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TO THE

REA DE R.

Believe I have attempted a branch of Cookery, which

nobodyhasyet thought worththeir while to write upon :

but as I have both feen, and found by experience, 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 mak-

ing a tolerablegood cook, and those who have the leaft no-

tion ofCookery cannot mifs of being very good ones.

IfIhave not wrote in the high polite ſtyle, 1 hope I

fhallbe forgiven ; for my intention is to inftruct thelower

fort, and therefore must treat them in their own way.

For example : when I bid them lard a fowl, if I ſhould

bid them lard with large lardoons , they would not know

what Imeant ; but when Isay they must lard with little

pieces of bacon, they know what I mean.
So in many

other things in Cookery, the great cooks haveſuch a high

way of expreffing themselves, that the poor girls are at

a lofs to know what they mean : and in all Receipt

Booksyet printed, there are fuch an oddjumble ofthings

as would quite spoil a good diſh ; and indeedfome things

fo extravagant, that it would be almoſt aſhame to make

ufe of them, when a difh can be made full as good, or

better, without them. For example : when you entertain

ten or twelve people, you shall use for a cullis, a leg of

veal and a ham ; which, with the other ingredients,

makes it very expenfive, and all this only to mix with

other fauce. And again, the effence of bamfor fauce to

one difh ; when I willprove it, for about threefillings

IwillA 2
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I will make as rich and high a face as all that will be,

when done. For example:

Take a large deep few-pan, half a pound of bacon,

fat and lean together, cut the fat and lay it over the

bottom of the pan ; then take a pound of veal , cut

it into thin flices , beat it well with the back of a knife,

lay it all over the bacon ; then have fix - penny worth

of the coarfe lean part of the beef cut thin and well

beat, lay a layer of it all over, with fome carrot, then

the lean ofthe bacon cut thin and laid over that : then

cut two onions and ftrew over, a bundle of ſweet

herbs, four or five blades of mace, fix or ſeven

cloves, a fpoonful of whole pepper, black and white

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

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

morels, then the rest of your beef, a good cruft of

bread toafted very brown and dry on both fides : you

may add an old cock beat to pieces ; cover it clofe, and

let it ſtand over a flow fire two or three minutes, then

pour on boiling water enough to fill the pan, cover it

clofe, and let it flew till it is as rich as you would

have it, and then ftrain off all that fauce. Put all

your ingredients together again, fill the pan with boil-

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

and a piece of carrot ; cover it clofe, and let it ſtew

till it is as ftrong as you want it. This will be full as

good as the effence of ham for all forts of fowls, or

indeed moft made-diſhes, mixed with a glass of wine,

and two or three fpoonfuls of catchup.

firft gravy is cool, fkim off all the fat,

for ufe. This falls far fhort short of the expence of a

leg ofveal and ham, and anfwers every purpose you want.

Ifyougoto market, the ingredients will not come to

above half a crown ; or for about eighteen peuce you

When your

and keep it

may
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may make as muchgoodgravy as will ferve twenty people.

Take twelve penny worth of coarfe lean beef, which

will be fix or feven pounds, cut it all to pieces, flour

it well ; take a quarter of a pound of good butter,

put it into a little pot or large deep few-pan, and

put in your beef : keep ftirring it, and when it be-

gins to look a little brown, pour in a pint of boiling

water ; ftir it all together, put in a large onion, a

bundle of fweet herbs, two or three blades of mace,

five or fix cloves, a fpoonful of whole pepper, a cruft

of bread toafted, and a piece of carrot ; then pour in

four or five quarts of water, ftir all together, cover

cloſe, and let it ftew till it is as rich as you would

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

or three fpoonfuls of catchup, and half a pint of

white wine ; then put all the ingredients together

again, and put in two quarts of boiling water, cover

it cloſe, and let it boil till there is about a pint ; ftrain

it off well, add it to the firft, and give it a boil to-

gether. This will make a great deal of rich good

gravy.

You may leave out the wine, according to what use

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

teel entertainment, for the price the fauce of one difh

comes to but ifgentlemen will have French cooks, they

must payfor French tricks.

A Frenchman in his own country will drefs a fine din-

ner of twenty dishes, and all genteel and pretty, for the

expence he will put an Engliſh lord to for dreffing one

difp . But then there is the little pelty profit. Ihave

beard of a cock that used fix pounds of butter to fry

twelve eggs ; when every body knows (that understands

cooking) that halfa pound is full enough, or more than

need be used: but then it would not be French. So much

is
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is the blindfolly of this age, that they would rather be

impoſed on by a French booby, than give encouragement

to a good Engliſh cook !

1doubt Ifhall not gain the esteem ofthofe gentlemen ;

however, let that be as it will, it little concerns me ;

but fhould Ibe fo happy as to gain the good opinion ofmy

own fex, I defire no more ; that will be a full recom-

pence for all my trouble ; and 1 only beg the favour of

every lady to read my Book throughout before they cen-

fure me, and then Iflatter myself I shall have their ap-

probation.

Ifhall not take upon me to meddle in the phyfical way

farther than two receipts, which will be ofuse to the pub-

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

other, ifa man should be near where the plague is, be

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

found of verygreat fervice to thofe who go abroad.

Norfhall I take upon me to direct a lady in the economy

ofherfamily ; for every mistress does, or at leaſt ought

to know, what is most proper to be done there ; there-

fore I fhall not fill my Book with a deal of nonfenſe of

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

regard to.

I have indeed given fome of my dishes French names

to diftinguish them, because they are known by those names :

and where there is great variety of dishes, and a large

table to cover, fo 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 dish will allow of.

•

1fballfay no more, only hope my Book will answer

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

vants, andfave the ladies a great deal of trouble.

8
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THE

EDITOR'S PREFACE.

THE

HE Art of Cookery, like all other arts, is fubject

to the variations of fashion, and the improvements

of taste.-Therefore, notwithstanding the just claim of

Mrs. Glaffe's Book on that fubject to the approbation of

the public, yet it was apprehended that a careful revifal

might render this new edition ofher workſtill more accep-

table and more useful : how far the editor has fucceeded,

the public will determine : but to enable them to judge of

bis performance, it will be neceffary to give a sketch of

the improvements and alterations.

On a careful perufal of the laſt edition, the editor noted

the deficiencies in many receipts ; which he hath supplied,

by adding what was wanting, and rectifying what ap-

peared to be wrong in the compofitions, either as to quan-

tity or quality.

In the chapter on Roafting and Boiling, be bath

madefeveral neceffary alterations in point oftime, inper-

forming thofe operations of the culinary art ; and given

bis directions in as plain, clear, and comprehenfive a man-

ner as poffible, that the learner may not be at a loss how

toproceed.

He bath alfo made many alterations and improvements

in the chapter on Made Diſhes.

In
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In that on Soups and Broths, finding room for cor-

retion ; he hath made fuch amendments and alterations

as were requifite ; and introduced feveral new ones.

The chapters on Pies, and for Lent have also received

the neceffary additions and corrections.

-

As to the Directions for the Sick, the editor bath

not prefumed to make any alteration ; the author appears

to be the best judge of the directions fhe lays down in this

department of her book. He bath, however, expunged

ber direllions for Dreffing Turtle, ( both real and mock) ;

and inferted directions adapted to the method he bath

conftantly and fuccessfully practifed for manyyears ; and

which, he is perfectly convinced, will answer the expella-

tion of the reader.

In the course of the corrections, alterations, and ad-

ditions madein the work, the editor bath endeavoured to

be as concife, but as intelligible as poffible : he hath not

laid down any rules, or inferted any receipts, which are

not warranted by experience in a course of practice for

manyyears ; and hopes he has finished his undertaking as

a good cook, which will fufficiently apologise for every

defect of language as a good writer.- The firft has al-

ways been his profeffion ; to the latter he makes no pre-

tenfions.

CON-
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Tojug pigeons,

To ſtew pigeons,

90
To drefs rabbits in cafferole, ib .

íb. Mutton kebobbed , JOI

ib.

91 hafty- dish , ib.

To drefs a calf's - liver in a caul,

To roast a calf's - liver,

To roast partridges,

To boil partridges,

ib.

92

ib.

ib.

To drefs partridges a la braife,

93

To make partridge pains, ib.

To roaft pheasants,

A ftewed pheasant,

94

ib.

To drefs a pheafant a la braiſe,

A neck of mutton, called the

To drefs a loin of pork with

onions, 102

To make a currey the Indian

ib.

ib.

way,

To boil the rice,

To make a pellow the Indian

way, ib

Another way to make a pellow,

103

ib.To make effence of ham,

Rules to be obferved in all

made-dishes, ib.95

CHAP. III.

Read this Chapter, and you will find how expenfive a French

HE French way of dreff

Ting
partridges,

Tomake effence of ham,

A cullis for all forts of ragoo,

Cook's Sauce is.

Cullis the Italian way, 106

104 Cullis of craw- fish, ib.

105 A white cullis, 107

ib.

pleaſe,

ib.

a 3.

Acullis for all forts of butcher's

meat,

Sauce for a brace of partridges,

pheasants, or any thing you

ib.

CHAP.
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CHAP IV.

To make a Number ofpretty little Dishes fit for a Supper, or Side-

Difh, and little Corner-Dishes for a great Table ; and the reft

you have in theChapterfor Lent.

"OG's ears forced, 108 Stewed red cabbage, 114

HToforce cocks-combs, ib. Savoys forced and ftewed, ib.

To preferve cocks-combs, 109

To preferve or pickle pigs feet

and ears, ib.

Pigsfeetandears anotherway,ib,

110

To force cucumbers,

Fried Sauſages,

Collops and eggs,

115

ib.

ib.

To drefs cold fowl or pigeon,

To pickle ox-palates,

To flew cucumbers,

To ragoo cucumbers,

ib.

ib. To mince veal , 116

ib. To fry cold veal, ib.

Africafey of kidney -beans,

To drefs Windſor beans,

To make jumballs,

ib.

III

To tofs up cold veal white, ib.

To hash cold mutton, 117

ib. To hash mutton like veniſon,

To make a ragoo of onions , ib. ib.

A ragoo of oysters, 112

A ragoo ofafparagus,
ib.

A ragoo of livers, ib.

Tomakecollops ofcold beef, ib.

To make aflorendine ofveal, ib.

To make a falmagundy, 118

To ragoo cauliflowers, 113 Another way, ib .

Stewed peas and lettuce,

Another way to few peas,

Cod-founds broiled with gravy,

A forced cabbage,

ib. A third falmagundy, 119

ib. To makelittle patties, ib.

Petit-patties for garnishing of

ib. diſhes , ib.

114 Ox-palate baked, 120

CHAP. V.

L

OBSTER-SAUCE,

Shrimp fauce,

To make oyfter-fauce,

T%

To dress Fifh.

121 To make anchovy - fauce, 123

ib. To dreſs a brace of carp,

ib.

CHAP. VI.

Of Soups and Broths.

O make ftrong broths for

foups or gravy, 123

Gravy for white- fauce, ib.

Gravy for turkey, fowl, or ra-

goo, ib

Gravy for a fowl, when you have

no meatnor gravy ready, 124

Vermicelli-foup, ib.

Macaroni -foup,

122

124

Tomakemuttonorveal gravyib.

To make ftrong fifh-gravy, ib.

To make plum- porridge for

Chriſtmas, 125

To make ftrong broth to keep

for ufe,

A craw-fifh foup,

ib.

ib.

Το
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To make foup-fantea, or gravy- To make mutton-broth, 129

foup, 126 Beef-broth, ib.

Agreen peas-foup, 127 Tomake Scotch barley-broth,ib.

A peas -foup for winter,

Another way to make

peas-foup,

green To make hodge-podge, 130

ib. To make pocket-ſoup, ib.

ib. To make portable-foup, 131

Another way to make it, 128 Rules to be obſerved in making

A chefnut foup,
ib.

foups and broths, 132

A

CHAP. VII.

Of Puddings.

N oat-pudding to bake,
.

133

To make a calf's - foot pudding,

ib.

A Yorkſhire pudding,

A fteak-pudding,

134

135

A vermicelli -pudding with mar-

row,

ib. Suet-dumplings,

An Oxford pudding,

ib.

ib.

To make a pith-pudding.

Tomakea marrow-pudding, 134

A boiled fuet-pudding,

A boiled plum-pudding,

Ti

ib.

136

ib.

Rules to be obferved in making

puddings, & c.

CHAP. VIII.

Of Pies.

