boil

up very quick ; be fure you don't let them boil above

one minute ; then take them out with a broad flice, lay

them on a cloth, and cover them with another, and let

them lie till they are quite cold. Then put them in your

wide-mouthed bottles, with two or three blades of mace

in each bottle, and a nutmeg fliced 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 taſte ſweet, as may be it will,

pour off the vinegar, and put fresh in ; the fpice will do

again. In a fortnight they will be fit to eat. Obſerve

to throwthem out of the boiling water into cold, and

then dry them.

To pickle beet-root.

SET a pot of fpring-water on the fire ; when it boils,

put in your beets, and let them boil till they are tender,

then peel them with a cloth, and lay them in a ftone

jar ; take three quarts of vinegar, two ofſpring-water,

and fo do till you think you have enough to cover your

beets. Put your vinegar and water in a pan, and falt

to your taste ; ftir it well together till the falt is all melt-

ed, then pour them on the beets, and cover it with a

bladder; do not boil the pickle.

Topickle white plumbs.

TAKEthe large white plumbs ; and, ifthey have talks,

letthem remain on, and do them as you do your peaches.

T.
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To pickle nectarines and apricots.

THEY are done the fame way as the peaches. AM

thefe ftrong pickles will wafte with keeping ; therefore

you must fill them up with cold vinegar.

Topickle onions.

TAKE your onions when they are dry enough to lay

up in your houſe, fuch as are about as big as a large

walnut ; or you may do fome as fmall as you pleaſe.

Take off onlythe outward dry coat, then boil them in one

water, without fhifting, till they begin to grow tender ;

then drain them through a cullendar, and let them cout ;

asfoon as they are quite cold , flip off two outward coats

or fkins, flip them till they look white from each other,

rub them gently with a fine foft linen cloth, and lay

them on a cloth to cool. When this is done, put them

into wide-mouthed glaffes, with about fix or eight bay-

leaves. To a quart of onions a quarter of an ounce of

mace, two large races of ginger fliced ; all thefe ingre .

dients must be interfperfed here and there in the glaifes

among the onions ; then boil to each quart of vinegar

two ounces of bay- falt, fkim it well as the fcum rites,

and let it ftand till it is cold ; then pourit into the glass,

cover it clofe with a wet bladder dipped in vinegar, and

tie them down. They will eat well, and look white.

As the pickle waftes, fill them with cold vinegar.

Topickle lemons.

TAKE twelve lemons, ferape them with a piece of

broken glass ; then cut them crofs in two, four parts

downright, but not quite through, but that they will

hang together ; then put in as much falt as they will

bold, rub them well, and ſtrew them over with falt.

Let them ly 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 garlic,

parboiled and falted three days, a ſmall handful of mu

ftard-feeds bruifed and fearched through a hair fieve,

and fome red India pepper ; take your lemons out ofthe

falt, fqueeze them very gently, put them into a jar,

Ccz with
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with the fpice and ingredients, and cover them withthe

beft white-wine vinegar. Stop them up very clofe, and

in a month's time they will be fit to eat.

To pickle muſhrooms white.

TAKE fmall buttons, cut and prime them at the bot

tom, wafh them with a bit of flannel through two or

three waters, then fet them on the fire in a ſtew- pan

with ſpring water, and a ſmall handful of falt ; when it

boils, pour your muſhrooms in. Let it boil three or

four minutes ; then throw them into a cullendar, lay

them on a linen cloth quick, and cover them with an-

other.

To make picklefor mushrooms.

TAKE a gallon of the beft vinegar, put it into a cold

fill : to every gallon of vinegar put half a pound of

bay falt, a quarter of a pound of mace, a quarter ofan

ounce of cloves, a nutmeg cut into quarters, keep the

top ofthe ftill covered with a wet cloth. Asthe cloth

dries, put on a wet one ; don't let the fire be too large,

left you burn the bottom of the ftill. Draw it as long

as you taste the acid, and no longer. When you fill

your bottles, put in your muſhrooms, here and there

put in a few blades of mace and a flice of nutmeg ;

then fill the bottle with pickle, and melt fome mutton-

fat, ftrain it, and pour over it. It will keep them bet-

ter 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 pleafe. When it is cold, it will not cut ;

for it will crack to pieces.

Note, In the nineteenth chapter, at the end of the

receipt for making vinegar, you will fee the best way of

pickling mushrooms, only they will not be fo white.

To pickle codlings.

WHEN you have greened them as you do your pip-

pins, 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 garlic, fill it up with

muftard-feed, lay on the eye again, and put them in

your
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your glaffes, with the eye uppermoft. Put the fame

pickle asyou do to the pippins, and tie themdown clofe.

To pickle redcurrants.

THEY are done the fame way as barberries.

Topicklefennel.

SET fpring water on the fire, with a handful of falt ;

when it boils, tie your fennel in bunches, and put

them into the water, just give them a fcald, lay them

en 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 garniſhing, put them in a

flonejar, with vine leaves between every layer ofgrapes ;

then take as much fpring- water as you think will co-

ver them, put in a pound of bay-falt, and as much

white falt as will make it bear an egg. Dry your bay-

falt and pound it, it will melt the fooner, put it into a

bell-metal, or copper pot, boil it, and fkim it very well ;

as it boils, take all the black feum off, but not the

white fcum. When it has boiled a quarter of an hour,

let it ftand to cool and fettle ; when it is almoſt cold,

pour the clear liquor on the grapes, lay vine- leaves on

the top, tie them down clofe with a linen cloth, and

cover them with a difh. Let them ftand twenty- four

hours ; then take them out, and lay them on a cloth,

coverthem over with another, let them be dried between

the cloths, then take two quarts of vinegar, one quart

of fpring-water, and one pound of coarie fugar. Let

it boil a little while, fkim it as it boils very clean, let

it ftand till it is quite cold, dry your jar with a cloth,

put fresh vine-leaves at the bottom, and between every

bunch of grapes, and on the top ; then pour the clear

off the pickle on the grapes, fill your jar that the pic-

kle may be above the grapes, tie a thin bit of board in

a piece of flannel, lay it on the top of the jar, to keep

Cc3 the
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the grapes. under the pickle, tie them down with a blad-

der, and then a leather ; take them out with a wooden

fpoon . Be fure to make pickle enough to cover them.

To pickle barberries.

TAKE of white wine vinegar and water, of each an

equal quantity ; to every quart of this liquor put in half

a pound of fix- penny fugar, then pick the worst of

your barberries, and put into this liquor, and the beſt

into glaffes ; then boil your pickle with the worst of

your barberries, and fkim it very clean. Boil it till it

Jooks of a fine colour, then let it ftand to be cold bc-

fore you ftrain ; then ſtrain it through a cloth, wring-

ing it, to get all the colour you can from the barberries.

Let it fland 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 ofthe pot or glaſs,

and cover it cloſe with a bladder and leather. To eve-

ry half pound of fugar put a quarter of a pound of

white falt.

To pickle red cabbage.

SLICE the cabbage thin, put to it vinegar and falt ;

and an ounce of all fpice cold ; cover it clofe, and keep

it for ufe. It is a pickle oflittle ufe but for garniſhing

of dishes, fallads, and pickles, though fome people are

fond of it.

To pickle golden pippins.

TAKE the fineft pippins you can get, free from fpots

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 quar-

ter of a pint of the beft vinegar, and a quarter of an

-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 pic.

ble
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kle as for the peaches, only inftead of made maftard,

this must be muſtard -feed whole. Cover them clofe,

and keep them for ufe.

Topicklefiertion buds and limes ; you pick them off the

lime trees in thefummer.

TAKE new ftertion - feeds or limes, pickle them when

large, have ready vinegar, with what fpice you pleaſe,

throwthem in, and ftop the bottle clofe.

To pickle oysters, cockles, and muſſels.

TAKE two hundred of oysters, the neweſt and beſt

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 oysters into a kettle, boil them about half

an hour on a very gentle fire, do them very flowly,

fkimmingthem as the fkum rifes, then take them off

the fire, take out the oysters, firain 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 ofan ounce of mace, and half an ounce

of cloves. Just give it one boil, then put it to the oy-

fters, and ftir up the fpices well among the oysters, then

put in about a spoonful of falt, three quarters of a pint

of the best 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, in-

to 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 ftone jars, cover

them clofe with a bladder and leather, and be fure they

be quite cold before you cover them up. Thus do

cockles and muffels ; only this, cockles are fmall, and

to this fpice you muſt have at least two quarts, nor is

there any thing to pick off them . Muffels you muft

have two quarts, take great care to pick the crab out

under the tongue, and a little fus which grows at the

root ofthe tongue. The two latter, cockles and muf-

fels, must be wathed in feveral waters, to clean them

from the grit : put them in a few-pan by themſelves,

cover them clofe, and when they are open, pick them

out of the shells and ftrain the liquor.

Te
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To pickleyoung fuckers, or young artichokes, before the

leaves are hard.

TAKE young fuckers , pare them very nicely, all the

hard ends ofthe leaves and ftalks , juft fcald them in

falt and water, and when they are cold put them into

little glass bottles, with two or three large blades of

mace and a nutmeg ſliced thin, fill them either with di-

ftilled vinegar, or the fugar vinegar of your own ma-

king, with half fpring water.

To pickle artichoke bottoms.

BOIL artichokes till you can pull the leaves off, then

take off the chokes, and cut them from the ftalk ; take

great care you don't let the knife touch the top, throw

them into falt and water for an hour, then take them

out and lay them on a cloth to drain, then put them

into large wide-mouthed glaffes, put a little mace and

ficed nutmeg between, fill them either with diftilled

vinegar, or your fugar vinegar and fpring- water ; cover

them with mutton fat fried, and tie them down with a

bladder and leather.

Topicklefamphire.

TAKE the famphire that is green, lay it in a clean

pan, throw two or three handfuls of falt over, and

cover it with fpring-water. Let it ly twenty-four hours,

then put it into a clean brafs fauce - pan, throw in a

handful of falt, and cover it with good vinegar. Cover

the pan clofe, and fet it over a very flow fire ; let it

ftand till it is juft green and crifp, then take it off in a

moment, for if it ftands to be foft it is fpoiled ; put it

in your pickling pot, and cover it clofe. When it is

cold, tie it down with a bladder and leather, and keep

it for ufe. Or you may keep it all the year, in a very

ftrong brine of falt and water, and throw it into vine-

gar just before you uſe it.

Elderfacts, in imitation ofbamboo.

TAKE the largest and youngest fhoots of elder, which

put out in the middle of May, the middle ftalks are

moſt tender and biggeft ; the ſmall ones are not worth

"

doing.
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doing. Peel off the outward peel or fkin, and lay

them in a ſtrong brine of falt and water for one night,

then drythem 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 fli-

ced, a little mace, and a few corns of Jamaica pepper.

When the fpice has boiled in the pickle, pour it hot

upon the fhoots, ftop them clofe immediately, 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 it on boiling hot, just as you pleafe. If you make

the pickle of the fugar vinegar, you must let one half

be fpring water. You have the receipt for this vinegar

in the 19th chapter.

Rules to be obferved in pickling.

ALWAYS ufe ftone jars for all forts of pickles that

require hot pickle to them. The first charge is the

leaft , for thefe not only laft longer, but keep the pickle

better ; for vinegar and falt will penetrate through all

earthen veffels ; ftone and glafs is the only thing to

keep pickles in. Be fure never to put your hands in

to take pickles out, it will foon fpoil it . The best

method is, to every pot tie a wooden fpoon full of little

holes, to take the pickles out with.

CHAP. XV.

Of making Cakes, &c.

To make a rich cake.

AKE four pounds of flour well dried and fifted,

Teven rundsofcurrants wathed and rubbed ,

fix pounds ofthe beſt freſh butter, two pounds of Jor-

dan almonds blanched, and beaten with orange - flower

water and fack till they are fine, then take four pounds

of eggs, put half the whites away, three pounds of

double-
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double-refined fugar 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 fack, half a pint of right French brandy,

fweetmeats to your liking, they must be orange, le-

mon, and citron. Work your butter to a cream with

your hands, before any of your ingredients are in, then

put in your ſugar and mix it well together ; let your

eggs be well beat and ftrained through a fieve, work

in your almonds firſt, then put in your eggs, beat them

all together till they look white and thick, then put in

your fack, brandy and fpices, fhake your flour in by

degrees, and when your oven is ready, put in your

currants and fweetmeats as you put it in your hoop.

It will take four hours baking in a quick oven. You

muft keep it beating with your hand all the while you

are mixing of it, and when your currants are well

wafhed and cleaned, let them be kept before the fire,

fo that they may go warm into your cake. This quan-

tity will bake beft in two hoops.

To ice agreat cake.

TAKE the whites of twenty-four eggs, and a pound

of double refined fugar beat and fifted fine ; mix both

together, in a deep earthen pan, and with a whiſk,

whifk it well for two or three hours together till it

looks white and thick, then with a thin broad board or

bunch of feathers ſpread it all over the top and fides of

the cake: fet it at a proper diftance 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. 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 halfthe whites ;

beat them well, and beat them up with the butter, a

pound of flour beat in it, a pound of fugar, and a few

carraways. Beat it all well together for an hour with

your
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your hand, or a great wooden fpoon , 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 washed and picked.

To make a cheapfeed-cake.

You must take half a peck of flour, a pound and a

half of butter, put it in a fauce pan with a pint of

new milk ; fet it on the fire ; take a pound of fugar,

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 of the flour, and work

it up like pafte. Pour in with the milk half a pint of

good ale yeaft, fet it before the fire to rife, juft before

it goes to the oven. Either put in fome currants or

carraway- feeds, and bake it in a quick oven . Make it

into two cakes. They will take an hour and a half

baking.

To make a butter cake.

You must take a dish of butter, and beat it like

cream with your hands, two pounds of fine fugar 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 of an ounce of mace, a nutmeg beat, a little

fack or brandy, and feeds or currants, juft as you

pleafe.

To make ginger-bread cakes.

TAKE three pounds of flour, one pound of fugar,

one pound ofbutter rubbed in very fine, two ounces of

ginger beat fine, a large nutmeg grated ; then take a

pound oftreacle, a quarter of a pint of cream, make

them warm together, and make up the bread ftiff ; rofl

it out, and make it up into thin cakes, cut them out

with a tea- cup, or fmall glafs, or roll them round like

nuts, and bake them on tin plates in a flack oven.

To



312 THE ART OF COOKERY

To make afine feed orfaffron cake.

You must take a quarter of a peck of fine flour, a

pound and a half of butter, three ounces of carraway-

feeds, fix eggs beat well, a quarter of an ounce of cloves

and mace beat together very fine, a pennyworth of cin-

namon beat, a pound of fugar, a pennyworth of roſe-

water, a pennyworth of faffron, a pint and a half of

yeaft, and a quart of milk mix it all together lightly

with your hands thus : firft boil your milk and butter,

then fkim off the butter, and mix it with your flour and

a little ofthe milk ; ftir the yeaft into the reft, and ſtrain

it, mix it with the flour, put in your feed and ſpice,

rofe-water, tincture of faffron, fugar, and eggs ; beat

it all up well with your hands lightly , and bake it in a

hoop or pan, but be fure to butter the pan well. It

will take an hour and a half in a quick oven. You may

leave out the feed if you chuſe it, and I think it rather

better without it, but that you may do as you like.

To make a richfeed-cake, called the nun's cake.

You must take four pounds ' of the fineft flour, and

three pounds of double refined fugar beaten and fifted ;

mix them together, and dry them by the fire till you

prepare your other materials. Take four pounds of but-

ter, beat it with your hand till it is foft like cream, then

beat thirty-five eggs, leave out fixteen whites, ftrain off

your eggs from the treads, and beat them and the but-

ter together, till all appears like butter. Put in four or

five fpoonfuls of rofe or orange-flower water, and beat

again ; then take your flour and fugar, with fix ounces

of carraway-feed, and firew them in by degrees, beat-

ing it up all the time for two hours together. You may

put in as much tincture of cinnamon or ambergreafe as

you pleaſe ; butter your hoop, and let it ftand three

hours in a moderate oven. You muft obferve always,

in beating of butter, to do it with a cool hand, and

beat it always one way in a deep earthen diſh.

To make pepper cakes.

TAKE half a gill of fack, half a quarter of an ounce

of whole white pepper, put it in, and boil it together a

quarter
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quarter of an hour, then take the pepper out, and put

in as much double refined fugar as will make it like a

pafte, then drop it in what hape you pleaſe on plates,

and let it dry itſelf.

To make Portugal cakes.

Mix into a pound of fine flour a pound of loaf-fugar

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 fpoonfuls of rofe - water, two offack, ten eggs,

whip them very well with a whiſk, then mixinto it eight

ounces of currants, mixed all well together ; butter the

tin pans, fill them but half full, and bake them ; if

made without currants, they will keep half a year ; add

a pound of almonds blanched and beat withrefe-water,

as above, and leave out the flour. Thefe are another

fort, and better.

To make a pretty cake.

TAKE five pounds of flour well dried, one pound of

fugar, half an ounce of mace, as much nutmeg, beat

your fpice very fine, mix the fugar and fpice 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 a half of fresh butter, a pint and

a half of cream ; fet the cream and butter over the fre

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 in feven pounds of currants,

which must be plumped in half a pint of brandy, and

three quarters of a pound of candied peels. It must be

an hour and a quarter in the oven. You must put two

pounds of chopped raifins in the flour, and a quarter of

a pint offack. When you put the currants in, bake it

in a hoop.

To makeginger-bread.

TAKE three quarts of fine flour, two ounces of beaten

ginger, a quarter of an ounce of nutmeg, cloves, and

mace, beat fine, but most of the laft ; mix all together,

three quarters of a pound of fine fugar, two pounds of

treacle, fet it over the fire, but don't let it boil ; three

Dd quarters
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quarters of a pound of butter melted in the treacle, and

fome candied lemon and orange-peel cut fine ; mix all

thefe together well. An hour will bake it in a quick

oven.

Tomake little fine cakes.

ONE pound of butter beaten to cream, a pound and

a quarter of flour, a pound of fine fugar beat fine, a

pound of currants clean waſhed and picked, fix eggs,

two whites left out, beat them fine, mix the flour, fugar,

and eggs, by degrees into the batter, beat it all well

with both hands, either make it into little cakes, or

bake it in one.

Anotherfort of little cakes.

A POUND of flour, and half a pound of fugar, beat

half a pound ofbutter with your hand, and mix them

well together. Bake it in little cakes.

To make drop biscuits.

TAKE eight eggs, and one pound of double-refined

fugar beaten fine, twelve ounces of fine flour well dried,

beat your eggs very well, then put in your fugar and

beat it, and then your flour by degrees, beat it all very

welltogether without cealing ; your oven muſt be as hot

as for halfpenny bread, then floor fome fleets of tin, and

drop your bifcuits of what bigness you pleaf , 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 first is not enough,

put them in again. Ifthey are right done, they will

have a white ice on them. You may, if you chufe, put

in a few carraways ; when they are all baked, put them

in the oven again to dry, then keep them in a very dry

place.

To make common biſcuits.

BEAT UP fix eggs, with a fpoonful of rofe water and

a fpoonful of fack, then add a pound of fine powdered

fugar, and a pound of flour ; mix them into the eggs

by degrees, and an ounce of coriander - feeds, mix all

well together, fhape them on white thin paper, or tis

moulds,
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moulds, in any form you pleafe. Beat the white of an

egg, with a feather rub them over, and duft fine fugar

over them. Set them in an oven, moderately heated,

till they rife and come to a good colour, take them

out ; and when you have done with the oven, if you have

no ftove to dry them in, put them in the oven again,

and let them ftand all night to dry.

To make French bifcuits .

HAVING a pair of clean fcales ready, in one fcale put

three new-laid eggs , in the other feale put as much dried

flour, an equal weight with the eggs, take out the flour,

and as much fine powdered fugar ; first 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 eandied lemon-peel

cut very thin and fine, and beat well ; then by degrees

whip in the flour and fugar, then fip in the yolks, and

with a fpoon temper it well together, then fhape your

bifcuits on fine white paper with your ſpoon, and throw

powdered fugar over them. Pake them in a moderate

aven, 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 mackeroons.

TAKE a pound of almonds, let them be fcalded,

blanched, and thrown into cold water, then dry them-

in a cloth, and pound them in a mortar, moisten them.

with orange- flower water, or the white of an egg, left

they turn to oil ; afterwards take an equal quantity of

fine powder fogar, with three or four whites of eggs,

and a little mufk, beat all well together, and ſhape them

on a 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 fugar fincit

fearched, mix them together, ( take out a quarter of a

pound to roll them in) , take four eggs beat , four fpoon-

fuls of cream, and two fpoonfuls of rofe-water, heat

them well together, and mix them with the flour into s

Dd2 palle
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pafte, roll them into thin cakes, and bake them in a

quick oven.

To make madling cakes.

To a quarter of a peck of flour, well dried at the fire,

add two pounds of mutton-fuet tried and ſtrained clear

off ; when it is a little cool, mix it well with the flour,

fome falt, and a very little all-ſpice beat fine ; take half

a pint of good yeaſt, and put in half a pint of water,

flir it well together, ftrain it, and mix up your flour

into a palle of a moderate ftiffnefs. You must add as

much cold water as will make the paſte of a right or-

der : make it into cakes about the thickneſs and bigness

of an oat-cake : have ready fome currants clean waſhed

and picked, firew 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 chufe them.

To make light wigs.

TAKE a pound and a half of flour, and half a pint

of milk made warm , mix thefe together, cover it up,

and let it lie by the fire half an hour ; then take half a

pound offugar, and half a pound of butter, then work

thefe into a pafte, and make it into wigs, with as little

flour as poffible. Let the oven be pretty quick, and

they will rife very much. Mind to mix a quarter of a

pint of good ale yeaft in milk.

To make very good wigs.

TAKE a quarter of a peck of the finest flour, rub

into it three quarters of a pound of freſh butter till it is

like grated bread, fomething more than half a pound

offugar, 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

fpoonfuls offack, make a hole in the flour, and pour

in your yeaft and eggs, as much milk, juft warm, as

will make it into a light pafte. Let it ftand before the

fire to rife half an hour, then make it into a dozen and

a halfof wigs, wash them over with egg just as they

go
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go into the oven. A quick oven and half an hour will:

bake them.

To make buns.

TAKE two pounds of fine flour, a pint of good ale--

yeaft, put a little fack in the yeaf , and three eggs

beaten , knead all theſe together with a little warm milk,

a little nutmeg, and a little falt, and lay it before the

fire till it rifes very light, then knead in a pound of

fresh butter, a pound of rough carraway comfits, and

bake them in a quick oven, in what fhape you pleafe,

on foured paper..

2

To make little plumb cakes.

TAKE two pounds of flour dried in the oven, or at

great fire, and half a pound of fugar finely powdered,

four yolks of eggs, two whites, half a pound ofbutter

washed with rofe-water, fix fpoonfuls of cream warmed,

a pound and a half of currants unwashed, but picked

and rubbed very clean in a cloth ; mix it all well toge--

ther, then make them up into cakes, bake them in an

oven almoft as hot as for a manchet, and let them ſtand ›

half an hour till they are coloured on both fides, then

take down the oven lid, and let them ftand to foak,

You must rub the butter into the flour very well, then

the egg and cream , and then the currants..

CHA P. XVI.

Of Cheese-cakes, Creams, Jellies, Whipt-fyllabubs,,

ΤΑΚ

&.c.

To make fine cheese-cakes..

AKE a pint of cream, warm it, and put to it five

quarts of milk warm from the cow, then put run- -

net to it, and juſt give it a flir about ; and, when it is .

come,put the curd in a linen bag or cloth, let it drain
well

away. from the whey, but do not ſqueeze it much ; ;

Dd3.
thent
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then put it in a mortar, and break the curd as fine as

butter, then put to your curd half a pound of ſweet

almonds blanched and beat exceeding fine, and half a

pound of mackeroons beat very fine. If you have no

mackeroons, get Naples bifcuits, then add to it the

yolks of nine eggs beaten, a wholenutmeg grated, two

perfumed plumbs diffolved in rofe or orange-flower wa-

ter, half a pound of fine fugar; mix all well together,

then melt a pound and a quarter of butter, and ftir it

well in it, and half a pound of currants plumped , to let

ftand to cool till you uſe it, then make your puff-pafte

thus : take a pound of fine flour, wet it with cold wa

ter, roll it out, put into it by degrees a pound of freſh

butter, and ſhake a little flour on each coat as you roll

it. Make it just as you use it.

You may leave out the currants for change, nor need

you put in the perfumed plumbs, if you diſlike them ;

and for variety, when you make them of mackeroors,

put in as much tincture of faffron as will give them a

High colour, but no currants. This we call faffron

cheefe-cakes ; the other without currants, almond

cheefe-cakes ; with currants, fine cheese-cakes ; with

mackeroons, mackeroon cheese-cakes.

To make lemon cheese cakes.

very ten,
TAKE the peel of two large lemons, boil it

der, then pound it well in a mortar, with a quarter of

a pound 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-pafte in your patty-pans, fill

them halffull, and bake them. Orange cheeſe-cakes

are done the fame way, only you boil the peel in two

or three waters to take out the bitterneſs.

Afecondfort of lemon cheese-cakes.

TAKE two large lemons, grate off the peel of both,

and fqueeze out the juice of one, and add to it half a

pound of double refined fugar, twelve yolks of egge,

tight whites well beaten, then melt half a pound of

butter in four or five fpoonfuls of cream, then ftir it

all together, and fet over the fire, kirring it till it be

gins to be pretty thick ; then take it off, and, when it

is
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is cold, fill your patty-pans little more than half full.

Put a paste very thin at the bottom of your patty-pans.

Half an hour, with a quick oven, will bake them .

To make almond cheefe-cakes.

TAKE half a pound of Jordan almonds, and lay them

in cold water all night, the next morning blanch them

into cold water, then take them out, and dry them in a

clean cloth, beat them very fine in a little orange

flower water, then take fix eggs, leave out four whites,

beat them and train them, then half a pound of white

fugar, with a little beaten mace ; beat them well toge

ther in a marble mortar, take ten ounces of good freſh

butter, melt it, a little grated lemon-peel, and put them

in the mortar with the other ingredients ; mix all well

together, and fill your patty-pans.

To makefairy butter.

TAKE the yolks of two hard eggs, and beat them in

a marble mortar, with a large fpoonful of orange- flower

water, and two tea-fpoonfuls of fine fugar beat to pow-

der, beat this all together till it is a fine pafte, then

mix it up with about as much fresh butter out of the

churn, and force it through a fine ftrainer full of little

holes into a plate. This is a pretty thing to fet off a

table at fupper.

To make almond cuftards.

TAKE a pint of cream, blanch and beat a quarter of

a pound of almonds fine, with two fpoonfuls of rofe

water. Sweeten 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 into cups. Or you may

bake it in little china cups,

To make baked cuftards.

ONE point of cream boiled with mace and cinnamon;

when cold take four eggs, two whites left out, a little

rofe and orange-flower water and tack, nutmeg and fu-

gar to your palate ; mix them well together, and bake

them in china cups.

Ta
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To make plain cuftards..

TAKE a quart of new milk, fweeten it to your taſte,

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 dill ; have a kettle of water boiling , fet the

cup in, let the water come above half way, but do not:

let it boil too faft for fear of its getting into the cups..

You may add a little rofe-water.

To make orange butters

TAKE the yolks of ten eggs beat very well, half as

pint of Rhenih , fix ounces of fugar, and the juice of

three fweet oranges ; fet them over a gentle fire, ftir .

ring them one way till it isthick. When you take it.

off, tir in a piece ofbutter as big as a large walnut.

1

To makefleeple cream

TAKE five ounces of hartfhorn , and two ounces of

ivory, and put them in a tone bottle, fill it up with-

fair water to the neck, put in a fmall quantity of gum.

arabic, and gum dragon ; then tie up. the bottle very,

clofe, and fet it into a pot of water with hay at the

bottom. Let it ftand fix hours, then take it out, and

let it ftand an hour before you open it, left it fly in

your face ; then train it, and it will be a ftrong jelly,

then take a pound of blanched almonds, beat them very

fine, mix it with a pint of thick cream, and let it ftand

a little ; then ſtrain it out, and mix it with a pound ofC-

jelly, fet it over the fire till it is fcalding hot, fweeten.

it to your tafte with double refined fugar, then take it

off, put in a little amber, and pour it into ſmall high.

gallipots , like a fugar-loaf at top ; when it is cold, turn .

them out, and lay cold whipt cream about them in

heaps. Be fure it does not boil when the cream is in...

Lemon cream.

TAKE five large lemons, pare them as thin as poffi

ble, fteep them all night in twenty fpoonfuls of fpring

water, with the juice of the lemons, then train it

through a jelly -bag into a filver fauce -pan, if you have.

Chey'



MADE PLAIN AND EASY. 321

one, the whites of fix eggs beat well, ten ounces of

double refined fugar, fet it over a very flow charcoal

fire, ftir all the time one way, fkim it, and when it is

as hot as you can bear your fingers in it, pour it into

glaffes.

A rond lemon cream.

TAKE the juice of four large lemons, half a pint of

water, a pound of double refined fugar 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, firring it all the while, and fkim it clean, put in-

to it the peel of one lemon, when it is very hot, but

don't boil it, take out the lemon-peel, and pour it into

china difhes. You must obferve to keep it ftirring one

way all the time it is over the fire.

Jelly of cream.

TAKE four ounces of hartfhorn, put it on in three

pints of water, let it boil till it is à ftiff jelly, which

you will know by taking a little in a fpoon to cool ;

then train it off, and add to it half a pint of cream,

two fpoonfuls of rofe-water, two fpoonfuls of fack, and

fweeten it to your tafte , then give it a gentle boil, but

keep ftirring it all the time, or it will curdle ; then take

it off and stir it till it is cold, then put it into broad-

bottomed cups, let them ftand all night, and turn them

out into a diſh ; take half a pint of cream, two fpoon.

fuls of rofe-water, and as much fack, fweeten it toyour

palate, and pour over them.

To make orange cream.

TAKE a pint ofjuice of Seville oranges, and put to

it the yolks of fix eggs, the whites of but four, beat

the eggs very well, and train them and the juice toge.

ther; add to it a pound of double refined fugar, beat-

en and fifted, fet all thefe together on a foft fire, and

put the peel of half an orange to it, keep it firring all

the while one way. When it is almoft ready to boil,

take out the orange-peel, and pour out the cream into

glaffes, or china dishes.
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Tomake goofeberry cream.

TAKE two quarts of goofeberries, put to them as

much water as will cover them, fcald them, and then

run them through a fieve with a fpoon ; to a quart of

the pulp you must have fix eggs well beaten ; and when

the pulp is hot, put in an ounce F freſh butter, ſweet-

en 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 almoſt cold, put into it two ſpoonfuls of

juice of fpinage, and a fpoonful of orange flower water

or fack ; ftir it well together, and put it into your ba

fon. When it is cold, ferve it to the table.

To make barley-cream.

TAKE 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, then take the whites of five eggs and the

yolk of one, beaten with a ſpoonful of fine flour, and

two fpoonfuls of orange-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. Sweeten to your

tate, pour it into bafons, and when it is cold ferve it.

up.

To make blanched cream.

TAKE a quart of the thickeft fweet cream your car

get, feafon it with fine fugar and orange- flower water,

and boil it ; then beat the whites of twenty eggs , with

a little cold cream , take out the treadles, which you

muft do by ftraining it after it is beat, and when the

cream is on the fire and boils, pour it into your eggs,

flirring it all the time one way till it comes to a thick:

curd, then take it up and pafs through a hair fieve,

then beat it very well with a fpoon till cold, and put it.

into difles for uſe.

To make almond cream.

TAKE a quart of cream, boil it with a nutmeg grå--

sed, a blade or two of mace, a bit of lemon-peel, and

fweeten
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fweeten to your tafte, then blanch a quarter of a pound

ofalmonds, beat them very fine with a fpoonful of roſe

or orange-flower water, take the whites of nine eggs

well beat, and ftrain them to your almonds, beat them to

gether, rub them very well through a coarfe hair fieve ;

mix all together with your cream, fet it on the fire, ftir

all one way all the time till it boils, pour it into your

cups or dishes, and when it is cold ferve it up.

To make a fine cream.

TAKE a pint of cream, fweeten it to your palate,

grate a little nutmeg, put in a fpoonful oforange-flower

water and rofe-water, and two ſpoonfuls of fack, beat

up four eggs, but two whites ; ftir it all together one

way over the fire till it is thick, have cups ready, and

pour it in.

To make ratafia cream.

TAKE fix large laurel leaves, boil them in a quart of

thick cream : when it is boiled throw away the leaves,

beat the yolks of five eggs with a little cold cream, and

fugar to your tafte, then thicken the cream with your

eggs , fet it over the fire again, but don't let it boil,

keep it firring all the while one way, and pour it into

china difhes ; when it is cold it is 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 fack ; mix it

together, and fweeten it to your tafte with double re-

fined fogar. You may perfume it, ifyou pleafe, with

a little mufk or ambergreaſe tied in a rag, and fteeped

a little in the cream , whip it up with a little whiſk, and

fome lemon-peel tied in the middle of the whisk ; take

the froth with a ſpoon, and lay it in your glaffes or ba-

ions. This does well over a fine tart.

To make whipt fyllabubs.

TAKE a quart of thick cream, and half a pint of

fack, the juice oftwo Seville oranges or lemons, grate

in the peel of two lemons, half a pound of double re-
fined
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fined fugar, pour it into a broad earthen pan, and whiſk

it well ; but firſt ſweeten ſome red wine or fack, and

fill your glaffes as full as you chufe, then as the froth

rifes take it off with a fpoon, and lay it carefully into

your glaffes till they are as full asthey will hold. Don't

make thefelong before you uſe them. Many afe cyder

fweetened, or any wine you pleafe, orlemon, or orange-

whey madethus : fqueeze thejuice ofalemon 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 the juice of fpinage, fome

with faffron, and fome with cochineal, juft as you fancy.

To make everlaſting ſyllabubs.

TAKE five half pints of thick cream, half a pint of

Rheniſh, half a pint of fack, and the juice of two large

Seville oranges ; grate in juft the yellow rhind ofthree

lemons, and a pound of double refined fugar well beat

and fifted ; mix all together with a fpoonful of orange-

flower water ; beat it well together with a whiſk half

an hour, then with a spoon fill your glaffes. Thefe will

keep above a week, but it is better made the day be-

fore. The best way to whip fyllabub is, have a fine

large chocolate mill, which you muſt keep on purpoſe,

and a large deep bowl to mill them in. It is both

quicker done, and the froth ftronger. For the thin that

is left at the bottom, have ready fome calf's foot jelly

boiled and clarified, there must be nothing but the calf's

foot boiled to a hard jelly : when cold, take off the

fat, clear it with the whites of eggs, run it through a

flannel bag, and mix it with the clear, which you faved

of the fyllabubs. Sweeten it to your palate, and give

it a boil ; then pour it into bafons, or what you pleafe.

When cold, turn it out, and it is a fine flummery.

To make a trifle.

COVER the bottom of your diſh or bowl with Naples

bifcuits broke in pieces, mackeroons broke in halves,

and ratafia cakes. Juft wet them all through with

fack, then make a good boiled cuftard not too thick,

and



MADE PLAIN AND EASY. 325

and when cold pour it over it, then put a fyllabub over

that. You may garniſh it with ratafia cakes , currant

jelly, and flowers.

To make hartfhornjelly.

BOIL half a pound of hartfhorn in three quarts of was

ter over a gentle fire, till it becomes a jelly. If you

take out a little to cool, and it hangs on the fpoon , it

is enough. Strain it while it is hot, put it into a well-

tinned fauce-pan, put to it a pint of Rheniſh 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 if you

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 curd-

led, and of a pure white colour, have ready a (wan- ſkin

jelly-bag over a china bafon, pour in your jelly, and

pour back again till it is as clear as rock water ; then

fet a very clean china bafon under, have your glaffes as

clean as poffible, and with a clean fpoon fill your glaffee

Have ready fome thin rhind of the lemons, and when

you have filled halfyour glaffes, throw your peel into the

bafon ; and when the jelly is all run out of the bag,

with a clean fpoon fill the reft of the glaffes, and they

will look of a fine amber colour. Now, in putting in

the ingredients there is no certain rule. You must put

in lemon and fugar to your palate. Moft people love

them fweet ; and indeed they are good for nothing un-

Jefs they are.

To make ribbandjelly.

TAKE outthe great bones of four calves feet, put the

feet into a pot with ten quarts of water, three ounces of

hartshorn, three ounces of ifinglafs, a nutmeg quarter,

ed, and four blades of mace ; then boil this till it comes

to two quarts, ftrain 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 a froth, boil it a little, and ſtrain it

again through a flannel bag, then run thejelly into little

high glaffes, run every colour as thick as your finger,

E e one
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one colour muſt be thorough cold before you put ano-

ther on, and that you put on muft not be but blood-

warm, for fear it mix together. You must colour red

with cochineal, green with fpinage, yellow with faf-

fron, blue with fyrup of violets, white with thick cream ,

and fometimes the jelly by itself. You may add orange-

flower water ; or wine and fugar, and lemon, if you

pleafe ; but this is all fancy.

To make calvesfeetjelly.