O make a very fine fweet

lamb or veal- pie, 137

To make a pretty fweet lamb or

veal-pie,

A favoury veal - pie,

To make afavoury lambor veal-

pie

A gooſe-pie,

ib.

143

To make a venifon-pafty, ib.

A calf's-head pie, 144

ib. To make a tort,
145

ib. To make mince-pies the beſt

way, ib.

138 Tort de moy, 146

To make a calf's- foot pie, ib. To make orange or lemon tarts,

To make an olive-pie, ib. ib.

To feafon an egg-pie, 139 To make different forts of tarts,

To make a mutton- pie, ib. "
ib.

A beef-fteak pie, ib. Pafte for tarts,
147

A ban-pie ib. Another paſte for tarts, ib.

To make a pigeon- pie, 140 Puff-palte, ib.

To make a giblet-pie,

To make a duck- pie ,

ib. A good cruft for great pies, 148

ib. A ftanding cruft for great pies,

A chicken-pie, 141 ib.

A Cheſhire pork- pie, ib. A cold cruſt, ib.

A Devonshire fquab- pie,
ib. A dripping cruft, ib.

An ox- cheek-pie, ib. A cruft for cuftards, ib.

A Shropſhire pie, 142 Pafte for crackling craft, ib.

A Yorkshire Chriſtmas pie, ib.

4 CHAP.
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CHAP IX.

For Lent, or a Faft Dinner, a Number ofgood Dishes, which

you may make Ufe offor a Table at any other Time.

A

PEAS SOUP, 149 Vine-leaf fritters, 161

Green peas-foup, ib. Clary-fritters, ib.

Another green peas foup, 150 Apple-frazes,
ib.

Soup-meagre, ib. Almond-fraze , 16.2

To make onion - foup, ib. Pancakes, ib.

To make an eel - fcup, 151 Fine pancakes, ib,

To make a crawfish - foup,

To make a muffel-foup,

To make a fcate or thornback-

ib. A fecond fort of fine pancakes,

152 163

Athird fort,
iba

foup, 153 A fourth fort, called a quire of

To make an oyster-foup, ib . paper, ib.

To make an almond foup, ib. Rice pancakes,
ib.

To make a rice foup, 154 To make a pupton ofapples, ib.

To make a barley- foup, ib. To make black- caps, 164

To make a turnip-foup, ib. To bake apples whole, ib.

To make an egg foup, ib. To ftew pears, ib.

To make peas-porridge, 155 To flewpears in a fauce pan,ib.

ib.

ib.

ib.

ib.

To make a white - pot,

To make a rice white-pot,

To make rice-milk,

To make an orange-fool,

To make aWeiminfer fool, 156

To make a goofeberry-fool, ib.

To make furmity, ib.

To make plum- porridge or bar-

tey-gruel,

Buttered wheat,

Pium gruel,

An oatmeal hafty - pudding, ib.

To make kickshaws,

Plain perdu, or cream-toafts, ib.

Salmagundy for a middle- difh

atfupper,

To make a tanfey,

Another way,

To flew pears purple, ib.

To flew pippins whole, 165

A pretty made dish , ib.

ib.

166

ib.

ib. 167

157 To make a hedge-hog, ib.

ib. Another way, ib.

A four hally-pudding, ib. To make pretty almond-pud-

dings, 168

An excellent fack- poffet, ib. To make fried toafts, 169

Another fack poffet, 158 To flew a brace of carp,
ib.

A fine hafty-pudding, ib. To fry carp, 170

To make hafty-fritters, ib. To bake carp, ib.

Fine fritters,
159 To fry tench, ib.

Another way, ib. To roaft a cod's head, 171

Apple-fritters, ib. To boil a cod's head, 172

Card-fritters, ib. To stew cod , ib.

Fritters royal, ib. To fricafey cod, ib.

Skirret-fritters, 160 To bake a cod's head, 173

White-fritters,

Water-fritters, ib.

Syringed-fritters, ib.

ib. To boil fhrimp, cod, falmon,

whiting, or haddocks, ib.

Or oyfter- fauce, made thus, ib.

To drefs
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Todrefs little fish,

To broil mackrel,

To broil weavers,

To boil turbot,

To bake turbot,

174 To fricafey foals brown,

ib. To boil foals,

ib.

175

ib.

To dress a jowl of pickled fal-

186

ib.

Another way to boil foals , 187

To make a collar of fifh in ra-

ib.

ib.mon,

To broil falmon , 176

goo, to look like a breaft of

veal collared,

To butter crabs or lobsters , 188

To butter lobsters another way,

Baked falmon, ib. ib.

To broil mackrel whole, ib. To roaft lobſters, ib.

To broil herrings, 177 To make a fine diſh oflobsters,

To fry herrings, ib. ib.

ib.

To drefs herrings and cabbage,

To flew prawns, fhrimps, or

To drefs a crab, 189

To make water-fokey, ib. crawfish , ib.

To flew eels, ib. To make collops ofoyfters, ib.

To ftew eels with broth, 178 To ftew muffels, 190

To drefs a pike, ib. Anotherway to flew muffels , ib.

To broil haddocks when they

are in high feafon,

To broil cod-founds,

To fricafey cod- founds,

To dreſs falmon au court bouil-

lon,

Todrefs falmon a la braife, 180

Salmon in cafes,

To drefs flat-fish ,

179

A third way to dress muffels, ib.

To ftew fcollops, ib.

ib. To ragoo oysters, ib.

ib. To ragoo endive, 191

ib.

To ragoo French beans, 192

To make good brown gravy, ib.

To fricafey fkirrets, ib.

ib. Chardoons fried and buttered,

181 ib.

To drefs falt-fish,

To drefs lampreys,

To fry lampreys,

To pitchcock eels , 182

To fry eels, ib. Or do it thus,

ib. orrel with eggs,To broil eels,

ib. Chardoons a la fromage,

ib. To make a Scotch rabbit,

ib. To make a Welch rabbit, ib.

To make an English rabbit, ib.

To farce eels with white fauce,

ib.

ib.

A fricafey, with artichoke bot-

193

ib.

ib .

To drefs eels with brown fauce,

183

toms,

To fry artichokes ,

194

ib.

A white fricafey of mushrooms,

To roaft a pieceoffresh sturgeon ,

ib.

ib.

To roaft a fillet or collar of ftur-

geon,
184

To make buttered-loaves,

Broccoli and eggs ,

Afparagus and eggs,

ib.

195

ib.

To boil fturgeon,

To crimpcod the Dutchway,ib.

To crimpfcate,

To fricafey fcate or thornback

white,

To fricafey it brown,

ib. Broccoli in fallad, ib.

To make potatoe cakes, ib.

185 A pudding, 196

To make potatoes like a collar

ib. of veal or mutton, ib.

ib. To broil potatoes, ib.

To fricafey fouls white, ib. To fry potatoes, ib.

Mashed

5
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Mashed potatoes, 196 Fried celery, 203

ib. Celery with cream , 209

ib. Cauliflowers fried , ib.

197 To make an oatmeal-pudding,

ib.ib.

To grill fhrimps,

Buttered fhrimps,

To drefs fpinach,

Stewed fpinach and eggs,

To boil fpinach, when you have

noroom onthe fire to do it by

itſelf, ib.

Afparagus forced in French

rolls, ib.

To make cyfter-loaves,

To few parsnips,

To mafh parfnips,

To ftew cucumbers,

To ragoo French beans,

198

ib.

ib.

ib.

199

A ragoo of beans with a farce,

ib.

Or this way, beans ragooed with

a cabbage, ib.

Beans ragooedwith parfnips , 200

Beans ragooed with potatoes, ib.

Toragoo celery,

To ragoo mushrooms,

A pretty difh of eggs,

ib.

201

202

ib.

To make a potatoe- pudding,ib.

To make a fecond potatoe-pud-

ding,

To make athird fort ofpotatoe-

pudding,
210

ib.

To makean orange-pudding,ib.

To make a fecond fort of o-

range-pudding,

To make a third orange-pud-

ding,
ib.

To make a fourth orange-pud-

ding,
211

To make a lemon- pudding, ib.

Another way to make a lemon-

pudding,
ib.

To make an almond- pudding,

212

ib.ib.

Eggs a la tripe,

A fricafey of eggs, ib.

A ragoo ofeggs, ib.

To broil eggs,
203

Todrefs eggs with bread, ib.

To farce eggs , ib,

Eggs with lettuce, ib.

ofeggs,

Tofry eggs as round as balls,

To make an eggas big as twen-

ty,

To make a grand difh of eggs,

To makea pretty dish of whites

To drefs beans in ragoo,

204

ib.

ib.

205

ib.

An amulet of beans, 206

To makea bean-tanfey, ib.

To make a water- tanſey, ib.

To boil analmond- pudding, ib.

To make fago- pudding,

To make a millet-pudding, ib.

To make a carrot pudding, 213

A fecond carrot-pudding,

To make a cowflip-pudding, ib.

To make a quince, apricot, or

white- pearplum-pudding, ib.

To make a pearl- barley-pud-

ding,

To make a French-barley-pud-

ding,

To make an apple pudding, ib.

Tomake an Italian pudding, ib.

To make a rice- pudding,

A fecond rice-pudding,

A third rice pudding,

To boil a custard-pudding, ib.

To make a flour-pudding, ib.

To make abatter-pudding, 216

To make abatter-puddingwith-

ib.

214

ib.

ib.

215

ib.

Peas Francois, ib.

Green-peas with cream , 207

A farce- meagre cabbage, ib.

To farcecucumbers, 208

out eggs,

To makea grateful -pudding, ib.

To make a bread-pudding, ib.

To make a fine bread-pudding,

ib.

To few cucumbers , ib. 217

To
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217

To make an ordinary bread-

pudding,

To make a baked bread pud-

ding,
ib.

218

ib.

To make a boiled-loaf,

Tomake a chefnut-pudding, ib.

To make a fine plain baked-

pudding,

To make a pretty little cheeſe-

curd-pudding, ib.

Tomake an apricot pudding,

219

To make the Ipfwich almond-

pudding,
ib.

ib.

To make vermicelli-pudding,

Pudding for little diſhes,

Tomake afweet-meatpudding.

220

ib.

To make a fine plain-pudding,

221

To make a ratafia-pudding, ib.

To make a bread and butter

pudding,

To make a boiled rice-pudding,

ib.

ib.

To make a cheap rice-pudding,

222

ib.

ib.

To make a cheap plain rice-

pudding,

To make a cheap baked rice-

pudding,

To make aſpinach -pudding,ib.

Tomakeaquaking- pudding, ib.

To make acream-pudding, 223

To make a prune-pudding, ib.

Tomakea fpoonful-pudding,ib.

Tomake an apple-pudding, ib.

To make yeaft-dumplings, 224

Tomake Norfolk dumplings,ib.

To make hard dumplings, ib.

T

Another way to make hard

dumplings, 224

To make apple-dumplings, ib.

Another way to make apple-

dumplings, 225

To make a cheeſe-card floren-

dine,

ib.

227

ib.

A florendine of oranges or ap-

les, ib.

To make an artichoke-pie, 226

To make a fweet egg- pie, ib.

To make a potatoe- pie,

To make an onion -pie,

Tomake an orangeado-pie, ib.

To make a ſkirret-pie,

To make an apple- pie,

To make a cherry- pie,

To make a falt-fish -pie,

To make a carp-pie,

To make a foal - pie,

To make an eel- pie,

To make a flounder-pie,

To make a herring- pie,

To make a falmon- pie,

To make a lobſter-pie,

To make a muffel-pie,

To make Lent mince-pies, 231

To collar falmon,

To collar cels,

To pickle or bake herrings,

232

ib.

ib.

228

ib.

ib.

229

ib.

ib.

230

ib.

ib.

ib.

ib.

ib.

ib.

233

ib.

ib.

234

ib.

ib.

ib.

To pickle or bake mackrel to

keep all the year,

To foufe mackrel,

To pot a lobſter,

To pot eels,

To pot lampreys,

To pot chars,

To pot a pike,

To pot falmon,

Another way to pot falmon, ib.

CHA P. X.

Directions for the Sick.

Omake mutton-broth, 235 To make beef or mutton-broth

To boil a fcrag of veal,

236

for very weak people, who

takebut little nouriſhment, ib.

To

1
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>

To make beef-drink, which is

ordered for weak people, 236

To make pork-broth, ib.

To boil a chicken,

Toboil pigeons,

ib.

237

To boil a partridge, or any other

wild fowl, ib.

Toboil a plaice or flounder, 238

To mince veal, or chicken for

the fick or weak people, ib.

To pull a chicken for the fick,

ib.

To make chicken-broth,

To make chicken- water,

240

ib.

To make ifinglafs -jelly,

To make pectoral drink,

Tomakebuttered-water, orwhat

the Germans call egg-foup,

and are veryfond of it forfup-

per. You have it in the chap-

ter for Lent. ib.

To make feed-water, -241

To make bread-foup for the

fick, ib.

To make artificial affes-milk,ib.

Cows milk next to affes milk,

done thus,ib . ib.

239 To make a good drink, ib.

To makewhite-caudle, ib. To make barley- water, 242

To make brown caudle, ib. To make fage-tea, ib,

To make water-gruel, ib. To make it for a child, ib.

To make panada, ib. Liquor for a child that has the

To boilfago, ib.

ib.To boil falop,

240 thrush,.

ib. To boil comfrey-roots,

CHAP XI.

For Captains of Ships.

T twentyyears,

O make catchup to keep

243

To make fish-fauce to keep the

whole year, ib.

To pot dripping, to fry fish,

meat, or fritters , & c. ib.

To pickle mushrooms for the

fea, 244

To make mushroom- powder,

ib.

To keep mushrooms without

pickle, ib.

To keepartichoke-bottoms dry,

245

To fry artichoke-bottoms, ib.

To ragoo artichoke-bottoms,ib.

To fricafey artichoke-bottoms ,

To dress fish ,

To bake fiſh,

ib.

ib.

246

246

ib.

To make a gravy-foup,

To make a peas-foup,

To make pork-pudding, or

beef, &c. ib.

To make a rice-pudding, 247

To make a fuet- pudding,

A liver-pudding boiled,

To make an oatmeal- pudding,

ib.

ib.

ib.

Tobakeanoatmeal-pudding, ib.

Arice-pudding baked, 248

To make a peas-pudding, ib.

To make a harrico of French

beans, ib.

249

ib.

ib.

To make a fowl-pie,

To make a Chefhire pork-pie

forfea,

To make fea-veniſon ,

To make dumplings when you

have white bread,
250.

СНАР.



CONTENT S.

CHAP. XII.

Of Hogs-Puddings, Saufages, &c.

Tpuddings,

O make almond - hogs. To make black- puddings, 252

251 To make fine faufages, 253

ib. To make common faufages,Anotherway,

A third way,
ib. ib.

To make hogs puddings with To make Bologna faufages,

currants, 252

CHA P. XIII.

To pot and make Hams, &c.

O pot pigeons, or fowls,

T°

Topot a coldtongue, beef, or

veniſon,

To pot venifon,

To pot tongues,

ib...

To foufe a turkey in imitation

ofsturgeon, 258

ib.

A pickle for pork which is to be

eat foon,

254

To pickle pork,

ib.

ib. 259

255 To make veal- hams, ib.

ib. To make beef-hams, ib.

256 To make mutton-hams,

To make pork- hams,

To make bacon,

260

ib.

261.

ib.

To collar beef, 257

To collar falmon, ib.

To make Dutch beef, 258

To make fham brawn, ib.

Afine way to pot a tongue,

To pot beeflike venifon,

To pot Cheſhire cheeſe, ib.

To collar a breaft of veal or pig,

To fave potted birds that begin

to be bad , ib.

To pickle mackrel, called ca-

veach,

CHAP. XIV.

262

Of Pickling.

то

pickle walnuts
green, To pickle nectarines and apri-

262 cots, 267

Topickle walnuts white, 263 To pickle onions,
ib.

To pickle walnuts black, ib. To pickle lemons ,
268

To pickle gerkins, 264 To pickle muſhrooms white, ib.

To pickle large cucumbers in To make pickle for mushrooms,

Alices, 265
ib.

To pickle afparagus, ib. To pickle codlins ,
269

To pickle peaches, ib. To pickle red-currants,
ib.

To pickle raddifh-pods, 266 To pickle fennel,
ib.

To pickle French beans, ib. To pickle grapes,
ib.

To pickle cauliflowers, ib. To pickle barberries, 270

To pickle beet-root, 267 To pickle red - cabbage,
ib .

To pickle white-plums,
ib. To pickle golden-pippins, ib.

To
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To pickle naftertium buds and

limes, you pick them off the

lime-trees in the fummer,

271

ib.

To pickle oyfters, cockles, and

muffels,

To pickle young fuckers, or

young artichokes before the

Ti

271
leaves are hard,

To pickle artichoke-bottoms,

272

ib.To pickle famphire,

Elder-roots in imitation ofbam-

boo, ib.

Rules to be obferved in pick-

ling,

CHA P. XV.

Of making Cakes, &c.

O make a rich cake, 273

To ice a great cake, 274

To make a pound cake, ib.

To make a cheap feed-cake, ib.

To make a butter-cake, ib.

Tomakegingerbreadcakes, 275

To make a fine feed or faffron-

cake,

To make arick feed-cake, call-

ed the nuns cake,

To make pepper- cakes,

273

To make ginger-bread, 276

To make little fine cakes , 277

Another fort of little cakes, ib.

To make drop-bifcuits, ib.

To make common biſcuits, ib.

To make French biſcuits, 278

To make mackeroons , ib.

To make Shrewsbury cakes, ib.

To make Madling-cakes, ib.

To make light wigs,

To make very good wigs, ib.
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i.CHA P. I.

Of ROASTING, BOILING, &c.

TH

HAT profeffed cooks will find fault with touching upon

a branch of cookery which they never thought worth

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

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

knowhow to roaft and boil to perfection .

I do not pretend to teach profeſſed cooks, but my defign is to

inftruct the ignorant and unlearned (which will likewife be

of great uſe in all private families) , and in fo plain and full a

manner, that the moft illiterate and ignorant perfon, who can

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

I fhall first begin with roaft and boiled of all forts, and muft

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

drefs ; if anything very little or thin, then a pretty little brifk

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

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

bottom; and when your meat is half done, move the dripping-

B pan
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pan and fpit a little from the fire, and ftir up a goc brifk fire;

for according to the goodneſs of your fire, your n' at will be

done fooner or later.

BEEF.

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

time it is roafting, and throw a handful of falt on it. Whea

you fee the fmoke draw to the fire, it is near enough ; then

take offthe paper, bafte it well, and drudge it with a little

flour to make a fine froth . Never falt your roast meat before

you lay itto the fire, for that draws out all the gravy. Ifyou

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

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

the air will come to it ; but be fure always to mind that there

is no dampplace about it, if there is you muft dry it well with

a cloth. Take up your meat, and garniſh your diſh with no-

thing but horfe raddifh.

MUTTON and LAM B.

AS to roafting of mutton, the loin, the chine of mutton,

(which is the two loins, ) and the faddle, (which is the two

necks and part of the thoulders cut together, ) muſt have the

fkin raiſed and ſkewered on, and, when near done, take off

the ſkin , bafte, and flour it to froth it up . All other forts of

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

without the fkin being raiſed , or paper put on. You should

always obferve to baite your meat as foon as you lay it down

to roaft, fprinkle fome falt on, and, when near done, drudge

it with a little flour to froth it up. Garnish mutton with

horfe-raddish ; lamb, with creffes, or fmall-fallading.

VEAL.

AS to veal, you must be careful to roaft it ofa fine brown;

if a largejoint, a very good fire ; if afmall 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 diftance from the

fire till it is foaked , then lay it near the fire. Whenyou lay

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

enough, bafte it again, and drudge it with a little flour. The

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

fkewerthe fweetbread on the backfide of the breaſt . Whenit

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

a little flour.

PORK.
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1

PORK.

PORK mustbe well done, or it is aptto furfeit. When

you roaſt a loin, take a ſharp penknife and cut the ſkin acroſs,

to make the crackling eat the better. The chine must be cut,

and fo muſt all pork that has the rind on . Roaſt a leg of

pork thus : take a knife, as above, and ſcore it ; ſtuff the

knuckle part with fage and onion, chopped fine with pepper

and falt or cut a hole under the twift, and put the fage, &c .

there, and ſkewer it up with a fkewer. Roaft it crifp, be-

cauſe moſt people like the rind crifp, which they call crack-

ling. Make fome good apple-fauce, and fend up in a boat ;

then have a little drawn gravy to put in the dish. This they

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

young, roafted like a pig, eats very well, otherwife it is better

boiled. The fparerib fhould be baſted with a little bit of but-

ter, 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 dress pork grifkins is to roaft them, baſte them with a

little butter and fage, and a little pepper and falt. Few eat

any thing with thefe but muftard.

To roaft a Pig.

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

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

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

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

and falt; put them into the pig and fow it up with coarſe

thread, then flour it all over very well, and keep flouring it

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

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

enough, ftirthe fire up brifk ; take a coarſe cloth, with about .

a quarter of a pound of butter in it, and rub the pig all over

till the crackling is quite crifp, and then take it up. Lay it

in your diſh, and with a fharp knife cut off the head, and then

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

ears off the head and lay at each end, and cut the under-jaw

in two and lay on each fide : melt fome good butter, take the

gravy you faved and put into it, boil it, and pour it into the

difh with the brains bruifed fine, and the fage mixed all toge

ther, and then ſend it to table.

B 2 Another
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Another way to roast a Pig.

CHOP fome fage and onion very fine, a few crumbs of

bread, a little butter, pepper, and falt rolled up together,

put it into the belly and dew it up before you lay down the

pig rub it all over with fweet oil ; when it is done take a dry

cloth and wipe it, then take it into a diſh, cut it up, and

fend it to table with the fauce as above.

Different forts of Sauce for a Pig.

NOW you are to obferve there are feveral ways of making

fauce for apig. Some do not love any fage in the pig, only

a cruft of bread , but then you fhould have a little dried fage

rubbed and mixed with the gravy and butter. Some love

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

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

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

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

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

boiled in it, a glafs of wine, and a little fugar : but that you

muft do 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 ; put all thefe together, with the fage in

the pig, and pour into your difh. It is a very good fauce,

When you have not gravy enough comes out of your pig with

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

and add to it or few the petty- toes, and take as much of

that liquor as will do for fauce, mixed withthe other.

:

To roaft the Hind-quarter of Pig, lamb-fashion.

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

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

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

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

To bake a Pig.

IF
you fhouldbe in a place where you cannot roaft 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 the oven.

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

it
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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 offthe fat in the dish 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 difh.

To melt Butter.

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

faucepan be well tinned, take a fpoonful of cold water, a little

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

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

all melted, let it boil, and it will be ſmooth and fine. A fil-

ver pan is beft, if you
have one.

To roaft Geefe, Turkies, &c.

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

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

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

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

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

and take them up.

Sauce for a Goofe.

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

bafon by itſelf, and ſome apple-fauce into another.

Sauce for a Turkey.

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

onion fauce in a baſon .

Sauce for Fowls.

TO fowls you fhould put good gravy in the dif , and

either bread or egg-fauce in a baſon .

Sauce for Ducks.

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

if liked.

B 3
·

Sauce
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Sauce for Pheasants and Partridges.

PHEASANTS and partridges fhould have gravy inthe

difh, and bread-fauce in a cup, and poverroy-fauce.

1

Sauce for Larks.

LARKS, roaft them, and all the time they are roaſting

keep bafting them very gently with butter, and fprinkle

crumbs of bread on them till they are almoft done, then let

them brown before you take them up.

The best way of making crumbs of bread is to rub them

through a fine cullender, and put in a little butter into a ſtew-

pan ; melt it, put in your crumbs of bread , and keep them

tirring till they are of a light -brown ; put them on a fieve to

drain a few minutes ; lay your larks in a difh and the crumbs

all round, almoſt as high as the larks, with plain butter in a

cup, and fome gravy in another.

To roaft Woodcocks and Snipes .

PUT them on a little fpit ; take a round of a threepenny

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

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

toaft . When they are roafted put the toaſt in the diſh , lay the

woodcocks on it, and have about a quarter of a pint of gravy;

pour it into a difh, and ſet it over a lamp or chaffing - difh for

three minutes, and fend them to table. You are to obferve

we never take any thing out of a woodcock or ſnipe.

To roaft a Pigeon.

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

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

tie a ſtring round the legs and rump, and faſten the other end

to the top of the chimney-piece. Bafte them with butter,

and when they are enough laythem in the difh, and they will

fwim with gravy. You may put them on a little ſpit, and

then tie both ends clofe.

To broil a Pigeon.

WHEN you broil them, do them in the fame manner,

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

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

butter in a cup. You may fplit them, and broil them with a

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

little parfley and butter in a diſh.

Directions for Geefe and Ducks.