BOIL two calves feet in a gallon of water till it comes

to a quart, then train it, let it ftand till cold, fkim off

all the fat clean, and take the jelly up clean. If there

is any fettling in the bottom, leave it ; put the jelly

into a fauce-pan, with a pint of mountain wine, half a

pound of loaf-fugar, the juice of four large lemons,

beat up fix or eight whites of eggs with a whifk, then

put them into the fauce-pan, and ftir all together well

till it boils. Let it boil a few minutes. Have ready

a large flannel bag, pour it in, it will run through

quick, pour it in again till it runs clear, then have rea-

dy a large china bafon, with the lemon - peels cut as

thin as poffible, let the jelly run into that bafon ; and

the peels both give it a fine amber colour, and alfo a

flavour; with a clean filver fpoon fill your glaffes.

To make currantjelly.

STRIP the currants from the ftalks, put them in a

none jar, ftop it clofe, fet it in a kettle of boiling wa-

ter half way the jar, let it boil half an hour, take it

out and train the juice through a coarſe hair fieve ; to

a pint of juice put a pound of fugar, fet it over a fine

quick clear fire in your preferving-pan or bell metal

killet ; keep firring it all the time till the fugar is

melted, then skim the fkum off as faft as it rifes. When

your jelly is very clear and fine, pour it into gallipots ;

when cold, cut white paper juft the bignefs of the top

of the pot and lay on the jelly, dip thofe papers in

brandy, then cover the top clofe with white paper and

prick it full of holes ; fet it in a dry place, put fome

into glaffes, and paper them.

To
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To make raspberry giam.

TAKE a pint of this currant jelly and a quart of rafp-

berries, bruise them well together, ſet them over a flow

fire, keep them ftirring all the time till it boils. Let

it boil five or fix minutes, pour it into your gallipots ;

paper as you do the currant jelly, and keep it for uſe.

They will keep for two or three years, and have the

full flavour of the rafpberry.

To makehartfhornflammery.

Bor half a pound of the fhavings of hartfhorn in

three pints of water till it comes to a pint, then train

it through a fieve 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

fpoonfuls of orange. flower water ; fweeten it with fu-

gar, 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 the fummery; or elfe it will not turn out

well. It is best when it stands a day or two before you

turn it out. When you ferve it up, turn it out of the

eups, and flick bianched almonds cut in long narrow

bits o-on the top. You may eat them either with wine

or cream.

Afecond way to make hartshornfummery: -

TAKE three ounces of hartfhorn, and put to it two

quarters of fpring water, let it fimmer over the fire fix

or feven hours, till half the water is confamed, or elix

put it into a jug , and fet it in the oven with houſehold

bread, then train it through a fieve and beat half a

pound of almonds very fine, with fome orange-flower

water in the beating ; when they are beat, mix a little

of your jelly with it and fome fine fugar ; ftrain it out

and mix it with your other jelly, flir it together till it

is little more than blood- warm, then pour it into half-

pint bafons or diſhes for the purpoſe, and fill them bot

halffull. When you uſe them, turn them out of the

dif as you do flummery. If it does not come out

clean, fet your baſon a minute or two in warm water,

E e 2 You
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You may flick almonds in it or not, juft as you pleafe .

Eat it with wine and fugar. Or make your jelly this

way: put fix ounces of hartfhorn in a glazed jug with a

long neck, and put to it three pints of foft water, co-

ver the top of the jug clofe, and put a weight on it to

keep it fteady; fet it in a pot or kettle of water twen-

ty-four hours, let it not boil, but be ſcalding hot, then

ftrain it out and make your jelly.

To make oat-mealflummery.

GET fome oat meal, put it into a broad deep pan,

then cover it with water, ftir it together, and let it

fand 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 on in twelve more ; then pour off

the water clear, and ftrain the oat-meal through a coarfe

hair fieve, and pour it into a fauce-pan, keeping it ftir-

sing all the time with 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 pleaſe, either wine and

fugar, or beer and fugar, or milk. It eats very pretty

with cyder and fugar,

You muſt obſerve to put a great deal of water to the

oat meal, and when you pour off the laſt water, pour on

just enough freſh as to ftrain the oat-meal well, Some

let it ftand forty-eight hours, fome three days, fhifting

the water everytwelve hours ; but that is as you love it

for fweetness or tartnefs. Gruts once cut does better

than oat-meal. Mind to ftir it together when you put

in fresh water.

To make afine fyllabubfrom the conv.

MAKE your fyllabub of either cyder or wine, fweet-

en 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 a pint of cream, according to the

quantity of fyllabub you make.

You may make this fyllabub at home, only have new

milk ; make it as hot as milk from the cow, and out of

a tea-pot, or any fuch thing, pour it in, holding your

hand very high.

Ta



MADE PLAIN AND EASY. 329

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 them from oiling. Make them into

stiff pafte, then beat in the yolks of twelve eggs, leave

out five ofthe whites, put to it a pint of cream, sweet-

ened with fugar, put in half a pint of fweet butter

melted, fet it on a furnace or flow fire, and keep it con-

ftantly firring, till it is ftiff enough to be made in the

form of a hedge-hog-then ftick it full of blanched al-

monds, flit and tuck up like the brittles of a hedge-

hog, then put it into a diſh, take a pint of cream and

the yolks of four eggs beat up, fweetened with fugar

to your palate. Stir them together over a flow fire till

it is quite hot, then pour it round the hedge-hog in a

diſh, and let it ftand till it is cold , and ſerve it up, Or

a rich calf's foot jelly made clear and good, and pour

it into the dish round the hedge-hog ; and when it is

cold, it looks pretty, and makes a pretty dish ; or it

looks pretty in the middle of a table for fupper.

To make French fummery

You mul take a quart of cream, and half an ounce

of ifinglafs, beat it fine, and ftir it into the cream. Let

it boil foftly over a flow fire a quarter of an hour, keep

it ftirring all the time ; then take it offthe fire, fweet-

en it to your palate, and put in a ſpoonful of rofe-wa-

ter and a fpoonful of orange-flower water ; ſtrain it and

pour it into a glafs or baſon, or just what you pleaſe,

and when it is cold turn it out. It makes a fine fide-

dish . You may cat it with cream, wine, or what you

pleafe. Lay round it baked pears. It both looks very:

pretty, and eats fine.

A buttered törté

TAKE eight or ten large codlings, and ſcald them,,

when cold ikin them, take the pulp and beat it as fine

as you can with a filver Spoon, then mix in the yolks .

of fix eggs and the whites of four beat all well toge

ther, a Seville orange, fqueeze in the juice, and fhred

the rhind as fine as poffible, with fome grated nutmeg:

and fugar to your tafte ; melt fome fine freth butter,

Ee 3. andi
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and beat up with it, according as it wants, till it is all

like a fine thick cream, and then make a fine puff-

pafte, have a large tin patty that will just hold it, co-

ver the patty with the paſte, and pour in the ingredi-

ents. Don't put any cover on, bake it a quarter of

an hour, then flip it out of the patty on a diſh, and

throw fine fugar well beat all over it. It is a very

pretty fide-dif for a fecond courſe. You may make

this of any large apples you pleaſe.

Moon-fhine.

FIRST have a piece of tin made in the shape of a

half-moon, as deep as a half-pint baſon, and one in

the fhape of a large ftar, and two or three leffer ones.

Boil two calves feet in a gallon of water tillit comes to

quart, then Arain it off, and when cold, fkim off all

the fat, take half the jelly, and fweeten it with fugar

to your palate, beat up the whites of four eggs, Air

all together over a flow fire till it bpils, then run it

through a flannel bag till clear, put it in a clean fauce-

pan, and take an ounce of fweet almonds blanched

and beat very fine in a marble mortar, with two ſpoon-

fuls of rofe-water, and two of orange-flower water ;

then ftrain it through a coarfe cloth, mix it with the

jelly, fir in four large fpoonfuls of thick cream, ſtir it

all together till it boils, then have ready the difh you

intend it for, lay the tin in the fhape of a half moon.

in the middle, and the ftars round it ; lay little weights-

on the tin to keep them in the places you would have

them lie, then pour in the above blanc- manger intothe

dith, and, when it is quite cold, take out the tin things,

and mix the other half of the jelly with half a pint of

good white wine, and the juice of two or three lemons,

with loaffugar enough to make it fweet, andthe whites

of eight eggs beat fine ; ftir it all together over a flow

are till it boils, then ran it through a flannel-bag, till it

is quite clear, in a china-baſon, 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 almond-cuftard ; and, when it is cold, fill up the

half-moon and ftars with a clear jelly.
3

The
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Thefloating island, a pretty difhfor the middle of a table

at a fecond courfe, or forfupper.

You may take a foup-dish, according to the fize and

quantity you would make, but a pretty deep glafs dith

is beft, and fet it on a china-difh ; firft take a quart of

the thickeft cream you can get, make it pretty fweet

with fine fugar, pour in a gill of fack, grate the yellow

rhind 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 verythin layer of roll, and

then hartfhorn 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 dith, fet it round with

fruit or fweetmeats, according to your fancy. This

looks very pretty in the middle of a table with candles

round it, and you may make it of as many different co-

lours as you fancy, and according to what jellies and

giams or fweetmeats you have ; or, at the bottom of

your difh you may put the thickeft cream you can get ;.

but that is as you fancy.

CHA P. XVII.

Of made Wines, Brewing, French Bread, &c.

To make railin wine.

AKE two hundred of raifins, ftalks and all, and

TAKEput them into a large hogfhead, fill it up with

water, let them steep a fortnight, ftirring them every

day ; then pour off all the liquor, and drefs the raifins..

Put both liquors together in a nice clean veffel that will

juft hold it; for it must be full ; let it ftand till it has

done hiling, or making the leaft noife, then flop in

elofe, and let it ftand fix mouths. Peg it, and, if you

fad
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find it quite clear, rack it off into another veffel ; top

it cloſe and let it ftand three months longer ; then bot-

tle it, and, when you ufe it, rack it off into a decanter.

To make elder wing.

Pick the elder berries when full ripe, put them into

a ftone jar, and fet them in the oven, or a kettle of

boiling water, till the jar is hot through : then take

them out, and train them through a coarfe cloth, wring-

ing the berries, and put the juice into a clean kettle:

to every quart ofjuice put a pound of fine Lifbon fugar,

let it boil, and kim 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 tun your

wine, to every gallon of wine put half a pint of the cl

der fyrup.

To make orange wine.

TAKE twelve pounds of the beſt powder fugar, with

the whites of eight or ten eggs well beaten, into fix

gallons of fpring water, and boil three quarters of an

hour. When it is cold, put into it fix fpoonfuls of yeak

and alfo the juice of twelve lemons, which, being pared,

muft ftand withtwo pounds of whitefugar in atankard,

and in the morning fkim off the top, and then put it

into the water; then add the juice and rhinds of fifty

oranges, but not the white parts of the rhinds, and fo 、

let it work all together two days and two nights ; then

add two quarts of Rhenih or white wine, and put it in-

to your veffel..

To make orange wine with raifins.

TAKE thirty pounds of new Malaga raifins picked

clean, chop them fmall ; you must have twenty large

Seville oranges ; ten of them you must pare as thin as

for preferving boil about eight gallons of foft water

till a third part be confumed, let it cool a little, then

put five gallons of it hot upon your raifins and orange-

peel, ftir it well together, cover it up, and, when it is

cold, let it ftand five days, flirring it up once or twice a

day, then pass it through a hair fieve, and with a ſpoon

prefs
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prefs it as dry as you can, put it in a runlet fit for it,

and put to it the rhinds of the other ten oranges cut as

thin as the firft ; then make a fyrup of the juice of

twenty oranges, with a pound of white fugar. It muſt

be made the day before you turn it up ; ftir it well to-

gether, and ftop it clofe ; let it ftand two months to

clear, then bottle it up. It will keep three years, and

is the better for keeping.

To make elder-flower wine, very like Frontiniac.

TAKE fix gallons of fpring-water, twelve pounds of

white fugar, fix pounds of raifins of the fun chopped.

Boil thefe together one hour, then take the flowers of

elder, when they are falling, and rub them off to the

quantity of half a peck. When the liquor is cold , put

them in, the next day put in the juice of three lemons,

and four ſpoonfuls of good ale- yeast . Let it ftand co-

vered up two days, then train it off, and put it in a

veffel fit for it. To every gallon of wine put a quart

of Rhenith, and put your bung lightly on a fortnight,

then stop it down clofe. Let it ftand fix months, and,

ifyou find it is fine, bottle it off.

To make gooseberry wine.

GATHERyourgoofeberries in dry weather, when they

are half ripe, pick them, and bruife a peck in a tub

with a wooden mallet ; then take a horſe hair cloth, and

prefs them as much as poffible, without breaking the

feeds. When you have preffed out all the juice, to every

gallon of goofeberries put three pounds of fine dry pow

der fugar, fir it all together till the fugar is all diffol .

ved, then put it in a veffel -or cafk, which must be quite

full. If ten or twelve gallons, let it ftand a fortnight ;

if a twenty gallon cafk, let it ftand five weeks. Set it

in a cool place, then draw it off from the lees, clear the

veffel ofthe lees, and pour in the clear liquor again. If

it be a ten gallon cafk, let it ftand 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 on a fine dry day, when the

fruit is full ripe, ftrip them, put them in a large pan,

and bruiſe them with a wooden peftle till they are all

bruifed. Let them ftand in a pan or tub twenty-four

Jours to ferment ; then run it through a hair fieve, and

don't let your hand touch your liquor. To every gal-

lon of this liquor put two pounds and a half of white

fugar, 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 ſmall bot-

tles.

To make cherry wine.

PULL your cherries, when full ripe, off the ftalks, and

prefs them through a hair fieve . To every gallon of

liquor put two pounds of lump fugar beat fine, ftir it

together, and put it into a veffel. It must be full ;

when it has done working and making any noife, ſtop

it clofe for three months, and bottle it off.

To make birch wine.

THE feafon for procuring the liquor from the birch

trees is in the beginning of March, while the fap is rif

ing, and before the leaves fhoot out ; for when the fap

is come forward, and the leaves appear, the juice, by

being long digefted in the bark, grows thick and colour-

ed, which before was thin and clear.

The method ofprocuring 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 by that 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 corked clofe, and

rofined or waxed ; however, make uſe of it as ſoon as

you can

Take
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Take the fap, and boil it as long as any fcum rifes,

fkimming it all the time ; to every gallon of liquor put

four pounds of good fugar, the thin peel of a lemon ,

boil it afterwards half an hour, fkimming it very well ;

pour it into a clean tub , and , when it is almoft cold,

fet it towork with yeaft ſpread upon a toaft, let it ſtand

five or fix days, ftirring it often ; then take fuch a cafk

as will hold the liquor, fire, a large match dipt in brim-

tone, and throw it into the cafk, flop it cloſe till the

match is extinguifhed, tun your wine, lay the bung on

light till you find it has done working ; ftop it clofe, and

keep it three months, then bottle it off.

To make quince aine.

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 grate or rafp as near

the core as you can, but none of the core ; boil a gal-

lon offpring-water, throw in your quinces, let it boil

foftly about a quarter of an hour, then train them

well into an earthen pan on two pounds of double-refin-

ed fugar, pare the peel off two large lemons, throw in

and fqueeze the juice through a fieve, itir it about till

it is very cool, then toaſt a little bit of bread very thin

and brown, rub a little yeaft on it, let it ftand cloſe .

covered twenty-four hours, then take out the toast and

lemon, put it up in a caig, keep it three months, and

then bottle it. If you make a twenty-gallon cafk, let

it ftand fix months before you bottle it ; when you ftrain .

your quinces, you are to wring them hard in a coarfe

cloth.

To make cowflip or clary wine.

TAKE fix gallons of water, twelve pounds of fugar,

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, fkim 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 ſtir them about ; when almoft cold, put in

a thin toaſt baked dry, and rubbed with yeaſt . Let it

ftand two orthree days to work. If you put in before

your
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you turn it fix ounces of fyrup of citron or lemons, with

à quart of Rhenifh wine, it will be a great addition ;

the third day ftrain it off, and fqueeze the cowflips

through a coarſe cloth, then ftrain it through a flannel

bag, and turn it up, lay the bung looſe for two or three

days to fee if it works, and, if it don't, bung it down

tight; let it ftand three months, then bottle it.

To make turnip wine.

TAKE a good many turnips, pare them, flice them,

put them in a cyder-prefs, and prefs out all the juice

very well. To every gallon of juice have three pounds

of lump fugar ; have a veffel ready, juft big enough to

hold the juice, put your fugar into a veffel, and alſo to

every gallon ofjuice half a pint of brandy. Pour in the

juice, and lay fomething over the bung for a week, to

fee if it works. If it does, you must not bung it down

till it has done working; then ftop it clofe for three

months, and draw it off into another veffel. When it

is fine, bottle it off.

To make rafpberry wine.

TAKE fome ripe raſpberries, bruiſe them with the back

of a spoon, then train them through a flannel bag into

a ftone jar. To each quart of juice put a pound of

double-refined fugar, ftir it well together, and cover it

clofe ; let it ſtand 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 fleep -

ing the rafpberries.

Rulesfor brewing.

CARE must be taken, in the firft place, to have the

malt clean ; and, after it is ground, it ought to stand

four or five days.

For ftrong October, five quarters of malt to three

hogfheads, and twenty-four pounds of hops. This will

afterwards make two hogfheads of good keeping mall

beer, allowing five pounds of hops to it.

For
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For good middling beer a quarter of malt makes a

hogfhead of ale, and one of fmall beer; or it will mak:

three hogfheads of good fmall 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.

If you intend your ale to keep a great while, allow

a pound of hops to every bushel ; ifto keep fix months,

five pounds to a hogfhead ; if for prefent drinking, three

pounds to a hoghead, and the fofteft and cleareft wa-

ter you can get.

Obferve the day before to have all your veffels very

clean, and never ufe your, tubs for any other ufe except

to make wines.

Let your cafks be very clean the day before with

boiling water ; and, if your bung is big enough, ferub

them well with a little birch, broom, or bruth ; but, if

they be very bad, take out the heads, and let them be

fcrubbed clean with a hand-brufh, and fand, and ful-

lers-earth. Put on the head again, and fcald them

well, throw into the barrel a piece of unflacked lime,

and ftop the bung clofe.

The first copper of water, when it boils, pour into

your mash-tub, and let it be cool enough to feeyour face

in; then put in your malt, and let it be well maſhed,

have a copper of water boiling in the mean time, and,

when your malt is well mafhed, fill your mafhing- tub,

ftir it well again, and cover it over with the facks. Let

it ſtand three hours, then fet a broad fhallow tub under

the cock, let it run very foftly, and, ifit 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 occa-

fion for, allowing one-third for boiling and wafte. Let

that ftand an hour, boiling more water to fill the maſh-

tub for fmall beer ; let the fire down a little, and put it

into tubs enough to fill your math. Let the fecond

math be run off, and fill your copper withthe first wort ;

put in part of your hops, and make it boil quick..

About an hour is long enough ; when it is half boiled,

throw in a handful offalt. Have a clean white wand,

Ff and
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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 ticks acrofs, and fet your training basket over

the tub on the fticks, and flrain your wort through

it. Put your other wort on to boil with the rest ofthe

hops ; let your math be ftill covered again with water,

and thin your wort that is cooled in as many things as

you can ; for the 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 falt into

every boil. When the math has ftood an hour, draw

it off, then fill your math with cold water ; take off the

wort in the copper, and order it as before . When

cool, add to it the first in the tub ; fo foon as you

empty one copper, fill the other, fo boil your finall

beer well. Let the laft mafh run off, and, when both

are boiled with freſh hops, order them as the two firſt

boilings ; when cool, empty the math-tub, and put the

finall beer to work there. When cool enough, work

it, fet a wooden bowl full of yeaſt in the beer, and

it will work over with a little of the beer in the boil.

Stir your tun up every twelve hours, let it ftand two

days, thentun it, taking off the yeaft . Fill your veffels

full, and fave fome to fill your barrels ; let it ftand till

it has done working, then lay on your bung lightly for

a fortnight, after that 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 ftop 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 ftrength ofyour beer muſt be

according to the malt you allow, more or lefs ; there is

no certain rule.

When you come to draw your beer, and find it is

not fine, draw off a gallon, and fet it on the fire, with

two ounces of ifinglafs cut fmall, and beat. Diffolve it

in the beer over the fire ; when it is all melted, let it

fland till it is cold, and pour it in at the bung, which

muft lay looſe on till it has done fomenting, then stop

it clofe for a month.

Take
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Take great care your cafks are not mufty, or have

any ill taste ; if they have, it is the hardest thing in

the world to iweeten them.

You are to wash your cafks with cold water before

you fcald them, and they fhould lie a day or two foak-

ing, and clean them well, then fcald them.

The best thing for roped beer.

Mix two handfuls of bean-flour, and one handful of

falt, throw this into a kilderkin of beer, don't ſtop it

cloſe till it has done fermenting, then let it fland a

month, and draw it off ; but fometimes nothing will

do with it.

When a barrel of beer has turned four.

To a kilderkin of beer, throw in at the bung a quart

of oatmeal, lay the bung on loofe two or three days,

thenftop 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 must take a bufhel of the fineſt flour, welk

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 it into the liquor till it looks of a

good brown colour, and begins to curdle ; train it, and

mix it with your four till it is about the thickneſs of a

good feed-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 falt , and with your

hand mix it well with the water ; ſtrain 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 ſtand three hours more. In the mean time,

put the wood into the oven, and heat it. It will take

two hours heating. When your fpunge has food its

proper time, clear the oven, and begin to make your

bread. Set it in the oven, and clofe it up, and three.

hours will juſt bake it. When once it is in, you muk

Ff2
not
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not open the oven till the bread is baked, and obferve

in fummer that your water be milk-warm, and in win-

ter as hot as you can bear your finger in it.

Note, As to the exact quantity of liquor your dough

will take, experience will teach you in two or three

times making ; for all 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 flood its.

time.

To make French bread.

TAKE three quarts of water, and one of milk ; in

winter fcalding hot, in fummer a little more than milk-

warm. Seafon it well with falt, then take a pint and

a half of good ale yeaft, not bitter , lay it in a gallon.

of water the night before, pour it off the water, ttir 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 baſon , and ftir them in, have about a

peck and a half of flour, mix it with your liquor ; in

winter make your dough pretty stiff, in fummer more

flack ; fo that you may ufe a little more or lefs flour,

according to the ftiffness 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 of an hour, turn thear

on the other fide, let them lie 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

lcok (pungy, and of a fine yellow, whereas the raiping.

takes off all that fine colour, and makes it look too

finooth. You must fir your liquor into the flour, as

you do for pie-crust. After your dough is made, cover.

it with a cloth, and let it lie to rife while the oven is

heating..

To make muffins and oat cakes.

To a bufhel of Hertfordshire white-flour, take a pint

and a half of good ale yeaft , from pale malt, if you

can get it, becauſe it is whiteft ; let the yeaft lie in wa

ter all night, the next day pour off the water clear,

make
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make two gallons of water, juft milk-warm, not to feald:

your yeaft, and two ounces of falt ; mix your water,

yeaft, and falt, well together for about a quarter of an

hour ; then ftrain it, and mix up the dough as light

as poffible, and let it lie in your trough an hour to rife,

then with your hand roll it, and pull it into little pieces

about as big as a large walnut, roll them with your

hand like a ball, lay them 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 ſpread out in the

right form ; lay them on your iron ; as one fide 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 put a brick-bat or two in the middle

of the fire to flacken the heat. The thing you bake on.

must be made thus :

Build a place just as ifyouwas goingto fet a copper,.

and, in the ftead of a copper, a piece of iron all over

the top, fixed in form juft the fame as the bottom ofan

iron pot, and make your fire underneath with coal as

in a copper. Obferve, muffins are made the fame way,

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 offlannel, and they will

rife to a proper thickneſs ; and, if you find them too

big, or too little, you muſt roll dough accordingly.

Thefe must not be the leaft difcoloured.

When you eat them, toaft them with a fork crisp on

both fides, then with your hand pull them open , and

they will be like a honey-comb ; 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 fides may be buttered

alike, but don't touch them with a knife, either tospread

er cut them open ; if you do, they will be as heavy as

lead ; only when they are quite buttered and done, you

may cut them cross with a knife.

Ff3 Note
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Note, Some flour will foak up a quart orthree pints

more water than other flour ; then you must add more

water, or fake in more flour in making up ; for the

dough must be as light as poffible.

A receiptfor making bread without barm by the help ofa

leaven.

TAKE a lump of dough, about two pounds of your

last making, which has been raiſed by barm, keep it by

you in a wooden veel, and cover it well with flour.

This is your leaven ; then, the night before you intend

to bake, put the faid leaven to a peck offlour, and work ,

them well together with warm water. Let it lie in a

dry wooden veffel, well covered with a linen cloth and

a blanket, and keep it in a warm place. This dough

kept warm will rife again next morning, and will be

fufficient to mix with two or three bushels of flour,

being worked up with warm water and a little falt.

When it is well worked up, and thoroughly mixed with

all the flour, let it be well covered with the linen and

blanket, until you find it rife ; then 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.

Always keep by you two or more pounds of the

dough of your 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 ſpun-

gier the bread will be : the fresher the leaven, the bread

will be the lefs four.

From the Dublin Society.

A methodto preferve a large flock ofyeaft, which willkeep·

and be ofufeforfeveral months, either to make bread or

cakes.

WHEN you have yeaft in plenty, take a quantity of

it, flir and work it well with a whifk, until it becomes

liquid and thin, then get a large wooden platter, cool-

er, or tub, clean and dry, and with a foft bruſh lay

a thin layer of the yeaf on the tub, and turn the

mouth downwards, that no duft may fall upon it, but

fo
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To 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

ferve for feveral months, always taking care the yealt

in the tub be very dry before you lay more on. When

you 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 ufe. If it is for brewing, take a large

handful ofbirch tied together, and dip it into the yealt,

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 theſe ,

and it will make it work as well asifyou had freſh yeaſt..

You muft whip it about in the wort, and then let it

ly ; when the vat works well, take out the broom, and

dry it again, and it will do for the next brewing.

Note, In the building of your oven for baking, ob-

ſerve that you make it round, low roofed, and a little

mouth ; then it will take lefs fire, and keep in the heat

better than a long oven, and high roofed , and will bake

the bread better.

Т

CHAP. XVIII.

Jarring Cherries and Preferves, &c.

Tojar cherries Lady North's way.

AKE twelve pounds ofcherries, then ſtone them ,

put them into your preferving- pan, with three

pounds of double-refined fugar, 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 ſprinkle them with

half a pound of double-refined fugar pounded, and ſkim

them clean. Put them all together in a china bowl, let :

them ftand in the fyrup three days ; then drain them ·

through a fieve, take them out one by one, with thei

holes downwards on a wicker fieve, then ſet them in a

flove
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paper on

flove to dry, and as they dry turn them upon clear

fieves. When they are dry enough, put a clean white

fleet of paper in a preferving-pan, then put all the

cherries in , with another clean white fheet of

the top of them ; cover them clofe with a cloth, and

fet 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.

To four pounds of cherries put one pound offugar,

and juft put as much water to the fugar as will wet it

when it is melted, make it boil ; ftone your cherries,

put them in, and make them boil ; fkim them two or

three times, take them off, and let them ftand in the

fyrup two or three days, then boil your fyrup, 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, lay them in fieves to dry, and lay them in

the fun, or in a flow oven to dry ; when dry, lay them

in rows in papers , and fo a row of cherries, and a row

of white paper in boxes.

Topreferve cherries with the leaves andſtalks green.

FIRST, dip the talks and leaves in the best vinegar

boiling hot, ftick the fprigs upright in a fieve till they

are dry ; in the mean time, boil fome double-refined

fugar to a fyrup, and juft let them fcald ; lay them on a

fieve, and boil the fugar to a candy height, then dip the

cherries, ftalks, leaves and all, then ftick the branches

in feves, and dry them as you do other fweetmeats

They look very pretty at candle-light in a defert,

To make orange marmalade.

TAKE the beft Seville oranges, cut them in quarters,

grate them to take out the bitterness, and put them in

water, which you must fhift twice or thrice a day, for

three days. Then boil them, fhifting the water tilk

they are tender. fhred them very ſmall, then pick que

the fkins and feeds from the meat which you pulled out,

and
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and put to the peel that is fhred ; and to a pound of

that pulp take a pound of double-refined fugar. Wet

your finger with water, and let it boil up to a candy

height (with a very quick fire) which you may know

by the dropping of it, for it hangs like a hair ; then

take it off the fire, put in your pulp, ftir it well toge

ther, then fet it on the embers, and tir it till it is thick,

but let it not boil. If you would have it cut like mar

malade, add fome jelly of pippins, and allow fugar 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

than half quarters ) three quarters ofa pound of double-

refined fugar beat fmall, then throw half the fugar on

the raw quinces, fet it on a very flow fire till the fugar

is meited, and the quinces tender ; then put in the rest

of the fugar, and boil it up as fast as you can. When

it is almost enough, put in fome jelly and boil it apace ;
then put it up, and when it is quite cold cover it with

white paper.

To preferve oranges whole.

TAKE the best Bermudas or Seville oranges you can

ger, and pare them with a penknife very thin, and lay

your oranges in water three or four days, thifting them

every day ; then put them in a kettle with fair water,

andput a board on them to keep them down in the wa

ter, and have a fkillet on the fire with water, that may

be ready to fupply the kettle with boiling water ; as it

waftes it must be filled up three or four times, whilethe

oranges are doing, for they will take up feven or eight

hours boiling : they must be boiled till a wheat ſtraw

will run through them, then take them out, and ſcoop

the feeds out of them very carefully, by making alarge

hole in the top, and weigh them. To every pound of

oranges, put a pound and three quarters of double- re-

fined fugar, beat well and fifted through a clean lawn

fieve, fill your oranges with fugar, and ftrew fome on

them : let them lie a little while, and make your jelly

thus :

Take
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Take two dozen ofpippins or John- apples, and flice

them into water, and, when they are boiled tender,

ftrain the liquor from the pulp, and to every pound of

oranges you must have a pint and a halfof this liquor,

and put to it three quarters of the fugar you left in fil-

ling the oranges, fet it on the fire, and let it boil , and

fkim it well, and put it in a clean earthen pan till it is

cold, then put it in your skillet ; put in your oranges,

with a ſmall bodkin job your oranges as they are boil-

ing to let the fyrup into them, ftrew on the rest of your

fugar 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 fyrup till it is al-

moft a jelly, then fill up your glaffes ; when they are

cold, pap them up, and keep them in a dry place.

To make red marmalade.

SCALD the quinces tender in water, then cut them

in quarters, core and pare the pieces. To four pounds

of quinces put three pounds of fugar, and four pints

of water ; boil the fugar and water to a fyrup, 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 faft as you can. When it is enough ,

put it up, but do not break the quinces too much.

Red quinces whole.

TAKE fix of the finest quinces, core and fcald them

tender, drain them from the water, and when they are

cold pare them ; then take their weight in good fugar,

a pint of water to every pound of fugar, boil it to a

fyrup, fkim it well, then put in the quinces, and 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 ftraw

through them, put them into glaffes; let the liquor

boil till it is a jelly, and then pour it over the quinces.

Jelly
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Fellyfor the quinces.

TAKE fome ofthe leffer quinces, and wipe them with

a clean coarſe cloth ; cutthem in quarters ; put as much

water as will cover them ; let it boil apace till it is

ftrong of the quinces, then ſtrain it through a jelly.

bag. If it be for white quinces, pick out the feeds,

but none of the cores nor quinces pared.

To make conferve of red rofes, 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 them through a fieve to take out the

feeds ; then weigh them, and to every pound of flowers

take two pounds and a half of loaf fugar ; beat the

flowers pretty fine in a ſtone mortar, then by degrees

put the fugar to them, and beat it very well till it is

well incorporated together ; then put it into gallipots,

tie it over with paper, over that a leather, and it will

keep feven years.

To make conferve of hips.

GATHER hips before they growfoft, cut off the heads

and ſtalks, flit them in halves, take out all the feeds

and white that is in them very clean, then put them in-

to an earthen pan, and ſtir them every day, or theywill

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 fieve ; they are a dry berry, and

will require pains to rub themthrough ; then add its

weight in fugar, mix them well together without boil-

ing, and keep it in deep gallipots for ufe.

To make fyrup ofroses.

INFUSE three pounds of damask rofe- leaves in a gala

lon of warm water, in a well-glazed earthen pot, with

a narrow mouth, for eight hours, which ftop fo cloſe,

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 rofe leaves, to

infufe for eight hours more, then press them out very

hard
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hard ; then to every quart of this infufion add four

pounds of fine fugar, and boil it to a fyrup.

To make fyrup ofcitron.

PARE and flice your citrons thin, lay them in a ba-

fon, with layers of fine fugar. The next day pour off

the liquor into a glaſs, ſkim it, and clarify it over &

gentle fire.

To make fyrup of clove gilliflowers.

CLIP your gilliflowers, fprinkle them with fair wa-

ter, put them into an earthen pot, ftop it up very cloſe,

fet it in a kettle ofwater, and let it boil fortwo hours ;

then ftrain out the juice, put a pound and a half of fu-

gar to a pint ofjuice, put it into a ſkillet, fet it on the

fire, keep it firring till the fugar is all melted, but let

it not boil; then fet it by to cool, and put it into bot-

tles.

ers.

To make fyrup ofpeach blossoms.

INFUSE peach bloffoms in hot water, as much as will

handfomely cover them. Let them ftand in balneo , or

in fand, for twenty-four hours, covered clofe ; then ftrain

out the flowers from the liquor, and put in freſh flow.

Let them ftand to infufe as before, then ftrain

them out, and to the liquor put fresh peach bloffoms

the third time ; and, ifyou pleaſe, a fourth time. Then

to every pound of your infufion add two pounds ofdou

ble refined fugar; and fetting it in fand, or balneo,

make a fyrup, which keep for uſe.

To make fyrup ofquinces.

GRATE quinces, pafs their pulp through a cloth to

extract their juice, fet their juice in the fun to fettle,

or before the fire, and by that means clarify it ; for

every four ounces of this juice take a pound of fugar

boiled to a brown degree. Ifthe putting in the juice

of the quinces fhould check the boiling ofthe fugar too

much, give the fyrup fome boiling till it becomes

pearled ; then take it off the fire, and when cold, put

it into bottles.

T
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Topreferve apricots.

TAKE your apricots, ftone and pare them thin, and

take their weight in double-refined fugar beaten and

fifted, put your apricots in a filver cup or tankard, co-

ver them over with fugar, 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 fkim. Keep them un-

der the liquor as they are doing, and with a fmall clean

bodkin or great needle job them fometimes, that the

fyrup may penetrate into them. When they are enough,

take them up, and put them in glaffes. Boil and ſkim

your fyrup ; and when it is cold, put it on your apricots.

To preferve damfons whole.

You muſt take fome damfors and cut them in pieces,

put them in a skillet over the fire, with as much water

as will cover them. When they are boiled , and the li-

quor pretty trong, train it out : add for every pound

of the whole damfons wiped clean, a pound of fingle-

refined fugar, put the third part of your fugar into the

liquor, fet it over the fire, and when it fimmers, put in

the damfons. Let them have one good boil, and take

them off for half an hour covered up clofe ; then fet

them on again, and let them fimmer over the fire after

turning them, then take them out and put them in a

bafon, ftrew all the fugar that was left on them, and

pour the hot liquor over them. Cover them up, and

let them ftand till next day, then boil them up again

till they are enough. Take them up, and put them in

spots ; boil the liquor till it jellies, and pourit on them

when it is almost cold, fo paper them up.

To candy anyfort offlowers.

TAKE the best treble-refined fugar, break it into

Tumps, and dip it piece by piece into water, put them

into a veffel offilver, and melt them over the fire ; when

it juft boils, ftrain it, and fet it on the fire again, and

Gg . Yet
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let it boil till it draws in hairs, which you may perceive

by holding up your fpoon, then put in the flowers, and

fet them in cups or glaffes. When it is of a hard can-

dy, break it in lumps, and lay it as high as you pleaſe.

Dry it in a ſtove, or in the fun, and it will look like

fugar-candy.

To preferve gooseberries whols withoutftoning.

TAKE the largest preferving goofeberries, and pick

off the back eye, but not the talk, then fet them over

the fire in a pot of water to fcald, cover them very clofe

to fcald, but not boil or break, and when they are ten-

der take them up into cold water ; then take a pound

and a half of double-refined fugar to a pound of gooſe-

berries, and clarify the fugar with water, a pint to a

pound of fugar, and when your fyrup is cold, put the

goofeberries fingle in your preferving - pan, put the fyrup

to them, and fet them on a gentle fire ; let them boil,

but not too falt , left they break ; and when they have

boiled , andyou perceive that the fugar 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

fyrup, and boilthe fyrup till it begins to be ropy ; ſkim

it, and put it to them again, then let them on a gentle

fire, and let them preferve gently, till you perceive the

fyrup will rope ; then take them off, fet them by till

they are cold, cover them with paper, then boil fome

goofeberries 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 fugar, then

make a jelly of it, put the goofeberries in glaffes, when

they are cald; cover them with the jelly next day, pa-

per them wet, and then half dry the paper, that goes

in the infide, it clofes down better, and then white pa

per over the glafs. Set it in your ftove, or a dry place.