AS to geefe and ducks, you fhould have fage and onions

fhred fine, with pepper and falt, put into the belly.

Put only pepper and falt into wild- ducks, eafterlings,

wigeon, teal, and all other fort of wild fowl, with gravy in

the dish .

To roaft a Hare.

TAKE your hare when it is cafed ; trufs it in this man-

ner, bring the two hind-legs up to its fides, pull the fore - legs

back, put your ſkewer first into the hind - leg, then into the

fore- leg, and thrust it through the body ; put the fore-leg on , and

then the hind -leg, and a fkewer throughthe top of the ſhoulders

and back part of the head, which will hold the head up.

Make a pudding thus ; take a quarter of a pound of beef fuet,

as much crumb of bread, a handful of parsley chopped fine,

fome sweet herbs of all forts, fuch as bafil, marjoram , win-

ter-favory, and a little thyme, chopped very fine, a little nut-

meg grated, fome lemon-peel cut fine, pepper and falt, chop

the liver fine, and put in with two eggs, mix it up and put

it into the belly, and few or fkewer it up ; then ſpit it and

lay it to the fire, which muſt be a good one.

Different forts of Sauce for a Hare.

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

fresh butter ; put them in a fauce pan, and keep ftirring it

with a ſpoon till the butter is melted , and the fauce is thick ;

then take up the hare, and pour the fauce into the dish . An-

other 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 do

not like it, and have fome currant-jelly warmed in a cup, or

red-wine and fugar boiled to a ſyrup, done thus : take half a

pint of red-wine, a quarter of a pound of fugar, and ſet over

a flow fire to fimmer for about a quarter of an hour. You

do halfthe quantity, and put it into your fauce-boat ormay

bafon.

To broil Steaks.

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

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

B 4 few
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few hot coals out of the fire . Put the dish on it which is to

lay your ſteaks on, then take fine rump ſteaks about halfan inch

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

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

onion and cut it fine ; put it into your difh . Do not turn your

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

there will foon be a fine gravy lie on the top of the ſteak,

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

enough, take them carefully off into your difh, that none of

the gravy be loft ; then have ready a hot difh and cover, and

cythem hot to table, with the cover on. ,

Directions concerning the Sauce for Steaks.

IF you love pickles or horfe raddifh with fteaks, never gar-

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

the fleaks will be cold, but lay thofe things on little plates,

and carryto table. The great nicety is to have them hot and

full of gravy.

General Directions concerning Broiling.

AS to mutton and pork ſteaks, you muſt keep them turn-

ing quick on the gridiron, and have your dish ready 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 bate any thing on the gridiron,

for it only makes it fmoked and burnt.

General Directions concerning Boiling.

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

to every pound ; be fure the pot is very clean , and ſkim it

well, for every thing will have a fcum rife, and if that boils

down, it makes the meat black. All forts of freſh 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 your copper whilft

the water is cold ; when it boils, be careful it boils very flow-

ly. A ham of twenty pounds takes four hours and a half,

larger and fmaller in proportion . Keep the copper well

kimmed. A green ham wants no foaking, but an old ham

muft be foaked fixteen hours, in a large tub of ſoft water.

To
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To boil a Tongue.

A TONGUE, if falt, put it in the pot over night, and do

not let it boil till about three hours beforedinner, and then boil

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

and an half, and put it in when the water boils.

To boil Fowls and Houfe-lamb.

FOWLS and houfe-lamb boil in a pot by themfelves, ina

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

will be both fweeter and whiter than ifboiled in a cloth. A

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

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

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

half.

Sauce for a boiled Turkey.

THE beſt fauce for a boiled turkey is good oyfter and cel-

lery fauce. Make oyster- fauce thus take a pint of oysters

and fet them off, ftrain the liquor from them, put them in

cold water, and wash and beard them ; put them into your

liquor in a few-panwith a blade of mace and fome butter

rolled in flour, and a quarter of a lemon ; boil them up,

then put in half a pint of cream, and boil it all together

gently ; take the lemon and mace out, fqueeze the juice of

the lemon into the fauce, then ferve it in your boats or baſons.

Make cellery fauce thus : take the white part of the cellery,

cut it about one inch long ; boil it in fome water till it is

tender, then take half a pint of veal broth , a blade of mace,

and thicken it with a little flour and butter, put in half a pint

of cream, boil them up gently together, put in your cellery

and boil it up, then pour it into your boats.

Sauce for a boiled Goofe.

SAUCE for a boiled goofe must be either onions or cab-

bage, firft boiled, and then ftewed in butter for five minutes.

Sauce for boiled Ducks or Rabbits.

TO boiled ducks or rabbits, you must pour boiled onions

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

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

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

a cul-
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a cullender to drain, then with a knife chopthem on a board;

put them into a fauce pan, juſt ſhake a little flour over them,

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

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

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

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

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

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

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

in a little flour, with a little cream if you have it, and a good

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

melted, and they will be very fine. The fauce is very good

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

To roaft Venison.

TAKE a haunch of veniſon and fpit it ; take four ſheets of

paper well buttered, put two on the haunch ; then make a

pale with fome flour, a little butter and water ; roll it out

half as big as your haunch, and put it over the fat part, then

put the other two fheets of paper on and tie them with fome

pack-thread ; lay it to a brifk fire, and bafte it well all the

time of roafting : if a large haunch of twenty-four pounds it

will take three hours and an half, except it is a very large fire,

then three hours will do : fmaller in proportion .

To drefs a Haunch of Mutton.

HANG it up for a fortnight, and drefs it as directed for a

haunch of venifon.

Different forts of Sauce for Venifon.

YOU may take either of theſe fauces for venifon . Currant-

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

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

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

fugar, fimmered till it is a fyrup.

To roaft Mutton, venifon -fashion.

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

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

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

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

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

a half
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a half will do it. Have a little good gravy in a cup, and ſweet

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

done thus.

To keep Venison or Hares fweet ; or to make them freſh when

they flink.

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

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

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

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

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

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

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

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

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

and paper it as before mentioned. Never do any thing elſe

to venifon, for all other things fpoil your venifon, and take

away the fine flavour, and this preferves it better than any

thing you can do. Ahare you may managejuft the fame way.

To roaft a Tongue or Udder..

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

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

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

To roaft Rabbits.

BASTE them with good butter, and drudge them with a

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

fire; and, ifthey are very fmall, twenty minutes will dothem.

Take the liver, with a little bunch of pafley, and boil them,

and then chop them very fine together. Melt fome good

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

it into the difh, and garnish the difh with the other half.

Let your rabbits be done of a fine light brown.

To roaft a Rabbit hare -fashion.

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

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

ifyou do not lard it, white fauce.

Turkies,
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Turkies, Pheasants, &c. may be larded.

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

you like it.

To roaft a Fowl pheasant -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 pheafant ; lard it with bacon, but do

not lard the pheaſant, and nobody 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 fpcil your meat.

BEEF.

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

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

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

twenty pounds weight, two hours and an halfwill 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 fmall faddle will

take an hour and a half, and fo on, according to the fize ; a

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

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

fhoulder much about the fame time as a leg.

PORK.

PORK mustbe well done. To every pound allow a quar-

ter of an hour : for example : a joint of twelve pounds

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

weight, two hours will roaft it.

Directions
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Directions concerning Beef, Mutton, and Pork.

THESE three you may bafte with fine nice dripping. Be

fure your fire be very good and brifk ; but do not lay your

meat too near the fire, for fear of burning or ſcorching.

VE A L.

VEAL takes much the fame time 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.

IF a large fore-quarter, an hour and a half ; if a ſmall one,

an hour. The outfide muft he papered, bafted 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 fhoulder, three

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

A PIG.

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

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

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

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

cloth, with a good piece of butter rolled in it, till the crack-

ling is crifp and of a fine light brown.

A HARE.

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

three pints of milk and half a pound of freſh butter in the

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

one, two quarts of milk and half a pound of fresh butter.

You must baste 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

Amiddling turkey will take an hour ; a very large one, an

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

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

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

good.

7
A GOOSE.
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A GOOSE.

Obferve the fame rules.

FOWL S.

Alarge fowl, three quarters of an hour ; a middling one,

half an hour ; very (mall chickens, twenty minutes. Your

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

TAME DUCKS.

Obferve the fame rules.

WILD DUCKS.

Twenty minutes ; if you love them well done, twenty-

five minutes.

TEAL, WIGEON, &c.

Obferve the fame rules.

IV O O D COCK S.

Twenty five minutes.

PARTRIDGES and SNIPES.

Twenty minutes.

PIGEONS and LARKS.

Twenty minutes.

Directions concerning Poultry.

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

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

fo beautiful to the eye.

To keep Meat hot.

THE best wayto keep meat hot, ifit be done before your

company is ready, is to fetthe difh over a pan of boiling water;

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

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

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

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

and does not draw the gravy out, or drawit up ; whereas if you

ſet a difh of meat any time over a chaffing-difh of coals, it

will dry up all the gravy, and fpoil the meat.

To drefs GREENS, ROOTS, &c.

ALWAYS be very careful that your greens be nicely pick-

ed and waſhed. You fhould lay them in a clean pan, for fear

of fand or duft, which is apt to hang round wooden veffels .

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

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

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

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

To dress Spinach.

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

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

it, and cover the pan clofe. Do not put any water in, but

fhake the pan often. You muft put yourfauce - pan on a clear

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

fallen to the bottom, and that the liquor which comes out of

them boils up, they are enough. Throw them into a clean

fieve to drain, and juft give them a little fqueeze. Laythem

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

To drefs Cabbages, &c.

CABBAGE, and all forts of young ſprouts, muſt be boii-

ed in a great deal of water. When the ſtalks are tender, or

fall to the bottom, they are enough ; then take them off, be-.

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

before you put your greens in. Young ſprouts you ſend to

table juft as they are, but cabbage is beft chopped and put in-

toa fauce-pan with a good piece ofbutter, ftirring it for about

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

fend it to table.

To drefs Carrots.

when they are e-

them into a plate,

If they are young

if large, an hour;

LET them be ſcraped very clean, and

nough rub them in a clean cloth, then flice

and pour fome melted butter over them.

fpring carrots, halfan hour will boil them ;

but old Sandwich carrots will take two hours.

8 To
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To drefs Turnips.

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

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

and a little falt, and fend them to table. But you 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 fieve to drain, and put them into a fauce pan with a

good piece of butter ; ftir them over the fire for five or fix

minutes, and fend them to table.

To dress Parsnips.

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

youfind they are foft (which you will knowby running a fork

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

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

away all the fticky parts, and fend them up plain in a dish

with melted butter.

To drefs Broccoli.

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

one, then with a knife peel off all the hard outſide ſkin , which

is on the flalks and little branches , and throwthem into water.

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

put in the broccoli, and when the ftalks are tender it is

enough, then fend it to table with a piece of toaſted bread

foaked in the water the broccoli is boiled in under it, the

fame way as afparagus, with butter in a cup. The French

eat oil and vinegar with it.

To dress Potatoes.

YOU muft 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 crackthey are enough. Drain all the water

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

them, lay them in your plate, and pour fome melted butter over

them . The beft way to do them is, when they are peeledto

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 fhake

the fauce-pan often for fear of burning tothe bottom. When

they are of a fine brown, and crifp, take them up in a plate,

then
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then put them into another for fear ofthe fat, and put butter

in a cup.

To drefs Cauliflowers.

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

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

then have fome milk and water boiling, put in the cauli-

flowers, and be fure to fkim the fauce-pan well. When the

ſtalks are tender, take them carefully up, and put them into a

cullender to drain : then put a ſpoonful of water into a clean

ftew pan with a little duft of flour, about a quarter of a pound

of butter, and fhake 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 ſhake the pan round, Ten minutes will do it. Lay the

ftewed in the middle of your plate, and the boiled round it.

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

Another way.

CUT the cauliflower ftalks off, leave a little green on,

and boil them in fpring water and falt : about fifteen minutes

will do them. Take them out and drain them ; ſend them

whole in a diſh, with ſome melted butter in a cup.

To drefs French Beans.

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

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

four, and then acroſs, 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 dress Artichokes .

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

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

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

do them.

To drefs Afparagus.

SCRAPE all the ſtalks very carefully till they look white,

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

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

afparagus
C
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afparagus in little bundles. Let the water keep boiling, and

whenthey are a little tender take them up. If you boil them

too much you lofe both colour and taſte. Cut the round of a

fmall loaf, about half an inch thick, toaft it brown on both

fides, dip it in the afparagus liquor, and lay it in your diſh :

pour a little butter over the toaft, then lay your afparagus on

the toast all round the difh, with the white tops outward.