Topreferve white walnuts."

and
FIRST pare your walnuts till the white appears,

nothing elfe. You must be very careful in the doing

of them , that they don't turn black, and as faſt as you

do'them throw them into falt and water, and let them

ly
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ly till yourfugar is ready. Take three pounds of good

loaf-fugar, put it into your preferving-pan, fet it over

a charcoal fire, and put as nuch water as will juht wer

the fugar. Let it boil, then have ready ten or a dozen

whites of eggs ftrained and beat up to froth, cover

your fugar with the froth as it boils, and ſkim it ; then

boil it and fkim it till it is as clear as cryftal, then

throw in your walnuts, juſt give them a boil till they

are tender, then take them out, and lay them in a diſh

to cool ; when cool, put them in your preferving- pan,.

and when the fugar is as warm as milk pour it over-

them ; when quite cold, paper them down.

Thus clear your fogar for all preferves, apricots,

peaches, goofeberries, currants, ¿ c.

To preferve walnuts green.

WIPE them very clean, and lay them in ftrong falt

and water twenty- four hours ; then take them out, and

wipe them very clean, have ready a fkillet of water boil-

ing, throw them in, let them boil a minute, and taker

them out. Lay them on a coarſe cloth, and boil your

fugar as above ; then juft give your walnuts a feald in

the fugar ; take them up and lay them to cool. Put

them in your preferving-pot, and pour on your fyrup:

as above..

To preferve the largegreen plumbs.

FIRST dip the ftalks and leaves in boiling vinegar,-

when they are dry have your fyrup ready, and first give

them a ſcald, and very carefully with a pin take off the

fkin ; boil your fugar to a sandy height, and dip in

your plumbs, bang them by the ftak to dry, and they

will look finely tranfparent, and by hanging that way

to dry, will have a clear drop at the top. You must:

take great care to clear your fugar nicely.

Anice way topreferve peaches.

Pur your peaches in boiling water, just give them a

feald, but don't let them boil, take them out and put

them in cold water, then dry them in a fieve, and put

them in long wide-mouthed bottles ; to half a dozen-

G gr peaches
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peaches take a quarter of a pound of fugar, clarify it,

pour it over your peaches, and fill the bottles with bran

dy. Stop them clofe, and keep them in a clofe place..

Afecond way to preferve peaches..

MAKE your fyrup as above, and when it is clear juft

dip in your peaches, and take them out again, lay them

on a difh to cool, then put them into large wide-mouth-

ed bottles, and when the fyrup is cold pour it over

them ; let them ftand till cold, and fill up the bottle

with the beft French brandy. Obſerve that you leave-

room enough for the peaches to be well covered with

brandy; and cover the glass clofe with a bladder zad.

leather, and tie them clofe down.

To make quince cakes.

You must let a pint of the fyrup of quinces with a

quart or two of rafpberries be boiled and clarified over

a clear gentle fire, taking care that it be well ſkimmed

from time to time : then add a pound and a half of fu-

gars caufe as much more to be brought to a candy

height, and poured in hot. Let the whole be continu-

ally stirred about till it is almost cold, then fpread it on

plates, and cut it out into cakes.

C HA P. XIX.

To make anchovics, vermicelli, catchup, vinegar

and to keep artichokes, French beans, &c.

T

To make anchovies.

O a peck of ſprats, two pounds of common falt,

a quarter of a pound of bay falt, four pounds of

faltpetre, two ounces of fal-prunella, two pennyworth

of cochineal, pound all in a mortar, put them into a

ftone pot, a row of fprats, a layer of your compound,

and fo on, to the top alternately. Prefs them hard

down, cover them clofe, let them ftand fix months, and

they
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they will be fit for ufe. Obferve that your fprats be

very freſh, and don't wash ner wipe them, but juſt take

them as they come out of the water.

To picklefmelts, where you have plenty.

TARE a quarter of a peck of fmelts, half an ounce

ofpepper, half an ounce of nutmeg, a quarter of an-

ounce of mace, half an ounce of peter-falt, a quarter

of a pound of common- falt, beat all very fine, wash and

clean the fmelts, gut them , then lay them in rows in a

jar, and between every layer of fmelts trew the feafon-

ing 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 tie them down clofe. They:

exceed anchovies...

To make vermicelli,

Mix yolks of eggs and flour together in a pretty

ftiff paſte, fo as you can work it up cleverly, and roll

it as thin as it is poffible to roll the pafte. Let it dry

in the fun when it is quite dry, with a very tharp

knife cut it as thin as poffible, and keep it in a dry

place. It will run up like little worms, as vermicelli

does ; though the best way is to run it through a coarfe

fieve, whilft the pafle is foft. If you want fome to be

made in halte, dry it by the fire, and cut it fmall. It

will dry by the fire in a quarter of an hour. This far

exceeds what comes from abroad, being freſher,

To make catchup."

TARE the large flaps of mushrooms, pick nothing

but the ftraws and dirt from it, then lay them in a

broad earthen pan, frew a good deal of falt over them,

let them ly till next morning, then with your hand-

break them, put them in a few-pan, let them boil a

minute or two, then ſtrain 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 filter 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. Bail

Gg.3.
it !



354 THE ART OF COOKERY

it brifkly a quarter of an hour, then ftrain it, and when:

it is cold, put it into pint bottles. In 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 ofthe muſhrooms to any fauce . If you put to

a pint of this catchup a pint of mum, it will tafte like:

foreign catchup.

Another way to make catchup.

TARE the large flaps, and falt them as above ; boil

the liquor, ftrain it through a thick flannel bag: to a

quart of that liquor put a quart of ftale beer, a large-

Rick of horse-raddish cut in little flips, five or fix bay-

leaves, an onion ftuck with twenty or thirty cloves, a

quarter of an ounce of mace, a quarter of an ounce of

nutmegs beat, a quarter of an ounce ofblack and white

pepper, a quarter of an ounce of all-fpice, and four or

five races of ginger. Cover it clofe, and let it fiinmer:

very foftly till about one third is wasted, then ſtrain 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 of garlic, but I think that fpoils it. The

other receipt you have in the chapter for the fea.

Artichokes to keep all the year.

Boru as many artichokes as you intend to keep ; boil´

them fo as just the leaves will come out, then pull off

all the leaves and choke, cut them from the ftrings , 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 ; fo do till

they are as dry as a board, then put them in a paper-

bag, and hang them in a dry place. You thould lay

them in warm water three or four hours before you ule

them , fhifting the water often. Let the laft water be

boiling hot ; they will be very tender, and eat as fine as

fresh ones. You need not dry all your bottoms at once,

as the leaves are good to eat ; fo boil a dozen at a time,.

and fave the bottoms for this ufe

Te
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finer

To keep French beans all the year.

TAKE fine young beans, gather them on atonsa very

day, have a large ftone jar ready, clean and dry, lay a

layer of falt at the bottom, and then a layer of beans,

then falt, and then beans, and fo on, till the jar is full ; .

cover them with falt, and tie 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

uſe them, take fome out, and cover them clofe again :

wash them you took out very clean, and let them lie in

foft water twenty-four hours, fhifting the water often ; -

when you boil them, don't put any falt in the water.

- The best way of dreffing them is, boil them with juſt

the white heart of a ſmall cabbage, then drain them,

chop the cabbage, and put both into a fauce-pan with

a piece of butter, as big as an egg, rolled in flour, fhake

a little pepper, put in a quarter of a pint of good gravy, ..

let them flew ten minutes, and then dith them up for a

fide-difh. A pint of beans to the cabbage. You may:

do more or lefs, juft as you pleaſe .

To keep green peafe till Christmas.

TAKE fine young peafe, fhell them, throw them into

boiling water with fome falt in, let them boil five or

fix minutes, throw them into a cullendar 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 mutten-

fat, tried ; when it is a little cool, fill the necks almoft

to the top, cork them, tie a bladder and a lath over

them, and fet them in a cool dry place. When you

uſe them, boil your water, put in a little falt, fome fu

gar, and a piece of butter ; when they are boiled.

enough, throw them into a fieve to drain, then put

them into a fauce-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,.

Another
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Another way to preferve green peafe

GATHER your peafe on a very dry day, when they

are neither old nor yet too young, thell them, and have

ready fome quart bottles with little mouths, being well i

dried ; fill the bottles, and cork them well, have ready

a pipkin of rofin melted, into which dip the necks of

the bottles, and fet them in a very dry place that is ›

cool.

To keepgreengooseberries till Christmas.

PICK your large green gooseberries 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 the :

necks, let the water boil very ſoftly till you find the

goofeberries are coddled, take them out, and put in the

reft ofthe bottles till all are done ; then have ready

fome rofin melted in a pipkin, dip the necks ofthe bot-

tles in, 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 fkins will not be

fo tender, nor bake fo fine.

To keep red gooseberries.

Pick them when full ripe, to each quart of goofe-

berries put a quarter of a pound of Lifbon fugar, and !

to each quarter of a pound of fugar 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 ftone jars ; when cold, cover them up, '

and keep them for ufe ; they make fine pies with little

trouble. You may prefs them through a cullendar ;

to a quart of pulp put half a pound of fire Lisbon fu-

gar, keep ftirring over the fire till both be well mixed ·

and boiled, and pour it into a ſtone jar ; when cold, co-s

ver it with white paper, and it makes very pretty tarts >

or puffs.

To keep walnuts all the year.”

TAKE a large jar, a layer of fea-fand at the bottom , '

then a layer of walnuts, then fand, then the nuts, and

fo
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fo on, till the jar is full, and be fure they don't touch´

each other in any of the layers. When you would uſe

them , lay them in warm water for an hour, fhift the

waters as it cools ; then rub them dry, and they will

peel well, and eat fweet. Lemons will keep, thus co-

vered, better than any other way.

Another way to keep lemons.

TAKE the fine large fruit that are quite found and

good, and take a fine packthread about a quarter of a

yard long, run it through the hard nib at the end of

the lemon, then tie the tring together, and hang it on

a little hook in a dry airy place ; fo do as many as you

pleaſe, but be fure they don't touch one another nor

any thing elfe, but hang them as high as you can.

Thus you may keep pears, &c. only tying the firing to

the ftalk.

To keep white bullice, pear-plumbs, or damfans , &c. for

tarts or pies.

GATHER them when full grown, and juft as they be-

gin to turn. Pick all the largeft out, fave about two

thirds ofthe fruit ; the other third put as much water to

as you think will cover the reft. Let them boil, and

fkim them ; when the fruit is boiled very foft, then ſtrain

it through a coarfe hair fieve, and to every quart of this

Equor put a pound and a half of fugar, boil it and

fkim it very well ; then throw in your fruit, juſt give

them à fcald ; take them off the fire, and , when cold,

put them into bottles with wide mouths, pour your fy

rup 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 uſe them, and don't put them in larger

bottles than you think you fhould make nfe of at a time,

becauſe all theſe forts of fruits fpeil with the air.

To make vinegar.

To every gallon of water put a pound of coarfe Lif

bon fugar, let it boil, and keep fkimming of it as long.

as the feum rifes ; then pour it into tubs, and, when it

is as cold as beer to work, toaft a good toaſt, and rub

it over with yeaft. Let it work twenty-four hours;

ben
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then have ready a veffel iron-hooped, and well painted,

fixed in a place where the fun 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 ftone-bottles the latter end of June or beginning

of July, let it ftand till you want to uſe it, 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 fpring

water to it, and then it will be full four with this vine-,

gar. You need not boil, unless you pleaſe, for almoſt

fort ofpickles, it will keep them quite good. It

will keep walnuts very fine without boiling, even to go

to the Indies ; but then don't put water to it. For green

pickles, you may pour it fcalding hot on two or three

times. All other forts of pickles you need not boil it.

Muthrooms, only wash 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 fpring water, pour the mutton-fat tried

over it, and tie a bladder and leather over the top.

Theſe muſhrooms won't be ſo white, but as finely tafted ,

as if they were juft gathered : and a fpoonful of this.

pickle will give fauce a very fine flavour.

any

White walnuts, fuckers, and onions, and all white

pickles, do in the fame manner, after they are ready

for the pickle.

Tofryfineltr

LAY your fmelts in a marinade of vinegar, falt, pep

per, and bay-leaves, and cloves, for a few hours ; then-

dry them in a napkin, drudge them well with flour,

and have ready fome butter hot in a few-pan.

them quick, lay them in your dish, and garnish with

fry'd parſley..

Fry

1

Tá
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To roaft apound ofbutter.

LAY it in falt and water two or three hours, then fpit

it, and rub it all over with crumbs of bread, with a lit-

fle grated nutmeg, lay it to the fire, and, as 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

foaked up all the butter, brown the outſide, and lay it

on your oysters. Your fire must be very flow.

To raife afallad in two hours at thefire.

1

TAKE freſh horfe-dung hot, lay it in a tub near the

fire, then fprinkle fome mustard-feeds thick on it, lay a

thin layer of horse-dung over it, cover it cloſe, and

keep it by the fire, and it will rife high enough to cut

Sin two hours.

ΤΑΚ

С НА Р. XX.

DISTILLING.

To diftil walnut water.

AKE a peck of fine green walnuts, bruife them
well in a large mortar, put them in a pan, with

a handful of baum bruifed, put two quarts of good

French brandy to them, cover them clofe, and let them

lie three days ; the next day diftil them in a cold ftill ;

from this quantity draw three quarts, which you may

do in a day.

How to use this ordinaryfill.

You muft lay the plate, then wood-afhes thick atthe

bottom, then the iron pan, which you are to fill with

your walnuts and liquor, then put on the head of the

fill, make a pretty brifk fire till the ftill begins to drop,

then flacken it fo as juſt to have enough to keep the

till at work, mind , all the time to keep a wet cloth all

over the head ofthe ſtill all the time it is at work, and

always
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always obferve not to let the ftill work longer then the

liquor is good, and take great care you don't burn the

ftill ; and thus you may diftil what you pleafe. If you

draw the ftill too far, it will burn, and give your liquor

a bad tafte.

To make treacle water.

TAKE the juice of green walnuts four pounds, of rue,

cardue, marygold, and baum, of each three pounds,

roots of butter-bur half a pound, roots of burdock one

pound, angelica and makerwort, of each half a pound,

leaves of fcordium fix handfuls, Venice treacle and mi-

thridate, of each half a pound, old Canary wine two

pounds, white-wine vinegar fix pounds, juice of lemon

fix pounds, and diftil this in an alembic.

To make black cherry water.

TAKE fix pounds of black cherries, and bruife them

Imall ; then put to them the tops of rofemary, fweet

marjoram ,fpearmint, angelica, baum , marygold flowers,

of each a handful, dried violets one ounce, annifeeds and

fweet fennel-feeds, of each half an ounce bruifed ; cut

the herbs finall, mix all together, and diftil them off in

a cold'ftill.

To make hyfterical water.

TAKE betony, roots of lovage, feeds of wild parfnips,

of each two ounces, roots of fingle piony four ounces,

of miſletoe 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 millepe-

des: pour on these three quarts of mugwort water, and

two quarts ofbrandy ; let them ftand in a clofe veffei

eight days, then diſtil it in a cold ſtill poſted up. You

maydraw off nine pints ofwater, and fweeten it to your

tafte. Mix all together, and bottle it up.

To difiil red-rofe buds.

WETyour roles in fair water : four gallons of rofes

will take near two gallons of water, then ſtill them in

a cold fill take the fame ftilled water, and put it in-

to
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to as many freſh rofes as it will wet, then fill them

again.

Mint, baum, parfley, and penny-royal water, diftil

the fame way.

To make plague water.

Roots. Flowers. Seeds.

Angelica,
Wormwood, Hart's tongue,

Dragon, Succory,
Horehound,

Maywort, Eflop,

Mint,
Agrimony,

Fennel,

Melilot,

Rue. Fennel, St.John wort,

Carduus, Cowflips, Comfrey,

Origany, Poppies,
Featherfew,

Winter-favoury, Plaintain,
Red- rofe leaves,

Broad thyme, Setfoyl,
Wood-forrel,

Rofemary,
Vocvain,

Pellitory of the wall.

Pimpernell, Maidenhair, Heart's eafe,

Sage, Motherwort, Centaury,

Fumatory, Cowage, Sea-drink ; a good

Coltsfoot, Golden -rod,
handful of each of

Scabeus, Gromwell, the above things.

Burridge,
Dill.

Saxifrage,

Betony,

Liverwort,

Jarmander.

Gentian- root,

Dock-root,

Butterbur-root,

Piony-root,

Bay-berries,

Juniper-berries ; of

each a pound.

One ounce of nutmeg, one ounce of cloves, and half

an ounce of mace ; pick the herbs and flowers, and

fhred them a little. Cut the roots, bruife the berries,

and pound the fpices fine ; take a peck of green wal-

nuts, and chop them fmall ; mix all thefe together, and

lay them to fteep in fack lees, or any white-wine lees,

ifnot, in good fpirits ; but wine- lees are beft. Let them

lie a week or better ; be fure to ftir them once a day

with a ftick, and keep them cloſe covered, then ſtill

them in an alembic with a flow fire, and take care your

ftill does not burn. The firft, fecond, and third run-

hing are good, and fome of the fourth. Let them

ftand till cold, then put them together.

Hh
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To make furfeit water.

You must take ſcurvy-grafs, brook-lime, water- cref-

fes, Roman wormwood, rue, mint, baum, fage, clivers,

of each one handful ; green merery, two handfuls ; pop-

pies, if freth, half a peck ; if dry, a quarter of a peck ;

cochineal, fix-pennyworth ; faffron, fix-pennyworth ;

anife-feeds, carraway-feeds, coriander - feeds, cardarnom-

feeds, of each an ounce ; liquorice , two ounces fcraped ;

figs fit, a pound ; raifins of the fun ftoned, a pound ;

juniper-berries, an ounce bruifed ; nutmeg, an ounce

beat ; mace, an ounce bruifed ; fweet fennel-feeds, an

ounce bruifed ; a few flowers of rofemary, marygold,

and fage-flowers ; put all theſe into a large ftone 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

ſtopped, and then ftrain it off ; bottle your liquor, and

pour on the ingredients a gallon more of French bran-

dy. Let it ftand a week, ftirring it once a day, and

diſtil it in a cold ftill, and this will make a fiue white

furfeit water.

You may make this water at any time of the year,

if you live at London, becaufe the ingredients are al-

ways to be had either green or dry ; but it is the beſt

made in fummer.

To make milk water.

TAKE two good handfuls of wormwood, as much

earduus, as much rue, four handfuls of mint, as much

baum, half as much angelica, cut thefe a little, put them

into a cold ſtill, and put to them three quarts of mük.

Let your fire be quick till your ftill drops, and then

facken your fire. You may draw off two quarts. The

firit quart will keep all the year.

How to diftil vinegar you have in the chapter of

Pickles.

CHAP.
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CHAP. XXL

How to MARKET :

And the feafons of the year for Butchers Meat,

Poultry, Fifh, Herbs, Roots, &c. and Fruit.

ΤΗ

Pieces in a bullock.

HE head, tongue, palate ; the entrails are the

fweetbreads, kidneys, fkirts, and tripe ; there is

the double, the roll, and the reed-tripe.

The fore-quarter.

FIRST is the haunch, which includes the clod, mar-

row-bone, fhia, and the sticking-piece, that is, the neck

end. The next is the leg-of-mutton - piece, which has

part of the blade-bone, then the chuck, the brifcuit,

the four ribs, and middle rib, which is called the chuck

rib.

The bind- quarter.

FIRST, Girloin and rump, the thin and thick flank,

the veiny piece ; then the chuck bone, buttock, and

jeg.

In a sheep.

THE head and pluck , which includes the liver, lights,

heart, fweetbreads, and milt.

The fore-quarter.

THE neck, breaft, and fhoulder.

The hind-quarter.

THE leg and loin.

a faddle of mutton,

little fat mutton.

The two loins together is called

which is a fine joint when it is the

In a calf

THE head and inwards are the pluck, which con-

tains the head, liver, lights, nut, and milt, and what

Hh 2 they
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they call the fkirts, ( which eat finely broiled ) , the throat

fweetbread, and the wind-pipe fweetbread, which is

the finest.

The fore- quarter is the fhoulder, neck, and breaſt.

The hind quarter is the leg, which contains the

knuckle and fillet, then the loin.

In a houfe lamb.

THE head and pluck ; that is, the liver, lights, heart,

But, and milt. Then there is the fry, which is the

fweetbreads, lamb-ftones, and fkirts, with fome of the

liver.

The fore-quarter is the fhoulder, neck, and breaft

together.

The hind-quarter is the leg and loin. This is in high

feafon at Chriftmas, but.lafts all the year.

Grafs lamb comes in in April or May, according to

the feafon of the year, and holds good till the middle

of Auguft.

In a hog.

THE head and inwards ; and that is the haflet, which

is the liver and crow, kidney and ſkirts. It is mixed

with a great deal of fage and fweet herbs, pepper, falt,

and fpice, fo rolled in the caul, and roafted ; then there

are the chitterlains and the guts, which are cleaned for

faufages.

The fore- quarter is the fore- loin and fpring ; if a

large hog, you may cut a fpare-rib off.

The hind-quarter only leg and loin.

A bacon hog.

THIS is cut different, becauſe of making ham, bacon,

and pickled pork. Here you have fine fpare ribs, chines,

and grilkins, and fat forhog's lard. Theliver and crow

are much admired , fried with bacon ; the feet and ears

are both equally good, foufed...

Pork comes in feafon at Bartholomew-tide, and holds

good till Lady-day.

How
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How to chufe Butchers Meat.

To chufe lamb.

In a fore-quarter of lamb mind the neck vein; if its

be an azure blue, it is new and good, but, if greeniſi,

or yellowish, it is near tainting, if not tainted already.

In the hinder-quarter fmell under the kidney, and try

the knuckle ; if you meet with a faint fcent , and the

knuckle be limber, it is ftale killed. For a lamb's head,

mind the eyes ; if they be funk or wrinkled, it is ftale ; -

if plump and lively, it is new and fweet.

Veal

If the bloody vein in the fhoulder looks blue, or a

bright red, it is new killed ; but if blackish, greeniſh ,:

or yellowish, it is flabby and ftale ; if wrapped in wet

cloths, fmell whether it be mufty or not. The loin firit

taints under the kidney, and the flesh , if ftale killed , ›

will be foft and flimy.

The breaft and neck taints first at the upper end,

and you will perceive fome dusky, yellowish, or greenish-

appearance ; the fweetbread on the breaft will be clam

my, otherwife it is fresh and good. The leg is known

to be newbythe ftiffness ofthe joint ; iflimber, and the

fleth feems clammy, and has green or yellowish fpecks, -

it is ftale. The head is known as the lamb's. The

flesh of a bull- calf is more red and firm than that of a

cow-calf, and the fat more hard and curdled.-

Mutton.

If the 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 tick by:

ftrings and skins ; if ram-mutton, the fat feels fpungy,

the flesh clofe-grained and tough, not rifing again when

dented with your finger; if ewe-mutton, the feth is

paler than wedder-mutton, a clofer grain, and cafily

parting. If there be a rot , the flesh will be palith, and

the fat a faint whitish, inclining to yellow, and the flesh

will be looſe at the bone. Ifyou fqueeze it hard, fome

drops :Hh3.
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drops of water will fland up like ſweat ; as to the new-

nefs and italenefs, the fame is to be obferved as by

lamb.

Beef.

Is it be right ox beef, it will have an open grain ;

if young, a tender and oily fmoothuefs : if rough and

fpungy, it is old, or inclining to be fo, except the neck,

brifeuit, and fuch parts as are very fibrous, which in

young meat will be more rough than in other parts . A

carnation pleafant colour betokens good (pending meat,

the fuet a curious white ; yellowish is not fo good.

Cow-beef is lefs bound and clofer grained than the

ox, the fat whiter, but the lean fomewhat paler ; if

young, the dent you make with your finger will rife

again in a little time.

Bull-beef is of a clofe grain, deep duſky red, tough

in pinching, the fat fkinny, hard, and has a rammih,

rank fmell ; and, for newneſs and ftalenefs, this flesh

bought freſh has but few figns, the more material is its

clamminefs, and the reft your fmell will inform you.

If it be bruifed, thefe places will look more dulky os

blackish than the reft.

Pork.

Ir it be young, the lean willbreak in pinching be

tween your fingers, and, if you nip the fkin 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, efpe-

cially if the rhind 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

raramish of ſmell ; the fat fkinny and hard ; the ſkim

very thick and tough, and, pinched up, will immedi

ately fall again.

As for old and new killed, try the legs, hands , and

fprings, by putting your finger 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 ſweaty

and
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and clammy when ftale, but cool and fmooth when

new.

If you find little kernels in the fat of the pork, like

hail-fhot, if many, it is meafly, and dangerous to be

caten.

How to chufe brawn, venifon, Weftphalia hams, &c.

ERAWN is known to be old or young bythe extraor

dinary or moderate thickneſs of the rhind ; the thick is

old, the moderate is young. If the rhind and fat be

very tender, it is not boar brawn, but barrow or fow.

Venison.

TRY the haunches or fhoulders under the bones that

come out, with your finger or knife, and as the fcent

is fweet or rank, it is new or ftale ; and the like of the

fides in the moft fleshy parts : if tainted they will look

greenifh in fome places, or more than ordinary black.

Look on the hoofs, and if the clefts are very wide and

tough, it is old ; if cloſe and ſmooth, it is young.

The feafon for venifan.

THE back venifon begins in May, and is in high

feafon till All- Hallow's-day ; the due is in feafon from

Michaelmas to the end of December, or fometimes to

the end of January.

Weftphalia hams and English bacen.

PUT a knife under the bone that flicks out of the

ham, and if it comes out in a manner clean, and has

a curious flavour, it is fweet and good ; if much ſmear-

ed and dulled, it is tainted or rully.

English gammons are tried the fame way ; and for

other parts try the fat; if it be white, oily in feelings

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 freaks of

yellow, it is rufty, or will foon be ſo.

To chufe butter, cheese , and eggs.

WHEN you buy butter, truft not to that which will

be given you to tafte, but try in the middle, and if

your finell and tafte be good, you cannot be deceived.

Cheefe

1
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Cheefe is to be chofen by its moift and ſmooth 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 periſhed place appear on the outfide, try.

bow 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 of·

the egg. Another way to know a good egg is to put

the egg into a pan of cold water, the fresher the egg.

the fooner it will fall to the bottom ; if retten, it will

fwim at the top. This is also a fure way not to be de-

ceived. As to the keeping of them, pitch them all

with the fmall end downwards in fine wood afhes, turn-

ing them once a - week end ways, and they will keep .

fome months..

Poultry in feafon.

JANUARY. Hen turkeys, capons, pullets with eggs, ·

fowls, chickens, hares, all forts of wild fowl, tame rab- -

bits and tame pigeons.

FEBRUARY. Turkeys and pullets with eggs, capons,

fowls, fmall chickens, hares, all forts of wild fowly

(which in this month begin to decline, ) tame and wild

pigeons, tame rabbits, green geefe, young ducklings,

and turkey poults.

MARCH. This month the fame as the preceding

month ; and in this month wild fowl goes quite out.

APRIL. Pullets, fpring fowls, chickens, pigeons,

young wild rabbits, leverets, young, geele, ducklings,,

and turkey poults.

MAY. The fame.

JUNE. The fame..

JULY. The fame ; with young partridges, phea--

fants, and wild ducks, called flappers or moulters..

AUGUST. The fame.

SEPTEMBER, October, November, and December.

In thefe months all forts of fowl, both wild and tame,

are in feafon ; and in the three laft, is the full feafon

for all manner of wild fowl...

How
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How to chufe Poultry.

To know whether a capon is a trueone, young or old, new

or ftale.

If he be young, his fpurs are fhort, and his lega

finooth ; if a true capon, a fat vein on the fide of his

breaft, the comb pals , and a thick belly and rump ;

if new, he will have a clofe hard vent ; if ftale, a loofe

open vent.

A cock or ben turkey, turkey poults.

If the cock be young, his legs will be black and

fmooth, and his fpurs fhort ; if ftale, his eyes will be

funk in his head, and the feet dry ; if new, the eyes

lively and feet limber. Obſerve the like by the hen, and

moreover ifthe be with egg, fhe will have a foft open

vent ; ifnot, a hard clofe vent. Turkey poults are known

the fame way, and their age cannot deceive you.

A cock, hen, &c.

Ir young, his fpurs are fhort and dubbed, but take

particular notice they are not pared nor fcraped : if old,

he will have an open vent ; but if new, a clofe hard

vent and fo of a hen, for newness or ftalenefs ; if old,

her legs and comb are rough ; if young, fmooth.

Atamegoofe, wild goofe, and bran goofe.

Is the bill be yellowish, and ſhe has but few hairs,

fhe.is young; but if full of hairs, and the bill and foot

red, fhe is old ; if new, limber footed ; if tale, dry

footed. And fo of a wild goofe, and bran goofe.

Wild andtame ducks.

THE duck, when fat, 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 reddiſh foot,

fmaller than the tame one.

Good-wetts,
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Goodwetts, marle, knots, ruffs , gull, dotterells, and wheat-

ears.

If theſe be old, their legs will be rough ; if young

fmooth ; if fat, a fat rump ; if new, limber-footed ; if

tale, dry footed.

Pheafant cock and hen.

THE Cock when young, has dubbed ſpurs ; when old,

fharp fmall fpurs ; if new, a faft vent ; and if ftale, an

open flabby one. The hen, ifyoung, has fmooth legs,

and her flesh of a curious grain ; if with egg, fhe will

have a foft open vent , and if not, a clofe one.

newneſs or ſtaleneſs, as the cock.

Heath andpheafant poults.

For

Ir new, they will be ftiff and white in the vent, and

the feet limber ; if fat, they will have a hard vent ; if

ftale, dry footed and limber ; and if touched, they will.

peel.

Heath cock and ben.

IF young, they have fmooth legs and bills ; and if

old, rough. For the reft, they are known as the fore

going.

Partridge, cock and hen.

If

THE bill white, and the legs bluifh, fhew age ; for

if young, the bill is black, and the legs yellowifh ; if

new, a faft vent ; if ftale, a green and open one.

their crops be full, and they have fed on green wheat,

they may taint there ; and for this ſmell in their mouths

Woodcock and fripe.

THE Woodcock, if fat, is thick and hard ; if new,

limber footed ; when ftale, dry- footed ; or if their no-

fes are fhotty, and their throats muddy and moorish,

they are naught . A fripe, iffat, has a fat vent in the

fide under the wing, and in the vent feels thick ; for

the, reft , like the woodcock..

Dones



MADE PLAIN AND EASY. 371

Doves andpigeons.

To know the turtle - dove, look for a bluish ring

round his neck, and the reft moftly white ; the ftock-

dove is bigger ; and the ring-dove is lefs than the ſtock-

dove. The dove- houſe pigeons, when old, are red leg-

ged ; if new and fat, they will feel full and fat in the

vent, and are limber-footed ; but if ftale a flabby and

green vent.

And thus ofgreen or grey plover, fieldfare, black-

bird, thrufh, lark, &c.

Of hare, leveret, and rabbit.

HARE will be whitiſh and ſtiff, if new and clean kil-

ked ; if ftale, the flesh blackish in moft parts, and the

bodylimber ; if the cleft in herlips fpread very much,

and her claws be wide and ragged, fhe is old, and, if

the contrary, young ; ifthe hare be young, the ears will

tear like a piece of brown paper ; if old, dry and tough.

To know a true leveget, feel on the fore-leg near the

foot, and if there be a ſmall bone or knob it is right,

if not, it is a hare : for the reft obferve as in a hare. A

rabbit, if ftale, will be limber and fimy ; if new, white

and ftiff ; if old, her claws are very long and rough,

the wool mottled with grey hairs ; if young, the claws

and wool fmooth.

FISH in feafon.

Candlemas quarter.

LOESTERS, crabs, craw-fifh, river craw- fifh, guard-

fih , mackrel, bream, barbel, roach, fhade or alloc,

lamprey or lamper-eels, dace, bleak, prawns, and horfe

mackrel.

The eels that are taken in running water, are better

than pond eels ; of theſe the filver ones are moſt efteem-

ed.

Midfummer quarter.

TURBOTS and trouts, feals, grigs , and fhaffins and

glout, tenes, falmoon, dolphin, flying- fifh, fheep-head,

tollis,
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tollis, both land and fea fturgeon, feale, chubb, lob

ffers, and crabs.

Sturgeon is a fishcommonly found in the northern

feas ; but now and then we find them in our great ris

vers, the Thames, the Severn, and the Tyne. This

fifh is of a very large fize, and will fometimes meaſure

eighteen feet in length. They are much eſteemed when

freſh, cut in pieces, and roafted or baked, or pickled for

cold treats. The cavier is eſteemed a dainty, which is

the ſpawn of this fish. The latter end of this quarter

comes fmelts.

Michaelmas quarter.

COD and haddock, coal-fish, white and pouting hake,

lyng, turk and mullet, red and grey weaver, gurnet,

rocket, herrings, fprats, foals and flounders, plaice,

dabs and fmeare dabs, cels, chare, ſcate, thornback and

holyn, kinfon, oyfters and fcollops, falmon, fea-perch

and carp, pike, tench, and fea-tench.

Scate-maides are black, and thornback-maides white.

Grey bass comes withthe mullet.

In this quarter are fine fmelts, and hold till after

Chriſtmas.

There are two forts of mullets, the fea-mullet and

river-mullet, both equally good.

Chrifimas quarter.

DOREY, brile, gudgeons, gollin, ſmelts, crouch,

perch, anchovy and loach, fcollop and wilks, periwin-

kles, cockles, muffels, geare, bearbet and hollebet.

Howto chufe Fish.

To chufefalmon, pike, trout, carp, tench, grailing, barbel,

chub, ruff, eel, whiting, fmelt, fhad, &c.

ALL thefe are known to be new or ftale by the co-

lour of their gills, their eafinefs or hardnefs to open;

the hanging or keeping up their fins, the ſtanding out

or finking oftheir eyes, dr. and by fmelling their gills.

Turbot.
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Turbot.

He is chofen by his thickness and plumpnefs ; and if

his belly be of a cream colour, he muft fpead well ;

but if thin, and his belly of a bluith white, he will eat

very loofe.

Cod and codlings.

CHUSE him by his thicknefs towards his head, and

the whiteness of his flesh when it is cut and fo of a

codling.

Lyng.

FOR dried lyng, chufe that which is thickeft in the

pall, and the flesh of the brightest yellow.

Scate and thornback.

THESE are chofen by their thicknefs, and the fhe-

fcate is the fweeteft, efpecially if large.

Soals.

THESE are chofen by their thickneſs and ſtiffneſs

when their bellies are of a cream colour, they ſpend the

firmer.

Sturgeon.

IF it cuts without crumbling, and the veins and

griftles give a true blue where they appear, and the

Hefh a perfect white, then conclude it to be good.

Frefh herrings and mackrel.

Is their gills are of a lively fhining rednefs, their

eyes ftand full, and the fish is ftiff, then they are new ;

and if dufky and faded, or fiaking and wrinkled, and

tails limber, they are ſtale.

Lobsters.

CHUSE thembytheir weight ; the heavieft are beft,

if no water be in them : if new, the tail will pull ſmart,

like a fpring ; if full, the middle of the tail will be full

of hard, or reddiſh ſkinned, meat. Cock lobſter is

known bythe narrow back part of the tail, and the

Ii
two
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two uppermost fins within his tail are ftiff and hard ;

but the hen is foft, and the back of her tail broader.

Prawns,fhrimps, and craw-fish.

THE two firft, if ftale, will be limber, and caft a

kind of flimy fmell, their colour fading , and they flimy:

the latter will be limber in their claws and joints, their

red colour turn blackifh and duſky, and will have an ill

fmell under their throats ; otherwife all of them are

good.

Plaice and flounders.

Ir they are fiff, and their eyes be not funk or look

dull, they are new ; the contrary when ftale. The beff

fort of plaice look bluish on the belly..

Pickledfalmon.

If the flesh feels oily, and the fcales are ftiff and ſhine

ing, and it comes in flakes, and parts without crumb.

ling, then it is new and good, and not otherwife.

Pickled and red herrings.

FOR the firft, open the back to the bone, and if the

flesh be white, fleeky, 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.

Fruits and Garden-ftuff throughout the year.

Januaryfruitsyet lafting, are

SOME grapes, the Kentifh, ruffet, golden, French,

Kirton, and Dutch pippins, John apples, winter queen-

ings, the marigold and Harvey apples, pom -water,

golden-dorfet, renneting, love's pearmain, and thewin

ter pearmain ; winter burgomot, winter boncretien, win-

ter mafk, winter Norwich, and great furrein pears. All

garden things much the fame as in December.

Februaryfruits yet lafting.

THE fame as in January, except the golden-pippin

and
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and pom-water ; alfo the pomery, and the winter pep

pering and dagobent pear.

Marchfruits yet lafting.

THE golden ducket- doufet, pippins, rennetings,

love's pearmain and John apples. The later boncretion ,

and double- bloffom pear.

Aprilfruits yet lafting.

You have now in the kitchen garden and orchard,

autumn carrots, winter fpinage, fprouts of cabbage and

cauliflowers, turnip tops, afparagus, young raddithes,-

Dutchbrown lettuce and creffes , burnet, young onions,

fcallions, leeks, and early kidney beans. On hot-beds,

porflain, cucumbers, and mushrooms. Some cherries,

green apricots, and goofeberries for tarts.

Pippins, deuxans, Westbury apple, ruffeting, gilli-

flower, the later boncretien, oak pear, &c.

May. The product ofthe kitchen andfruit garden.

ASPARAGUS, cauliflowers, imperial Silefia, royal and-

eabbage-lettuces, burnet, purflain, cucumbers, natter-

tian flowers, peafe and beans fown in October, arti-

chokes, fcarlet ftrawberries, and kidney beans. Upon

the hot- beds, May cherries, May dukes.. On walls,

green apricots, and gooftberries.

Pippins, devans, or John apples, Weltbury apples,

ruffeting, gilliflower apples, the codling, &c.

The great karvile, winter boncretien, black Worcef

ter pear, furrein , and double- bloffom pear. Now is

the proper time to diftil herbs, which are in their

eft perfection .

great-

June. The product ofthe kitchen andfruit garden.

ASPARAGUS, garden beans and peale, kidney beans,

cauliflowers, artichokes, Batterféa and Dutch cabbage,

melons on the firft ridges, young onions, carrots, and

parfnips fown in February, purain, burrage, burnet,

the flowers of naftertian, the Dutch brown, the impe-

rial, the royal, the Silefia and cofs lettuces, fome blanch-

ed endive and cucumbers, and all forts of pot-herbs.

liz Green
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Green goofeberries, ftrawberries, ſome raſpberries,

currants white and black, duke cherries, red harts, the

Flemish and carnation cherries, codlings, jannatings,

andthe mafculine apricot. And in the forcing frames.

all the forward kind of grapes.

July. Theproduct of the kitchen andfruit garden.

RONCIVAL and winged peafe, garden and kidney

beans, cauliflowers, cabbages, artichokes, and their

finall fuckers , all forts of kitchen and aromatic herbs.

Sallads, as cabbage lettuce, purflain, burnet, young

onions, cucumbers, blanched endive, carrots, turnips,

beets, naftcrtian flowers, mufk melons, wood ftrawber

ries, currants, goofeberries, rafpberries, red and white

jannatings, the Margaret apple, the primat ruffet, fum-

mer-green, chiffel and pearl pears, the carnation morel-

la, great bearer, Morocco, origat, and begareux cher-

ries. The nutmeg, Ifabella, Perfian, Newington, vio-

let, mufcal, and rambuillet peaches. Nectarines, the

primodial, myrobalan , red , blue, amber, damask pear,

apricot, and cinnamon plumbs ; alfo, the king's and la

dy Elizabeth's plumbs, &c. fome figs and grapes. Wals

auts in high feafon to pickle, and rock-fampier. The

frinit yet lafting of the last year, are the deuxans and

winter ruffeting.

Auguft. Theproduct ofthe kitchen andfruitgarden.

CABBAGES and theirfprouts, cauliflowers, artichokes,

cabbage-lettuce, beets, carrots, potatoes, turnip, fome

beans, peafe, kidney-beans, and all forts of kitchen-

herbs, raddiſhes, horfe-raddiſh, cucumbers, creffes, fome

tarragon, onions, garlic, rocumboles, melons, and cu

cumbers for pickling,

Goofeberries, rafpberries, currants, grapes, figs, mule

berries and filberts, apples, the Windfor fovereign,

orange burgomot flipper, red Catharine, king Catha-

rine, penny Pruffian, fummer poppening, fugar and

louding pears. Crown Bourdeaux, lavur, difput, favoy,

and wallacotta peaches ; the muroy, tawny, red Ros

man, little green cluſter, and yellow nectarines.

Imperial blue dates, yellow late pear, black pear,

white nutmeg late pear, great Anthony or Turkey and

Jane
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Jane plumbs. Clufter, mufcadine, and cornelian

grapes. 1

September. The product of the kitchen andfruitgarden.

GARDEN and fome kidney beans, roncival peafe, ar-

tichokes, raddiſhes, cauliflowers , cabbage-lettuce, cref-

ſes, chervil, onions, tarragon , burnet , fellery, endive,

mushrooms, carrots, turnips, fkirrets, beets, fcorzone→

ra, horſe -raddifh, garlic, fhalots, rocumbole, cabbage

and their fprouts, with favoys, which are better when

more fweetened with the froft:

Peaches, grapes, figs, pears, plumbs, walnuts, fil--

berts, almonds, quinces, melons, and cucumbers .

October. The product of the kitchen andfruit garden.

SOME Cauliflowers, artichokes, peafe, beans , cucum-

bers, and melons, alfo July fown kidney-beans, turnips,

carrots, parfnips, potatoes, fkirrets, fcorzonera , beets,

onions, garlic, fhalots, rocumbole, chardones, creffes,

chervil, mustard, raddish, rape, fpinage, lettuce ſmall

and cabbaged, burnet, tarragon , blanched fellery and

endive, late peaches and plumbs, grapes and figs. Mul-

berries, filberts, and walnuts. The bullace, pines, and

arbuters ; and great variety of apples and pears.

November. The product of the kitchen andfruit garden. ·

CAULIFLOWERS in the green-houſe, and fome arti-

chokes, carrots, parfnips, turnips , beets, fkirrets, fcor-

zonera, horfe-raddifh, potatoes, onions, garlic, fhalots,

rocumbole, fellery, parfley, forrel, thyme, favoury,

fweet marjoram dry, and clary cabbages and their

fprouts, favoy cabbage, fpinage, late cucumbers. Hot

herbs on the hot- bed, burnet , cabbage, lettuce, endive

blanched ; feveral forts of apples and pears.

* Some bullaces, medlars, arbutas, walnuts, hazel nuts,

and chefnuts..

December. The product of the kitchen andfruit garden."

MANY forts of cabbages and favoys, fpinage, and

fome cauliflowers in the confervatory, and artichokes

in fand. Roots we have as in the last month. - Small

herbs on the hot-beds for fallads, alfo mint, tarragon,

1i3 2nd
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and cabbage lettuce preferved under glaffes ; chervil,

fellery, and endive blanched. Sage, thyme, favoury,

beet leaves, tops of young beets, parfley, forrel, fpi-

nage, leeks, and fweet marjoram, marigold-flowers, and

mint dried. Afparagus on the hot-bed, and cucumbers

on the plants fown in July and Auguft, and plenty of

pears and apples.

L

CHAP. XXII.

Acertain curefor the bite ofa maddog.

ET the patient be blooded at the arm nine or ten

ounces. Take of the herb, called in Latin, licher

cinereus terreftris in English, afh-coloured ground li

verwort ; cleaned, dried, and powdered, half an ounce.

Of black pepper powdered, two drams. Mix thefe well

together, and divide the powder into four dofes, one

of which muit be taken every morning fafting, for four

mornings fucceffively, in half a pint of cow's milk

warm. After thefe four dofes are taken, the patient

mult go into the cold bath, or a cold fpring or river

every morning falling for a month. He must be dipt

all over, but not to stay in (with his head above water)

longer than half a minute, if the water be very cold.

After this he muft go in three times a week for a fort-

night longer.

N. B. The lichen is a verycommon herb, and grows

generally in fandy and barren foils all over England.

The right time to gather it is in the month of October

and November. Dr. Mead,

Anotherfor the bite ofa mad dog.

For the bite ofa mad dog, for either man or beaft,

take fix ounces of rue clean picked and bruiſed, four

ounces of garlic peeled and bruifed, four ounces of

Venice treacle, and four ounces of filed pewter, or

fcraped tin. Boil thefe in two quarts of the beft ale,

in a pan covered clofe over a gentle fire, for the ſpace

of an hour, then frain the ingredients from the liquor.

Give



MADE PLAIN AND EASY. 379

Give eight or nine fpoonfuls of it warm to a man or a

woman, three mornings fafting. Eight or nine fpoon-

fuls is fufficient for the ftrongeft ; a leffer quantity to

thofe younger, or of a weaker 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. If you can con-

veniently bind fome ofthe ingredients on the wound, it

will be fo much the better.

Receipt against theplague.

TAKE ofrue, fage, mint, rofemary, wormwood, and

lavender, a handful of each ; infufe them together in a

gallon of white-wine vinegar, put the whole into a

ftone pot cloſely covered up, upon warm wood-alhes,

for four days : after which draw off (or ftrain through

fine flannel) the liquid, and put it into bottles well

corked, and into every quart bottle put a quarter of an

ounce of camphire. With this preparation wash your

mouth, and rub yourloins and your temples every day ;

fnuff a little up your noftrils when you go into the air,

and carry about you a bit of fpunge dipped in the fame,

in order to fmell to upon all occalions, efpecially when

you are near any place or perfon that is infected. They

write, that four malefactors (who had robbed the in-

fected houſes, and murdered the people during the

courfe ofthe plague) owned, when they came to the

gallows, that they had preferved themfelves from the

contagion by using the above medicine only, and that

they went the whole time from houfe to houſe withous

any fear ofthe distemper.

How to keep clearfrom bugs.

FIRST take out of your room all filver and gold lace,

then fet the chairs about the room, fhut up your win-

dows and doors, tack a blanket over each window, and

before the chimney, and over the doors of the room,

fet open all clofets and cupboard doors, all your draw-

ers and boxes, hang the rest of your bedding on the

chair-backs, lay the feather-bed on a table, then fet a

large broad earthen pan in the middle of the room,

and
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and in that fet a chaffing-dish that ftands on feet, full

of charcoal well lighted : if your room is very bad, a

pound of rolled brimstone ; if only a few, half a pound.

Lay it on the charcoal, and get out of the room as ·

quick as poffibly you can, or it will take away your

breath. Shut your door clofe, with the blanket over it,

and be fure to fet it fo as nothing can catch fire . If you

have any India pepper, throw it in with the brimstone.

You must take care to have the door open whilſt you

lay in the brimstone, that you may get out as foon as

poffible. Don't open the door under fix hours, and then

you must be very careful how you go in to open the

windows ; therefore let the doors ftand open an 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 fpirits of wine, a pint of fpirit of turpentine,

and an ounce of camphire ; thake all well together, and

with a bunch of feathers wafh 'your bedſtead very well,

and fprinklethe reft over the feather-bed, and about the

wainſcot and room.

Ifyou find great fwarms about the room, and ſome :

not dead, do this over again, and you will be quite :

clear. Every fpring and fall wash your beditead with

half a pint, and you will never have a bug ; but if you

find any come in with new goods or boxes, Úc. only

wafh your bedſtead, and fprinkle all over your bedding

and bed, and you will be clear ; but be fure to do it as

foon as youfind one. Ifyour room is very bad, it will be :

wellto paint the room after the brimftone is burnt in it..

This never fails, if rightly done..

An effectual way to clear the bedſtead ofbugs..

TAZE quickfilver, and mix it well in a mortar, with

the white of an egg, till the quickfilver is all well mixt,

and there is no blubbers ; then beat up fome white of

an egg very fine, and mix with the quickfilver till it is

like a fine ointment, then with a feather anoint the

bedſtead all over in every creek and corner, and about

the lacing and binding, where you think there is any.

Do this two or three times it is a certain cure, and :

will not fpoil any thing.

Directions »
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Directions to the house-maid.

ALWAYS, when you ſweep a room, throw a little wet

fand all over it, and that will gather up all the flew and

duft, prevent it from rifing, clean the boards, and fave

the bedding, pictures, and all other furniture, from duft

and dirt.

ADDITIONS,

As printed in the FIFTH EDITION.

TA

To drefs a turtle the Weft Indian way.

AKE the turtle out of waterthe night before you

intend to drefs it, and lay it on its back, in the

morning cut its throat or the head off, and let it bleed

well ; then cut off the fins, fcald, fcale, and trim them

with the head, then raife the callepy ( which is the belly

or under ſhell ) clean cff, leaving to it as much meat as

you conveniently can ; then take from the back-fhell

all the meat and intrails, except the monfieur, which

is the fat, and looks green, that must be baked to and

with the fhell ; wash all clean with falt and water, and

cut it into pieces of a moderate fize, taking from it the

bones, and put them with the fins and bead in a ſoup、

pot, with a gallon of water, fome falt, and two blades

of mace. When it boils, fkim it clean, then put in a

bunch of thyme, parfley, favoury, and young onions,

and your veal part , except about one pound and a half,

which must be made force-meat of, as for Scots col-

lops, adding a little Cayan pepper ; when the veal has

boiled in the foup an hour, take it out, and cut it in

pieces, and put to the other part. The guts (which is

reckoned the best part ) muſt be ſplit open, fcraped, and

made clean, and cut in pieces about two inches long.

The paunch or maw muſt be fcalded and fkinned, and

cut, as the other parts, the fize you think proper; then

Put



382
THE AR

T
OF COO

KER
Y

put them withthe guts and other parts, except the liver,

with half a pound of good fresh butter, a few fhalots,

a bunch ofthyme, parley, and a little favoury, feafoned

with falt, white pepper, mace, three or four cloves

beaten, a little Cayan pepper, and take care not to put

too much; then let it tew about half an hour over a

good charcoal fire, and put in a pint and a half of Ma-

deira wine, and as much of the broth as will cover it,

and let it ftew till tender. It will take four or five

hours doing. When almoft enough, fkim it, and thicken

it with flour, mixt with fome veal broth, about the

thickness of a fricafey. Let your force-meat balls be

fried about the fize of a walnut, and be ftewed about

half an hour with the reft ; if any eggs, let them be

boiled and cleaned as you do knots of pullets eggs, and,

if none, get twelve or fourteen yolks of hard eggs :

then put the ftew (which is the callepath ) into the back.

fhell, with the eggs all over, and put it into the oven to

brown, or do it with a falamander.

The callepy must be flashed in feveral places, and

moderately feafoned, with pieces of butter, mixt with

chopped thyme, parfley, and young onions, with fait,

white pepper and mace beaten, and a little Cayan pep-

per; put a piece on each flath, and then fome over,

and a duft of flour ; then bake it in a tin or iron drip-

ping-pan, in a brisk oven.

The back-fhell (which is called the callepah ) muft

be feafoned as the callepy, and baked in a dripping-pan,

fet upright with four brick-bats , or any thing elfe. An

hour and a half will bake it, which muſt be done before

the few is put in.

The fins, when boiled very tender, to be taken out

of the foup, and put into a few-pan, with fome good.

veal gravy, not high coloured , a little Madeira wine,

feafoned and thickened as the callepafh, and ferved in a

difh by itself.

The lights, heart, and liver may be done the fame

way, only a little higher feafoned ; or the lights and

heart may be ftewed with the callepafh, and taken out

before you put it in the fhell, with a little of the fauce,

adding a little more feafoning, and difh it by itself.

The
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The veal part may be made friandos, or Scots col-

lops of. The liver fhould never be ftewed with the cal-

lepafh, but always dreffed by itfelf after any manner you

like, except you feparate the lights and heart from the

callepath , and then always ferve them together in one

difh. Take care to ftrain the foup, and ferve it in a

tureen, or clean china bowl.

Dishes.

A Callepy.

Lights, &c.-Soup.- Fins.

Callepafh.

N. B. In the Weft Indies they generally foufe the

fins, and eat them cold ; omit the liver, and only fend

to table the callepy, callepath, and foup. This is for

a turtle about fixty pounds weight.

To make ice cream.

TAKE two pewter bafoas, one larger than the other;

the inward one must have a clofe cover, into which you

are to put your cream, and mix it with rafpberries, or

whatever you like beft , to give it a flavour and colour.

Sweeten it to your palate ; then cover it clofe, and fet

it into the larger bafon. Fill it with ice, and a handful

: offalt : let it fland in this ice three quarters of an hour,

then uncover it, and ftir the cream well together ; cover

it cloſe again, and let it ftand half an hour longer ; af-

ter that turn it into your plate. Theſe things are made

at the pewterers.

Aturkey, &c. injelly.

BOIL a turkey or a fowl as white as you can, let it

Rand till cold, and have ready a jelly made thus : take

a fowl, fkin it, take off all the fat, don't cut it to pieces,

nor break the bones ; take four pounds of a leg of veal,

without any fat or fkin, put it into a well-tinned fauce-

pan, put to it full three quarts of water, fet it on a

very clear fire till it begins to fimmer ; be fure to fkim

it well, but take great care it don't boil. When it is

well fkimmed, fet it fo as it will but juſt ſeem to fimmer,

put to it two large blades of mace, half a nutmeg, and

twenty corns of white pepper, a little bit of lemon-peel

as big as a fixpence. This will take fix or feven hours.

doing.
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doing. When you think it is a ſtiff jelly, which you

will know by taking a little out to cool, be fure to ſkin

off all the fat, if any, and be fure not to flir the meat

in the fauce-pan. A quarter of an hour before it is

done, throw in a large tea-ſpoonful of falt, ſqueeze in

the juice of half a fine Seville orange or lemon ; when

you think it is enough, ftrain it off through a clean

fieve, but don't pour it off quite to the bottom for fear

of fettlings. Lay the turkey or fowl in the diſh you

intend to fend it to the table in, and pour this liquor

over it, let it ſtand till quite cold, and ſend it to table.

A few naftertian flowers ftuck here and there looks pret-

ty, if you can get them ; but lemon and all those things

are entirely fancy. This is a very pretty dish for a cold

collation, or a fupper.

All forts of birds or fowle may be done this way.

To make citron.

QUARTER your melon, and take out all the infide,

then put into the fyrup as much as will cover the coat ;

let it boil in the fyrup till the coat is as tender as the

inward part, then put them in the pot with as much fy

rup as will cover them. Let them ftand for two or three

days, that the fyrup may penetrate through them, and

boil your fyrup to a candy height with as much moun-

táin wine as will wet your fyrup, clarify it, and then

boil it to a candy height ; then dip in the quarters, and

lay them on a fieve to dry, and ſet them before a flow

fire, or put them in a flow oven till dry. Obferve that

your melon is but half ripe, and, when they are dry

put them in deal boxes in paper.

To candy cherries orgreengages.

DIP the ftalks and leaves in white-wine vinegar boila

ing, then fcald them in fyrup ; take them out, and boil

them to a candy height ; dip in the cherries, and hang

them to dry with the cherries downwards. Dry them

before the fire, or in the fun. Then take the plumbs,

after boiling them in a thin fyrup, peel off the ſkin and

candy them, and fo hang them up to dry.
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To take iron molds out of linen.

TAXE forrel, bruife it well in a mortar, fqueeze it

through a cloth, bottle it, and keep it for ufe. Take a

little ofthe abovejuice in a filver or tin fauce-pan, boil

it over a lamp, as it boils dip in the iron mold , don't

rub it, but only fqueeze it. As foon as the iron mold

is out, throw it into cold water.

To make India pickle.

To a gallon ofvinegar one pound of garlic, and three

quarters ofa pound of long pepper, a pint of mustard-

feed, one pound of ginger, and two ounces ofturmeric :

the garlic must be laid in falt three days, then wiped

clean, and dried in the fun ; the long pepper broke,

and the muſtard-feed bruifed : mix all together in the

vinegar, then take two large hard cabbages and two

cauliflowers, cut them in quarters, and falt them well ;

let them lie three days, and dry them well in the fun.

N. B. The ginger muft lie twenty four hours in falt

and water, then cut ſmall and laid in falt three days.

To make English catchup.

TAKEthe largeſt flaps of mushrooms, wipe them dry,

but don't peel them, break them to pieces, and falt

them very well ; let them ſtand fo in an earthen pan for

nine days, ftirring them once or twice a-day ; then put

them into a jug clofe ftopped, fet into water over a fire

for three hours ; then train it through a fieve, and to

every quart ofthe juice put a pint of itrong ftale mum

my-beer, not bitter, a quarter of a pound of anchovies ,

a quarter of an ounce of mace, the fame of cloves, half

an ounce of pepper, a race of ginger, half a pound of

Thalots : then boil them all together over a flow fire till

halfthe liquor is wafted, keeping the pot clofe covered ;

then ftrain it through a flannel bag. Ifthe anchovies

don't make it falt enough, add a little falt.

Kk ?
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To prevent the infection among horned cattle.

MAKE an iffue in the dewlap, put in a peg of black

hellebore, and rub all the vents both behind and before

with tar.

NECESSARY DIRECTIONS,

Whereby the Reader may eafily attain the uſeful

ART of CARVING.

To cut up a turkey.

AISE the leg, open the joint, but be ſure not to

Rake offthe leg, lace down both fides of the breaft,

and open the pinion of the breaft, but do not take it

off; raiſe the merry-thought between the breaft-bone

and the top, raiſe the brawn, and turn it outward

both fides , but be careful not to cut it off, nor break

it ; divide the wing-pinions from the joint next the bo-

dy, and ſtick each pinion where the brawn was turned

out ; cut off the fharp end of the pinion, and the

middle-piece will fit the place exactly.

A buſtard, capon, or pheaſant, is cut up in the fame

manner.

Torear a goofe.

CUT off both legs in the manner of fhoulders of

lamb ; take off the belly-piece clofe to the extremity of

the breast ; lace the goofe down both fides ofthe breast,

about half an inch from the fharp bone : divide the pi-

nions and the flesh, firft laced with your knife, which

must be raiſed from the bone, and taken off, with the

pinion, from the body ; then cut off themerry-thought,

and cut another flice from the breaft-bone quite

through ; laftly, turn up the carcaſe, cutting it aſunder,

the back above the loin boncs.

To
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To unbrace a mallard or duck.

FIRST raife the pinions and legs, but cut them not

off; then raife the merry-thought from the breaft, and

lace it down both fides with your knife.

To unlace a coney.

THE back must be turned downward, and the apron

divided from the belly ; this done, flip in your knife

between the kidneys, loofening the ficfh on each fide ;

then turn the belly, cut the back crofs-ways between

the wings, draw your knife down both fides ofthe back-

bone, dividing the fides and leg from the back. Ob-

ferve not to pull the leg too violently from the bone

when you open the fide, but with great exactness lay

open the fides from the fcut to the fhoulder, and then

put the legs together.

Towing a partridge or quail.

AFTER having raiſed the legs and wings, ufe falt and

powdered ginger for fauce.

To allay a pheafant or tail.

THIS differs in nothing from the foregoing, but that

you muſt ufe falt only for fauce.

To difmember a hern.

Cur offthe legs, lace the breaft down each fide, and

open the breaft- pinión , without cutting it off ; raiſe the

merry-thought between the breaft -bone and the top of

it ; then raiſe the brawn, turning it outward on both

fides ; but break it not, nor cut it off ; fever the wing-

pinion from the joint neareft the body, flicking the pi

nions in the place where the brawn was ; remember to

cut off the harp end of the pinion, and fupply the

place with the middle-piece.

In this manner fome people cut up a capon or phea-

fant, and likewife a bittern , ufing no fauce but falt.

K k 2 To
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To thigh a woodcock.

THE legs and wings must be raised in the manner of

a foul, only open the head for the brains ; and fo you

thigh curlews, plover, or fnipe, ufing no fauce but falt.

To difplay a crane.

AFTER his legs are unfolded, cut off the wings ;

take them up, and fauce them with powdered ginger,

vinegar, falt, and inuftard.

Tolift afawan.

SLIT it fairly down the middle of the breaft, clean

through the back from the neck to the rump ; divide it

in two parts, neither breaking nor tearing the flesh ;

then lay the halves in a charger, the fit fides down-

wards, throw falt upon it, and fet it again on the table.

The fauce must be chaldron, ſerved up in faucers.

APPENDIX
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APPENDIX.

Obfervations on preferving Salt Meat, fo as to keep

it mellow and fine for three or four Month:; and

to preferve potted Butter.

TAK

AKE care , when you falt your meat in the fun

mer, that it be quite cool after it comes from

the butcher's ; the way is, to lay it on cold bricks for

a few hours, and, when you falt it , lay it upon an in-

elining board to drain off the blood ; then falt it afreſh,

add to every pound of falt half a pound ofLifbon fugar,

and turn it in the pickle every day ; at the month's end

it will be fine ; the falt which is commonly ufed hardens

and ſpoils all the meat ; the right fort is that called

Lowndes's falt ; it comes from Nantwich in Cheſhire ;

there is a very fine fort that comes from Malden in Ef-

fex, and from Suffolk, which is the reaſon of that but-

ter being finer than any other ; and, if every body

would make uſe of that falt in petting butter, we should

not have fo much bad cometo market ; obferving all the

general rules of a dairy. If you keep your meat long in

falt , half the quantity of fugar will do ; and then bellow

loaf fugar ; it will eat much finer. This pickle cannot

be called extravagant, becauſe it will keep a great

while ; at three or four months end boil it up ; if you

have no meat in the pickle, fkim it, and, when cold,

only add a little more falt and fugar to the next meat

you put in, and it will be good a twelvemonth longer..

Take a leg-of-mutton piece, veiny or thick fank-

piece, without any bone, pickled as above, only add

to every pound of falt an ounce of faltpetre ; after being

a month or two in the pickle, take it out, and lay it in

foft water a few hours, then roaft it ; it eats fine.

Jeg of mutton or ſhoulder of veal does the fame. It is

a verygood thing where a market is at a great diſtance,

Kk3
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and a large family obliged to provide a great deal of

meat.

As to the pickling of hams and tongues, you have

the receipt in the foregoing chapters ; but ufe either of

thefe fine falts, and they will be equal to any Bayonne

hams, provided your porkling is fine, and well fed.

To dress a mock turtle.

TAKE a calf's head, and fcald off the hair, as you

would do off a pig ; then clean it, cut off the horny

part in thin flices, with as little of the lean as poffible ;

put in a few chopped oyfters and the brains ; have ready

between a quart and three pints of ftrong mutton or veal

gravy, with a quart of Madeira wine, a large tea-fpoon-

ful of Cayan butter, a large onion chopped very fmall ;

peel off an half of a large lemon, fared as fine as poff .

ble, a little falt, the juice of four lemons, and fome

fweet herbs cut fmall ; few all thefe together till the

meat is very tender, which will be in about an hour and

an half, and then have ready the back fhell of a turtle,

lined with a paſte of flour and water, which you muſt

first fet into the oven to harden ; then put in the ingre

dients, and fet it into the oven to brown the top ; and,

when that is done, fuit your garnish at the top with the

yolks of eggs boiled hard, and force meat balls.

N. B. This receipt is for a large head ; if you can-

not get the hell of a turtle, a china foup-dish will do

as well ; and, if no oven is at hand, the fetting may be

.omitted, and, if no oyfters are to be had, it is very

good without.

It has been dreffed with but a pint of wine, and the

juice of two lemons.

When the horny part is boiled a little tender, then

put in your white meat.

It will do without the oven, and take a fine knuckle

of veal, cut off the ſkin, and cut fome of the fine firm

lean into ſmall pieces as you do the white meat of a

turtle, and flew it with the other white meat above.

Take the firm hard fat which grows between the

meat, and lay that into the fauce of fpinage or forrel,

till
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till half an hour before the above is ready ; then take it

out, and lay it on a fieve to drain : and put in juice to

ftew with the above. The remainder of the knuckle

will help the gravy.

Toflew a buttock of beef.

TAKE the beef that is foaked, wafli it clean from

falt, and let it ly an hour in foft water ; then take it

out, and put it into your pot, as you would do to boil,

but put no water in , cover it clofe with the lid, and let

it ftand over a middling fire, not fierce, but rather

flow it will take juft the fame time to do, as if it was

to be boiled ; when it is about half done, throw in an

onion, a little bundle of fweet herbs, a little mace and

whole pepper ; cover it down quick again ; boil roots.

and herbs as ufual to eat with it. Send it to table with

the gravy in the dish.

To flow greenpeafe the Jews way.

Totwo full quarts ofpeafe put in a full quarter ofa

pint ofoil and water, not fo much water as oil ; a little

different fort of spices, as mace, clove, pepper, and

nutmeg, all beat fine ; a little Cayan pepper, a little

falt ; let all this ftew in a broad, flat pipkin ; whenthey

are half done, with a ſpoon make two or three holes ;

into each of thefe holes break an egg, yolk and white ;

take one egg and beat it, and throw over the whole

when enough, which you will know by tafting them ;

and the egg being quite hard, fend them to table.

If they are not done in a very broad open thing, it

will be a great difficulty to get them out to lay in a

dish .

They would be better done in a filver or tin diſh, on

a flew-hole, and go to table in the fame dith ; it is much

better than putting them out into another diſh.

To drefs haddocks after the Spanish way.

TAKE a haddock, washed very clean and dried, and

broil it nicely ; then take a quarter of a pint of oil in

a ftew-pan, feafon it with mace, cloves and nutmeg,

pepper and ſalt, two cloves ofgarlic, fome love apples,

when
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when in feafon, a little vinegar ; put in the fish, cover

it clofe, and let it flew half an hour over a flow tire.

Flounders, done the fame way, are very good.

Minched haddocks after the fame way.

BOIL them, and take out all the bones , mince them

very fine with parfley and onions ; feafon with nutmeg,

pepper and falt, and ſtew them in butter, just enough

to keep moift, fqueeze the juice of a lemon, and when

cold, mix them up with eggs, and put into a puff-palte .

To drefs haddocks the Jews way.

TAKE two large fine haddocks, wash them very

clean, cut them in flices about three inches thick, and

dry them in a cloth ; take a gill either of oil or butter

in a few-pan, a middling onion cut fmall, a handful of

parfley wafhed and cut fmall ; let it juft boil up in ei-

ther butter or oil, then put in the fith ; feafon it with

beaten mace, pepper and falt, halfa pint of foft water ;

let it ftew foftly, till it is thoroughly done ; then take

the yolks of two eggs, beat up with the juice of a le-

mon, and juſt as it is done enough, throw it over, and

fend it to table.

A Spanish peafe -foup.

TAKE One pound of Spaniſh peas, and lay them in

water the night before you uſe them ; then take a gal-

lon of water, one quart of fine fweet oil, a head of

garlic ; cover the pot clofe, and let it boil till the peas

are foft ; then feafon with pepper and falt ; then beat

up the yolk of an egg, and vinegar to your palate ;,

poach fome eggs, lay in the difh on fippets, and pour

the foup on them. Send it to table..

To make onion foup the Spanish way.

TAXE two large Spanish onions, peel and flice them ;:

let them boil very foftly in half a pint of fweet oil till

the onions are very foft ; then pour on them three pints

of boiling water ; feafon with beaten pepper, falt, a

beaten clove and mace, twofpoonfuls of vinegar,

a handful
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a handful of parley waſhed clean, and chopped fine ;

let it boil faft a quarter of an hour : in the mean time,

get fome fippets to cover the bottom of the dish, fried

quick, not hard ; lay them in the dish, and cover each

fippet with a poached egg ; beat up the yolks of two

eggs, and throw over them ; pour in your fcup, and

fend it to table.

Garlic and forrel done the fame way, eats well.

Milkfoup the Dutch way.

TAKE a quart of milk, boil it with cinnamon and

moift fugar ; put fippets in the dish, pour the milk over

it, and fet it over a charcoal fire to fimmer tillthe bread

is foft. Take the yolks of two eggs , beat them up,

and mix it with a little of the milk, and throw it in ;

mix it all together, and fend it up to table.

Fifa pafiies the Italian way.

TAKE fome flour, and knead it with oil ; take a flice

of falmon ; feafon it with pepper and falt, and dip in-

to fweet oil, chop onion and parfley fine, and firew

over it ; lay it in the paſte, and double it up in the fhape

of a flice of falmon take a piece of white paper, oil

it, and lay under the pafty, and bake it ; it is best cold,

and will keep a month.

Mackrel done the fame way ; head and tail together

folded in a pafty, cats fine.

Afparagus drejed the Spanish way.

TAKE the afparagus, break them in pieces, then boil

them foft, and drain the water from them ; take a lit.

tle oil, water and vinegar, let it boil, feafon it with

pepper and falt, throw in the afparagus, and thicken

with yolks of eggs.

Endive done this way, is good : the Spaniards add

fugar, but that ſpoils them. Green peafe done as above,

are very good ; only add a lettuce cut fmall, and two

or three onions, and leave out the eggs.

Red
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Redcabbage dreffed after the Dutch way, good for a cold

in the breaft.

TAKE the cabbage, cut it fmall, and boil it foft,

then drain it, and put it in a few-pan, with a fufficient

quantity of oil and butter, a little water and vinegar,

and an onion cut finall ; feafon it with pepper and ſalt,

and let it fimmer on a flow fire, till all the liquor is

wafted.

Cauliflowers dreffed the Spanish way.

Boil them, but not too much ; then drain them, and

put them into a few-pan ; to a large cauliflower, put a

quarter of a pint of fweet oil , and two or three cloves

of garlic ; let them fry till brown ; then feafon them

with pepper and falt, two or three ſpoonfuls of vinegar ;

cover the pan very clofe, and let them fimmer over a

very flow fire an hour.

Carrots and French Beans dreffed the Dutch way.

SLICE the carrots very thin , and juft cover them with

water ; feafon them with pepper and falt, cut a good

many onions and parfley fmall, a piece of butter ; let

them fimmer over a flow fire till done. Do French

beans the fame way.

Beans dreffed the German way.

TAKE a large bunch of onions, peel and flice them,

a great quantity ofparsley washed and cut fmall , throw

them into a few-pan, with a pound of butter ; feaſon

them well with pepper and falt, put in two quarts of

beans ; cover them clofe, and let them do till the beans

are brown, fhaking the pan often. Do peafe the fame

way.

Artichoke fuckers dreſſed the Spanish way.

CLEAN and wash them, and cut them in halves ; then

boil them in water, drain them from the water, and put

them into a few-pan with a little oil, a little water,

and a little vinegar ; feafon them with pepper and falt ;

flew them a little while, and then thicken them with

yolks of eggs.

They
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They make a pretty garnifh done thus : clean them

and half boil them ; then dry them, flour them, and

dip them in yolks of eggs, and fry them brown .

To dry pears withoutfugar.

TAKE the Norwich pears, pare them with a knife,

and put them in an earthen pot, and bake them not too

foft ; put them into a white plate pan, and put dry

ftraw under them, and lay them in an oven after bread

is drawn, and every day warm the oven to the degree of

heat as when the bread is newly drawn. Within one

week they must be dry.

To dry lettuce -falks, artichoke ſtalks , or cabbage-ſtalks.

TAKE the ftalks , peel them to the pith , and put the

pith in a ftrong brine three or four days ; then take

them out ofthe brine, boilthem in fair water very ten-

der, then dry them in a cloth, and put them into as

much clarified fugar as will cover them, and fo preferve

them as you do oranges ; then take them and fet them

to drain ; then take freſh ſugar, and boil it to the

height ; take them out and dry them.

Artichokes preferved the Spanish way.

TAKE the largeſt you can get, cut the tops of the

leaves off, wash them well and drain them ; to every ar-

tichoke pour in a large fpoonful of oil ; feafoned with

pepper and falt. Send them to the oven, and bake

them, they will keep a year.

N. B. The Italians, French, Portugueſe, and Spa-

niards, have variety of ways of dreffing of fifh, which

we have not, viz.

As making fifh-foup, ragoos, pies, &c.

For their foups, they ufe no gravy, nor in their fau-

ces, thinking it improperto mix flesh and fifh together ;

but make their fifh- foups with fish , viz. either of craw-

ah, lobsters, &c. taking only the juice of them.

For
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For EXAMPLE.

and
TAKE your crawfish, tie them up in a muflin rag,

boil them ; then prefs out their juice for the above-faid

ufe.

For their pies.

THEY make fome of carp, others of different fish, and

fome they make like our minced pies, viz. they take a

carp, and cut the flesh from the bones, and mince it,

adding currants , &c.

Almond rice.

BLANCH the almonds, and pound them in a marble

or wooden mortar, and mix them in a little boiling wa-

ter, prefs them as long as there is any milk in the al-

monds, adding fresh water every time ; to every quart

of almond juice a quarter of a pound of rice, and two

orthree fpoonfuls of orange- flower water ; mix them all

together, and fimmer it over a very flow charcoal- fire;

keep ftirring it often ; when done, fweeten it to your

palate ; put it into plates, and throw beaten cinnamon

over it.

Sham chocolate.

TAKE a pint of milk, boil it over a flow fire, with

Tome whole cinnamon , and fweeten it with Liſbon fu-

gar, beat up the yolks of three eggs, throw all together

into a chocolate-pot, and mill it one way, or it will

turn. Serve it up in chocolate-cups.

Marmalade of eggs the Jews way.

TAKE the yolks of twenty-four eggs, beat them for

an hour clarify one pound ofthe beft moift fugar, four

fpoonfuls oforange- flower water, one ounce ofblanched

and pounded almonds ; ftir all together over a very flow

charcoal- fire, keeping ftirring it all the while one way,

till it comes to a confiftence ; then put it into coffee-

cups, and throw a little beaten cinnamon on the top of

the cups.

This marmalade, mixed with pounded almonds, with

orange-peel, and citron , is made in cakes of all ſhapes,

fuch as birds, fish, and fruit.

A cake
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A cake the Spanish away.

TAKE twelve eggs, three quarters of a pound of the

best moist fugar, mill them in a chocolate mill, till they

are all of a lather; then mix in one pound of Hour,

half a pound of pounded almonds, two ounces of can-

died orange-peel, two ounces of citron , four large fpoon-

fuls of orange-water, half an ounce of cinnamon, and

a glafs of fack. It is better whenbaked in a flow over

Another way.

TAKE one pound of flour, one pound of batter, eight

eggs, one pint of boiling milk, two or three fpoonful

of ale yeaft, or a glafs of French brandy ; beat all well

together: then fet it before the fire in a pan, where

there is room for it to rife ; cover it clefe with a cloth

and flannel, that no air come to it ; when you think

it is raifed fufficiently, mis half a pound of the beft

moift fugar, an ounce ofcinnamon beat fine : four ſpoon-

fuls of orange-flower water, one ounce of candied

orange-peel, one ounce of citron, mix all well together,

and bake it.

To dryplumbs.