Do not pour butter over the afparagus, for that makes them

greafy to the fingers, but have your butter in a baſon, and

fend it to table.

Directions concerning Garden Things.

MOST people ſpoil garden things by over-boiling them.

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

they are over- boiled they neither have any fweetness or

beauty.

To drefs Beans and Bacon.

WHEN you drefs beans and bacon, boil the bacon by it-

felf, and the beans by themſelves, for the bacon will ſpoilthe

colour ofthe beans . Always throw fome falt into the water,

and ſome parſley, nicely picked. When the beans are enough

(which you will know by their being tender) , throw them in-

to a cullender to drain . Take up the bacon and ſkin 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 diſh, and the bacon in the

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

butter in a bafon,

To make Gravy for a Turkey, or any Sort of Fouls.

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

knife, flour it well, have ready a few pan with a piece offreſh

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

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

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

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

four or five cloves, fome whole pepper ; an onion, a bundle of

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

piece of carrot. Cover it clofe, and let it ftew till it is as

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

gravy.

To
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To make Veal, Mutton, or Beef Gravy.

TAKE a raſher or two of bacon or ham , lay it at the bot-

tom ofyour ſtew-pan ; put your meat, cut in thin flices , over

it ; then cut fome onions, turnips, carrots, and cellery, a

little thyme, and put over the meat, with a little all-fpice ;

put a little water at the bottom, then fet it on the fire , which

must be a gentle one, and draw it till it is brown at the bot-

tom (which you may know by the pan's hifling), then pour

boiling water over it, and ftew it gently for one hour and a

half: if a ſmall quantity, lefs time will do it. Seafon it with

falt.

To burn Butter for thickening of Sauce.

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 is on the

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

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

but there are few ftomachs it agrees with, therefore feldom

make uſe of it.

To make Gravy.

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

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

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

them into as fmall pieces as you can, and take a large deep

fauce pan with a cover, lay your beef at bottom, then your

mutton, then a very little piece of bacon, a flice or two of

carrot, fome mace, cloves, whole pepper black and white, a

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

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

feven minutes, fhaking the fauce-pan, now and then ; then

ſhake fome flour in , andhave ready fome boiling water ; pour

it in till you cover the meat and fomething more. Cover it

clofe, and let it flew till it is quite rich and good ; then fea-

fon it to your tafte with falt, and ftrain it off. This will

fo: moſt things.

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, ftrain it

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

them into a fauce-pan with a few ſpoonfuls of the gravy, a lit-

tle red-wine, a little piece of butter rolled in flour, and fome

mustard,C 2
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muftard; fhake your fauce-pan often, and whep the fauce is

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

difh.

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 for foups, &c. and it does full

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

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

Cold water will ſpoil it .

To boil Pickled Pork.

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

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

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

will go to a jelly.

TA

CHA P. II.

MADE DISHES.

To dress Scotch Collops.

AKE a piece of fillet of veal, cut it in thin pieces, about

as big as a crown - piece, but very thin ; thake a little

flour over it, then put a little butter in a frying- pan , and melt

it ; put in your collops and fry them quick till they are brown,´

then lay them in a difh : have ready a good ragoo made thus :

take a little butter in your ftew-pan, and melt it, then add a

large spoonful of flour, ftir it about till it is fmooth, then

put in a pint ofgood brown gravy ; feafon it with pepper and

fait, pour in a ſmall glafs of white-wine, fome veal fweet-

breads, force-meat balls, truffles and morels, ox palates, and

mushrooms ; ftew them gently for half an hour, add the juice

of half a lemon to it ; put it over the collops, and garnish

with rafhers of bacon . Some like the Scotch collops made

thus put the collops into the ragoo, and flew them for five

minutes.

To
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To drefs White Scotch Collops.

CUT the veal the fame as for Scotch collops ; throw them

into a ſtew-pan ; put fome boiling water over them , and flir

them about, then flrain them off ; take a pint of good veal

broth, and thicken it ; add a bundle of fweet herbs, with

fome mace ; put fweet-bread, force meat balls, and fresh

mushrooms, if no freſh to be had, uſe pickled ones waſhed in

warm water ; ftew them about fifteen minutes ; add the yolk

of one egg and half, and a pint of cream ; beat them well to-

gether with fome nutmeg grated, and keep ftirring till it boils

up ; add the juice of a quarter of a lemon, then put it in your

difh. Garnish with lemon.

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 pack-thread acrofs , and

roaft it ; lay your collops in the difh, and lay your udder in

the middle. Garnifh your difhes with lemon.

To make Force-meat Balls.

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

addition to all made dishes ; 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 ſweet-herbs fhred fine,

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

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

per and falt, and the yolks of two eggs ; mix all thefe well to-

gether, then roll them in little round balls, and fome in little.

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

are for any thing of white fauce, put a little water in a fauce-

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

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

Truffles and Morels good in Sauces and Soups.

TAKE half an ounce of truffles and morels, let them be

well washed in warm water to get the fand and dirt out, then

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

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

thicken both fauce and foop, and give it a fine flavour.

C 3 To
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To flew Ox Palates.

STEW them very tender ; which must be done by putting

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

flow fire till they are tender, then take off the two ſkins,

cut them in pieces and put them either into your made- difh

orfoup ; and cock's-combs and artichoke-bottoms, cut fmall,

and put into the made difh. Garniſh your diſhes with le-

mon, fweetbreads ftewed, or white dishes, and fried for

brown ones, and cut in little pieces.

To Ragoo a Leg of Mutton.

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

way ofthe grain, then butter your ftew-pan, and ſhake fome

flour into it ; flice half a lemon and half an onion, cutthem

very fmall, a little bundle of fweet herbs, and a blade of

mace. Put altogether with your meat into the pan, ſtir it a

minute or two, and then put in fix fpoonfuls of gravy, and

have ready an anchovy minced fmall ; mix it with fome but-

ter and flour, ftir it altogether for fix minutes, and then diſh

it up.

To make a Brown Fricafey.

YOU muſt take your rabbits or chickens and skin them,

then cut them into ſmall pieces, and rub them over with yolks

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

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

in it put a little butter into a ftew-pan, and when it is melt-

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

they do not stick to the bottom of the pan, then pour the but-

ter from them, and pour in half a pint of brown gravy, a

glafs of white-wine, a few mufhrooms, or two ſpoonfuls of

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

ed in flour. When it is of a fine thickneſs difh it up, and

fend it to table.

To make a White Fricafey.

TAKE two chickens, and cut them in fmall pieces, put

them in warm water to draw out the blood, then put

them into fome good veal broth, if no veal broth, a little boil-

ing water, and ftew them gently with a bundle of fweet herbs,

and a blade of mace, till they are tender ; then take out the

fweet herbs, add a little flour and butter boiled, together to

8 thicken
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thicken it a little, then add half a pint of cream , and the

yolk of an egg beat very fine ; fome pickled muſhrooms :

the best way is to put fome fresh mushrooms in at first, if no

freſh then pickled : keep ftirring it till it boils up, then add

the juice of half a lemon, ftir it well to keep it from curd.

ling, then put it in your difh. Garnish with lemon.

To fricafey Rabbits, Lamb, or Veal.

Obferve the directions given in the preceding article.

Afecond Way to make a White Fricafey.

YOU muft take two or three rabbits or chickens, fkin

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

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

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

bundle ofſweet herbs, and do but juft cover them with water :

ftew them till they are tender, then with a fork take them

out, ftrain the liquor, and put them into the pan again with

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

of two eggs beat well, half a nutmeg grated, a glafs 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 thicknefs, and then difh it up.

Add what you pleaſe.

A third Way of making a White Fricafey.

TAKE three chickens, fkin them, cut them into ſmall

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

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

with a cloth, then put them into a ftew- 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

ofthe ftew-pan, throw away what they are boiled in, clean

the pan and putin the chickens and fauce together : keep the

pan fhaking round till they are quite hot, and diſh them up.

Garnish with lemon . They will be very good without wine.

To fricafey Rabbits, Lamb, Sweetbreads, or Tripe.

Dothem the fame way.

C
4 Another
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Another Way to fricafey Tripe.

TAKE a piece of double tripe, and cut it in pieces of

about two inches ; put them in a fauce - pan of water , with an

onion and a bundle of ſweet herbs ; boil it till it is quite ten-

der, then have ready a bifhemel made thus : take fome lean

ham, cut it in thin pieces and put it in a ſtew-pan, and fome

veal, having firſt cut off all the fat, put it over the ham ; cut

an onion in flices, fome carrot, and turnip, a little thyme

cloves and mace, and fome fresh mushrooms chopped ; put a

little milk at the bottom, and draw it gently over the fire ;

be careful it does not fcorch ; then put in a quart of milk and

half a pint of cream, ftew it gently for an hour, thicken it

with a little flour and milk, feafon it with falt and a very little

Kian-pepper bruifed fine, then ftrain it offthrough a tammy,

put your tripe into it, tofs it up, and add fome force-meat

balls, mushrooms, and oysters blanched ; then put it into

your diſh, and garnish with fried oyfters, or fweetbreads, or

lemons.

To ragoo Hogs Feet and Ears.

TAKE your 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 flew pan with half a pint of

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

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

falt ftir altogether till it is of a fine thickneſs , and then diſh

it up . The hogs feet muft not be ftewed but boiled tender,

then flit them in two, and put the yolk of an egg over and

crumbs of bread, and broil or fry them ; put the ragoo of

ears in the middle, and the feet round it.

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

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

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

cut fmall.

To fry Tripe.

CUT your tripe in long pieces of about three inches wide

and all the breadth of the double ; put it in fome ſmall -beer

batter, or yolks of eggs ; have a large pan of good fat,

and fry it brown , then take it out and put it to drain ; difh

it up with plain butter in a cup.

To
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To flew Tripe.

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

in a fauce-pan, with two or three onions cut in flices, and

fome falt. When it boils, put in your tripe . Ten minutes

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

the onions. Have butter and muſtard in a cup, and diſh it

up. You may put in as many onions as you like , to mix with

your fauce, or leave them quite out, juft as you pleafe.

A Fricafey of Pigeons.

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

and put them in a ftew-pan with a pint of claret and a pint

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

two of mace, an onion , a bundle offweetherbs, a good piece

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

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

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

grate half a nutmeg in, and with your fpoon pufh the meat

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

ftir in the eggs ; keepthem ftirring for fear ofturning to curds,

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

then put the meat into the dish, pour the fauce over it, and

have ready fome flices of bacon toafted, and fried oysters ;

throw the oysters all over, and lay the bacon round. Gar-

nish with lemon.

A Fricafey of Lamb-ftones and Sweetbreads.

HAVE ready fome lamb-ftones blanched, parboiled and

fliced, and flour two or three fweetbreads ; if very thick, cut

them in two, the yolks of fix hard eggs whole : a few pifta-

cho-nut kernels, and a few large oysters : fry theſe all of a

fine brown, then pour out all the butter, and add a pint of

drawn-gravy, the lamb-ftones, fome afparagus tops about an

inch long, fome grated nutmeg, a little pepper and falt, two

fhalots fhred fmall, and a glafs of white-wine. Stew all thefe

together for ten minutes, then add the yolks of three eggs

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

mace ; ftir all together till it is of a fine thickness, and then

difh it up. Garnish with lemon.

To
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To hafh a Calf's Head.

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

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

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

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

crofs and crofs : grate fome nutmeg all over, the yolks of two

eggs, a very little pepper and falt, a few fweet herbs, fome

crumbs of bread, and a little lemon-peel, chopped very fine,

bafte it with a little butter, then batte it again ; keep the dish

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

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

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

nion, a little pepper and falt, a glafs of white-wine, and two

fhalots ; boil all thefe together a few minutes, then ftrain it

througha fieve, and put it into a clean ftew- pan with the haſh.

Flour the meat before you put it in, and put in a few muſh-

rooms, a fpoonful of the pickle, two fpoonfuls of catchup , and

a few truffles and morels ; ftir all thefe together for a few mi-

nutes, then beat up half the brains, and ftir into the ftew-pan ,

and a little piece of butter rolled in flour. Take the other

half of the brains, and beat them up with a little lemon peel

cut fine, a little nutmeg grated, a little beaten mace, a little

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

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

brains in little cakes, about as big as a crown-piece. Fry

about twenty oyfters, dipped in the yolk of an egg, toaſt fome

flices of bacon, fry a few force-meat balls, and have ready a

hot diſh ; if pewter, over a few clear coals ; if china, over a

pan of hot water. Pour in your hafh, then lay in your toaſt-

ed head, throw the force-meat balls over the haſh, and gar

nish the diſh with fried oysters, the fried brains, and lemon;

throw the reft over the hafh, lay the bacon round the diſh,

and fend it to table.