TAKE pear plumbs, fair and clear coloured, weigh

them and flit them up the fides ; put them into a broad

pan, and fill it full of water, fet them over a very flow

fire ; take care that the ikin does not come off ; when

they are tender take them up, and to every pound of

plumbs put a pound offogar: ftrew a little on the bot-

tom of a large filver bafon; then lay your plumbs in,

one by one, and ftrew the remainder of your fugar over

them ; fet them into your stove all night, with a good

warm fire the next day ; beat them, and fet them into

your flove again, and let them ftand two days more,

turning them every day ; then take them out ofthe fy-

rup, and lay themon glafs plates to dry.

To makefugar ofpearl.

TAXE damaík rofe-water, half a pint, one pound of

Ene fugar, half an ounce of prepared pearl beat to

powder,,
L1
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powder, eight leaves of beaten gold ; boil them together

accordingto art ; add the pearl and gold leaves when

jult done, then caft them on a marble.

To makefruit wafers ofcodlings, plumbs, &c.

TAKE the pulp ofany fruit rubbed through a hair-

feve, and to every three ounces of fruit take fix ounces

of fugar finely fifted. Dry the fugar very well till it

be very hot ; heat the pulp alfo till it be very hot ; then

mix it and fet over a flow charcoal fire, till it be al-

moft a-boiling, then pour it in glaffes or trenchers, and

fet it in the ftove till you fee it will leave the glaffes ;

but before it begins to candy, turn them on papers in

what form you pleaſe. You may colour them red with

clove gilliflowers fteeped in the juice of lemon.

To make white wafers.

BEAT the yolk of an egg, and mix it with a quarter

of a pint of fair water ; then mix half a pound of best

flour, and thin it with damaſk rofe-water till you think

it of a proper thickneſs to bake. Sweeten it to your

palate with fine fugar finely fifted.

To make brown wafers.

TAKE a quart of ordinary cream, then take the yolks

of three or four eggs, and as much fine flour as will

make it into a thin batter ; fweeten it with three quar

ters of a pound of fine fugar finely fierced, and as much

pounded cinnamon as will make it tafte. Do not mix

them till the cream be cold ; butter your pans, and

make them very hot before you bake them.

How todrypeaches.

TAKE the fairest and ripeft peaches, pare them into

fair water ; take their weight in double - refined fugar,

of one half make a very thin fyrup ; then put in your

peaches, boiling them till they look clear, then fplit and

itone them. Boil them till they are very tender, lay

them a draining, take the other half of the fugar, and

boil it almoſt to a candy ; then put in your peaches,

and let them lie all night, then lay them on a glafs,

and ſet them in a ſtove till they are dry. If they are

fugared
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fugared too much, wipe them with a wet cloth a little ;

let the first fyrup be very thin, a quart of water to a

pound offugar.

How to make almond knuts.

TAKE two pounds of almonds, and blanch them in

hot water ; beat them in a mortar to a very fine paſte,

with rofe-water, do what you can to keep them from

oiling . Take a pound of double- refined fugar, fifted

through a lawn fieve, leave out fome to make up your

knots, put the reft into a pan upon the fire, till it is

fcalding hot, and at the fame time have your almonda

fcalding hot in another pan ; then mix them together

with the whites of three eggs beaten to froth, and let

it ftand till it is cold, then roll it with fome of the fu-

gar you left out, and lay them in platters of paper.

They will not roll into any fhape, but lay them as well

as you can, and bake them in a cool oven ; it muſt not

be hot, neither muft they be coloured .

Topreferve apricots.

TAKE your apricots and pare them, then tone what

you can whole ; then give them a light boiling in a pint

of water, or according to your quantity of fruit ; then

take the weight of your apricots in fugar, and take the

liquor which you boil them in and your fugar, and buil

it till it comes to a fyrup, and give them a light boiling,

taking off the fcum as it rifes. When the fyrup jellies,

it is enough : then take up the apricots, and cover them

with the jelly, and put cat paper over them, and lay

them down when cold.

How to make almond milkfor a wash.

TAKE five ounces of bitter almonds, blanch them and

beat them in a marble mortar very fine. You may put

in a fpoonful of fack when you beat them ; then take

the whites ofthree new laid eggs, three pints of ſpring-

water, and one pint of fack. Mix them all very well

together; then train it through a fine cloth, and put

it into a bottle, and keep it for ufe. You may put in

lemon of powder of pearl, when you make uſe of it.

LI 2 How
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How to makegooseberry wafers.

TAKE goofeberries before they are ready for prefer

ving; cut off the black heads, and boil them with as

much water as will cover them, all to maſh ; then país.

the liquor and all, as it will run, through a hair fieve,

and put fome pulp through with a fpoon, but not too

wear. It is to be pulped neither too thick nor too thin ;

meature it, and to a gill of it take half a pound of dou-

ble-refined fugar ; dry it, put it to your pulp, and let

i fcald on a flow fire, not to boil at all. Stir it very

well, and then will rife a frothy white feum, which take

clear off as it rifes ; you muft fcald and fkim it till no

fcum rifes, and it comes clean from the pan-fide ; then

take it off and let it cool a little. Have ready fheets

ofglafs very fmooth, about the thicknefs ofparchment,

which is not very thick. You muft fpread it on the

glaffes with a knife, very thin , even, and ſmooth ; then

fet it in the flove with a flow fire : if you do it in the

morning, at night you must cut it into long pieces with

a broad cafe-knife, and put your knife clear under it ,

and fold it two or three times over, and lay them in a

ftove, turningthem fometimes till they are pretty dryi

but do not keep them too long, for they will lofe their

colour. If they do not come clean off your glaffes at

night, keep them till next morning,

How to make the thin apricot chips

TARE your apricots or peaches, pare them and cut

them very thin into chips, and take three quarters of

their weight infugar, it being finely fierced ; then put

the fugar and the apricots into a pewter difh, and fet

them upon coals ; and when the fugar is all diffolved,

turn them upon the edge of the difh out of the ſyrup,

and fo fet them by. Keep them turning till they have-

drank up the fyrup ; be fure they never boil. They

must be warmed in the fyrup once every day, and ſo laid

aut upon the edge of the difh till the fyrup be drank.

How to make little French bifcuits.

TAXE nine new-laid eggs, take the yolks of two out

and
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and take out the treddles, beat them a quarter of an

hour, and put in a pound of fierced fugar, and beat

them together three quarters of an hour, then put in

three quarters of a pound of flour, very fine and well

dried. When it is cold, mix all well together, and

beat them about half a quarter of an hour, firſt and laſt.

If you pleafe, put in a little orange-flower water, and a

little grated lemon-peel ; then drop them about the

bigness of a half crown, (but rather long than round ) ,

upon doubled paper a little buttered, fierce fome fugar

on them, and bake them in an oven, after manchet.

How to preferve pippins injelly.

TAKE pippins, pare, core, and quarter them ; throw

them into fair water, and boil them till the ftrength of

the pippins be boiled out, then ftrain them through a

jelly-bag ; and to a pound of pippins take two pounds

of double-refined fugar, a pint of this pippin liquor,.

and a quart of fpring water, then pare the pippins ve-

ry neatly, cut them into halves flightly cored, throw

them into fair water. When your fugar is melted and

your fyrup boiled a little, and clean fkimmed, dry your

pippins with a clean cloth, throw them into your fyrup ; .

take them off the fire a little, and then fet them on a

gain, let them boil as fast as you poffibly can, having a

clear fire under them, till they jelly ; you must take

them off fometimes and ſhake them, but fir them not

with a ſpoon ; a little before you take them off the fire,

fqueezethejuice ofa lemon and orange into them, which

must be first paiſed a tiffany ; give them a boil or two

after, fo take them up, elfe they will turn red. Atthe

first putting of your fugar in, allow a little more for this-

juice; you may boil orange or lemon-peel very tender

in fpring-water, and cut them into thin longpieces, and

then boil them in a little fugar and water, and putthem.

in the bottom of your glaffes ; turn your pippins often,,

even in the boiling,

How to make blackberry wine.

TAKE your berries when full ripe, put them into a

farge veffel of wood or ftone, with a fpicket in it, and

pour upon them as much boiling water as will juſt ap-

L13 pear
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pear at thetop of them ; as foon asyou can endure your

hand in them, bruiſe them very well, till all the berries-

be broke ; then let them ftand cloſe covered till the ber-

ries be well wrought up to the top, which ufually is

three or four days ; then draw off the clear juice into

another veffel ; and addto every ten quarts of this liquor

one pound of fugar, ftir it well in, and let it ftand to

work in another veffel like the firft, a week or ten days ;

then draw it off at the fpicket through a jelly bag, in-

to a large veffel ; take four ounces of ifinglafs, lay it ins

fteep twelve hours in a pint of white wine ; the next

morning boil it till it be all diffolved, upon a flow fire ;.

then take a gallon of your blackberry juice, put in the

diffolved ifinglafs, give it a boil together, and put it in

hot.

The best way to make raiſin wine.

TAKE a clean wine or brandy hogfhead ; take great

care it is very fweet and clean, pat in two hundred of

raifins, ftalks and all, and then fill the veffel with fine-

clear fpring-water ; let it ftand till youthink it has done

hiffing ; then throw in two quarts of fine French bran-

dy; put in the bung flightly, and in about three weeks.

or a month, if you are fure it has done fretting, ſtop it

down clofe : let it ftand fix. months, peg it near the top,

and if you find it very fine and good, fit for drinking,

bottle it off, or elfe ftop it up again, and let it ftand

fix months longer. It should ftand fix months in the

bottle: this is by much the beſt way of making it, as I'

have feen by experience, as the wine will be much-

ronger, but lefs of it ; the different forts of raifins

make quite a different wine ; and after you have drawn

off all the wine, throw on ten gallons of fpring wa-

ter ; take offthe head of the barrel, and ftir it well

twice a-day, preffing the raifins as well as you can ;

let it ftand a fortnight or three weeks, then draw it off

into a proper veffel to hold it, and fqueeze the raifins

well ; add two quarts of brandy, and two quarts of fy.

rup of elder-berries, ftop it clofe down when it has done

working, and in about three months it will be fit for

drinking. If you don't chufe to make this fecond wine,

all your hogshead with fpring-water, and fet it in the

fur
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fun for three or four months, and it will make excellent:

vinegar.

How topreferve white quinces whole.

TAKE the weight of your quinces in fugar, and pus

a pint of water to a pound offugar, make it into a fy

rup, and clarify it ; then core your quinces and pare it,

and put it into your fyrup, and let it boil till it be all

clear; then put in three fpoonfuls of jelly, which muft

be made thus : over night lay your quince-kernels in.

water, then ſtrain them, and put them into your quia

ces, and let them have but one boil afterward..

How to make orange cakes.

TAKE the beft oranges, and boil them in three or four

waters till they be tender, then take out the kernels and

the juice, and beat them to pulp in a clean marble mor--

tar, and rub them through a hair fieve ; to a pound of

this pulp take a pound and a half of double-refined fu--

gar, beaten and fierced ; take half of your fugar, and

put it into your oranges, and boil it till it ropes ; then

take it from the fire, and, when it is cold, make it

in paſte with the other half of your fugar ; make but a

little at a time; for it will dry too fait ; then with a

little rolling-pin roll them out as thin as tiffany upon

papers ; cut them round with a little drinking-glafs,

and let them dry, and they will look very clear.

How to make orange wafers.

up.

TAKE the peels of four oranges, being firft pared,

and, the meat taken out, boil them tender, and beat

them ſmall in a marble mortar ; then take the meat of

them , and two more oranges, your feeds and ſkins

being picked out, and mix it with the peelings that are

beaten; fet them on the fire, with a spoonful or two

of orange-flower water, keeping it firring till that

moiſture be pretty well dried up ; then have ready to

every pound of that pulp, four pounds and a quarter

of double-refined fugar, finely fierced ; make your fu

gar very hot, and dry it upon the fire, and then mix it

and the pulp together, and fet it on the fire again till

the fugar be very well melted, but be fure it does not

boil
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boil; you mayput in a little peel, fmall ſhred or grated,

and, when it is cold, draw it up in double papers ; dry

them before the fire, and, when you turn them , put two

together, or you may keep them in deep glaffes or pots,

and dry them as you have occafion.

How to make white cakes like china dishes.

TAKE the yolks of two eggs, and two fpoonfuls of

fack, and as much rofe-water, fome carraway feeds, and

as much flour as will make it a pafte ftiff enough to roll .

verythin : if you would have them like diſhes, you muſt

bake them upon dithes buttered. Cut them out into

what work you pleafe to candy them ; take a pound of

fine fierced fugar perfumed, and the white of an egg,

and three or four fpoonfuls of rofe-water, ftir it till it

looks white, and, when that pafte is cold, do it with a

feather on one fide. This candied, let it dry, and do

the other fide fo, and dry it alſo.

To make a lemoned honey-comb.

TAKE the juice of one lemon, and fweeten it with fine

fugar to your palate ; then take a pint ofcream, and

the white of an egg, and put in fome fugar, and beat

it up ; and, as the froth rifes, take it off, and put it on

the juice of the lemon till you have taken all the cream

off upon the lemon : make it, the day before you want

ît, in a diſh that is proper.

How to dry cherries.

TAKE eight pounds of cherries, one pound of the beſt

powdered fugar, ftone the cherries over a great deep

bafon or glafs, and lay them one by one in rows, and

ftrew a little fugar : thus do till your baſon is full to the

top, and let them ftand till the next day ; then pour.

them out into a great pofnip, fet them on the fire ; let.

them boil very faſt a quarter of an hour or more : then

pour them again into your baſon, and let them ſtand.

two or three days ; then take them out, and lay them

one by one on hair fieves, and fet them in the fun , or

an oven, till they are dry, turning them every dayupon.

dry
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dry fieves ; if in the oven, it must be as little warm as

you can juſt feel it , when you hold your hand in it.

How to makefine almond cakes.

TAKE a pound of Jordan almonds, blanch them, beat

them very fine with a little orange-flower water to keep

them from oiling ; then take a pound and a quarter of

fine fugar, boil it to a candy height : then put in your

almonds ; then take two fresh lemons, grate off the

rhind very thin, and put as much juice as to make it of

a quick tafte ; then put it into your glaffes, and fet it

into your ſtove, ftirring them often, that they do not

candy ; fo, when it is a little dry, put it into little cakeş

upon fheets of glaſs to dry.

How to make Uxbridge cakes.

TAKE a pound of wheat flour, feven pounds of cur-

rants, half a nutmeg, four pounds of butter, rub your

butter cold very well amongst the veal, drefs your cur

rants very well in the flour, butter, and feafoning, and

knead it with ſo much good new yeaft as will make it

into a pretty high pafte, ufually two pennyworth of

yeaft tothat quantity ; after it is kneaded well together,

let it ftand an hour to rife ; you may put half a pound

of pafte in a cake.

How to make mead.

TAKE ten gallons of water, and two gallons of ho

ney, a handful of raced ginger ; then take two lemons,

cut them in pieces, and put them into it, boil it very

well, keep it fkimming ; let it ftand all night in the

fame veffel you boil it in , the next morning barrel it up,

with two or three ſpoonfuls of good yeaſt . About three

weeks or a month after, you may bottle it.

Marmalade ofcherries.

TAKE five pounds of cherries toned, and two pounds

of hard fugar, fhred your cherries, wet your fugar with

the juice that runnet from them ; then put the cherries

into the fugar, and boil them pretty faft till it be a mar-

malade ; when it is, cold, put it up in glaſſes for ufe.
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To dry damofins.,

TAKE four pounds of damofins ; take one pound of

fine fugar, make a fyrup of it, with about a pint of

fair water ; then put in your damofins, ftir it into your

hot fyrup, fo let them ftand on a little fire to keep

them warm for half an hour ; then put all into a bafon,

and cover them, let them ſtand till the next day ; then

put the fyrup from them, and fet it on the fire, and,

when it is very hot, put it on your damofins : this do

twice a day for three days together ; then draw the fy-

rup from the damofins , and lay them in an earthen diſh,

and fet them in an oven after bread is drawn ; when the

oven is cold, take them and turn them, and lay them

upon clean dishes ; fet them in the fun, or in another

even, till they are dry.

Marmalade ofquince white.

TAKE the quinces, pare them and core them, put

them into water, as you pare them, to be kept from

blacking, then boil them fo tender that a quarter of

ftraw will go through them ; then take their weight of

fugar, and beat them, break the quinces with the back

of a spoon, and then put in the fugar, and let them boil

fall uncovered till they flide from the bottom ofthe

pan: you may make pafte of the fame, only dry it in a

tove, drawing it out into what form you pleafe.

To preferve apricots or plumbsgreen.

TAKE your plumbs before they have ftones in them,

which you may know by putting a pin through thein ;

then coddle them in many waters till they are as green

as grafs peel them, and coddle them again ; you muit

take the weight of them in fugar, and make a ſyrup ;

put to your fugar a jack of water: then put them in,

fet them on the fire to boil flowly till they be clear,

kimming them often, and they will be very green.

Put them up in glaffes, and keep them for uſe.

Tr
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Topreferve cherries.

TAKE two pounds of cheries, one pound and as

half offugar, half a pint of fair water, melt your fugar

in it ; when it is melted, put in your other fugar and

your cherries ; then boil them foftly till all the fugar be

melted; then boil them faft, and fkim them; take them

off two or three times and ſhake them, and put them on

again, and let them boil faft ; and when they are of a

good colour, and the fyrup will ftand, they are enough.

Topreferve barberries.

TAKE the ripeſt and beſt barberries you can find :

take the weight of them in fugar ; then pick out the

feeds and tops, wet your fugar with the juice of them,

and make a ſyrup ; then put in your barberries, and,

when they boil, take them off and shake them, and

fet them on again, and let them boil, and repeat the

fame, till they are clean enough to put into glaffes.

Wiggs.

TAKE three pounds of well dried flour, one nutmeg,

a little mace and ſalt, and almoſt half a pound of car-

raway comfits ; mix thefe well together, and melt half

a pound ofbutter in a pint of fweet thick cream, fix

fpoonfuls of good fack, fout yolks and three whites of

eggs, and near a pint of good light yeast ; work theſe

well together, and cover it, and let it down to the fire

to rife ; then let them reft, and lay the remainder, the

half pound ofcarraways, on the top of the wiggs, and

put them upon papers well floured and dried, and let

them have as quick an oven as for tarts.

To makefruit wafers ; codlings or plumbs do beft.

TAKE the pulp of fruit, rubbed through a hair fieve,

and to three ounces of pulp take fix ounces of ſugar,

Enely fierced ; dry your fugar very well till it be very

hot, heat the pulp alfo very hot, and put it to yourfu

gar, and heat it on the fire till it be almoft at boiling

then pour it on the glaffes or trenchers, and fet it of

the ſtove till you fee it will leave the glaffes (but before
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it begins to candy) , take them off, and turn them upon

papers in what form you pleaſe ; you may colour them

red with clove-gilliflowers ſteeped in the juice of lemon.

How to make marmalade of oranges.

TAKE the oranges, and weigh them ; to a pound of

oranges take half a pound of pippins, and aimoft half

a pint of water, a pound and a half of fugar ; pare your

oranges very thin, and fave the peelings, then take off

the skins, and boil them till they are very tender, and

the bitterneſs is gone out of them. In the mean time,

pare your pippins, and flice them into water, and boil

them till they are clear, pick out the meat from the

fkins of your oranges before you boil them, and add to

that meat the meat of one lemon ; then take the peels

you have boiled tender, and fhred them, or cut them

into very thick flices what length you please ; then fet

the fugar on the fire, with feven or eight fpoonfuls of

water, kim it clean, then put in the peel, and the meat

of the oranges and lemons, and the pippins, and fo boil

them ; put in as much of the outward rhind of the

oranges as you think fit, and fo boil them till they are

enough.

Cracknels.

TAKE half a pound of the whiteft flour, and a pound

of fugar beaten fmall, two ounces of butter cold, one

Spoonful ofcarraway -feeds, fteeped all night in vinegar :

then put in three yolks of eggs, and a little rofe water,

work your pafte all together, and after that beat it with

a rolling- pin till it be light ; then roll it out thin, and

cut it with a glafs, lay it thin on plates buttered,

and prick them with a ping then take the yolks of

two eggs, beaten with rofe-water, and rub them over

with it ; then fet them into a pretty quick oven, and,

when they are brown, take them out, and lay them in

a dry place.

To make orange loaves.

TAKE your orange, and cut a round hole in the top,

take out all the meat, and as much of the white as you

tan
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ean, without breaking the fin : then boil them in wa-

ter till tender, fhifting the water till it is not bitter t

then take them up, and wipe them dry : then take a

pound offine fugar, a quart of water, or in proportion

to the oranges ; boil it, and take off the feum as it

rifeth : then put in your oranges, and let them boil a

little, and let them lie a day or two in the fyrup ; then

take the yolks of two eggs, a quarter ofa pint of cream,

(or more), beat them well together ; then grate in two

Naples bifcuits, or (white bread) , a quarter of a pound

ofbutter, and four fpoonfuls of fack; mix it all toge-

ther till yourbutter is melted ; then fill the oranges with

it , and bake them in a flow oven as long as you would

a cuſtard, then stick in fome cut citron, and fill them

up with fack, butter, and fugar, grated over.

To make alemon tower or pudding.

GRATE the outward rhind ofthree lemons ; take three

quarters of a pound of fugar, and the fame of butter,

the yolks of eight eggs, beat them in a marble mortar

at leaſt an hour ; then lay a thir, rich cruft in the bot-

tom of the diſh you bake it in, as you may fomething

alfo over it : three quarters of an hour will bake it.

Make an orange pudding the fame way, but pare the

rhinds, and boil them first in feveral waters till the bit-

ternefs is boiled out.

How to make the clear lemon cream.

TAKE a gill of clear water, infufe in it the rhind of

a lemon till it tafte of it ; then take the whites of fix

eggs, the juice of four lemons ; beat all well together,

and run them through a hair fieve, fweeten them with

double-refined fugar, and let them on the fire, not too

hot, keeping ftirring, and, when it is thick enough,

take it off.

How to make chocolate.

TAKE fix pounds of cocoa nuts, one pound of annife-

feeds, four ounces of long pepper, one of cinnamon, a

quarter ofa pound of almonds, one pound of Pistachios,

as much achiote as will make it the colour of a brick,

three grains of mufk, and as much ambergreafe, fix

M m pounds
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pounds of loaf fugar, one ounce of nutmegs, dry and

beat them, and fierce them through a fine fieve : your

almonds must be beat to a pafte, and mixed with the

other ingredients ; then dip yourfugar in orange-flower

or rofe-water, and put it in a skillet on a very gentle

charcoal fire ; then put in the fpice, and ſtew it well

together, then the mufk and ambergreafe ; then put in

the cocoa nuts laft of all, then achiote, wetting it with

the water the fugar was dipt in ; flew allthefe very well

together over a hotter fire than before ; then take it up,

and put it into boxes , or what form you like, and fet

it to dry in a warm place. The Pistachios and almonds

muſt be a little beat in a mortar, then ground upon a

fone.

Another *way to make chocolate.

TAKE fix pounds of the beft Spanish nuts, when

parched, and cleaned from the hulls ; take three pounds

offugar, two ounces of the beſt cinnamon , beaten and

fifted very fine ; to every two pounds of nuts put in three

good vanelas, or more or lefs as you pleafe ; to every

pound of nuts half a dram of cardamum -feeds, very

Anely beaten and fierced.

Cheese-cakes without currants.

TAKE two quarts of new milk, fet it as it comes from

the cow, with as little runnet as you can ; when it is

come, break it as gently as you can, and whey it well ;

then pass it through a hair fieve, and put it into a mar-

ble mortar, and beat into it a pound of new butter,

wafhed in rofe-water ; when that is well mingled in the

curd, take the yolks of fix eggs, and the whites of

three, beatthem very well with a little thick cream and

falt, and after you have made the coffins, juft as you

put them into the cruft, ( which must not be till you are

ready to fet them into the oven) , then put in youreggs

and fugar, and a whole nutmeg finely grated ; ftir them

all well together, and fo fill your crufts ; and, if you

put a little fine fugar fierced into the cruft, it will roll

the thinner and cleaner ; three fpoonfuls of thick ſweet

cream will be enough to beat up your eggs with.

Har
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How to prejerve whitepear plumbs.

TAKE the fineft and cleareft fromfpecks you can get :

to a pound of plumbs take a pound and a quarter of

fugar, the finett you can get, a pint and a quarter of

water ; fit the plumbs and ftone them, and prick thera

full of holes, faving ſome fugar beat fine, laid in a ba-

fon ; as you do them, lay them in, and ftrew lugar over

them ; when you have thus done, have half a pound of

fugar, and your water ready made into a thin fyrur,

and a little cold, put in your plumbs with the fit tide

downwards, fet them on the fire, keep them continually

boiling, neither too flow nor too falt ; take them often

off, fhake them round, and ſkim them well, keep them

down into the fyrup continually for fear they lose their

colour ; when they are thoroughly fcalded , frew on the

reit of your fugar, and keep doing fo till they are e-

nough, which you may know by their glafing towards

the latter end ; boil them up quickly.

To preferve currants.

TAKE the weight of the currants in fugar, pick out

the feeds ; take to a pound of fugar half a jack of was

ter, let it melt, then put in your berries, and let them

do very leifurely, fkim them, and take them up, let the

fyrup boil, then put them on again, and when they

are clear, and the fyrup thick enough, take them off,

and, when they are cold, put them up in glaffes.

Topreferue raspberries.

TAKE ofthe rafpberries that are not too ripe, and

take the weight of them in fugar, wet your fugar with

a little water, and put in your berries, and let them

boil foftly ; take heed of breaking them ; when they

are clear, take them up, and boil the fyrup till it be

thick enough, then put them in again, and, when they

are cold, put them up in glaffes.

To make bifcuit bread.

TAKE half a pound of very fine wheat-flour, and as

much fugar finely fierced, and dry them very well be-

fore the fire, dry the flour more than the fugar ; then

M m 2 take
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take four new-laid eggs, take out the ftrains, then ſwing

them very well, then put the fugar in, and fwing it well

with the eggs, then put the flour in it, and beat all to-

gether half an hour at the leaft ; put in fome annife

feeds, or carraway-feeds, and rub the plates with but-

ter, and fet them into the oven.

To candy angelica.

TAKE it in April, boil it in water till it be tender à

then take it up, and drain it from the water very well,

then fcrape the outfide of it, and dry it in a clean cloth,

and lay it in the fyrup, and let it lie in three or four

days, and cover it clofe : the fyrup muſt be ftrong of

fugar, and keep it hot a good while, and let it not boil,

after it is heated a good while, lay it upon a pie-plate,

and fo let it dry ; keep it near the fire left it diffolve.

To preferve cherries.

TAKE their weight in fugar before you ftone them :

when floned, make your fyrup, then put in your cher-

ries, let them boil flowly at the firft till they be tho-

roughly warmed, then boil them as fast as you can ;

when they are boiled clear, put in the jelly, with al-

moft the weight in fugar ; ftrew the fugar on the cher-

ries ; for the colouring, you must be ruled by your eye:

to a pound of fugar put a jack of water, frew your fu-

gar on them before they boil, and put in the juice of

currants foon after they boil.

To dry pear-plumbs.

TAKE two pounds of pear-plumbs to one pound of

fugar; ftone them, and fill them every one with fugar ;

lay them in an earthen pot, put to them as much water

as will prevent burning them; then fetthem in an oven

after bread is drawn, let them ftand till they are tender,

then put them into a fieve to drain well from thefyrup,

then let them in an oven again until they be a little dry ;

then ſmooth the fkins as well as you can, and fo fill

them ; then fet them in the oven again to harden; then

wash them in water fealding hot, and dry them very

well, then put them in the oven again very cool to blue

them ,
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them, put them between two pewter-difhes, and fet

them in the oven.

The fillingfor the aforefuldplumbs.

TAKE the plumbs, wipe them, prick them in the

feams, put them in a pitcher, and fet them in a little

boiling water, let them boil very tender, then pour moſt

of theliquor from them, then take off the fkins and the

ftones; to a pint of the pulp a pound of fugar well dried

in the oven ; then let it boil till the fcum rife, which

take off very clean, and put into earthen plates, and dry.

it in an oven, and fo fill the plumbs.

To candy caffia..

TAKE as much of the powder of brown caffia as vill:

lie upon two broad fhillings, with what mufk and aia-

bergreafe you think fitting : the caffia and perfume mult

be powdered together ; then take a quarter of a pound

of fugar, and boil it to a candy height ; then put in

your powder, and mix it well together, and pour it in

pewter faucers or plates, which must be buttered'very

thin, and, when it is cold, it will flip out: the caflia is

to be bought at London : fometimes it is in powder,.

and fometimes in a hard lump,

To make carraway cakes. -

t

TAKE two pounds of white flour, and two pounds of

coarſe loaf fugar, well dried , and finely fifted ; after the

flour and fugar is fifted and weighed, then mingle them

together, fift the flour and fugartogether, throw a hair

fieve into the bowl you uſe it in ; to them you muſt-

have two pounds of good butter, eighteen eggs, leaving

out eight ofthe whites ; to thefe you muit have four

ounces ofcandied orange, five orfix ounces of carraway -

comfits : you must first work the butter with role water

till you can fee none ofthe water, and your butter muft

be very foft ; then put in flour and fugar, a little at a

time, and likewiſe your eggs ; but you must beat your

eggs very well, with ten (poonfuls of fack, fo you mult

put in each as you think fit, keeping it constantly beat--

Mm.3. inga
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ing with your hand till you have put it into the hoop

for the oven; do not put in your ſweetmeats and feeds-

till you are ready to put into your hoops : you mu

have three or four doubles of cáp-paper under the cakes,

and butter the paper and hoop : you muſt fift fomefine

fugar upon your cake, when it goes into the oven.

To preferve pippins inflices.

WHEN your pippius are prepared, but not cored, cut:

them in flices, and take the weight of them in fugar,

put to your fugar a pretty quantity of water, letit melt,

and fkim it ; let it boil again very high : then put them-

into the fyrup whenthey are clear ; lay them infhallow

glaffes, in which you mean to ferve them up ; then put

into the fyrup a candied orange peel cut in little flices >

verythin, and lay about the pippins, cover them with

fyrup, and keep them about the pippins...

Sack cream like batter:

TAKE a quart of cream, boil it with mace, put to it

fix egg-yolks well beaten ; fo let it boil up ; then take

it off the fire, and put in a little fack, and turn it ;

then put it in a cloth, and let the whey run from it

then take it out of the cloth, and feafon it with rofe-

water and fogar, being very well broken with a ſpoon ;-

Serve it up in the difh, and pink it as you would do 2.

difh of butter ; fo fend it in with cream and fugar.

Barley cream.

TAKE a quart of French barley, boil it in three or

four waters till it be pretty tender; then fet a quart of

cream on the fire, withfome mace and nutmeg ; when it

begins to boil, drain out the barley from the water, put

in the cream, and let it boil till it be pretty thick and

tender ; then feafon it with fugar and falt. When it is

cold, ferve it up.

Almond butter:

TAKE a quart of cream, put in fome mace whole,

and a quartered nutmeg, the yolks of eight eggs well

beaten, and three quarters of a pound of almonds well

blanched,
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Blanched, and beaten extremely ſmall, with a little rofe-

water and fogar pur all thefe together, fet them on-

the fire, and itir them till they begin to boil, then take

it off, and you will find it a little cracked ; fo lay a

ftrainer in a cullendar, and pour it into it, and let it

drain a day or two, till you fee it is firm like butter

then run it through a cullendar, then it will be like lit

tle comfits, and fo ferve it up-

Sugar cakes.

TAKE a pound and a halfof very fine flour, one pound ·

of cold butter, half a pound of ſugar, work all theſe

well together into a pafte, then roll it with the palms-

ofyour hands into balls, and cut them with a glass in-

to cakes ; lay them in a fheet of paper, with fome flour

under them ; to bake them you may make tumblets,

only blanch in almonds, and beat them ſmall, and lay

them inthe midit of a long piece of pafte, and roll it

round with your fingers, and caft them into knots, in

what fashion you please ; prick them and bake them..

Sugar cakes another way.

TAKE half a pound of fine fugar fierced, and as much

flour, two eggs beaten with a little rofe-water, a piece

ofbutter about the bignefs of an egg, work then well

together till they be a ſmooth paste ; then make them-

into cakes, working every one with the palms of your

hands ; then lay them in plates, rubbed over with a lit-

tle butter ; fo bake them in an oven little more than

warm. You may make knots of the fame the cakes are

made of: but in the mingling you must put in a few

carraway feeds ; when they are wrought to a pafie, roll

them with the ends of your fingers into fmall rolls, and

make it into knots ; lay them upen pye-plates rubbed

with butter, and bake them.

Clouted cream.

TAKE a gill of new milk, and fet it on the fire, and

take fix fpoonfuls of rofe-water, four or five pieces of

large mace, put the mace on a thread ; when it boils,

puz
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put to them the yolks of two eggs very well beater pr

ftir thefe very well together; then take a quart of very

good cream, put it to the reft , and fir it together, but

let it not boil after the cream is in. Pour it out ofthe

pan you boil it in, and let it stand all night ; the next

day take the top off it, and ferve it up..

Quince cream.

TAKE your quinces, and put them in boiling water

unpared; boil them apaceuncovered, left they difcolour ;

when they are boiled, pare them, beat them very tender

with fugar ; then take cream, and mix it till it be pret-

ty thick ; if you boil your cream with a little cinnamon,

it will be better, but let it be cold before you put it to

your quince..

Citron cream.

TAKE a quart of cream, and boil it with three pen..

nyworth of good clear ifinglafs,, which must be tied up ›

in a piece of thin tiffany ; putin a blade or two ofmace

ftrongly boiled in your cream and ifinglafs, till the

cream be pretty thick; fweeten it to your tafte, with

perfumed hard fugar ; when it is taken off the fire, put

in a little rofe-water to your tafte ; then take a piece of

your green fresheft citron, and cut it in little bits,

the breadth of point dales, and about half as long ; and

the cream being firft put into diffes, when it is half.

.cold, put in your citron, fo as it may but fink from the

top, that it may not be ſeen, and may ly before it be at

the bottom ; if you wafh your citron before in rofe-wa--

ter, it will make the colour better and freſher ; ſo let

it ftand till the next day, where it may get no water,,

and where it may not be ſhaken.

Cream of apples, quince, gooseberries, prunes, or raffe-

berries.

TAKE to every quart of cream four eggs, being firft

well beat and rained, and mix them with a little cold .

cream, and put it to your cream, being firft boiled with

whole mace ; keep it ftirring, till you find it begin to

thicken at the bottom and fides ; your apples, quinces,

and :
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and berries must be tenderly boiled, fo as they will

cruſh in the pulp ; then feafon it with rofe-water and

fugar to your tafte, putting it up into difhes ; and when

they are cold, if there be any rofe- water and fugar,

which lies waterish at the top, let it be drained out with

a fpoon ; this pulp must be made ready before you boil

your cream ; and when it is boiled, cover over your

pulp a pretty thickneſs with your egg-cream, which

inult have a little rofe- water and fugar put to it.

Sugar-loafcream.

TAKE a quarter of a pound of hartfhorn , and put it

to a pottle of water, and fet on the fire in a pipkin , co-

vered till it be ready to feeth ; then pour off the water,

and put a pottle of water more to it, and let it ftand

fimmering on the fire till it be confumed to a pint, and

with it two ounces of ifinglafs wafhed in rofe- water,

which must be put in with the ſecond water ; then ſtrain

it, and let it cool ; then take three pints of cream, and

boil it very well with a bag of nutmeg, cloves, cinna-

mon, and mace ; then take a quarter of a pound of

Jordan almonds, and lay them one night in cold water

to blanch ; and when they are blanched , let them lie

two hours in cold water ; then take them forth, and dry

them in a clean linen cloth, and beat them in a marble

mortar, with fair water or rofe-water, beat them to a

very fine pulp, then take fome of the aforefaid cream

well warmed, and put the pulp by degrees into it, ftrain-

ing it through a cloth with the back of a fpoon, till all

the goodness of the almonds be trained out into the

cream; then feafon the cream with rofe-water and fu-

gar; then take the aforefaid jelly, warm it till it dif

folves , and feaſon it with role-water and fugar, and &

grain of ambergreaſe or muſk, if you pleafe ; then mix.

your cream and jelly together very well, and put it in-

to glaffes well warmed (like fugar loaves) and let it.

ftand all night ; then put them forth upon a plate or

two, or a white china difh, and ſtick the cream with

piony kernels, ar ferve them in glaffes, one on every.

trencher,

Conferves
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Conferve of rafes boiled.

TAKE red roles, take off all the whites at the bottom,

or elfewhere, take three times the weight of them in

fugar: put to a pint of rofes a pint of water, fkim it

well, fhred your rofes a little before you put them into

water ; cover them, and boil the leaves tender in the

water ; and when they are tender, put in your fugar ;

keep then stirring , lett they burn when they are tender,

and the fyrup be confumed. Put them up, and to keep

them for your uſe.

How to make orange bifcuits.

PARE your oranges, not very thick, put them into

water, but firit weigh your peels, let it fland over the

fire, and let it boil till it be very tender ; then beat it

in a marble mortar, till it be a very hine fmooth paſte ;

to every ounce of peels put two ounces and a half of

double refined fugar well ferced, mix them well toge

ther with a fpoon in the mortar ; then ſpread it with a

knife upon pye-plates, and fet it in an oven a little

warm , or before the fire; when it feels dry upon the

top, cut it into what fafltion you pleafe, and turn them

into another plate, and fet them in a ſtove till they be

dry ; where the edges look rough, when it is dry, they

must be cut with a pair of fciffars.

How to makeyellow varniſh.

TAKE a quart of ſpirit of wine, and put to it eight

ounces offeed-cake, shake it half an hour ; next day it

will be fit for ufe, but train it firit ; take lamp-black,

and put in your varniſh about the thickneſs of a pan-

cake ; mix it well, but ftir it not too faft ; then do it

eight times over, and let it ftand till the next day ;

then take fome burnt ivory, and oil of turpentine as

fine as butter ; then mix it with fome of your varnith ,

till you have varnished it fit for polishing ; then polish

it with tripola in fine flour ; then lay it on the wood

fmooth, with one of the brushes ; then let it dry, and

do it fo eight times at the leaft : when it is very dry lay

on your varnish that is mixed, and when it is dry, po-

lith it with a wet cloth dipped in tripola, and rub it as

hard as you would do platters.

Ho
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How to makeapretty varnish to colour little bafkets , bowls,

or any board where nothing hot isfet on.

TAKE either red, black, or white wax, which colour

you want to make ; to every two ounces of fealing-wax

one ounce of fpirit of wine ; pound the wax fine, then

Gift it through a fine lawn fieve, till you have made it

extremely fine ; put it into a large phial with the fpirits

of wine, fhake it, let it ftand within the air of the fire

forty-eight hours, fhaking it often ; then with a little

brush rub your baſkets all over with it ; let it dry, and

do it over a fecond time, and it makes them look very

pretty.

How to clean gold orsilver lace.

TAKE alabafter finely beaten and fierced, and put it

into an earthen pipkin, and fet it upon a chaffing-difh

of coals, and let it boil for fome time, ftirring it often

with a ſtick first : when it begins to boil, it will be very

heavy ; when it is enough, you will find it in the ftir-

ring very light ; then take it off the fire, lay your lace

upon a piece of flannel, and ftrew your powder upon

it; knock it well in with a hard cloth brush : when you

think it is enough, bruſh the powder out with a clean

brush.

How to makefweet powderfor clothes.

TAXE orris:roots two pounds and a half, of lignum

rodicum fix ounces, of fcraped cypreſs roots three oun-

cès, of damaſk roſes carefully dried a pound and a half,

of Benjamin four ounces and a half, of ftorax two

ounces and a half, of fweet marjoram three ounces, of

labdanum one ounce, and a dram ofcalamus aromaticus,

and one dram of mufk cods, fix drams oflavender and

flowers, and mellilot flowers, if you pleafe.

To clean whitefattins , floweredfilks with gold andfilver

in them.

TAKE ftale bread crumbled very fine, mixed with

powder blue, rub it very well over the filk or fatin

then ſhake it well, and with clean foft clothes duft is

well : if any gold or filver flowers, afterwards take a

piece.



420 THE ART OF COOKERY

piece of crimson in grain velvet, and rub the flowerg

with it.

To keep arms, iron, or feelfrom rufting.

TAKE the filings of lead, or duft of lead, finely beat-

en in an iron mortar, putting to it oil of fpike, which

will makethe iron fmell well ; and if you oil your arms,

or any thing that is made of iron or feel, you may.

keepthem in moist airs from rufting.

The Jews way to pickle beef, which will go good to the

Weft Indies, and keep ayear good in the pickle ; and,

with care, willgo to the East Indies.

TAKE any piece of beef without bones, or take the

bones out, if you intend to keep it above a month ;

take mace, cloves, nutmeg, and pepper, and juniper-

berries beat fine, and rub the beef well, mix ſalt and

Jamaica pepper, and bay-leaves ; let it be well feafon-

ed, let it lie in this feafoning a week or ten days, throw

in a good deal of garlic and fhalot ; boil fome of the

beft white-wine vinegar, lay your meat in a pan or

good veffel for the purpofe, with the pickle ; and when.

the vinegar is quite cold, pour it over, cover it clofe..

If it is for a voyage, cover it with oil, and let the coop-

er hoop up the barrel very well : this is a good way in

a hot country, where meat will not keep : then it must

be put into the vinegar directly with the feafoning s

then you may either roaſt or few it, but it is beft ftew-

ed, and add a good deal of onion and parfley chopped

fine, fome white wine, a little catchup, truffles and mo-

rels, a little good gravy, a piece of butter rolled in

flour, or a little oil, in which the meat and onions ought

to ſtew a quarter of an hour before the other ingredi.

ents are put in ; then put all in, and ftir it together,

and let it (tew till you think it is enough. This is a

good pickle in a hot country, to keep beef or veal that

is dreffed , to eat cold.

How to make cyder.

AFTER all your apples are bruiſed, take half of your

quantity and fqueeze them, and the juice you press

from them pour upon the others half bruifed, but not

fqueezed,
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fqueezed, in a tub for the purpoſe , having a tap at the

bottom ; let the juice remain upon the apples three or

four days, then pull out your tap, and let your juice

run into fome other veffel fet under the tub to receive

it; and if it runs thick, as at the firft it will, pour it

upon the apples again, till you fee it run clear ; and

as you have a quantity, put it into your veffel, but do

not force the cyder, but let it drop as long as it will

of its own accord ; having done this, after you perceive

that the fides begin to work, take a quantity of ifin-

glafs, an ounce will ferve forty gallons, infufe this into

fome ofthe cyder till it be diffolved ; put to an ounce

of ifinglafs a quart of cyder, and when it is fo diffolved,

pour it into the veffel, and ftop it clofe for two days, or

fomething more ; then draw off the cyder into another

veffel : this do fo often till you perceive your cyder to

be free from all manner of ſediment, that may make it

ferment and fret itſelf: after Chriſtmas you may boil it.

Youmay, bypouring water on the apples, and preffing

them, make a pretty fmall cyder : if it be thick and

muddy, by ufing ifinglafs you may make it as clear as

the reft ; you muft diffolve the ifinglafs over the fire, till

it be jelly.

Forfining cyder.

TAKE two quarts of fkim milk, four ounces of ifin-

glafs, cut the ifinglafs in pieces, and work it lukewarm

in the milk over the fire ; and when it is diffolved, then

put it in cold into the hogfhead of cyder, and take a

long ftick, and ftir it well from top to bottom, for half

a quarter ofan hour.

After it hasfined.

TAKE ten pounds of raifins of the fun, two ounces of

turmeric, half an ounce of ginger beaten ; then take

a quantity of raifins, and grind them as you do mustard-

feed in a bowl, with a little cyder, and fo the rest of

the raifins : then fprinkle the turmeric and ginger

amongft it : then put all into a fine canvafs bag, and

hang it in the middle of the hogfhead clofe, and let it

ly. After the cyder has ftood thus a fortnight or a

month, then you may bottle it at your pleaſure.

Nn
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To make chouder, afea dijh.

TAKE a belly-piece of pickled pork, flice off the fat-

ter parts, and lay them at the bottom of the kettle,

fbrew over it onions, and fuch fweet herbs as you can

procure. Take a middling large cod, bone and flice it

as for crimping, pepper, falt, all-fpice, and flour it a

little, make a layer with part of the flices ; upon that

a flight layer of pork again , and on that a layer of bif-

cuit, and fo on, purfuing the like rule, until the kettle

is filled to about four inches : cover it with a nice patte,

pour in about a pint of water, lute down the cover of

the kettle, and let the top be fupplied with live-wood

embers, Keep it over a flow fire about four hours.

When you take it up, lay it in the dish, pour in a

glafs of hot Madeira wine, and a very little India pep

per; if you have oyfters, or truffles and morels, it is

ilill better : thicken it with butter. Obferve, before

you put this fauce in, to fkim the few, and then lay

on the cruft, and ſend it to table reverſe as in the ket-

tle ; cover it clofe with the pafte, which should be

browa.

To clarifyfugar after the Spanish way.

TAKE One pound of the beſt Liſbon fugar, nineteen

pounds of water, mix the white and fhell of an egg,

then beat it up to a lather ; then let it boil, and ftrain

it off ; you muſt let it fimmer over a charcoal fire, till

it dininifh to half a pint ; then put in a large fpoonful

oforange-flower water.

To make Spanish fritters.

TAKE the infide of a roll, and flice it in three ; then

foak it in milk ; then pafs it through a batter of eggs,

fry them in oil ; when almoſt done, repafs them in ano-

ther batter ; then let them fry till they are done, draw

them offthe oil, and laythem in a difh ; over every pair

offritters you must throw cinnamon, fmall coloured fu-

gar-plumbs, and clarified fugar.

To
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Tofricafeypigeons the Italian way.

QUARTER them, and fry them in oil ; take fome

green peafe, and let them fry in the oil till they are al-

moft ready to burft ; then put fome boiling water to

them ; feafon it with falt, pepper, onions, garlic, parí

ley, and vinegar. Veal and lamb do the fame way,

and thicken with yolks of eggs..

Pickled beeffor prefent ufe:

;TAKE the rib of beef, flick it with garlic and cloves ;

feafon it with falt, Jamaica pepper, mace, and fome

garlic pounded ; cover the meat with white-wine vine-

gar, and Spanish thyme : you must take care to turn

the meat every day, and add more vinegar, if required ,

for a fortnight ; then put it in a stew- pan, and cover it

clofe, and let it fimmer on a flow fire for fix hours, add-

ing vinegar and white wine; if you chufe, you may'

few a good quantity of onions, it will be more pa-

latable.

BeefReaks after the French way.

TAKE fome beef fteaks, broil them till they are half:

done ; while the ſteaks are doing, have ready in a ſtew-

pan fome red wine, a fpoonful or two ofgravy
; feafon

it with falt, pepper, fome fhalots ; then take the steaks,

and cut in fquares, and put in the fauce ; you must put.

in fome vinegar, cover it cloſe, and let it fimmer on a

flow fire half an hour

Acapon done after the French way.

TAKE a quart of white wine, feafon the capon with

falt, cloves and whole pepper, a few fhalots : then put

the capon in an earthen pan : you must take care it

muft not have room to ſhake ; it muſt be covered cloſe,

and done on a flow charcoal fire.

To make Hamburghfaufages.

TAKE a pound of beef, mince it very ſmall, with half

a pound of the best fuet ; then mix three quarters of a

pound offuet cut in large pieces ; then feafon it with

pepper, cloves, nutmeg, a great quantity of garlic cut

Nn 2 fmall,
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fmall, fome white-wine vinegar, fome bay falt, and

common falt, a glafs of red wine, and one of rum ; mix

all this very well together ; then take the largeſt gut

you can find, and ftuff it very tight ; then hang it up

in a chimney, and fmoke it with faw-duft for a week

or ten days ; hang them in the air, till they are dry,

and they will keep a year. They are very good boiled

in peafe porridge, and roafted with toafted bread under

it, or in an amlet.

Saufages after the German way.

TAKE the crumb of a twopenny loaf, one pound of

fuet, half a lamb's lights, a handful of parfley, fome

thyme, marjory, and onion ; mince all very fmall ; then

ſeaſon with falt and pepper. Theſe muſt be ſtuffed in

a fheep's gut ; they are fried in oil or melted fuet, and

are only fit for immediate ufe.

A turkeyStuffed after the Hamburgh way.

TAKE one pound of beef, three quarters of a pound

of fuet, mince it very fmall, feafon it with falt, pepper,

cloves, mace, and fweet marjoram ; then mix two or

three eggs with it, looſen the ſkin all round the turkey,

and ſtuff it. It must be roafted .

Chickens dreffed the French way.

TAKE them and quarter them, then broil, crumble

over them a little bread and parſley ; when they are

half done, put them in a few-pan, with three or four

fpoonfuls of gravy, and double the quantity of white-

wine, falt and pepper, fome fried veal balls, and fome

fuckers, onions, fhalots, and fome green goofeberries

or grapes when in feafon ; cover the pan clef and let

It flew on a charcoal fire for an hour ; thicken the li-

quor with the yolks of eggs, and the juice of lemon ;

garnish the difh with fried fuckers, fliced lemon, and

the livers.

Acalf's head dreffed after the Dutch way.

TAKE half a pound of Spanish peaſe, lay them in

water a night ; then one pound of whole rice ; mix

the peafe and ric together, and lay it round the head

in a deep difh ; then take two quarts of water, feafon

it
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it with pepper and falt, and coloured with faffron, then

fend it to bake.

Chickens and turkeys dreſſed after the Dutch way.

BOIL them , feafon them with falt, pepper and cloves:

then to every quart of broth put a quarter of a pound

of rice or vermicelli : it is eat with fugar and cinna-

mon. The two laft may be left out.

To make a fricafey of calves feet and chaldron after the
Italian way.

TAKE the crumb of a threepenny loaf, one pound of

fuet, a large onion, two or three handfuls of parſley,

mince it very fmall, feafon it with falt and pepper, three

or four cloves of garlic, mix with eight or ten eggs ;

then ftuff the chaldron ; take the feet and put them in

a deep ftew-pan ; it muft ftew upon a flow fire till the

bones are loofe ; then take two quarts of green peas,

and put in the liquor : and when done, you muſt thick-

en it with the yolks of two eggs and the juice of a le- -

mon. It muſt be ſeaſoned with pepper, falt, mace, and

onion, fome parfley and garlic. You muft ferve it up

with the abovefaid pudding in the middle of the dish,

and garnish the difh with fried fuckers, and fliced onion . -

To make a cropadeu, a Scots difh , &c.

TAKE oatmeal and water, make a dumplin ; put in

the middle a haddock's liver, feafon it well with pepper

and falt ; boil it well in a cloth as you do an apple-

dumplin. The liver diffolves in the oatmeal, and eats

very fine..

Topickle thefine purple cabbage, fo much admired at the

great tables:

TAXE two cauliflowers, two red cabbages, have a

peck of kidney-beans , fix fticks, with fix cloves ofgar.

lic on each ſtick ; wafh all well, give them one boil up,

then drain them on a fieve, and lay them leafby leaf

upon a large table, and falt them with bay-falt , then

lay them a drying in the fun, or in a flow oven, until !

as dry as cork..

Na 35
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To make the pickle.

quar-

TAKE a gallon of the best vinegar, with one quart of

water, a handful of falt, and an ounce of pepper ;

boil them, let it ſtand till it is cold ; then take

ter of a pound of ginger, cut it in pieces, falt it, let

it ftand a week; take halfa pound of muſtard-feed , waſh

it, and lay it to dry ; when very dry, bruife half of it;

when half is ready for the jar, lay a row of cabbage, a

row of cauliflowers and beans ; and throw betwixt eve

ry row your mustard feed, fome black pepper, fome

Jamaica pepper, fome ginger ; mix an ounce of the

root of turmeric powdered ; put in the pickle, which

muft go over all. It is beft when it hath been made

two years, though it may be uſed the first year.

To raife mushrooms.

COVER an old hot-bed three or four inches thick,

with fine garden mould, and cover that three or four

inches thick with mouldy long muck, of a horfe muck-

hill, or old rotten fubble ; when the bed has lain fome

time thus prepared, boil any mushrooms that are not

fit for ufe, in water, and throw the water on your pre-

pared bed, in a day or two after, you will have the beft.

Imall button mushrooms.

Theflag's-heart water.

TAKE balin four handfuls, fweet marjoram one hand-

ful, rofemary flowers, clove -gilliflowers dried, dried

rofe-buds, borrage- flowers, of each an ounce ; mari-

gold-flowers, half an ounce, lemon - peel two ounces,

mace and cardamum, of each thirty grains ; of cinna

mon fixty grains, or yellow and white fanders, of each

a quarter of an ounce, fhavings of hartfhorn an ounce ;

take nine oranges, and put in the peel'; then cut them

in fmall pieces; pour upon thefe two quarts ofthe beſt .

Rhenifh, or the beft white wine; let it infufe three or

four days, being very clofe ftopped in a cellar or cool

place : ifit infufe nine or ten days, it is the better,

Take a flag's heart, and put off all the fat, and cut

it very fmall, and pour in fo much Rhenih or white

wine
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wine as will cover it ; let it ſtand all night clofe cover-

ed in a cool place ; the next day add the aforefaid things.

to it, mixing it very well together ; adding to it a pint

of the best rofe-water, and a pint of the juice of ce-

landine: if you pleafe, you may put in ten grains of faf-

fron, and fo put it in a glafs ftill, diftilling in water,

raifing it wellto keep in the fteam, both of the ftill and

receiver.

To make angelica water.

TAKE eight handfuls of the leaves, wash them and

cut them, and lay them on a table to dry ;, when they

are dry, put them into an earthen pot, and put to them

four quarts of trong wine-lees ;. let it ftay for twenty-

four hours, but ftir it twice in the time ; then put it

into a warm ftill or an alembeck, and draw it off ; co--

ver your bottles with a paper, and prick holes in it; fo

let it ftand two or three days ; then mingle it all toge

ther, and ſweeten it ; and when it is fettled, bottle it

up, and ftop it cloſe.

To make milk water.

TAKE the herbs agrimony, endive, fumetory, baum,.

elder-flowers, white nettles, water- creffes, bank-creffes,

fage, each three handfuls ; eye-bright, brook-lime, and

celandine, each two handfuls ; the rofes of yellow dock,.

red madder, fennel, horfè - raddifh, and liquorice, each

three ounces; raifins ftoned, one pound ; nutmegs fliced,

winter bark, turmeric, galangal, each two drams ; car-

raway and fennel feed, three ounces ; one gallon of

milk. Diftil all with a gentle fire in one day. You may

add a handful of May wormwood..

To makeflip- coat cheese.

TAKE fix quarts of new milk hot from the cow, the

froakings, and put to it two fpoonfuls of rennet ; and,

when it is hard coming, lay it into the fat with a fpoon,

not breaking it all ; then prefs it with a four pound

weight, turning of it with a dry cloth once an hour,

and every day fhifting it into fresh grafs. It will be

ready to cut, if the weather be hot, in fourteen days.

To
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To make a brick-bat cheese. It must be made in Septem-

ber.

TAKE two gallons of new milk, and a quart ofgood

cream, heat the cream, put in two ſpoonfuls of rennet,

and, when it is come, break it a little ; then put it into

a wooden mold in the ſhape of a brick. It muſt be

half a year old before you eat it you must preſs it a

little, and fo dry it.

To make cordialpoppy watere·

TAKE two gallons of very good brandy and a peck

ofpoppies, and put them together in a wide mouth'd

glafs, and let them ftand forty-eight hours, and then

Itrain the poppies out ; take a pound of taifms of the

fun, (ftone them ), and an ounce of coriander-feed, and

anounce offweet fennel -feeds, and an ounce ofliquorice

fliced; bruiſe them all together; and put them into the

brandy, with a pound of good powder fugar, and let

them ftand four or eight weeks, fhaking it every day ,

and then ſtrain it off, and bottle it cloſe up, for uſe.

To make white mead.

TAKE five gallons of water, add to that one gallon of

the best honey ; then fet it on the fire, boil it together

well, and fkim it very clean ; then take it off the fire,

and fet it by ; then take two or three races of ginger,

the like quantity of cinnamon and nutmegs, bruifě all i

thefe grofsly, and put them in a little Holland bag in

the hot liquor, and fo let it ftand cloſe covered till it

be cold , then put as much ale yeaft to it as will make :

it work. Keep it in a warm plate as they do ale, and,

when it hath wrought well, tun it up ; at two months

you may drink it, having been bottled a month. Ifyou

keep it four months, it will be the better.

To make brownpottage.

TAKE a piece of lean gravy-beef, and cut it into thin ~

collops, and hack them with the back of a cleaver ; have

anftew-pan over the fire, with a piece of butter, a little

bacon .
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bacon cut thin ; let them be brown over the fire, and

put in your beef : let it ftew till it be very brown ; put

in a little flour, and then have your broth ready ; and fill

up the few-pan, put in two onions, a bunch of fweet

herbs, cloves, mace and pepper ; let all flew together

an hour covered ; then have your bread ready, toafted

hard, to put in your diſh, and ftrain fome of the broth

to it through a fine fieve ; put a fowl offome fort in the

middle, with a little boiled fpinage minced in it, gar

niſhing your diſh with boiled lettuces, fpinage, and le-

mon.

To make white barley-pottage, with a large chicken inthe

middle.

FIRST niake your ftock with an old hen, a knuckle

of veal, a fcraig end of mutton, fome fpice, fweet herbs,

and onions ; boil all together till it be Arong enough ;

then have your barley ready boiled very tender and

white, and ftrain fome of it through a cullendar ; have

your bread ready toafted in your difh, with fome fine

green herbs, minched chervil, fpinage, forrel, and put

into your diſh fome of the broth to your bread, herbs,

and chicken, then barley ftrained and re-trained ; ſtew

all together in your difh a little while ; garnish your diſh

with boiled lettuces, fpinage and lemon.

English Jews puddings, an excellent difh, forfix orfeven

people, for the expence offixpence.

TAKE a calf's lights, boil them, chop them fine, and

the crumb of a twopenny loaf foftened in the liquor the

lights were boiled in, mix them well together in a pan;

take about half a pound of kidney fat of a loin ofveab

or mutton that is roafted, or beef; if you have none,

take fuet : if you can get none, melt a little butter, and

mix in ; fry four or five onions, cut fmall, and fried in

dripping, not brown, only foft, a very little winter-fa-

voury and thyme, a little lemon peel thred fine ; fealon

with all-fpice, pepper, and falt to your palate, break

in two eggs ; mix it all well together, and have ready

fome theep's guts nicely cleaned, and fill them, and fry

them in dripping . This is a very good diſh, and a fine

shing
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thing for poor people, becauſe all forts of lights are

good, and will do, as hog's, fheep's, and bullock's ; but

calf's are beft ; a handful of parſley boiled and chop.

ped fine, is very good mixed with the meat. Poor peo-

ple may, inftead of the fat above, mix the fat the onions

were fried in, and they will be very good.

To make a Scots haggafs.

TAXE the lights, heart, and chitterlings of a calf,

chop them very fine, and a pound of fuet chopped fine ;

feafon with pepper and falt to your palate ; mix in a

pound of flour or oat-meal, roll it up, and put it into a

calf's bag, and boil it ; an hour and a half will do it.

Some add a pint of good thick cream, and put in a lit-

tle beaten mace, clove, or nutmeg ; or all-fpice is very.

good in it.

To make itfweet with fruit.

TAXE the meat and fuet as above, and flour, with

beaten mace, cloves, and nutmeg, to your palate, a

pound of currants washed very clean, a pound of raiſins.

ftoned, and chopped fine, half a pint of fack ; mix all

well together, and boil it in the calf's bag two hours.-

You must carry it to table in the bag it is boiled in.

To makefour crout.

TAKE your fine hard white cabbage, cut them very

fmall, have a tub on purpoſe with the head out, ac-

cording to the quantity you intend to make ; put them

in the tub to every four or five cabbages throw in a

large handful of falt ; when you have done as many as

you intend, lay a very heavy weight on them to prefs

them down as flat as poffible, throw a cloth on them,

and lay on the cover; let them ſtand a month, then you

may begin to ufe it . It will keep twelve months, but

be fure to keep it always clofe covered, and the weight

on it ; if you throw a few carraway-feeds pounded fine

amongst it, they give it a fine flavour. The way to drefs

it is with a fine fat piece ofbeefstewed together. It is

a diſh much made ufe of amongst the Germans, and in

the north countries, where the froft, kills all the cabba-

ges ;



MADE PLAIN AND EASY.

ges ; therefore they preferve them in this manner before

the froft takes them.

Cabbage-ftalks, cauliflower-ftalks, and artichoke

ftalks, peeled and cut fine down in the fame manner,

are very good.

To keepgreen peafe, beans, &c. andfruit, freſh andgood

till Chrifimas.

OBSERVE to gather all your things on a fine clear

day in the increafe, or full moon ; take well-glazed

earthen or ftone pots quite new, that have not beenlaid

in water, wipe them clean, lay in your fruit very care-

fully, and take great care none is bruifed or damaged

in the leaft, nor too ripe, but juft in their prime ; itop

down the jar cloſe, and pitch it, and tie a leather over.

Do kidney beans the fame ; bury them two feet deep

in the earth, and keep them there till you have occafion

for them. Do peafe and beans the fame way, only keep

them in the pods, and don't let your peafe be either too

young or too old ; the one will run to water, and the

other the worm will eat ; as to the two latter, lay a

layer of fine writing and, and a layer ofpods, and for

on till full ; the relt as above. Flowers you may keep

the fame way.

To make paco lilla, or Indian pickle, thefame the mangos

come over in.

TAKE a poundof race ginger, and lay it in water one

hight ; then ſcrape it, and cut it in thin flices, and put

to it fome falt, and let it fed in the fun to dry ; take

long pepper, two ounces, and do it as the ginger. Take

8 pound of garlic, and cut it in thin flices, and falt it,

and let it ſtand three days ; then wash it well, and let

it be falted again, and ſtand three days more ; then waſh

it well and drain it, and put it in the fun to dry. Take

a quarter of a pound of muftard-feeds bruifed , and half

a quarter of an ounce of turmeric : put thefe ingre

dients, when prepared, into a large ftone or glass jar,

with a gallon of very good white-wine vinegar, and flir

it very often for a fortnight, and tie it up clofe.

In this pickle you may put white cabbage, cut in

quarters, and put in a brine of falt and water for three

days,
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days, and then boil fresh falt and water, and juft put

in the cabbage to fcald, and prefs out the water, and put

it in the fun to dry in the fame manner as you do cau-

liflowers, cucumbers, melons, apples, French beans,

plumbs, or any fort of fruit. Take care they are all well

dried before you put them in the pickle : you need

never empty the jar but as the things come in feafon,

put them in, and ſupply it with vinegar as often as

there is occafion.

If you would have your pickle look green, leave out

the turmeric, and green them as ufual, and put them

into this pickle cold.

In the above you may do walnuts in a jar by them-

felves ; put the walnuts in without any preparation, tied

clofe down, and kept fome time.

To preferve cucumbers equal with any Italianfweetmeat.

TAKE fine young gerkins of two or three different

fizes ; put them into a ftone jar, cover them well with

vine-leaves, fill the jar with fpring-water, cover it

clofe ; let it ftand near the fire, fo as to be quite warm,

for ten days or a fortnight ; then take them out, and

throw them into fpring water ; they will look quite

yellow, and ftink, but you muſt not mind that. Have

ready your preferving-pan ; take them out of that wa

ter, and put them into the pan, cover them well with

vine leaves, fill it with fpring water, ſet it over a char-

coal fire, cover them clofe, and let them fimmer very

flow ; look at them often, and when you fee them

turned quite of a fine green, take off the leaves, and

throw them into a large fieve, then into a coarſe cloth,

four or five times doubled ; when they are cold, put

them into the jar, and have ready your fyrup, made

of double-refined fugar, in which boil a great deal of

lemon peel and whole ginger ; pour it hot over them ,

and cover them down clofe ; do it three times ; pare

your lemon-peel very thin, and cut them in long thin

bits, about two inches long ; the ginger muſt be well

boiled in water before it is put in the fyrup. Take

long cucumbers, cut them in half, fcoop out the infide ;

do themthe fame way: they eat very fine in minced pies.

or
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or puddings ; or boil the fyrup to a candy, and dry

them on Geves.

The Jews way ofprefervingfalmon and allforts of ib.

TAKE either falmon, cod, or any large fish, cut off

the head, wath it clean, and cut it in flices as crimp'd

cod is, dry it very well in a cloth ; then flour it, and

dip it in yolks of eggs, and fry it in a great deal of

oil, till it is of a fine brown, and well done ; take it

out and lay it to drain, till it is very dry and cold.

Whitings, mackrel, and flat fiſh , are done whole ; when

they are quite dry and cold, lay them in your pan or

veffel, throw in between them a good deal of mace,

cloves, and fliced nutmeg, a few bay leaves ; have your

pickle ready, made of the best white wine vinegar, in

which you must boil a great many cloves of garlic and

fhalot, black and white pepper, Jamaica and long pep-

per, juniper-berries and falt ; when the garlic begins to

be tender, the pickle is enough : when it is quite cold ,

pour it on your fish, and a little oil on the top. They

will keep good a twelvemonth, and are to be cat cold

with oil and vinegar : they will go good to the Eaft

Indies. All forts of fish fried well in oil, eat very fine

cold with fhalot, or oil and vinegar. Obferve, in the

pickling of your fish, to have the pickle ready : firft

put a little pickle in, then a layer of fish, then pic-

kle, then a little fish, and fo lay them down very clofe,

and to be well covered ; put a little faffron in the pic-

kle. Frying fish in common oil is not fo expenfive with

care ; for prefent ufe a little does ; and if the cook is

careful not to burn the oil, or black it , it will fry them

two or three times.

To preferve tripe to go to the East Indies.

GET a fine belly of tripe quite fresh . Take a four

gallon cafk, well hooped, lay in your tripe, and have

your pickle ready made thus : take feven quarts of

Ipring water, and put as much falt into it as will make

an egg fwim, that the little end of the egg may be

about an inch above the water ; (you muſt take care to

have the fine clear falt, for the common falt will ſpoil

its
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it); add a quart of the best white-wine vinegar, two

fprigs of refemary, an ounce of all- fpice, pour it on

your tripe ; let the cooper faften the cafk down direct-

ly ; when it comes to the Indies, it muſt not be open-

ed till it is just a-going to be dreſſed ; for it won't keep

after the cafk is opened. The way to drefs it is, lay it

in water half an hour ; then fry or boil it as we do here.

The manner of dreffing various forts of dried fifli, as

Stock-ffh, cod, falmon, whitings, &c.

Thegeneral rule for ſteeping of dried fish, the frock-fiſh

excepted.

The

ALL the kinds, except ftock- fifh , are falted, or ei-

ther dried in the fun, as the moft common way, or in

prepared kilns, or by the fmoke of wood- fires in chim-

ney corners ; and in either cafe require the being fof-

tened and freshened in proportion to their bulk or big-

nefs, their nature or drynefs ; the very dry fort, as, ba-

Jacao, cod-fish or whiting, and fuch like, fhould be

fteeped in lukewarm milk and water ; the fteeping kept

as near as poffible to an equal degree of heat.

larger fifh fhould be ſteeped twelve, the fmall, as whi-

ting, &c. about two hours. The cod are therefore laid

to fteep in the evening, the whitings, &c. in the morn-

ing before they are to be dreffed ; after the time of

feeping, they are to be taken out, and hung up by

the tails until they are dreffed : the reafon of hanging

them up is, that they foften equally as in the fteeping,

without extracting too much of the relish, which would

make them infipid ; when thus prepared, the ſmall fiſh ,

as whiting, tufk, and fuch like, are flowered and laid

on the gridiron ; and when a little hardened on the one

fide, muſt be turned and bafted with oil upon a fea-

ther : and when bafted upon both fides, and well hot

through, taken up, always obferving, that as fweet oil

fupples, and fupplies the fish with a kind of artificial

juices, fo the fire draws out thofe juices and hardens

them ; therefore be careful not to let them broil too

long; no time can be preferibed, becaufe of the diffe-

pence of fires, and various bigneſs of the fiſh.
A clear

charcoal
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charcoal fire is much the beft, and the fiſh kept at a

good diftance to broil gradually : the beft way to know

when they are enough is, they will fwell a little in the

bafting, and you must not let them fall again.

The fauces are the fame as ufual to falt fish, and

garnish with oyfters fried in batter.

But for a fupper, for thofe that like ſweet oil, the

beft fauce is oil, vinegar, and muſtard beat up to a con-

fiftence, and ferved up in faucers.

If boiled as the great fifh ufually are, it ſhould be in

milk and water, but not fo properly boiled as kept juſt

fimmering over an equal fire ; in which way, half an

hour will do the largeft fifh, and five minutes the ſmak-

Jeft. Some people broil both forts after fimmering, and

fome pick them to pieces, and then tofs them up in a

pan with fried onions and apples.

They are either way very good, and the choice de

pends on the weak or ſtrong ftomach of the eaters.

Driedfalmon must be differently managed ;

For though a large fish, they do not require more

fleeping than a whiting ; and when laid on the grid--

iron, ſhould be moderately peppered.

The dried herring,

INSTEAD of milk and water, fhould be fteeped the

like time as the whiting, in fmall beer ; and to which, -

as to all kind of broiled falt-fifh, fweet oil will always

be found the beft bafting, and no way affect even the

delicacy of thofe who do not love oil.

Stock-fish

ARE very different from thofe before-mentioned

they being dried in the froft without falt, are in their

kind very infipid, and are only eatable by the ingredi

ents that make them fo, and the art of cookery ; they

'fhould be first beat with a fledge hammer on an iron

anvil, or on a very ſolid ſmooth oaken block ; and when

reduced almoft to atoms, the fkin and bones taken away,

and the remainder of the fish fteeped in milk and warm

water until very foft ; then ftrained out, and put inte

Ooz a four-
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a foup-dish with new milk, powdered cinnamon, mace,

and nutmeg ; the chief part cinnamon, a paſte round

the edge of the dish, and put in a temperate oven to

fimmer for about an hour, and then ferve it up in the

place of pudding.

N. B. The Italians eat the ſkin boiled, either hot or

cold , and moſt ufually with oil and vinegar, preferring

the ſkin to the body ofthe fish,

The way ofcuring mackrel.

Buy them as freſh as poffible, ſplit them down the

back open them flat : take out the guts, and wash the

fish very clean from the blood, hang them up by the

tails to drain well ; do this in the cool of the evening,

or in a very cool place ; ftrew falt at the bottom of the

pan, fprinkle the fifh well with clean falt, lay them in

the pan, belly to belly, and back to back ; let them ly

in the falt above twelve hours, ' waſh the falt clean off

in the pickle, hang them again up by the tails half an

hour to drain ; pepper the infides moderately, and lay

them to dry on inclining ftones facing the fun; never

leaving them out when the fun is off, nor lay them out

before the fun has difperfed the dews, and the ftones

you lay them on be dry and warm. A week's time of

fine weather perfectly cures them ; when cured, hang

them up by the tails, belly to belly, in a very dry place,

but not in fea- coal ſmoak, it will spoil their flavour.

To dress cured mackrel.

EITHER fry them in boiling oil , and lay them to

drain, or broil them before, or on a very clear fire : in

the laft cafe, bafte them with oil and a feather ; fauce

will be very little wanting, as they will be very moift

and mellow, if good in kind : otherwife you may ufe

melted butter and crimped parsley.

Calves feetferved.

CUTa calf's foot into four pieces, put it into a fauce-

pan, with half a pint of foft water, and a middling po

tatoe ; fcrape the outfide fkin clean off, flice it thin,

and a middling onion peeled and fliced thin, fome beat-

CB
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en pepper and falt, cover it clofe, and let flew very

foftly for about two hours after it boils : be fure to

let it fimmer as foftly as you can : eat it without any

other fauce; it is an excellent difh...

Topickle a buttock ofbeef

TAKE a large fine buttock of well fed ox beef, and

with a long narrow knife make holes through, through

which you must run fquare pieces of fat bacon, about-

as thick as your finger, in about a dozen or fourteen

places, and have ready a great deal of parfley clean ·

washed and picked fine, but not chopped; and in every

hole where the bacon is, ftuff in as much ofthe pariley

as you can get in, with a long round ftick ; then take

half an ounce of mace, cloves and nutmegs, an equal

quantity of each, dried before the fire, and pounded

fine, and a quarter of an ounce of black pepper beat

fine, a quarter of an ounce of cardamum-feeds beat

fine, and half an ounce of juniper-berries beat fine, a

quarter of a pound of loaf- fugar-beat fine; two large.

fpoonfuls offine falt, two tea- poonfuls of India pep

per, mix all together, and rub the beef well with it ;

let it lie in this pickle two days, turning and rubbing it

twice a-day, then throw into the pan two bay-leaves

fix fhalots peeled and cut fine, and pour a pint of fine

white-wine vinegar over it, keeping it turned and rub-

bed as above ; let it lie thus another day ; then pour

over it a bottle of red port or Madeira wine ; let it lie

thus in this pickle a week or ten days ; and when you

dreſs it, ſtew it in the pickle it lies in, with another

bottle of red wine ; it is an excellent diſh, and eats beſt

cold, and will keep a month or fix weeks good..

To make afine bitter

·

TARB an ounce of the fineft Jefuit powder, half a

quarter ofan ounce of fnake-root powder, half a quare?

ter ofan ounce of falt or wormwood, half a quarter of

faffron, half a quarter of cochineal ; put it into a quart

of the best brandy, and let it ftand twenty-four hours ;

every now and then fhaking the bottle.

00.3.
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Anapproved method practifedbyMrs. Dukely, the Queen's

tyre-woon, to preferve hair, and make itgrow thick.

TAKE one quart of white wine, put in one handful

ofroſemary flowers, half a pound of honey, diftil them

together; then add a quarter of a pint of oil of ſweet

almonds, ſhake it very well together, put a little of it

into a cup, warm it blood-warm, rub it well on your

head, and comb it dry.

Apowderfor the heart burn.

TAKE white chalk fix ounces ; eyes and claws of

crabs, of each an ounce ; oil of nutmegfix drops; make

them into a fine powder. About a dram of this in a

glafs of coldwater is an infallible cure for the heartburn.

Afine lip-falue.

TAKE two ounces of virgin wax, two ounces of

hog's lard, half an ounce of fpermaceti, one ounce of

oil offweet almonds, two drams of balfam of Peru, two-

drams of alkanet root cut imall , fx new raiſins ſhred

fmall, a little fine fugar, fimmer them all together a

little while ; then ſtrain it off into little pots. It is the

fineft lip-falve in the world.

very

To make Carolinafnor -ball's

TAKE half a pound of rice, waſh it clean, divide it

into fix parts ; take fix apples, pare them and fcoopout

the core, in which place put a little lemon-peel fhred

fine ; then have ready fome thin cloths to tie the

balls in ; put the rice in the cloth, and lay the apple on

it, tie them up cloſe put them into cold water, and

when the water boils, they will take an hour and a quar-

ter boiling ; be very careful how you turn them into

the difh, that you don't break the rice, and they will

look as white as fnow, and make a very pretty dish.