To hafh a Calf's Head white.

TAKE half a pint of gravy, a large wine-glass 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 mo-

rels 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
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is of a fine thicknefs ; then pour it into your difh, and laythe

other half of the head as before mentioned, in the middle,

and garnish as before directed, with fried oysters, brains, le-

mon, and force-meat balls fried.

To bake a Calf's Head.

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

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

of butter all over the difh, then lay fome long iron ſkewers

acroſs the top ofthe dish , and lay the head on them ; ſkewer

up the meat in the middle that it do not lie on the diſh, then

grate fome nutmeg all over it, a few fweet herbs fhred ſmall,

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

flour it all over ftick pieces of butter in the eyes and all over

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

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

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

fweet herbs, an onion , fome whole pepper, a blade of mace,

two cloves, a pint of water, and boil the brains with fome

fage. When the head is enough, lay it on a difh, and ſet it

to the fire to keep warm, then ftir all together in the difh ,

and boil it in a ſauce-pan ; ftrain it off, put it into the fauce-

pan again, add a piece of butter rolled in flour, and the fage

in the brains chopped fine, a 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 must bake the tongue

with the head, and do not cut it out. It will lie the hand-

fomerin the 'difh.

To bake a Sheep'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 do not let the liver

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

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

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

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

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

throw a little flour over it, and juſt as it is done do the fame,

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

heart and tongue, chop them very fmall, with fix or eight

fpoonfuls
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fpoonfuls of gravy or water ; firſt ſhake fome flour over the

meat, and ftir 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 half a ſpoonful 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 of bacon broiled, and lay round the head.

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

To ragoo a Neck of Veal.

CUT a neck ofveal into fteaks, 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 strong cap-paper up at the four

corners in the form of a dripping pan ; pin up the corners,

butter the paper and alfo the gridiron , and fet it over a fire of

charcoal ; put in your meat, let it do leifurely, keep it baſt-

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

have ready half a pint of ftrong gravy, feaſon it high, put in

mushrooms and pickles, force- meat balls dipped in the yolks

of eggs, oyfters ftewed and fried, to lay round and at the top

of your dish, and then ferve it up. If for a brown ragoo,

put in red-wine. If for a white one, put in white-wine, with

the yolks of eggs beat up with two or three fpoonfuls of

cream .

To ragoo a Breaft of Veal.

TAKE your breaft of veal, put it into a large flew 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 just cover it with water :

when it is tender take it up, bone it, put in the bones , boil

it up till the gravy is very good, then ftrain it off, and ifyou

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 fpoonfuls of white wine, and let them

all boil together in the mean time flour the veal, and fry it

in butter till it is of a fine brown , then drain out all the but-

ter, and pour the gravy you are boiling to the veal, with afew

mushrooms boil all together till the fauce is rich and thick,

and cut the fweetbread into four. A few force- meat balls are

proper in it . Lay the veal in the dish, and pour the fauce all

over it. Garnifi with lemon.

Another
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Another Way to ragoo a Breaft of Veal.

YOU may bone it nicely, flour it, and fry it of a fire

brown, then pour the fat out of the pan , and the ingredients

as above, with the bones ; when enough, take it out, and

ftrain the liquor, then put in your meat again, with the in-

gredients, as before directed.

A Breaft of Veal in Hodge-podge.

TAKE a breaſt of veal, cut the brifket into little pieces,

and every bone afunder, then flour it, and put halfa pound of

good butter into a ftew- pan ; when it is hot, throw in the

veal, fry it all over of a fine light brown, and then have ready

a tea-kettle of water boiling ; pour it in the ftew pan, fill it

upand stir it round, throw in a pint of green peas, a fine let-

tuce 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 ſmall onion ftuck with a few cloves, and a little

falt. Cover it clofe, and let it ſtew an hour, or till it is boil-

ed to your palate, ifyou would have foup made of it ; if you

would only have fauce to eat with the veal, you muſt ſtew 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 pour it all together into your diſh. It

is a fine difh. If you have no peas, pare three or four cu-

cumbers, ſcoop out the pulp, and cut it into little pieces, and

take four or five heads of celery, clean waſhed, and cut the

white part ſmall ; when you have no lettuces, take the little

hearts offavoys, or the little young fprouts that grow on the

old cabbage-ſtalks about as big as the top of your thumb.

Note, if you would make a very fine difh of it, fill the in-

fide of your lettuce with force-meat, and tie thetop cloſe with

a thread ; ftew it till there is but juſt enough for fauce ; fet the

lettuce inthe middle, and the veal round, and pour the fauce

all over it. Garnish your diſh with rafped bread, made into

figures with your fingers . This is the cheapeſt way of dreffing

a breaſt ofveal to be good, and ferve a number of people..

To collar a Breaft of Veal.

TAKE a very fharp knife, and nicely take out all the

bones, but take great care you do not cut the meat through ;

pick all the fat and meat off the bones, then grate ſome nut-

meg
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meg all overthe infide of the veal, a very 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 ofbread,

and the bits offat picked off the bones ; roll it up tight, ſtick

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 ofa fine

brown. For fauce take two pennyworth of gravy beef, cut

it and hack it well, then flour it, fry it a little brown , then

pour into your ſtew-pan fome boiling water, ftir it well toge-

ther, 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 cloſe, and let it ftew till

it is quite rich and thick ; then ſtrain it, boil it up withfome

truffles and morels, a few mushrooms, afpoonful of catchup,

two or three bottoms of artichokes, if you have them ; add a

little falt, juſt enough to ſeaſon the gravy, take the pack-

thread off the veal, and fet it upright in the difh ; cut the

fweetbread intofour, and broil it of a fine brown, with a few

force-meat balls fried ; lay thefe round the difh , and pour in

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

To collar a Breaft of Mutton.

DO it the fame way, and it eats very well. But you muft

take off the ſkin.

Another good Way to dress a Breaft of Mutton.

COLLAR it as before ; roaft it, and bafte it with half a

pint of red-wine, and when that is all foaked in, bafte it well

with butter, have a little good gravy, fet the mutton upright

in the dish, pour in the gravy, have fweet fauce as for veni-

fon, and fend it to table. Do not garnish the diſh, but be

fure to take the fkin offthe mutton.

The infide of a furloin of beef is very good done this way.

Ifyou do not like the wine, a quart of milk, and a quar

ter of a pound of butter, put into the dripping-pan, does full

as wellto bafte it.

To



MADE PLAIN AND EASY
31

Toforce a Leg of Lamb.

WITH a fharp knife carefully take out all the meat, and

leave the ſkin whole and the fat on it, make the lean you cut

out into force-meat thus : to two pounds of meat, add three

pounds of beef-fuet cut fine, and beat in a marble mortar till

it is very fine, and take awayall the ſkin ofthe meat and fuet,

then mix it with four fpoonfuls of grated bread , eight or ten

cloves, five or fix large blades of mace dried and beat fine,

half a large nutmeg grated, a little pepper and falt, a little le-

mon-peel cut fine, a very little thyme, fome parfley, and four:

eggs ; mix all together, put it into the fkin again juft as it

was, in the fame fhape, few it up, roaft it, baste it with but-

ter, cut the loin into fteaks and fry it nicely, laythe leg inthe

diſh and the loin found it, with ftewed cauliflower (as in page

17) all round upon the loin ; pour a pint of good gravy into

the diſh, and ſend it to table. If you do not like the cauli-

flower, it may be omitted.

To boil a Leg of Lamb.

LET the leg be boiled very white. An hour will do it.

Cut the loin into fteaks, dip them into a few crumbs of bread :

and egg, frythem nice and brown, boil a good deal of fpi-

nach, 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 fpinach boiled, then

drained, put into a fauce - pan with a good piece of butter,

and ſtewed.

To force a large Fowl.

CUT the ſkin down the back, and carefully flip 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 marble mortar : take

a pint oflarge oyfters cut ſmall, two anchovies cut ſmall, one

fhalot cut fine, a few fweet 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 quar-

ter, ftew fome oyfters in good gravy thickened with a piece of

butter rolled in flour, take the fowl out of the bladder, lay it

in your diſh and pour the fauce over it. Garnish with lemon.

It eats much better roafted with the fame fauce.

Ta
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To roaft a Turkey the genteel Way.

FIRST cut it down the back, and with a fharp penknife

bone it, then make your force-meat thus : take a large fowl,

or a pound of veal , as much grated bread, half a pound of

fuet cut and beat very fine , a little beaten mace, two cloves,

half a nutmeg grated, about a large tea- fpoonful of lemon-

peel, and the yolks of two eggs ; mix all together, with a

little pepper and falt, fill up the places where the bones came

out, and fill the body, that it may look juſt as it did before,

few up the back, and roaft it. You may have oyfter- fauce,

celery-fauce, or juſt as you pleaſe ; put good gravy in the

diſh, and garnish with lemon, is as good as any thing. Be

fure to leave the pinions on.

To few a Turkey or Fowl.

FIRST let your pot be very clean, lay four clean ſkewers

at the bottom, lay your turkey or fowl upon them, put in a

quart of gravy, take a bunch of celery, cut it fmall, and waſh

it very clean, put it into your pot, with two or three blades

of mace, let it flew foftly till there is just enough for fauce,

then add a good piece of butter rolled in flour, two fpoonfuls

of red-wine, two of catchup, and juft 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. If the fowl or turkey

is enough before the fauce, take it up, and keep it up till the

fauce is boiled enough, then put it in, let it boil a minute or

two, and difh it up.

Toflew a Knuckle of Veal.

BE fure let the pot or fauce-pan be very clean, lay at the

bottom four clean wooden fkewers, wash 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 of water. Cover it

down clofe, make it boil, then only let it fimmer for two

hours, and, when it is enough take it up ; lay it in a diſh, and

ftrain the broth over it.

Another Way to flew a Knuckle of Veal.

CLEAN it as before directed, and boil it till there is juft

enough for fauce, add one fpoonful of catchup, one of red-

wine,
4
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wine, and one of walnut-pickle, fome trufflesand morels, or fome

driedmushrooms cutfmall ; boil it all together, take upthe knuc-

kle, lay it in adifh, pour the fauce over it, and fend it to table.

Note, it eats very well done as the turkey, before directed.

To ragoo a Piece of Beef.

TAKE a large piece ofthe flank, which has fat at the top, cut

fquare, or any piece that is all meat, and has fat at the top,

but no bones. The rump does well. Cut all nicely off the

bone (whichmakes fine foup ) ; then take a large ftew-pan, and

with a good piece of butter fry it a little brown all over, flour-

ing your meat well before you put it into the pan, then pour in

as much gravy as willcover it, made thus : take about a pound

ofcoarfe beef, a little piece of veal cutfmall, a bundle offweet

herbs, an onion, fome whole black pepper and white pepper,

two orthree large blades ofmace, 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 tothis a quart ofwater, and

let it boil till half is wafted. While this is making, pour a

quart of boiling water into the ftew-pan, cover it cloſe, and

let it be ftewing foftly ; when the gravy is done ftrain it, pour

it into the pan where the beef is, take an ounce of truffles and

morels cut fmall, fome fresh or dried mushrooms cut ſmall,

two fpoonfuls of catchup, and cover it clofe. Let all this ftew

till the fauce is rich and thick : then have ready fome arti-

choke- 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 difh 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, whenthe 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 glass 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 also verygood

this way: take fix large cucumbers, fcoop out the feeds, pare

them, cut them into flices, and do them juft as you dothe

celery.

To force the Infide of a Sirloin of Beef.

TAKE a fharp knife, and carefully lift up the fat of the in-

fide, take out all the meat clofe to the bone, chop it ſmall,

D take
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take a pound of fuet, 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 fhalots chopped fine ; mix all

together, with a glaſs of red-wine, then put it into the fame

place, cover it with the ſkin and fat, fkewer it down with fine

fkewers, and cover it with paper. Do not take the paper off

till the meat is on the diſh. Take a quarter of a pint of red-

wine, two fhalots fhred fmall, 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 inſide.

Another Way to force a Sirloin.

WHEN it is quite roafted , take it up, and lay it in the difh

with the infide uppermoft, with a fharp knife lift up the ſkin,

hack and cut the infide very fine, fhake a little pepper and

falt over it, with two fhalots, cover it with the ſkin, and fend

it to table. You may add red-wine or vinegar, juſt as you

like.