The fauce is, to this quantity, a quarter of a pound of

freth butter, melted thick, a glafs of white wine, a lit-

tle nutmeg and beaten cinnamon, made very fweet with

fugar : boil all up together, and put it into a bafon,

and fend it to table.

A Carolina
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A Carolina rice pudding.

TAKE half a pound of rice, wash it clean, put it into-

a fauce pan, with a quart of milk, keep it firring till

it is very thick ; take great care it don't burn ; then

turn it into a pan, and grate fome nutmeg into it, and

two tea-fpoonfuls of beaten cinnamon, a little lemon-

peel fhred fine, fix apples, pared and chopped fmall ;

mix all together with the yolks of three eggs, and

fweetened to your palate ; then tie it-up clofe in a cloth ;

put it into boiling water, and be fure to keep it boiling

all the time ; an hour and a quarter will boil it. Melt

butter and pour over it, and throw fome fine fugar alt

over it; and a little wine in the fauce will be a great

addition to it.

To diftil treacle water Lady Monmouth's way.

TAKE three ounces of hartfhorn , fhaved and boiled:

in burrage water, or fuccory wood, forrel, or refpice

water; or three pints of any of theſe waters boiled to

a jelly, and put the jelly and hartfhorn both into the

ftill ; and add a pint more of thefe waters when you

put it into the fill ; takethe roots of ellicampane, gen-

tian, cypreſs-tuninfil, of each an ounce ; of bleffed thi

file, called cardus, and angelica, of each an ounce ; of

forrel roots, two ounces ; of balm, of fweet marjoram,

of burnet, of each half a handful ; lily comvaily flowers,

burrage, buglofs, rofemary and marigold flowers, of

each two ounces ; of citron rhinds, cardus feeds and ci-

tron feeds, of alkermes berries and cochineal, each of

thefe an ounce..

Prepare all thefe fimples thus

GATHERthe flowers as they come in feafon, and put

them in glaffes with a large mouth, and put in withthem

as much good fack as will cover them, and tie up the

glaffes clofe with bladders wet in the fack, with a cork

and leather tied upon it clofe ; adding more flowers and

fack as occafion is ; and when one glafs is full, take

another, till you have your quantity of flowers to diſtil ;

put cochineal into a pint bottle, with half a pint of

facky
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facky and tie it up cloſe with a bladder under the cork,.

and another on the top wet in fack, tied up cloſe with

brown thread; and then cover it clofe up with leather, -

and bury it ſtanding upright in a bed of hot horfe-dung

for nine or ten days ; look at it, and if diffolved , take it

out of the dung, but don't open it till you diſtil ; flice

all the rofes, beat the feeds and the alkermes berries,

and put them into another glafs ; amongst all, put no

more fack than needs : and when you intend to diſlil,

take a pound of the beft Venice treacle and diffolve it

in fix pints ofthe beft white wine, and three of red rofe--

water, and put all the ingredients into a bafon, and

ftir them all together, and diftil them in a glafs ftill,

balnea Maria ; open not the ingredients till the fame

day you diſtil.

INDEX..
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LMOND, to make an almond foup; 173. An almond fraze,

183. To make pretty almond puddings , 190. Another way

to make an almond pudding, 239. To boil in almend pudding,
1ib. To make the. Ipfwich almond pudding, 248. Almond

hogs puddings three ways, 283 , 284. Almond checfe cakes,

319. Almond cuftards, ib. Almond cream, 322. Almond

rice, 280, How to make almond knots, 390. To make almond

milk, for a wash , ib. How to make fine almond cakes, 405.

To make almond butter, 414.

Amulet, to make an amulet of beans, 232.

Anchovy, to make anchovy fauce, 137. Anchovies, 352.

Andouilles, or calf's chitteriings, to drefs , 65 .

Angelica, how to candy it, 412.

Applefritters, how to make, 180. To make apple frazes, 182,

A pupton of apples, 184. To make apples whole, 185. To

make black caps of apples, ib . An apple pudding, 242 253.

Apple dumplings, two ways, 254. A florentine ofapples, 255.

An apple pie, 257.

-Apricot pudding, how to make, 241 , 247. To pickle apricots, 303.

To prefe ve apricots, 349, 399. To make thin apricot chips,

400. How to preferve apricots green, 406.

April fruits yet lading, 375 .

Arms of iron or steel, how to keep from rufting, 420.

Artichokes, how to drefs, 19. To make a fricafey of artichoke

bottoms, 219. To fry artichokes, ib . To make an artichoke

pie, 255. Tokeep artichoke bottoms dry, 277. To fry arti-

choke bottoms, ib. To ragoo artichoke bottoms, ib . To frie

cafey artichoke bottoms, ib. To pickle young artichokes, 308.

To pickle artichoke bottoms, ib. To keep artichokes all the

year, 354. To drefs artichoke fuckers the Spanish way, 394.

To dry artichoke ſtalks, 395. Artichokes preferved the Spanish

way, ib,

Afparagus, how to drefs , 19. How to make a ragoo of afparagus,

126. To drefs afparagus and eggs, 210, Alparagus forced in

French rolls , 223. To pickle afparagus, 300. Afparagus drefied

the Spanish way, 393 .

Auguft , the product of the kitchen and fruit garden this month,

376.

B

*Bacon, how to make, 295. How to chufe Engliſh bacon, 367.

See Beans.

Bake, to bake a pig, 5. A leg of beef, 22. An ox's head, ib.

A calf's head, 30. A heep's head, ib. Lamb and pice, 56%

Baked
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Baked mutton chops, ib. Ox's palates bak'd, 135. To bake

turbots, 198. An almond pudding, 239. Fish, 278. An oat

meal pudding, 180. A rice pudding, ib .

to make, 320.

Balm, how to diftil , 361.

Bamboo, an imitation of, how to pickle, 308.

Barbel, a fish, how to chufe, 372.

Baked cuſtards, how

Barberries, how to pickle, 306. To preferve barberries, 407.

Barleyfoup, how to make, 174.

pearl barley pudding, 241.

To make barley gruel, 177. A

A French barley pudding, 242-

Barley water, 273. Barley cream, 322, 414.

Barm, to make bread without, 342.

1

Batter, how to make a batter pudding, 244. To make a batter

pudding without eggs, ib.

Beans and Bacon, how to drefs, 19. To make a fricafey ofkidney

beans, 125. To drefs Windfor beans, ib. To make a ragno of

French beans, 215. A ragoo of beans with a force, ib. "Beans

ragood with a cabbage, ib. Beans ragood with parfnips, 216.

Beans ragood with potatoes, ib. How to drefs beans in ragoo,

232 How to make an amulet of beans, ib . To make a bean

tanfey, 233 Beans dreffed the German way, 394.

Bect root, how to pickle, 302.

Bedflead, to clear of bugs, 380.

ib.

Beef, how to roaft, 2, 13. Why not to be falted before it is laid

to the fire, z. How to be kept before it is dreffed , ib. Its pro-

per garnish, ib. How to draw beef gravy, 20. To bake a leg

of beef, 22. How to ragoo a piece of beef, 36. To force a

furloin of beef, 37. To force the infide of a rump of beef the

French fashion, 38. Bref Efcarlot, 39. Beef a la daube, ib.

Beef a la mode in pieces, 40. Beef a la mode the French way,

Beef olives, 41. Beef caHops, ib. To flew beef steaks,..

To fry beet steaks, ib. A fecond way to fry beef fteaks,

b. Another way to do beef steaks, 43, A pretty fide dish of

beef, ib. To drefs a fillet of beef, ib . Beef ſteaks rolled, 44.

To flew a rump of beef, ib. Another way to ſtew a rump of

beef, ib. Portugal beef, 45. To flew a rump of beef, or the

brifenit, the French way, ib. To flew beefgobbets, 46. Beef
royal, ib. To make collops of cold beef, 132. To make beef.

broth, 145. A beeffteak pic, 159. Beef broth for very weak

people, 267. drink for weak people, ib . A beef pudding,

24.

279 Τοcollar beef cold beef, 287. Beef like venifon, 189. To

Another way to feafon a collar of beef, ib.

To make Dutch beef, 291. Becf hams, 293. Names of the

different parts of a bullock, 363. How to chufe good beef, -

366. How to pickle or preſerve beef, 389. To ſtew a buttock

of beef, 391. The jews way to pickle beef, which will go good

to the Wett Indies , and keep a year good in the pickle, and with,

care will go to the East Indies, 420. Pickled beef for prefent

uie, 423. Beef steaks after the French way, ib . To pickle à

buttock of beef, 437.

Beer, directions for brewing it, 336, 337. The best thing for

rope beer, 339. Ta cure four beer, is

Bir
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Birch wine, how to make, 334.

Birds potted, to fave them when they begin to be bad, 296.

Biscuits, to make drop biscuits, 314. To make common bileuits, i

To make French bifcuits, 35 , 400. How to inake bifcuit- bread,

411. To make orange bifcuits , 418.

Bitter, how to make fine, 437-

Blackbirds, to chufe, 370.

Black caps, how to make, 185. ,

Blackberry wine, to make, 401 .

Blanched cream, to make, 322.

Boil, general directions for boiling, 9. To boil a ham, ib. To

boil a tongue, 10. Fowls and house lamb, ib. Pickled pork,

22. A rump of beef the French fashion , 39. A haunch or

neck of venifon, 73. A leg of mutton like venifon , ib . Chic-

kens boiled with bacon and celery, 86. A duck or rabbit with

onions, 89. Ducks the French way, 91 .

boiled with rice, 99. Partridges, 103.

15. A cod's head, 194. Turbot, 197 .

211. Spinage, 223. A ferag of veal,

Pigeons, 268. Partridge, or any other

or flounder, 269.

Bologna faufages , how to make, 186.

Bombarded veal, 60.

Pigeons, 96. Ditto,

Rabbits , 143. Rice,

Sturgeon, 208. Soals,

267. A chicken , ib.

wild fowl, ib, A plaice

Brawn, how to, make ſham brawn, 292. How to chufe brawn,

367.

Bread pudding, how to make, 244. How to make a fine bread pud

ding, 245. An ordinary bread pudding, ib . A baked bread pud

ding, 246. A bread and butter pudding, 250. Bread foup for

the lick, 272. White bread after the London way, 339. To

make French bread, 340. Bread without barm by the help of

a leaven, 342.

Brewing, rules for, 336.

Brick bat cheefe, how to make, 428.

Brocola, how to drets, 17. How to drefs brocala and eggs, 220.

Brocala in fallad , b.

Broil, to broil a pigeon, 7. To broil fteaks, 8. General directions

for broiling, 9. To broil chickens , 84. Cod-founds broiled

with gravy, 128, Shrimps, cod, falmon , whiting, or had

docks, -197: Mackrel, ib. Weavers, ib. Salmon, 109,

Mackrel whole, ib. Herrings, 200. Haddocks, when they

are in high ſeaſon, 202. Cod - founds, ib . Eels, 206. Potatoes,

221.

Beet

Broth, strong, how to make for foups or gravy, 138. To make

ftrong broth to keep for ufe, 140.
Mutton broth, 144.

broth, 145. Scots bailey broth, ib. Rales to be obferved in

making broths, 148. Beef or mutton broth for weak people,

267. To make pork broth, ib.

Bugs, how to keep clear from, 379.

380

Chicken broth, 270.

To clear a bedſtead of bugs,

Bullice. white, how to keep for tarts or pies, 357

Bullock, the feveral parts of one, 363.

Buns, how to make, 317.
Batter
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loaves, 220.

Butter, how to melt, s . How to burn it for thickening of fauce,

20. How to make buttered wheat, 177. To make buttered

A buttered cake, 311. Fairy butter, 319. Orange

A buttered tort , 329. To roaft a pound of butter,

359. How to chufe butter, 367. Potted butter, how to preſerve,

389. To make almond butter, 414.

"

*

butter, 320.

C

Cabbages, how to drefs, 16. A forced cabbage, 128. Stewed red

cabbage, 129. A farce meagre cabbage, 34. How to pickle

red cabbage, 306. To drefs red cabbage the Dutch way, good

for a cold in the breaft; 394. To dry cabbage halks, 395. To

pickle the fine purple cabbage, 425. To make four crout, 430.

Cake, how to make potatoe cakes, 221. Howto make a rich cake,

309. To ice a great cake, 310. To make a pound cake, ib.

A cheap feed cake, gır. A butter cake, ib . Gingerbread cakes,

ib. A fine Lend or faffron cake, 312. A rich feed cake, called

the Nuu's cake, ib. Pepper cakes, ib . Portugal cakes, 313.

To make a pretty cake, ib. Little fine cakes, 314. Another

fort of little cakes, ib. Shrewſbury cakes, 315. Maddling cakes,

ib. Little plumb cakes, 315. Cheeſe cakes. See Cheese cakes.

A cake the Spanish way, 391. How to make orange cakes, 403.

To make white cakes like china diſhes, 404. Fine almond

cakes, 405. Uxbridge cakes, ib . Carraway cakes, 413. Sugar
cakes , 415.

+

Calf's head, how to hah, 28. To hath a calf's head white, 29 .

To bake a calf's head, 30. : To ſtew a calf's head, 58. A calf's

head furprise, 63. Calf's chitterlings of andouilles , 65. To

dress calf's chitterlings curiouſly, 66. A calf's liver in a caul,

102. To roaft a calf's liver, tos. To make a calf's fool

pudding, 149. A calf's foot pic, 155. A calf's head pie, 162 .

Calf's feet jelly, 326. The feveral parts of a calf, 363. A calf's

head dieffed after the Dutch way, 424. To make a fricafey of

calf's feet and chaldron afterthe Italian way, 425. Calf's feet

ftewed, 435.

Candy, how to candy any fort of flowers, 349. To candy Angelica,

412. To candy caffia, 413.

Capons, how to chufe, 349. A capon done after the French ways

4234

Captains of ſhips , directions for, 274,

Garolina fnow balls , how to make, 438. To make Carolina rice-

pudding, 439.

Carp, how to drefs a brace of, 137. To flew a brace of carp, 191

To fry carp, 19** How to bakea carp, ib. To make a carp

pie, 238. How to chufe carp, 3726

Carraway cakes, how to make, 413.

Carrots, how to drefs, i . To make a carrot pudding two ways,

240, 248. Carrots and French beans dreffed the Dutch way,

394.

Caffla, how to candy, 41 3.

Catchup, how to make catchup to keep twenty years, 274. To make

catchup two ways, 353, 354. English catchup, 385.

Cattle, horned, how to prevent the infection among them , 386.

Caudle
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Caudle, how to make white candle, 270. To make brown Caudle,

ib.

Cauliflowers, how to dreſs, 18. To ragoo cauliflowers , 127. How

to fry cauliflowers , 236. To pickle cauliflowers, 302. To dreis

cauliflowers the Spanish way, ib.

Caveach, how to make, 296.

Chardoons, how fried and buttered, 218. Chardoons à la fromage,

ib.

Chars, how to pot, 265.

Cheefe , how to chule, 367. To pot Cheshire cheeſe, 189. To make

flip-coat cheese, 427. To make brick-bat cheeſe, 428.

Cheeſecakes, to make fine cheeſecakes, 317. Lemon cheeſecakes,

two forts, 318, Almond cheeſecakes, 319. Cheeſecakes without

currants, 410.

Cheefecurd puddings, how to make, 247. To make a cheeſecurd

florendine, 255.

Cherry, how to make a cherry pudding, 253. To make a cherry

pie, 258. Cherry wine, 334 Jar cherries , 343 .
To dry

cherries, 344. To preferve cherries with the leaves and talks

green, ib. To make black cherry water, 360. To candy cher-
ries, 384. How to dry cherries . 404. To make marmalade of

cherries, 405. To preferve cherries, 407 , 412 .

Cheshire pork pie, how to make, 160. How to make it for fea,
282. To pot Cheshire cheeſe, 289.

Chefnuts, how to roaſt a fowl with chefrints, 81. To make chefnut

foup, 144. To do it the French way, ib. To make a chefnut

pudƐng, 246.

Chickens, how to fricafey, 25. Chickens furprife, 82. Chickens

roafted with force meat and cucumbers, 83. Chickens à la

braife, ib. To broil chickens , 84. Pulled chickens , 85. A

pretty way of ſtewing chickens, ib. Chickens chiringrate, 86.

Chickens boiled with bacon and celery, ib. Chickens with

tongues, a good difh for a great deal of company, 87. Scots

chickens, ib. To marinate chickens, ib. To ſtew chickens, 88 .

To make a curry of chickens the Indian way, 115. To makea

chicken pie, 158. To boil a chicken , 167. To mince a chicken

for the fick, or weak people, 109. Chicken broth, 270.

pull a chicken for the fick , ib. To make chicken water, ib.

Chickens dreffed the French way, 424. Chickens and turkeys

dreffed after the Dutch way, 425.

To

Child, how to make liquor for a child that has the thrush, 274.

Chocolate, the quantity to make, 409. To make fham chocolate,

396.

Chouder, a fea difh, how to make, 372.

Chub, a fish , how to chaſe, 422 .

Citron, fyrup of, how to mae, 348 . How to make citron , 384.

Clary fritters, how to make, 182. How to make clary wine, 335.

Clove gilliflowers, how to make fyrup of, 348.

Cock, how to chufe, 369.

Cocks-combs, how to force, 122. To preferve cocks-combs, 123.

Cockles, how to pickle, 307.

Cod and Godlings, how to chufe, 373. Cod-founds broiled with

gravy,
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gravy, 118. How to roaft a cod's head, 194. To boil a cod's

head, ib. How to ſtew cod, ib. To fricatey a cod, 195. To

bake a cod's head, ib. To broil cod, 196. To broil codfounds,

To fricafey codfounds, 203. To drefs water cod, 205 .

To crimp cod the Dutch way, 209.

Codings, how to pickle codlings, 304,

Collar, to collar a breaſt of veal , 33 .

-202.

To collar a breaft of mutton,

34. To make a collar of fish in ragoo to look like a breaſt of

veal collared, 211. To make potatoes like a collar of veal or

mutton , 121. To collar a breaft of veal, or a pig, 290. To

c llar beef, ib. Another way to feafon a collar of beef, ib. To

collar a falmon, 291.

Collops, how to dress beef collops, 41. To drefs collops and

eggs, 139. To make collops of oyfters, 214. See Scots

collops.

Comfrey roots, how to boil, 274.

Conferve of red rofes, or any other flowers, how to make, 347.

Canferve of hips, ib. Conferve of rofes boiled , 418 .

Couflip pudding, how to make, 241. To make cowfiip wine,

335.

To dress a crab, 213.Crabs , how to butter, 212.

Crawfis, howto chufe, 374.

Cracknells, how to make, 408.

Crawfish, how to make a cullis of crawfish, 1zo. To make crawfish

To ſtew crawfiſh , 214.toup, 141, 171.

Cream, how to make cream toaſts, 197. A cream pudding, 252 .

To make fleeple cream, 320. Lemon cream, two ways, ib.

321. Jelly of cream, ib. Orange cream, ib. Gooseberry

cream , 322. Barley cream, 414.
Blanched cream, 322.

Almond cream, ib. A fine cream , 323. Ratafia cream, ib.

Whipt cream, ib . Ice-cream, 383. Sack cream like butter, 414.

Clouted cream , 415. Quince cream, 416. Citron cream , ib.

Cream of apples, quince, goofeberries, prunes, or raſpberries, ib,

Sugar loaf cream, 417.

Cropadeau, how to make; a Scots difh, &c. 425.

Crout, (ieur) how to make, 430.

Gruft, howto make a good cruft for great pies, 166. Aflanding

cruft for great pies, 167. A cold cruft, ib. A dripping cruft,

ib. A cruft for cuſtards, ib. A palte for crackling cruft, ib.

Cucumbers, how to flew cucumbers, 124, 224, 235.
To ragoo

cucumbers, 124. To force cucumbers, 129. To pickle large

cucumbers in flices, 300. How to preferve cucumbers equal with

any India fweetmeat, 432.

Cullis, for all fortsof ragoo, 118. A cullis for all forts of butcher's

meat, 119. Cullis the Italian way, 120. Cullis of crawfib, ib,

A white cullis , ib.

Cord fritters, how to make, 180.

Currants red, how to pickle, 276.. How to make currant jelly,

316. Currant wine, 334. To preferve currants, 411.

Currey, how to make he Indian way, 115.

Gaytara pudding, to boil, 243. Cuſtards good with gooseberry

pie,



INDE X. .

pie, 258. To make almond cuftards , 319. Baked cufards,

320. Plain custards , ib.

Cutlets à la Maintenon , a very good dish , 52.

Cyder, how to make, 420. How to fine cyder , 421 .

D

Damfons, to make a damfon pudding, 252. To preferve damfons

whole, 349. To keep damfons for pies or tarts, 356. To dry

damfons, 406.

December, product of the kitchen and fruit garden this month ,

377.

Devonshire fquab pie, how to make, 159.

Difguiled leg of veal and bacon, how to make, 59.

in difquife, 82.

Dishes. See Made Dishes.

Dog, two cures for the bite of a mad dog, 378.

Dotterels, how to chufe, 370.

Doves, how to chufe, 371. See Pigeons .

Drink, how to make the pectoral drink, 372.

Multon chops

To make a good

drink, 273. Sage drink , ib. To make it for a child, 274.

Dripping, how to pot, to fry fish, meat, or fritters, 275. Thebot

way to keep dripping, ib.

Ducks, fauce for, 6. Directions for ducks, 7. Sauce for boiled '

ducks, 10. How to roaft tame and wild du k³, 15. A German

way of dreffing ducks, 78. Du ks à la mode,, 88 , The beft.

way to drets a wild duck, ib . To boil a duck or rabbit with

enions, 89. To drefs a duck with green peale, ib To drefs a

duck with cucumbers, 90. A du k à ia braite, tb, To boil du ka

the French way, 91. To ftew ducks, 109. To make a duck

pie, 158. To chufe wild duck, 369 .

Dumplings, howto make yeaft dumplings , 253. To make Norfolk

dumplings, ib. To make hard dumplings two ways, 254.

Apple dumplings, two ways, ib . Dumplings when you have
white bread, 283.

1 E

Eelfoup, how to make, 170. How to ftew eels , 201. To flew

cels with broth, ib . To pitchcock eels , 206. Fry eels , ib . Brod

eels, ib. Farce eels with white fauce , ib. To dre's eels with

brown fauce, 207. To make an eel pie, 259. To collar eels , 262.

To pot eels , 264. How to chufe eels , 172 .

Egg fauce, how to make . proper for roafting chickens, 77. Το

feafon an egg pie, 156. To make an egg foup, 174, 272. Το

drefs forrel with eggs, 219, To drefs brockley and eggs, 220.

To drefs afparagus and eggs, ib. Stewed ipinage and eggs, 222.

To make a pretty dish of eggs , 227. Eggs à la tripe, 225

A fricatey of eggs, ib . A ragoo of eggs, ib. How to brofi

eggs, 229. To drefs eggs with bread, ib . To farce eggs, ib. To

drefs eggs with lettuce, 230. To iry eggs as round as balls,ib.

To make an egg as big as twenty, ib. To make a grand difh

of eggs, 231. A pretty dish of whites of eggs , 232. To make

a fweet egg pie, 256. How to chufe eggs , 367. To make mar-

salade of eggs the Jews way, 396.

Pp Elder
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Elder wine, how to make, 332. To make elder flower wine, very

like Frontiniac, 333.

Endive, how to ragoo, 216.

394.

To dress endive the Spanish way,

Fairy butter, how to mke, 319.

F

Farce, to farce eels with white fance, 406. To farce eggs, 229.

To farce cucumbers, 236.A farce meagre cabbage, 234.

Fast , a number of good dishes for a faſt dinner, 168.

February, fruits lafling then, 374.

Fennel, how to pickle, 305.

Fieldfare, how to chufe, 370.

Fire, how tobe prepared for roafting or boiling, 1 .

261.

bif , how to drefs, 235, 178. To make fish fauce with lobſters,

ib. Strong fifh gravy, 122. To drefs little fish , 161. Flat

filb, 205. Salt Ah, ib . Collar of fish in ragoo, like a breaft
of veal collared, 211. To make a faltfish pie, 258. To make a

carp pie, ib. To mek: a foal pie, 159. Eel pie, ib. To make

a founder pie, 260. Salmon pie , ib. Lobſter pie, ib. Muffel pic,

To collar falmon , ib . To collar eels, 262. To pickle or

bake herrings, ib. To pickle or bake mackerel to keep all the

усаг, 263. To foufe mackerel , ib . To pot a lobſter, ib. To

pot eels, 264. To pot lampreys, ib. To pot chars, 265-

pot a pike, ib. To pot falmon two ways, ib. To boil a place

ir founder, 169. To make fish fauce to keep the whole year,

How to buke fih , 278. The proper feafon for fish , 371,

How to chufe fiſh , ib. To make fish parties the Italian

way, 293. The manner ofdreffing various forts of dried fish, 434.

Floating iflud, how to make, 331.

275.

372.

To

Florendine, how to make a cheeſecurd forendine, 225. To make

a forendine oforanges or apples, ib

Flour haſty pudding, how to make, 177. To make a flour pudding,

243.

Flounder, how to make a founder pie , 260. How to boil founders,

246. To chufe founders, 374.

Flowers, how to mak conferve of any fort of flowers, 347. Candy

any fort of flowers , 349.

Flummery, how to mak: hartfhorn fummery, 327.

meal flummery, 328: French flummery, 329

To make oat-

Fool, how to m ke an orange fool, 176. To make a Westminster

fool, ib. A gonſeberry fool, ib.

1

Force, howto m ke force meat halls , 23. To force a leg of lamb,

34 To force a fowl , 35. To force the infide of a furloin

of beef, 37. The infide of a rump of beef, 38. Tongue and
udder forced, 47. To force a tongue, ib. To force a fowl, 80.

To force cocks combs, 122. Forced cabbage, 128. Forced

favoys, 129. Forced cucumbers, ib. To force afparagus in

French rolls, 223.

Fouls of different kinds, how to roaft , 6, 15. Sance for fowls,

6, 20, 139. Hw to bail rowls, 10. How to roaft a fowl,

pheatant faſhion, 13. How to force a large fowl, 35. Tfew

afowl, ib. To flew a fowlin celery fauce, 76. The German

way
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way of dreffing fowls, 78. To dre's a fowl to perf &tion , b

To ftew white fowl brown the nice way, ib. Fowl à la brajfe,..

80. To force a fowl, ib . To roaft a fowl with chefnuts, 81 .

How to marinate fowls, 84. To drefs a cold fowl, 130. To

make a fowl pie, 281. To pot fowls, 287.

Fraze, how to m. ke apple frazes , 182. How to make an almond

fraz , 183.

French beans, how to drefs, 19. To ragoo French beans, 217, 225 .

To make a French barley pudding, 242. A harrico of French

beans, 281. How to pickle French beans, 301. How to make

French bifcuits , 315. French bread , 340. French flummery,

319 How to keep French beans all the year , 355. To dreis

carrots and French beans the Dutch way, 394. Chickens dreffed

the French way, 424.

Fricafey , how to make a brown fricafey, 24. Awhite fricafey, 25 .

To fricafey chickens, rabbits, veal, lamb, &c. ib. Rabbits, lamb,

fweetbreads, or tripe , 26. Another way to fricafey tripe, ib .

A fricafey of pigeons, 27. A fricafey of lambftones and sweet

breads, 28. A trieafey of neats tongues, 47. To fricafey ox

palates, 48. To fricafey cod , 195. To fricafey cod founds, 303.

To frica ey fkirrets, 217. A tricafey of artichoke bottoms, 219.

A white fricafey of mushrooms, ib.

Fritters, how to make hafty fritters, 179.

ib. Apple fritters , 180. Curd fritters,

Skirret fritters, ib. White fritters, ib.

Syringed fritters, ib. To make vine leave fritters , 182. Clary .

fritters, ib. Spanish fritters, 422.

Fruits, the feveral feafons for, 374

Fine fritters two ways, .

ib. Fritters royal, ib.

Water fritters, 18 .

Fry, howto fry tripe, 27: Beef steaks two ways, 42. Aloin of

lamb, 57, Saufages, 130. Cold veal, 131, To make fried i

toafts, 191. To fry carp, 192. Tench, ib . Herrings , 262.

To fry eels , 206, Chardoons fried and buttered, 218, To fry

artichokes, 219. Potatoes, 221. Eggs as round as balls, 239.

Fried celery, 236. Cauliflowers fried, ib. Fried (melts , 358 .

Furmity, how to make, 176.

G

Garden, directions concerning garden things, 19. The produce of

the kitchen and fruit garden in different feaſons of the year, 375,

376.

Gerkins, howto pick'e, 1996.

Giam, how to make a rafpberry giảm , 327 .

Giblets, how to flew; 94. Another way to ftew giblets, 95. How

to úake a giblet pie, 158.

Gingerbreadcakes, how to make, 311 How to make gingerbread .

313.
芜

Gold lace,how to clean, 419:

Golden pippins, how to pickle, 306..
Good-wets how to chufe, 370.

Goofe, how to roaſt, 6, 7. A mock goofe, how prepared, -35-

Sauce for a goofe, 6. Sauce for a boiled goofe, 10. How to

drefs a goofe with onions, or cabbage, 91. To drcís a green

P.P.3 goofe
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goofe, 92. To dry a goofe, ib. To drefs a goofe in ragoo, 93.

A go fe à la mode, ib . To make a gooſe pie, 161. To make a:

pudding with the blood of a goofe, 285. How to chufe a tame,

wild, or bran goofe, 369.

Gooseberry, how to make a goofeberry fool, 176. A gooseberry

pie, 358. How to make it red, ib. Cuſtards good with it, ib.

Gooseberry cream , 322. Gooſeberry wine, 333.
How to pre

ferve goofeberries whole without ftoning, 350. How to keep

green gooseberries till Chriſtmas, 356. To keep red gooſeberries,

ib. Howto make gooseberry wafers, 400.-

Grailing, a fish, to chufe, 372.

Grapes, how to pickle, 305

Grateful, how to make a grateful pudding, 244.

Gravy, how to make good and cheap gravy , Pref. iv. How to

draw mutton, or beef, or veal gravy, 20. To make gravy for

a turkey, or any fort of fowl, ib. Another direction to make

gravy, 21. To make gravy for fups, &c. ib. To make gravy

for a white fance, 138. Gravy for turkey, fowl , or ragon, 1396

Gravy for a fowl when you have no meat or gravy ready made,

ib. Matton or veal gravy, ib. Strong fith gravy, ib. Argood

gravy foup, 141. Good brown gravy, 317.

Greens, directions for dreffing, 16.

Green gages, how to candy , 3841

Grill, how to grill fhrimps , 222

Gull, how to chufe, 370.

Gruel, how to make water gruel, 277.

H

Haddocks, how to broil haddocks when they are in high ſeafon, 20

How to drefs Scots haddocks, 205. Haddocks after the Spanish

way, 30%. Minched haddocks after the Dutch way, 392.- To

drefs haddocks the Jews way, ib.

Haggefs , Scots, to make, 340. To make it fweet with fruit , ib.

Ham, the abfurdity of making the effence of kam a fauce to one

difh, Pref. iii. How to boil a ham, 9. To drefs a ham à la

braife, 66. To roaſt a ham or gammon, 67. To make effence

of ham, 116 , 118. To make a ham pie, 157. Veal hams,

293. Beef hams, ib. Mutton hams, 194 Pork hams, ib. To

chufe Weftphalia hams, 367. Further directions as to pickling

hams, 389.

Hamburgh faufages, how to make, 424. A turkey ftuffed after the

Hamburgh way, ib.

Hard dumplings, how to make, two ways, 221.

Hair, to preferve and make it grow thick, 438.

Hare, to roaft a hare, 7 , 14, 110, Different forts of fauce for a

hare, 8. To keep hares fweet, or make them freſh when they

Aink, 12. To drefs a jugged hare, rio. To fcare a hare, ib.

To few a hare, 111. A hare civet, ib. To chufe a hare, 371

Harrico ofFrench beans, how to make, 281 .

Hariſborn jelly, to make, 325. To make a hartfhorn Hummery

two ways, 327 .

how to haſh a calf's head, 28. A calf's head white, 29. A

mutton
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mutton hash, 52. To haſh cold mutton, 131. Mutton like ve-

nifon, 132.

Hafty pudding, how to make a flour hafty pudding, 177. An oat-

meal hafty pudding, 178. A fine haſty pudding, 179. Hafty.

fritters, ib.

Heartburn, a powder for, 438.

To chufe heath cock and hen, ib.
Heath poulis, to chufe, 370.

Hedgehog, how to make, three ways, 189 .

Hen, how to chufe, 369.

Herrings, how to broil, 200. To fry herrings, ib. To drefs here

rings and cabbage, ib. A herring pie, 160. To pickle or bake

herrings, 262. To chufe herrings, 373. Pickled and red herrings, .

374. Dried hertings, how to drefs, 435.

Hodge podge, how to make, 145

Hogs teet and ears, how to ragoc, 27. Hog's ears, forced, 122 ,

Almond hogs puddings, three ways, 283 , 284. Hog's puddings

with currants, 184. The feveral parts of a hog, 364. Parts ofa

bacon hog, ib.

Honey comb, how to make a lemoned honey-comb, 404.

Hyfierical water, to make, 360.

January, fruits then lafting, 374.

Ice, how to ice a great cake, 310.

I.

To make ice cream, 383.

Felly, how to make ifinglafs jelly, 272. Jelly of cream, 317

Hartshorn jelly, 315. A ribband jelly, ib. Calves fect jelly,

326. Currant jelly, ib. A turkey, &c. in jelly, 383.

India pickle, how to make, 385.

Ipjwich, how to make an Ipſwich almond pudding, 248.

Iron molds, how to take out of linen, 385. How to keep ironfrom

rufting, 420.

Ifinglafs jelly, how to make, 271.

Iland, how to make the floating island, 331.

Italian, how to make an Italian pudding, 241.

Jug, to drefs a jugged bare, 110.

July, the product of the kitchen and fruit garden this month, 376,

Jumballs, how to make, 125.

June, the product of the kitchen and fruit garden this month, 375.

Kickshaws, how to make, 187.

Kidney beans. See Beans.

Knots, a fish , how to chufe, 370.

K

L

To roaft houfe

Lace, gold or filver, how to clean, 365.

Lamb, how to rʊaſt, 2. To boil houfe lamb, 10.

lamb, 14. How to fricafey lamb, 26. To fricafey lambs-ftones

and sweetbreads, 28. To drefs a lamb's head , 30. To force a

leg of lamb, 34. To boil a leg of lamb, ib. How to bake lamb

and rice , 56. A forced leg of lamb, ib . - To fry a loin of lamh,

57. Another way of frying a neck or loin of lamb, ib. A ra-

goo of lamb, 58. To ſtew a lamb's head, ib. To make a very

Bine fweet lamb pie, 154. The feveral parts of houſe lamb,

*
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364. Proper feaſons for houſe and graſs lamb, it.

lamb, 365.

Lampreys, how to drefs, 205. To fry lampreys, ib.

preys, 164.

How to chafe

To pot lam

Larks, fauce for, 6.

drefs laiks, 109.

larks, 371.

Lemon fauce for boiled fowl, how to make, 78. To make lemon

tarts , 164. To pickle lemons, 303. To make lemon cheefe-

cakes, two ways, 318. To make lemon cream two ways, 320

321. How to keep lemons, two ways, 356, 357. To make a

lemoned honey comb, 404. A lemon tower or pudding, 409.-

Directions for roasting larks, 15. How to

To drefs larks pear faſhion, 110. To chuſe

To make the clear lemon cream, ib,

Lettuce ftalks , to dry them, 395.

Leveret, how to chufe, 371.

Limes , how to pickle, 3077

Ling, how to chufe, 373-

Linen, howto take iron molds out of, 385.

Lipfalve, a fine one, 438.

Livers, how to drefs livers with mushroom fauce, 77. A ragoo of

livers, 127. A liver pudding boiled , 280.

Loaf, how to make buttered loaves, 220.

246.

To make a bed loaf .

Ho AlobiLobſters, how to butter lobſters, two ways, 212 .

fters, 213. To make a lobſter pie, 260. To pot a.

To chufe lobsters, 373.

Mackeroons, how to make, 315:

M

Mackerel, how to boil, 197, To broil mackerel whole, 19

pickle or bake mackerel to keep all the year, 263.

mackerel, ib. To pickle mackerel , called caveach, 2 .

chufe mackerel , 373. Mackerel dreffed the Iralian way,

The way of curing mackerel, 436. To drefs cured mack.

ib.

Mad dog, two cures for the bite ofa, 378.

: 53.

Made diſhes , 22, 117. Rules to be obſerved in all madediſkes, 1173 ,

a pretty made difh , 186.

Madling cakes, how to make, 316.

Maid, directions to the houfe maid, 387.-

March, fruits then lafting, 375.

Marle, a fish, how to chufe, 370.

Marmalade of oranges, how to make, 344. To make white mare~

malade, 345. Red marmalade, 346 Marmalade of eggs the

Jews way, 396. Marmalade of cherries, 405. Of quince, white,

406.