To force the Infide of a Rump of Beef.

YOU may do it juft 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 ſkewers

put it down cloſe.

A rolled Rump of Beef.

CUT the meat all offthe bone whole, flit the infide down

from top to bottom, but not through the fkin, fpread it open ;

take the flesh of two fowls and beef-fuet, an equal quantity,

and as much cold boiled ham, if you have it, a little pepper,

an anchovy, a nutmeg grated, a little thyme, a good deal of

parfley, a few muſhrooms, and chop them all together, beat

them in a mortar, with a half-pint bafon full of crumbs of

bread; mix all thefe together, with four yolks of eggs, lay it

into the meat, cover it up, and roll it round, flick one ſkew-

er in, and tie it with a packthread crofs and croís to hold it to

gether ; take a pot or large fauce- pan that will just hold it, lay

a layer of bacon and a layer of beef cut in thin flices, a piece

of carrot, fomewhole pepper, mace, fweet herbs, and a large

onion; laythe rolled beef on it, juft put water enough to cover

thetop ofthe beef; cover it clofe, and let it ftew very foftly on a

flow fire for eight or ten hours, but not too faft. Whenyou

find the beef tender, which you will know by running a

fkewer into the meat, then take it up, cover it up hot, boil

the



MADE PLIAN AND EASY.
35

the gravy till it is good, then ftrain it off, and add fome

mushrooms chopped, fome truffles and morels cut fmall , 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 difh, and pour the fauce over it . Take care the eggs do

not curd.

To boil a Rump of Beef the French fashion.

TAKE a rump of beef, boil it half an hour, take it up, lay .

it into a large deep pewter difh or ftew pan, cut three or four

gafhes in it all along the fide, rub the gafhes with pepper and

falt, and pour into the difh a pint of red wine, as much hot

water, two or three large onions cut fmall, the hearts of eight

or ten lettuces cut fmall, and a good piece of butter rolled in

a little flour ; lay the fleshy part of the meat downwards, cover

it cloſe, let it ſtew an hour and a half over a charcoal fire, or a

very flow coal fire. Obferve that the butcher chops the bone

fo cloſe, that the meat may lie as flat as it can in the dish.

When it is enough, take the beef, lay it inthe difh, 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 brisket of beef, half a pound of coarſe fugar, two

ounces of bay-falt, a pound of common falt ; mix all toge

ther, and rub the beef, lay it in an earthen pan, and turn it

every day. It may lie a fortnight in the pickle ; then boil it,

and ferve it up either with favoys or peas- pudding.

Note, It eats much finer cold , cut into flices, and ſent to

table.

Beef a la Daub.

TAKE a rump, and bone it ; or a part of the leg of mut-

ton - piece, or a piece of the buttock : cut fome fat bacon as

long as the beef is thick, and about a quarter of an inch

fquare ; take eight cloves, four blades of mace, a little all-

fpice, and half a nutmeg beat very fine ; chop a good handful

of parfley fine ; fome fweet herbs of all forts chopped fine,

and fome pepper and falt : roll the bacon in thefe, and then

take a large larding-pin, and put the bacon through and

through the beef with the larding pin ; when that is done,

D 2 put
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put it in a ſtew-pan, with brown gravy enough to cover it.

Chop three blades of garlic very fine, and put in fome freth

muſhroom ; or champignons, two large onions , and a carrot

ftew it gently for fix hours ; then take the meat out, ftrain

off the gravy, and fkim all the fat off. Put your meat and

gravy into the pan again ; put a gill of white- wine into the

gravy, and if it wants feafoning, feaſon with pepper and falt ;

ftew them gently for half an hour ; add fome artichoke-bot-

toms, truffles and morels, oyfters , and a fpoonful of vinegar.

Put the meat in a foup difh, and the fauce over it. Oryou

may put turnips cut in round pieces, and carrots cut round,

fome fmall onions , and thicken the fauce ; then put the meat

in, and ſtew it gently for half an hour with a gill of white-

wine. Some like favoys or cabbage ftewed and put into the

fauce.

To make Beef Alamode.

TAKE a fmall buttock of Beef, or leg-of-mutton- piece,

or a piece of buttock of beef; alío a dozen cloves, eight

blades of mace, and fome all - fpice beat very fine ; chop a

a large handful of parfley, and all forts of herbs very fine ; cut

your bacon as for beef a la daub, and put them into the fpice

and herbs, with fome pepper and falt, and thruſt a large pin

through the beef ; put it into a pot, and cover it with water ;

chop four large onions and four blades of garlic very fine, fix

bay-leaves, and a handful of champignons ; putall into the

pot with a pint of porter or ale, and half a pint of red- wine ;

cover the pot very clofe, and ftew it for fix hours, according

to the fize of the piece ; if a large piece, eight hours ; then

take the beef out , put it in a difh, cover it clofe , and keep it

hot, take the gravy, and ſkim all the fat off ; ftrain it through

a fieve, pick out all the champignons, and put them into the

gravy ; feafon it with Kian pepper and falt, and boil it up fif-

teen minutes ; then put the beef into a foup difh and the gra-

vy over it, or cut it into flices and pour the liquor over it ; or

put it into a deep dish , with all the gravy into another when

cold cut it in flices, and put fome of the gravy round it,

which will be of a flrongjelly.

Beef Alamode in Pieces.

YOU must take a buttock of beef, cut it into two-pound

pieces, lard them with bacon, frythem brown, put theminto

a pot that will just hold them, put in two quarts of broth or

gravy, a few fweet herbs, an onion, fome mace, cloves, nut-

meg,
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meg, pepper and falt ; when that is done, cover it clofe, and

ftew it till it is tender, fkim off all the fat, lay the meat in

the diſh , and ftrain the fauce over it. You may ferve it up

hot or cold.

Beef Olives.

TAKE a rump of beef, cut it into fteaks of half an inch

thick, cut them as fquare as you can, and about ten inches

long, cut a piece of fat bacon as wide as the beef, and about

three parts as long, put fome yolk of an egg on the beef, put

the bacon on it, and the yolk of an egg on the bacon, and

fome good favory force-meat on that, fome yolk of an egg on

the force-meat, then roll them up and tie them round with a

ftring in two places, put fome yolk of an egg on them and

fome crumbs of bread, then fry them brown in alarge pan of

good beef- dripping ; take them out and put them to drain ;

take fome butter and put into a few-pan, melt it, and put in

a fpoonful of flour, ftir it well till it is fimooth ; then put a pint

of good gravy in, and a gill of white wine, put in the olives.

and ftew them for an hour ; add fome mushrooms, truffles

and morels, force-meat balls and fweet-breads cut in finall

fquare pieces ; fome ox-pallets ; feafon with pepper and ſalt,

and fqueeze the juice of half a lemon : tofs them up ; be

careful to fkim all the fat off, then put them in your difh.

Garnish with beet-root and lemon .

Veal Olives.

CUT them out of a leg of veal, and do them the fame as

beef olives, with the fame fauce and garnish.

Beef Collaps.

TAKEfomerump fleaks, or anytenderpiece cut like Scotch

collops, only larger, hack, them a little with a knife, and

flour them ; put a little butter in a few- pan, and melt it,

then put in your collops, and fy them quick for about two

minutes ; put in a pint of gravy, a little butter rolled in flour ;

feafon with pepper and falt ; cut four pickled cucumbers in

thin flices, half a walnut, and a few capers, a little onion

fhred very fine ; fewthem five minutes, then put them into

a hot difh , and fend them to table. You may put half a

glafs ofwhite wine into it.

D 3 To
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To flew Beef-Steaks.

TAKE rump fteaks, pepper and falt them, lay them in a

ftew-pan, pour in halfa pint ofwater, a blade or two ofmace,

two or three cloves, a little bundle of fweet herbs , an ancho-

vy, a piece of butter rolled in flour, a glafs of white-wine,

and an onion ; cover them cloſe, and let them ftew foftly till

they are tender ; then take out the fteaks, flour them, fry them

in freſh butter, and pour away all the fat, ftrain the fauce

they were ftewed in , and pour into the pan : tofs it all up to-

gether till the fauce is quite hot and thick. If you add a

quarter of a pint of oyfters, it will make it the better. Lay

the fteaks into the diſh, and pour the fauce over them . Gar-

nish with any pickle you like.

To fry Beef- Steaks.

TAKE rump-steaks, pepper and falt them, fry them in a

little butter very quick and brown ; take them out and put

them into a difh, pour the fat out of the frying pan , and

then take half a pint of hot gravy, if no gravy, half a pint of

hot water, and put into thepan, and a little butter rolled in

flour, a little pepper and ſalt, and two or three fhalots chop-

ped fine ; boil them up in your pan for two minutes, then put

it over the fteaks, and fend them to table.

Afecond Way to fry Beef-Steaks.

CUT the lean by itſelf, and beat them well with the back of

a knife, fry them in just as much butter as will moiſten the

pan, pour out the gravy as it runs out ofthe meat, turn thèm

often, do them over a gentle fire, then fry the fat by itſelf

and lay upon the meat, and put to the gravy a glaſs 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.

AnotherWay to do Beef Steaks.

CUT your fteaks, half broil them, then lay them in a ſtew-

pan, ſeaſon them with pepper and falt, juft cover them with

gravy and a piece of butter rolled in flour. Let them ſtew for

half an hour, beat up the yolks of two eggs, ftir all together

for two or three minutes, and then ferve it up,

6
Apretty
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Apretty Side-Difh of Beef..

ROAST a tender piece of beef, lay fat bacon all over it;

and roll it in paper, bafte it, and when it is roafted cut about

two pounds in thin flices, lay them in a ftew-pan, and take

fix large cucumbers, peel them, and chop them ſmall, lay

overthem alittle pepper and falt, and ſtew them in butter for

about ten minutes, then drain out the butter, and ſhake fome

flour overthem ; tofs them up, pour in half a pint of gravy,

let them ftew till they are thick, and difh 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 parſley fhred ſmall , 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 intothe dripping-pan, and bafte it ; when

it is enough, take it up, untie it, leave a little skewer in itto

hold it together, have a little good gravy in the diſh , and ſome

fweet fauce in a cup . You may bafte it with red-wine and

butter, if you like it better ; or it will do very well with butter

only.

Beef-Steaks 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 cut ſmall, half a pound

of cold ham chopped fmall, the kidney-fat of a loin of veal

chopped ſmall, a fweetbread cut in little pieces, an ounce of

truffles and morels firſt ſtewed and then cut ſmall, ſome parf-

ley, the yolks of four eggs, a nutmeg grated, a very little

thyme, a little lemon-peel cut fine, a little pepper and falt,

and half a pint of cream : mix all together, lay it on your

fteaks, roll them up firm, of a good fize, and put a little

ſkewer into them, put them into the ftew-pan, and fry them

ofa nice brown ; then pour all the fat quite out, and put in a

pint of good fried gravy, (as in page 19, ) put one fpoonful of

catchup, two fpoonfuls of red-wine, a few muſhrooms, and

let them ſtew 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.

D 4 To
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Note, before you put the force- meat into the beef, you are

to ſtir it all together over a flow fire for eight or ten minutes.

To flew a Rump of Beef.

HAVINGboiled it till it is little more than halfenough, take

it up, and peel off the fkin : take falt, pepper, beaten mace,

grated nutmeg, a handful of parfley, a little thyme, winter-

favory, fweet-marjoram, all chopped fine and mixed, and ſtuff

them in great holes in the fat and lean, the reft fpread over it,

with the yolks of two eggs ; fave the gravy that runs out, put

to it a pint of claret, and put the meat in a deep pan, pour the

liquor in, cover it cloſe, 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 cut the meat off the bone, lay itin your few-

pan, cover it with water, put in a fpoonful of whole pepper,

two onions, a bundle of fweet herbs, fome falt, and a pint of

red wine ; cover it clofe, fet it over a ftove or flow fire for four

hours , fhaking it fometimes, 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

flices the broad way, then cut them into four, flour them, and

fry them brown in beef-dripping. Be fure to let your drip-

ping boil before you put them in ; then drain them well from

the fat, lay the beef in your foup-difh, toaſt a little bread very

nice and brown, cut in three- corner dice, lay them into the

difh, and the turnips likewife ; ftrain in the gravy, and fend

it to table. If you have the convenience of a ſtove, put the

difh over it for five or fix minutes ; it gives the liquor a fine

flavour of the turnips, makes the bread eat better, and is a

great addition . Seaton it with pepper and falt to your palate .

Portugal Beef.