Marrow, how to make a marrow pudding, 150.

May,the product ofthe kitchen and fruit garden thismonth; 375.

Mead, how to make, 405. To make white mead, 428.

Meat, how to keep meat hot, 16. To prevent its ſticking to the

bottom ofthe pot, $ 3. To preferve falt meat, 389.

Mikk, howto make rice milk, 175 Artificial affes milk, 473-

Cows >
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Cows milk next to affes milk, 373. To make milk water, 362,

427. Milk foup the Dutch way, 393.

Millet pudding, to make, 240,

Mince pies, the beſt way to make them , 164. To make Lent mince

pies, 261 .

Mint, how to diſtil mint, 361.

Moonshine, how to make, 330.

Muffins how to make, 340,

Mulberries, how to make a pudding of, 253.

Mushrooms, how to make mushroom fauce for white fowls of all

forts, 75. For white fowls boiled , ib. To make a white fricafey

of mushrooms, 219. To ragoo mushrooms, 227. To pickle

mushrooms for the fea, 276. To make mushroom powder, ib .

To keep mushrooms without pickle, ib . To pickle mushrooms

white, 304. To make pickle for mushrooms, ib . 357. To raife

mushrooms, 426.

Mufel, how to make muffel foup, 171. To flew or drefs muffels

three ways, 214, 215. To make a muffel pie, 261 , To pickle

muffels, 30%.

Mutton, how to roaft mutton, 2 , 13. The faddie and chine of mute

ton, what, z. The time required for roafting the feveral pieces

of mutton, 13. To roaft mutton venifon fashion, 11. To draw

mutton gravy, 20. To ragoo a leg of mutton, 24. To collar a

breaſt of mutton, 34. Another way to drefs a breaſt of mutton,

ib. To drefs a leg of mutton à la royale, 49. Aleg of mutton

à la hautgout, ib. To roaft a leg of mutton with oyſters, 50 .

To roaft a leg of mutton with cockles, ib. A fhoulder of mutton,

in epigram , ib. A harrico of mutton , ib. To French a hind

faddle of mutton, 51. Another French way, cailed St. Menehout,

ib. To make a mutton hafh, 52. A fecond way to roall a leg.

ofmutton with oysters , 53. To dreís a leg of mutton to eat like

venifon, ib. To drefs mutton the Turksh way, ib. A ſhoulder

of mutton with a ragoo of turnips, 54. To ftuff a leg or fhoul-

der of mutton, 55. Baked mutton chops, 56. To beil a leg of

mutton like venifon , 73. Mutton chops in difquife, 82. Mut-

ton kebob'd, 113. To dress a neck of mutton, called the hafty

dith, 114. To hash cold mutton, 131. To hash mutton like

venifon, 132. To make mutton gravy, 139. Mutton broth, 144.

Mutton pie, 156. Mutton broch for the fick , 266. To make it

for very weak people, 267. To make mutton hams , 294. How

to chufe mutton, 365.

Nectarines, how to pickle, 303 .

N

Norfolk dumplings, how to make, 253 .

North, Lady, her way of jarring cherries, 343-

November, the product ofthe kitchen and fruit garden this month,

377.

Nuns-cake, how to make, 312 .

Qat pudding, how to bake, 149, 180. Oatmeal hafty pudding, how

to make, 178. Oatmeal pudding, 236, 280. Oatmeal flummery,

318. Oat cakes, 249.

Одобст
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Oft ber, the product of the kitchen and fruit garden this month,

377.

Olive,how to make an olive pie, 155.

Onions, how to make a ragoo of onions, 125. An onion foup, 170.

An onion pie, 256. To pickle onions, 357. To make onion

foup the Spanish way, 392.

Orange, how to make orange tarts, 164.

range puddings four ways, 237, 238 .

Orange butter, 320. Orange cream ,

To make orange wine with raifins, ib.

408. Howto preferve oranges whole,

wafers, 403. Orange cakes, ib. Orange loaves, 397. Orange

bifcuits, 418.

Crtolans, how to drefs, 108.

Orange fool 176. Ó-

An orangeado pie, 257.

321. Orange wine, 332 .

Orange marmalade, 344,

To make orange
345.

To ftew ox palates, 24. To

Oven for baking , how to be built, 342 .

Ox, how to bake an ox's head, 22 .

fricafey ox palates, 48. To roaft or palates , ib. To pickle ox

palates, 124. Ox palates baked, 135. How to make gravy of ox

kidneys, 139. Ox cheek pie, 159.

Oxford, how to make an Oxford pudding, 153.

Oysters, how to make a ragoc of, 126. To make mock oyfter fauce,

either for turkeys or fowls boiled , 75. To make an oyfter foup,

173. Oyller fauce, 196. To make fcollops of cyfters , 214. To

ragoo oyiters, 215. To make oyster loaves, 223. How to pickle

oysters, 307.

Р

Paco lilla, or Indian pickle, how to make, 43r.

Pain perdu, how to make, 187 .

Panada, how to make, 350.

Pancakes, how to make, 183. To make fine pancakes, four ways,

183, 184. Rice pancakes, 184.

Parfley, how to diftil , 361 .

The French

Parfrips, how to dreís, 17. How to flew, 224. To math , ib.

Partridge, fauce for partridges, 76. Directions for maſhing par

tridges, 15 , 103. To boil partridges, 103. To dreſs partridges

à la braife, 104. To make partridge panes, 105.

way of dreffing partridges, 117. Another way to boil par-

tridges, 268. How to chufe a partridge, cock or hen, 370.

Pufty, how to make little pafties, x 34- To make pe it pafties, for,

garnishing of dishes, ib . How to make venifon pafty, 161. To

make pafty of a loin of mutton, ib.

Peaches, to pickle, 301. Howto make fyrup ofpeach bloſſoms, 348 .

Howto preferve peaches two ways, 391, 352. How to dry peaches,

398.

Pearl, to make fugar of pearl , 397.

Pears, how to stew, 185. To ftew pears in a fauce-pan , 186. To

ftew pears purple, ib. How to make pear pudding, 253. Pear

pie, 257, To keep pear plumbs for tarts or pies, 357. How to

dry pears without fugar, 395. To dry pear plumbs, 412 .

Péafe, bow to few prafe and lettuce, 127. How to make a green

peale foup, 142. Awhite peafe foup, two ways, 143. Howto

make peale foup for a falt dinner, 168. To make a green peafe

foup
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175.

foup for ditte, two ways, 168 , 169. Howto make peaſe porridge,

Green peafe with cream ,

To keep green peafe till

preferve green peafe, 356.

A Spanish peale loup,

To drefs peafe François, 233.

234. To make peafe pudding, 180 .

Chriſtmas , 355, 431. Another way to

To ſtew green peafe the Jews way, 391 .

392. Another way to dress peafe, 393.

Pellow, how to make it the Indian way , 115. Another way to make

a.pellow, 116.

To flew

To boila

To chufe

Penny royal, how to diſtil, 361.

Peppercakes, how to make, 312.

Pheasants may be larded, 13. To roaft pheasants, 105.

pheasants, ro6. To drefs a pheafant à la braife, 107.

pheafant, ib. To chufe a cock or hen pheasant, 370.

pheasants poults, ib.

Pickle, to pickle ox palates, 124. To pickle pork, 292. A pickie

for pork which is to be eat foon , 293. To pickle mackerel, cal-

led caveach, 296. To pickle walnuts green, ib. To pickle

walnuts white, 297. To pickle walnuts black , 298. To pickle

gerkins, 299. To pickle large cucumbers in flices, 300. To

pickle afparagus, ib . To pickle peaches , 301. To pickle rad-

difh pods, ib. To pickie French beans, ib. To pickle cauli-

flowers, 302. To pickle beet root, ib . To pickle white plumbs,

ib. To pickle nectarines and apricots, 303. To pickle onions,

ib. To pickle lemons, ib. To pickle mushrooms white, 304.

To make pickle for mushrooms, ib. To pickle codlings, ib.

To pickle red currants, 305. To pickle fennel , ib . To pickle

grapes , b. To pickle barberries, 306. To pickle red cabbage,

i . To pickle golden pippins, ib. To pickle ftertion buds and

limes, 307. To pickle oyfters, cockles, and muffels, ib. To

pickle young fuckers, or young artichokes, 308. To pickle ar

tichoke bottoms, ib. To pickle famphire, ib. To pickle elder

fhoots in imitation of bamboo, ib. Rules to be obferved in pick-

ling, 389. To pickle fmelts, 353. Further directions in pick-

ling, 359. To make a pickle for fi e purple cabbage, 416. To

make paco lilla , or Indian pickle, 431. To pickle a buttock of

beef, 437.

Pigeons, directions for roafting pigeons, 7, 15. To broil pigeons, 7.

To make a fricafey of pigeons, 27. To boil pigeons, 96. Toà

la daube pigeons, ib. Pigeons au poir, 97. Pigeons floved, iḥ,

Pigeons fur tout, 98. Pigeons in compore, with white fauce, ib,

To make a French pupton of pigeons, ib. Pigeons boiled with

rice, 99. Pigeons tranfmogrified, ib. Pigeons in fricandos, ib.

To roast pigeons with a farce, 100. To drefs pigeons à foleil , ib.

Pigeons in a hole, ib. Pigeons in pimlico, 101. Tojug pigeons,

ib. To ftew pigeons , 102. To dress cold pigeons , 130. To

make a pigeon pie, 157. To boil pigeons for the lick , 268. To

pot pigeons, 287. To chufe pigeons, 371. To fricafey pigeons

the Italian way, 413 .

Pies, how to make a very fine fweet lamb or veal pie, 154. To

make a pretty (weet lamb pie, ib. A favoury veal pie, 155. A

favoury lamb or veal pic , ib. A calf's foot pie, ib. An olive

pie, ib. How to feafon an egg pie, 156. To make a mutton

pie
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ple, ib. To make a beef ſteak pie, ib . To make a ham pie,

$57. How to make a pigeon pie, ib . To make a giblet pie,

158. To make a duck pie, ib. To make a chicken pie, ib.

To make a Cheſhire pork pie, 159. A Devonshire fquab pie, ib.

An ox check pie, ib. A Shropſhire pie, 160. A Yorkshire

Chriſtmas pie, ib. A goofe pie, 161. A calf's head pie , 162.

The best way to make mince pies, 164. To make crafts for great

pies, 166, 167. To make an artichoke pie, a55. A fweet egg

pie, 256. A potatoe pie, ib. An onion pie, ib . An orangeado

pie, 257. A fkirret pie, ib. An apple pie, ib. A cherry pie,

258. A plumb pie, ib. A gooseberry pie, ib. A falt fish pic,

ib. A carp pie, ib. A foal pie, 259. An eel pie , ib. A flounder

pie, 160. A herring pie, ib. A falmon pie, ib. A lobſter pie,

b. A muffel pie, 261. To make Lent mince pies, ib. A fowl

pie, 281. A Cheſhire pork pie for fea, 282. To make fish pies

the Spanish way, 396.

Pig, howto roaft, 3 , 14. Sauce for a roafted pig, 3. Different

forts offance for a pig, 4. To roaft the hind quarter of a pig

lamb faſhion, 5. Howto bake a pig, ib. To dress pigs petty

toes, 52. Various ways of dreffing a pig, 68. A pig in jelly,

69. A pig the French way, ib. A pig au pere douillet, 70. A

pig matelot, ib. A pig like a fat lamb, 71 To drefs a pig with

the hair on, ib. A pig with the ſkin on, 72.
How to collar a

pig, 290.

Pike, how to dress a pike, 137 , 201. To pot a pike, 265. To chuſe

pike, 372.

Pippins whole, how to flew, 186. How to preferve pippins in jelly,

401. To preferve pippins in flices, 414.Į

Pith, to make a pith pudding, 149.

Plague , to make plague water, 301. Areceipt againſt the plague,

379.

Plaice, to boil plaice, 269. How to chufe plaice, 374.

Plovers, to drefs them feveral ways, 109. To chute plovers, 371a

Plumb, to make plumb porridge for Chriftmas, 140. A boiled

plumb pudding, 150. Plumb porridge, 177. Pitimb gruel, ib.

A white pear plumb pudding, 253. To pickle white plumbs,

302. To make little plumb cakes, 317. To preſerve the large

green plumbs , 351. To keep pear plumbs for tarts or pies, 357.

To dry plumbs, 397. Howto preſerve plumbs green, 406. To

preferve white pear plumbs, 411 .

Pocket foup, how to make, 146.

Peppy- water, cordial, how to make, 428.

Pork, how to roaft the different pieces of, 3, 14. Gravy or fauces

for pork, 3. To boil pickled pork, 22. To ftuff a chine of

pork, 67. To dreſs a loin of pork with onions, 114. To pre-

ferve or pickle pigs feet and cars, 123 A Cheshire pork pie,

159. Pork broth, 267. Pork pudding, 279. A Cheſhire pork

pie for tea, 282. To pickle broth, 291. Pork which is to be

caten foon, 293. Pork hams, 294. The ſeaſon for pork, 364.

To chufe pork , 366.

Porridge, how to make plumb porridge for Chriſtmas, 140. Pease

porridge, 195. Plumb porridge of barley gruel, 177.

Portabit
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Portable foup, how to make, 147:

Portugal cakes, how to make, 35 3 .

Poffet, how to make a fack poffet three ways, 179.

Potatoes, feveral ways of dreffing potatoes, 18 . To make potatoe

Pota-cakes , 221. Potatoe pudding, feveral ways, 221 , 237 .

toes like a collar of veal or mutton , 221. To broil potatoes, ib .

To fry potatoes, ib . Mah'd potatoes , 222. A potatoe pie,

A

256.

Pot, how to pot a lobſter, 263. Eels , 264. Lampreys, ib . Charts,

265 A pike, ib. Salmon two ways, ib. Pigeons , 287.

cold tongue, beef, or veniton ,, ib. Veniton, ib. A tongue, 288 ,

A fine way to pot a tongue, ib. To pot beef like veniton , 289 .

Cheshire cheeſe , ib. To fave potted birds , 296 .

"

Pottage, brown, how to make, 428. To make white barley pottage

with a chicken in the midd e, 429 .

Poultry, directions concerning roasting poultry, 15. Seafons for dif» -

ferent kinds of poultry, 368 . How to chufe poultry, 369.

To preferve or pickle

349, 399. Damions

Whit wa'ruis, ib.

Peaches two

French beens

Powder, weet, how to make for clothes, 419.

Prawns, how to stew, 214. How to chufe prawns, 374.

Preferve, how to preserve cocks-combs, 123.

pigs teet and cars , ib. To preferve apricots,

whole, 349. Gooseberries whole, 350.

Green walnuts, 351. Large green plumbs, ib.

ways, ib. 352. Artichokes all the year, 254.

all the year, 355. Green peafe till Chriſtmas, ib. Another

way to preferve green peafe, 356. Green gouteberries till Chrift

mas, ib. Red goofeberries, ib. Walnuts all the year , ib.

Lemons two ways, ib. 357. White bullice , pear plumbs, or

damfens, &c. for tarts or pies, 357. To preferve artichokes the

Spanish way, 395. Pippins in jelly, 401. White quinces , whole,

403. Apricots or plumbs green , 406. Cherries , 407. Barber-

ries , ib. White pear plumbs , 411. Currants, ib . Rafpberries,

ib. Pippins in flices, 414. The Jews way of preserving falmon ,

and all forts of fish , 433. To preſerve tripe to go to the Eaft-

Indies, ib.

Prune pudding, to make, 2527

Pudding, how to bake an oat pudding, 149. How to make a calf's-

foot pudding, ib. A pith pudding, ib. A marrow pudding,

A boiled plumb pudding,

fteak pudding, ib. A ver-

An Oxford pudding, 153.

puddings, &c.ib. How to

An oatmeal pudding, 236.-

150. A boiled fuet pudding, ib.

ib . A Yorkshire pudding, 151. A

micelli pudding with marrow, 152.

Rules to be observed in making

make pretty almond puddings, 190.

A potatoe pudding three ways, 237. An orange pudding four

ways, ib. 238. A lemon pudding, 239. An almond pudding,

ib. How to boil an almond pudding, ib. A fagoc pudding, 240.

A millet pudding, ib . A carrot pudding two ways, ib . 241 .

To make a cowflip pudding, ib. A quince, apricot, or white

pear plumb pudding, ib . A pearl barley pudding, ib. A French

barley pudding, 242. An apple pudding, i'. An Italian pud-

ding, ib. A rice pudding three ways, ib. 243 .

fard pudding, 243. A four pudding, ib. A batter pudding,

g

To boil a cuf

24844-
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144. A batter pudding without eggs, ib. A grateful pudding,

ib. A bread pudding, ib. A fine bread pudding, 245. An

ordinary bread pudding, ib. A baked bread pudding, 246. A

chefnut pudding, ib. A fine plain baked pudding, 147. Pretty

little cheese curd puddings, ib. An apricot pudding, ib. The

Ipswich almond pudding, 248. A vermicelli pudding, ib . To

make puddings for little dishes, 249 Afweetmeat pudding, ib.

A fine plain pudding, ib. A ratafia pudding, 250. A bread

and butter padding, ib. A boiled rice pudding, ib. A cheap-

rice pudding, 25. A cheap plain rice pudding, ib. A cheap

baked rice pudding, ib . A fpinage pudding, b . A quacking

pudding, 252. A cream pudding, ib. A fpoonful pudding, ib.

To make a prune pudding, ib. An apple pudding, 253. A

pork or beef, tre, pudding, 279. A rice pudding, it. A fuet

pudding, ib. A liver pudding boiled, 280. An oatmeal pudding,

ib. To bake an oatmeal pudding, ib. To bake a rice pudding,

ib. To make a peafe pudding, ib. Almond hogs puddings,

three ways, 183 , 284. Hog's puddings with currants, ib. Black

puddings, 285. A pudding with the blood of a goofe, ib. To

make English Jews puddings for fixpence, 419. ~ Carolina rice

pudding, 439-

Puff pafe, how to make, 166.

Pullets, how to dress pullets àla Sante Menehout, 91,

Pupton, howto make a pupton of apples, 184.

a

Quince, to make a quince pudding, 241. Quince wine, 335. To

preferve red quinces whole, 346. To make jelly for quinces,

347. To make ſyrup of quinces , 348. Quince cakes, 352. To

preferve white quinces whole, 403. To make marmalade of

quinces white, 406.

Quire of paper pancakes, how to make, 184.-

R

Rabbits, fauce for boiled rabbits, 10. How to roaſt rabbits, r2.

Sauce for roafted rabbits, ib. How to roaſt a rabbit hare faſhion ,

13. To fricafey rabbits , 25. To dreſs Portugueſe rabbits, 112 .

Rabbits furprife, ib. To boil rabbits, 113, 267. To drefs rab--

bits la cafférole, 113. To make a Scots rabbit, 218. A Welth

rabbit, ib. An Engliſh rabbit two ways, ib. To chufe rabbits, .

374.

Raddi pods, to pickle, zor.

Ragoo, how to ragoo a leg of mutton, 24. Högs feet and ears, 278-

A neck of veal, 31. A breaſt of veal two ways, 31, 32. A piece

ofbeef, 36. Cucumbers, 124. Oysters, 126, 215. Afparagus ,

126. Livers, 127. Cauliflowers, ib. Gravy for a ragoc, 139%

To ragoo endive, 216. French beans, ib. 225. Ragoo of beans .

with a force, 225. Beans ragoo'd with a cabbage , ibi Beans ra-

goo'd with parfnips, 226. Beans ragoo'd with potatoes, ib: To

fagoo celery, ib. Mushrooms, 227: Aragoo ofeggs, 228. Beans -

in rage0232.

Raifin wine, how to make, 331 , 402 .

Rafpberry, to make raſpberry giam, 317. Rafpberry wine, 3367

To preferve rafpberries, 411.

Ratafia,
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Ratafia , how to make a ratafia pudding, 205. To make ratafia

cream , 323.

Red marmalade, to make, 346.

Ribbandjelly, to make, 325.

Rice, how to boil , 115. Howto make a rice foup, 173. A rice

white pot, 175. Rice milk , ib. Rice pancakes, 184. A rice

pudding four ways, 242, 243. A boiled rice pudding, 250 .

A cheap rice pudding, a51. To make a cheap plain rice pudding,

ib. To make a cheap baked rice pudding, ib. A rice pudding

baked, 280.

Rich, Mr. a difh of mutton roafted by him , 114.

Roafting, directions for, 1, 13, 14. To roast beef, 2, 14. Mutton,

ib. Lamb, 2. Houfe lamb, 14. Veal , 2 , 14. Pork, 3 , 14,

A pig, ib. The hind quarter of a pig lamb faſhion, 5. Geefe,

turkeys, &c. 6, 7, 15. Woodcocks and fnipes, 7 , 15. A hare,

7, 14. To roaft venifon , 13. Mutton venifon faſhion, ib. To

roaft a tongue or udder, 12. Rabbits, ib. To roaft a rabbit

hare faſhion, 13. To roaſt a fowl, pheaſant faſhion, ib. Fowls,

15. Tame and wild ducks, teals , wigeons, woodcocks, fnipes,

partridges, and larks, ib. To reaft a turkey the genteel way, 35-

Ox palates, 48. A leg of mution with oysters, 50. A leg of

mutton with cockles , ib. A pig with the hair on, 71. A pig

with the ſkin on, 72. To roast fripe, 74. A turkey, ib. To

roaft a fowl with chefnuts, 81. Chickens rosfied with force.

meat and cucumbers, 83. Directions for roafting a goofe, 92 .

A green goofe, ib. To roast pigeons, 95. To roaſt pigeons

with a farce, 100. To roaft a calf's liver, 103. Partridges, ib.

Pheaſants, 105. Snipes, or woodcocks, 107. To roast a cod's

head, 194. A piece of fresh sturgeon, 207. A fillet or collar of

fturgeon, 208. To roaft lobſters , 213.

ats , directions for dreffing them ; 16.Roots,

Refes, how to make conferve of red roses, 347. To make ſyrup

of rofes, ib. To diftil red rose buds, 360.

Royal fritters, how to inake, 180.

Ruffs and reifs, Lincolnſhire birds, how to drefs, 109. To chufe

ruffs, 370.

S

Sack poffet, how tomake, three ways, 178. To make fack cream

like butter, 414.

Saffron cake, how to make, gra.

Sagoe pudding, how to make, 140. To boll fagoe, 271.

Salamongundy, how to make, three ways, 133 , 134. To make fala-

mongundy for a middle difh at fupper, 187.

Sallad, how to drefs brockley in fallad, 221. To raiſe a fallad in two

hours at the fire, 359.

Salmon, howto broil , 196, 199. To drefs ajole of pickled falmon,

198. To bake falmon, 199. To drefs falmon au court Bouillon,

-203. Salmon à la braife, ib . Salmon in cafes , 204. To make a

falmon pie, 260. To collar falmon , 161 , 291. To chufe faimon,

372. Pickled falmon, 374. The Jews way of preferving falmon,

433. Dried falmon , how to drefs, 435,

Elup, howto boil, 272,

Samphiren
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Samphire, how to pickle, 308..

Salt, what kind beft for preferving meat orbutter, 360.

Sattins, white or coloured filks with gold or fiiver in them, how to

clean, 419.

Sauce, how to make a rich and cheap fauce, Preface, iv. How to

make different forts of fauce for a pig, 4. Sauce for a goofe, ó.

A turkey, ib. Fowls, ib. Ducks, ib. Pheaſants and partridges,

ib. Larks, ib. Different forts of fauce for a hare, 8. Directions

.concerning the fauce for fleaks, 9. Sauce for a boiled turkey,

10. A boiled goofe, ib. Boiled ducks or rabbits, ib. Different

forts of fauce for , venifon, 11. Oyfter fauce either for turkeys

or fowls boiled, 75. Mushroom fauce for white fowls of all

forts, ib. Mushroom fauce for white fowls boiled , ib . Celery

fance either for roafted or boiled fowls, turkeys, partridges,

or any other game, 76. Brown celery fauce, ib. Egg fance for

roafted chickens, 77. Shallot fance for roafted fowls, ib.

Shaliot fauce for a ferag ofmutton boiled, ib. To drefs livers,

with mushroom fauce, ib. To make a pretty little fauce, ib.

Lemon fauce for boiled fowls, 78. Sauce for a brace of partrid-

ges, pheasants, or any thing you pleafe, 121. Fith fauce with

Jobfter, 136. Shrimp fauce, ib . Oyfter fauce, ib. Anchovy

fauce, 137. Gravy for white fauce, 138. Fish fauce to keep the

whole year, 275 .

Saufages, how to fry, 30. To make fine faufages, 285. Common

faulages , 286. Bologna faufages , ib. Hamburgh fauſages, 423.

Saufages after the German way, 424.

Savoys forced and ftewed, how to drels, 129.

Scare, how to fcare a hare, 110.

Scate, how to make a fcate foup, 172. To crimp ſeate. 209. Το

fricafey fcate white, ib . To fricafey it brown, ib. To chufe fcate,

373-

Sollops, how toflew, 215.

Scots , how to drefs Scots collops , 22. To drefs white Scots

collops, 23. Scots collops à la François, 61. Scots collops

Jarded , 62. To do them white, ib. Scots chicker , 87..

Scots barley broth, 145. To make a Scots rabbit, 218. The

Scots way to make a pudding with the blood of a goofe,

To make a Scots haggafs , 430. To make it fweet with

fuit, ib.

Seedcake, how to make, 311 , 312.

Seleryfauce, how to make for roafted or boiled fowls, turkeys,

partridges, or any other game, 76. To make brown celery fauce

ib. To ragoo celery , 226. Fried celery, 236. Celery with cream ,

ib.

September, the product of the kitchen and fruit garden this month,

377.

Suet, to make a boiled fuet pudding, 150. Suet dumplings, 152.

Shad, how to chufe, 372.

Shalf , to make fhalot fauce for roaſted fowls, 77. For a ferag of

mutton boiled, ib.

cep, to bake a fheep's head, 30. To drefs ſheeps rumps with rice,

The different parts of a sheep, 363.

Shrewbury
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Shrewsbury cakes , how to make, 315.

Shrimp fauce, how to make, 136. To boil fhrimps , 196. To ſtew

fhrimps, 214. To grill fhrimps, 22. To drefs buttered ſhrimps,

ib. To chufe shrimps, 374.

Shropshire pie, to make , 160.

Silks, directions for them , 419.

Silks, how to clean , 419. See Satin.

Silver lace, how to clean, 419 .

Skirret, to make fkirret fritters , 180. To fricafey ſkirrets , 216.

To make a fkirret pie, 257.

Slip-coat cheefe, to make, 427.

Smelts, how to pickle, 353. To fry fmelts, 358. To chufe ímelts,

3.72.

Snipes, how to roaſt, 15, 107. To drefs fnipes in a furtout, ib.

To boil fnipes, 108. To chufe fnipes, 370.

Snow balls, Carolina, how to make, 438.

Soals , how to fricafey foals white, 210 , To fricafey foals brown,

ib. To boil foals , 211. To make a foal pie, 259. To chufe

foals, 373.

Soup, how to make a crawfish foup, 141 , 171. A good gravy

foup, 141 , 278. A green peafe foup, 142. A white peafe foup

two ways, 143. A chefnut foup , 144. Pocket foup , 146. Port-

.able foup, 147. Rules to be observed in making foups , 148.

To make peate foup, 168, 278. A green peale foup two ways,

168 , 169. To makefoup meagre, 169. An onion foup, 170.

An eel foup, ib. A maffel foup, 171. A fcate or thornback

foup, 172. An oyfter foup , 173, An almond foup, ib. A rice

foup, ib. A barley foup, 174 A turnip foup, ib. An egg

foup, ib. To make Spanish toup, 395.

Sorrel, to dress with eggs, 219.

Sour crout, how to make, 430

Spanish fritters, to make, 422 .

Spinage, how to drefs, 16 , 222. To drefs ftewed fpinage and eggs,

222. How to boil fpinage when you have not room on the fire

to do it by itself, 223. How to make a ipinage pudding, 251.

Spoonful pudding, how to make, 252 .

Stag's heart water, how to make, 416.

Steaks , how to broil , 8. Dire&ions concerning the fauce for fleaks,

9. How to make a feak pudding, 151. Beef fteaks after the

French way, 423.

Steel, how to keep from ruiting, 420.

Steeple cream, to make, 320 .
Stertion buds, to pickle, 307.

Stew, how to ſtew ox-palates, 24. To flew tripe, 27. To flew

a turkey or fowl, 35 . Te flew a knuckle of veal two ways, 36.

Beefsteaks, 42. To flew a rump of beef two ways, 44. A

rump ofbeef, or the brifcuit , the French way, 45. Beef.gob.

bets, 46. Neats tongues whole, 48. A lamb or calf's head,

58. A turkey or fowl in celery fauce, 76. A turkey brown

two ways, 79. A pretty way of fewing chickens, 85. To ftew

chickens, 88. Giblets two ways, 94, 95. To flew pigeons,

102. A ftewed pheafant, 106. A hare, 111. Todew cucumbers,
13
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*24, 214, 235. Stewed peafe and lettuce, 127. To flew red

cabbage, 129. Savoys forced and frewed, ib. To ftew pears,

185. To flew pears in a fauce-pan, 186. To ſtew pears purple,

ib. Pippins whole, ib. A brace of carp, 191. To ſtew cod,

$94. Eels, 201. To flew ecis with broth, ib. To flew prawns,

fhrimps, or crawfiſh, 214. To ſtew muffels three ways , 214,

215. Scollops, 215. To flew fpinage and eggs, 222. To flew

parfnips, 224.

Still, howto ufe the ordinary ftill, 359.

Stockfifh, to drefs, 434.

Stuff, to ftuff a leg or fhoulder of mutton, ss. To ſtuffa chine of

pork, 67.

Sturgeon, how to roaft a piece of fresh fargeon, 207. To roaft a

fiilet or collar of furgeon, 208. To boil turgeon, ib. How to

chufe furgeon, 373.

Suckers, to pickle, 308, 357.

Sugar of pearl, how to make, 397. To clarify fugar after the

Spanish way, 422.

Surfeit water, to make, 362.

Sweetbreads, how to fricafey, 16. Sweetbreads of veal à la Daus

phine, 64. Another way to drefs fweetbreads, 65.

Sweetmeat pudding, how to make, 249.

Syllabubs, to make, 323. To make everla@ing fyllabubs, 324. Fine

fyllabubs from the cow, 328.

Syringed fritters, to make, 181,

Syrup of rofes, how to make, 247. How to make fyrup of citron,

348. To make fyrup of clove giliiflowers, ib. To make fyrup

of peach bloffoms, ib. To make ſyrup of quinces , ib.

T

Tunfey, to make atanfey two ways, 188. To make a water tanfey,

A bean tanfey, ib.233.

Tarts , how to make different ſorts of tarts, 165.

for tarts, two ways, 166.

Teal, how to roaft, 15.

Tench, how to fry, 192. To chufe tench, 372.

To make paſte

Thornback foup, how to make, 172. Tofricafey thornback white,

209. To do it brown, ib. To chufe thornback, 373.

Thrush , how to chufe, 371 .

Thrush , how to make a liquor for a child that has the thruſh, 274.

Toaſt , to make fried toafts, 191.

Tongue, how to boil, 10. To roaft, 12. To drefs a tongue and

udder forced, 47. To fricafey neats tongues, ið. To force a

neat's tongue, ib. To flew neats tongues whole, 48. To pot a

cold tongue, 187. To pot tongues, 288. A fine way to pot a

tongue, ib. To pickle tongues, 389.

Tort, how to make a tort, 163. To make tort de moy, 164. To

make a buttered tort, 329,

Treacle water, how to make, 360,

Trifle, how to make a trifle, 324.

Tripe, how to fricafey, 26. To fry tripe, 27. To few tripe, ib.

to roaſt tripe, 74. To preferve tripe to go to the Eaſt Indies,

Trous
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Trout, how to chufe, 372.

Truffles and morels, good in fauces and foups, 23. How to uſe

them, ib.

Turbot, how to boil, r97 . How to bake a turbot, 198. To chufe

a turbot, 373.

Sauce for a turkey, 6, 10, 75.

Turkeys may be larded,

Turkey, how to roaft, 6, 15, 74

139. Sauce for a boiled turkey, ro.

13. To roaft a turkey the genteel way, 35. To flew a turkey,

ib. To ftew a turkey in celery fauce, 76. To drefs a turkey or

fowl to perfection , 78% To few a turkey brown two ways, 79.

To foufe a turkey in imitation of fturgeon, 292. To chufe a

cock or hen turkey, or turkey poults, 369. A turkey, &c. in

jelly, 383. A turkey fluffed after the Hamburgh way, 424.

Chickens and turkeys the Dutch way, 425.

Turnips, howto drefs, 17. Howto make turnip foup, 174. How

to make turnip wine, 336.

Turtle, how to drefs a turtle the Weſt India way, 382. To drefs .

a mock turtle, 390.

Udder, how to roaſt, rz.

U, Y.

Uxbridge cakes, how to make, 405.

Varnife, a yellow, how to make, 418. A pretty varnish to colour

little baskets, bowls, or any board where nothing hot is fet ong

419.

Veal, howto roaft, 3, 14. To draw veal gravy, 20. To drefs a

fillet ofveal with collops, 23. To fricafey veal, 25. To ragoo

a neck of veal, 31. To ragoo a breaft of veal, ib. To dreſs a

breaſt ofveal in hodgepodge, 32. To collar a breaſt of veal, 33..-

To ſtew a knuckle of veal, 36. To dreis veal olives, 41 To

drefs a fhoulder of veal with a ragoo of turnips, 54 To drefs-

veal à la Bourgeoife, 59. A difguifed leg of veal and bacon, ib.

To make a pillaw of veal, 6o . To drefs bombarded veal , ib.

To make veal rolls, 61. To make olives of veal the French way,

ib. To make a favoury dish of veal, 62. To make veal blanquets,

63. A fhoulder of vealla Piedmontoife, ib. To drefs fweet.

breads of veal à la Dauphine, 64. How to mince veal, 130. To

fry cold veal, 131. To tofs up cold veal white, ib. To make

a forendine of veal, 132. To make veal gravy, 139. To make

a very fine fweet pie, 154. Two other ways to make a veal

pie, ib. 155. To boil a ferag of veal, 267. To mince veal for

fiek or weak people, 269. To collar a breaft of veal, 190. How

to make veal hams, 293. To chufe veal, 365.

Venifon , how to roaft, 11. Different forts of fauce for verifon , i

Howto keep venifon fweet, and make it fresh when it ftinks , 12.

To make a pretty dish of a breaft of venifon, 72. To boil a

haunch or neck of venifon , 73. To hafh venifor , 132. To make

a venifon pafty, 161. To make fea venifon , 282. To pot venifon,

287. To chufe venifon, 367. The feafon for venifon, ib.

Vermicelli, how to make, 353. How to make a vermicelli pad-

ding, 248. To make a vermicelli pudding with marrow, 152.

Vine leaves fritters, how to make, 182,

Vinegar, how to make, 357.

Wafers,
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W

Wafers, how to make fruit wafers of codlings, plumbs, &c. 39%

To make white waters, ib. fo make brown wafers, ib. To

makegoofeberry wafers, 40b. Orange wafers, 403. Fruit wafers,

407 .

Walnuts, how to pickle green , 296, 357. How to pickle them white,

297. To pickle them black, 298. How to preserve white

walnuts, 350. To preferve walnuts green, 351. How to keep

walnuts all the year , 356. How to make walnut water, 359.

Water, how to make water fritters , 191. To make water fokey,

To make a water tanfey, 233. To make chicken water,.

To make water gruel , 271. Buttered water, 272. Seed

water, ib. Barley water, 273. Walnut water, 359. Treacle

water, .360. Black cherry water, ib . Hyfterical water, ib.

Red rofe water, ib. Surfeit water, 362. Milk water, ib. 427

201

270.

The ftag's heart water, 426. Angelica water, 427. Cordial

poppy water, 418.

Weaver fish, how to broil, 1977

Welf rabbits, how to make, 218.

Feminfter fool, how to make, 176.

Welthalia, See Hams.

Whipt cream, how to make, 323. To make whipt fyllabubs, 3145

White pot, how to make, 175 .

inake white fritters , 180.

White marmalade, 345.

Whitings, how to boil, 196.

Wigeons, how to maſt, 15 .

To make a rice white pot, ib. To

A white pear plumb pudding, 241

White cars , how to chuſe, 370.

How to chuie, 372.

To boil, 109.

Wigs , howto make very good, 316. To make light wigs , ib,

Another way to make good wigs, 407.

Wildfowl, how to broil, 109.

332 .

Wine, how to make railin wine, 332, 402. To make elder wine,

To make orange wine ib. Orange wire with raiſins, ib.

Elder Awer wine, 333. Goofeberry wine, ib. Currant wine,

334. Cherry wine, ib. Birch wine, ib. Quince wine, 335.

Cowflip wine, ib. Turnip wine, 336. Raspberry wine, ib.

Blackberry wine, 401.-

Woodcocks , how to roaft, 7 , 15 , 107. Woodcocks in furtout , it .

To boil.woodcocks, 168. To chute woodcocks, 370.-

Y

Yeast dumplings, how-to make, 253. To preferve yeaſt for ſeveral ·

months, 342.

Fellow varnish , to make, 418..

Yorkshire pudding, how to make, r51. To make a Yorkshire

Yorkshire, why famous for hams, 294-Chriſtmas pie, 160.
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