TAKE a rump of beef, cut it off the bone, cut it acrofs,

flour it, fry the thin part brown in butter, the thick end ſtuff

with fuet, boiled chefnuts, an anchovy, an onion , and a little

pepper. Stew it in a pan of strong broth, and when it is

tender, lay both the fried and ftewed together in your dish ;

cutthe fried in two and lay on each fide of the ftewed, 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,
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butter, give it two or three boils up, feafon it with falt to your

palate, and pour it over the beef. Garnish with lemon.

To flew a Rump ofBeef, or Brifket, the French Way.

TAKE a rump of beef, cut it from the bone ; take half a

pint of white-port, and half a pint of red, a little vinegar,

fome cloves and mace, half a nutmeg beat fine, fome parfley

chopped, and all forts of fweetherbs, a little pepper and falt ;

mix the herbs, fpice, and wine all together ; lay your beef

in an earthen-pan, put the mixture over it, and let it lay all

night, then take the beef, and put it into a deep ſtew-pan,

with two quarts of good gravy, the wine, &c. an onion

chopped fine, fome carrot, and two or three bay leaves ; you

may put in fome thick rafhers of bacon at the bottom of your

pan ; flew it very gently for five hours, if twelve pounds ; if

eight or nine, four hours, and keep the ftew-pan cloſe cover-

ed : then take the meat out and ſtrain the liquor through a

fieve, fkim all the fat off, put it into your ftew-pan with

fome truffles and morels, artichoke bottoms blanched and cut

in pieces ; or fome carrots and turnips cut as for harrico of

mutton ; or a few favoys tied up in quarters and ſtewed till

tender ; boil it up, feafon it with a little Kian pepper and

falt to your palate, then put the meat in juſt to make it hot

difh it up. Garnish with fried fippits, or lemon and beet-

root.

To flew Beef-Gobbets.

:

GET any piece of beef, except the leg, cut it in pieces

about the biguefs of a pullet's egg, put them in a ſtew-pan,

cover them with water, let them fiew, fkim them clean, and

when they have flewed an hour, take mace, cloves, and

whole pepper tied in a muflin rag loofe, feme celery cut

fmall, put them into the pan with fome falt, turnips and car-

ots, pared and cut in flices, a little parfley, a bundle ofſweet

erbs, and a large cruft of bread. You may put in an ounce

of barley or rice, ifyou like it . Cover it clofe, and let it ſtew

ill it is tender, take out the herbs, fpices, and bread, and

have ready fried a French roll cut in four. Dish all to-

gether, and fend it to table.

Beef Royal.

up

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,
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falt, pepper, mace, cloves, and nutmeg, all beat fine, fome

lemon-peel cut fmall , and fome sweet 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 ſtrain the broth, put all to-

gether into a pot, put in a bay leaf, a few truffles , and fome

ox palates cut fmall ; cover it clofe, and let it ſtew till it is

tender ; take out the beef, ſkim off all the fat, pour in a pint

of claret, fome fried oyſters , an anchovy, and fome gerkins

fhred fmall ; boil all together, put in the beef to warm,

thicken your fauce with a piece of butter rolled in flour, or

mushroom powder, or burnt butter. Lay your meat in the

difh, pour the fauce over it, and fend it to table. This may

be eat either hot or cold.

A Tongue and Udder forced.

FIRST parboil your tongue and udder, blanch the tongue

and flick it with cloves ; as for the udder, you must 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 ciofe and fpit them, roaft them, and baſte them

with butter ; when enough, have good gravy in the difb, and

fweet fauce in a cup.

Note, for variety you may lard the udder.

To fricafey Neats Tongues brown.

TAKE neats tongues, boil them tender, peel them , cut

them into thin flices, and fry them in frefh 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, a glaſs of white-wine, fim-

merall together halfan hour ; then take out your tongue, ſtrain

the gravy, put it with the tongue in the ftew pan again, beat

up the yolks of two eggs, a little grated nutmeg, a piece of

butter as big as a walnut rolled in flour, fhake all together for

four or five minutes, dish 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 fome 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 fweet herbs, and

the yolks of two eggs ; beat all together well in a marble

mortar ;
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mortar ; ftuff it, cover the end with a veal caul or buttered

paper, roaft it, bafte it with butter, and difh it up. Have for

fauce good gravy, a little melted butter, the juice of an o-

range or lemon, and fome grated nutmeg ; boil it up, and

pour it into the diſh.

To flew Neats Tongues whole.

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 muflin rag, a fpoonful of capers chop-.

ped, turnips and carrots fliced , and a piece of butter rolled in

flour ; let all ftew together very foftly over a flow fire for two

hours, then take out the ſpice and fweet herbs, and fend it to

table. You may leave out the turnips and carrots, or boil

them bythemſelves, and lay them in a difh, juft as you like.

To ragoo Ox Palates.

TAKE four ox palates, and boil them very tender, clean

them well, cut fome in fquare pieces, and fome long ; take

and make a rich cooley thus : put a piece of butter in your

ftew pan and melt it, put alarge fpoonful of flour to it, flirit

well till it is fmooth ; then put a quart of good gravy to

it, chop three fhalots, and put in a gill of Lisbon , cut

ſome lean ham very fine and put in, alſo half a lemon ; boil

them twenty minutes, then ftrain it through a fieve, put it

into your pan, and the palates, with fome force-meat balls,

truffles and morels, pickled or fresh mushrooms ftewed in

gravy ; feafon with pepper and falt to your liking, and tofs

them up five or fix minutes, then diſh them up. Garniſh

with lemon or beet-root.

To fricafey Ox Palates.

AFTER boiling your palates very tender, (which you muſt

do by fetting them on in cold water, and letting them do foft-

ly, ) then blanch and fcrape them clean ; take mace, nutmeg,

cloves, and pepper beat fine, rub them all over with thoſe, and

with crumbs of bread ; have ready fome butter in a ſtew-pan,

and when it is hot put in the palates ; fry 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 nutmeg, a

little
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little piece of butter rolled in flour, and the juice of a lemon:

let it fimmer all together for a quarter of an hour; dish it up,

and garnish with lemon.

To rocft 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 themwith force-meat;

let half of them be nicely larded, fpit them on a bird-ſpit,

thus : a bird, a palate, a fage leaf, and a piece of bacon ; and

fo on, a bird, a palate, a fage leaf, and a piece of bacon.

Take cocks combs and lambs - ftones, parboiled and blanched,

lardthem with little bits of bacon, large oysters parboiled, and

each one larded with one piece of bacon, put theſe on a ſkewer

with a little piece of bacon and a fage leaf between them, tie

them on a fpit and roaft 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 roafting, and have ready

two fweetbreads each cut in two, fome artichoke -bottoms cut

into four and fried, and then rub the difh with fhalots : lay

the birds in the middle, piled upon one another, and laythe

otherthings all feparate by themfelves round about in the difh.

Have ready for fauce a pint of good gravy, a quarter of a pint

of red-wine, an anchovy, the oyfter liquor, a piece of butter

rolled in flour ; boil all thefe together and pour into the diſh ,

with a little juice oflemon . Garniſh your dish with lemon.

To drefs a Leg of Mutton a la Royale.

HAVING taken off all the fat, fkin , and ſhank - bone, lard

it with bacon, feafon it with pepper and falt, and a round piece

of about three or four pounds of beef or leg of veal, lard it,

have ready fome hog's lard boiling, flour your meat, and give

it a colour in the lard, then take the meat out and put it into

a pot, with a bundle of fweet herbs, fome parfley, an onion

fuck with cloves, two or three blades of mace, fome whole

pepper, and three quarts of gravy ; cover it clofe, and let it

boil very foftly for two hours, mean while get ready a ſweet-

bread fplit, cut into four, and broiled, a few truffles and mo-

rels ftewed in a quarter of a pint of ftrong gravy, a glafs of

red-wine, a few mufhrooms, two fpoonfuls of catchup, and

feme afparagus-tops ; boil all thefe together, then lay the mut-

ton in the middle of the dish , cat the beefor veal into flices,

make
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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.

A Leg of Mutton a la Haut Goût.

LET it hang a fortnight in an airy place, then have ready

fome cloves of garlic, and ftuff it all over, rubit with pepper ,

and falt ; roaft it, have ready fome good gravy and red -wine

in the difh, and fend it to table.

To roaft a Leg of Mutton with Oysters.

TAKE aleg about two or three days killed, ſtuff it all over

with oyfters, and roaftit. Garnish with horfe-raddiſh .

To roast a Leg of Mutton with Cockles.

STUFF it all over with cockles, and roaft it. Garnish

with horfe-raddifh.

A Shoulder of Mution in Epigram.

ROAST it almoft enough, then very carefully take off the

fkin about the thickneſs cf a crown-piece, and the fhank- bone

with it at the end ; then ſeaſon that fkin and fhank-bone with

pepper and falt, a little lemon-peel cut fmail, and a few fweet

herbs and crumbs of bread, then lay this on the gridiron , and

let it be of a fine brown ; in the mean time take the reſt of

the 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 ſtrong

gravy, half an onion cut fine, a little nutmeg, a little pepper

and falt , a little bundle of fweet herbs, fome gerkins cut

very ſmall, a few mushrooms, two or three truffles cut fmal ' ,

two fpoonfuls of wine, either red or white, and throw a

little flour over the meat : let all thefe ftew together very

foftly for five or fix minutes, but be fure it does not boil ;

take out the fweet herbs, and put the hath into the difh , lay

the broiled upon it, and fend it to table.

A Harrico of Mutton.

TAKE a neck or loin of mutton, cut it into thick chops,

flour them, and fry them brown in a little butter ; take them

out, and lay them to drain on a fieve, then put them into a

7
few-
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ftew-pan, and cover them with gravy ; put in a whole onion,

and a turnip or two, and ftew them till tender ; then take

out the chops, ftrain the liquor through a fieve, and ſkim off

all the fat, put a little butter in the ftew-pan, and melt it

with a fpoonful of flour, ftir it well till it is ſmooth, then put

the liquor in , and ftir it well all the time you are pouring it,

or it will be in lumps ; put in your chops and a glaſs of Lif-

bon; have ready fome carrot about three quarters of an inch.

Jong, and cut round with an apple-corer, fome turnips cut

with a turnip-fcoop, a dozen ſmall onions all blanched well ;

put them to your meat, and feafon with pepper and falt ;

stew them very gently for fifteen minutes, then take out the

chops with a fork, lay them in your dish and pour the ragoo

over it. Garniſh with beet -root.

To French a Hind Saddle of Mutton.

IT is the two rumps. Cut offthe rump, and carefully lift

up the ſkin with a knife : begin at the broad end, but be ſure

you do not crack it nor take it quite off : then take fome flices

of ham or bacon chopped fine, a few truffles, fome young

onions, fome parſley, a little thyme, fweet- marjoram , winter-

favory, a little lemon-peel, all chopped fine, a little mace and

two or three cloves beat fine, half a nutmeg, and a little pep-

per and falt ; mix all together, and throw over the meat where

you took off the fkin , then lay on the ſkin again , and faſten

it with two fine fkewers at each fide, and roll it in well but-

tered paper. It will take three hours doing : then take offthe

paper, baste the meat, ftrew it all over with crumbs of bread,

and when it is of a fine brown take it up. For fauce take fix

large fhalots , cut them very fine, put them into a fauce-pan

with two fpoonfuls of vinegar, and two of white-wine ; boil

them for a minute or two, pour it into the dish, and garniſh

with horse-raddiſh..

Another French Way, called St. Menehout.

TAKE the hind-faddle of mutton, take off the ſkin, 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 large gravy-pan , lay layers of

bacon, and then layers ofbeef all over the bottom ; layin 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 flew it, put in a bay leaf, and two or three fhalots,

cover it cloſe, put fire over and under it, if you have a cloſe

pan,
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pan, and let it ſtand 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 diſh,

pour the fauce in, and ferve it up. You muſt brown it be-

fore a fire, if you have not an oven.

Cutlets a la Maintenon. Avery good Dish.

TAKE a neck of mutton, cut it into chops, in every chop

must be a long bone ; take the fat off the bone, and ſcrape it

clean ; have fome bread crumbs, parfley, marjoram , thyme,

winter favory, and bafil, all chopped fine, grate fome nutmeg

on it, fome pepper and falt ; mix thefe all together, melt a

little butter in a ſtew-pan, dip the chop in the butter, then

roll them in the herbs, and put them in half theets of butter-

ed paper ; leave the end of the bone bare, then broil them ou

a clear fire for twenty minutes : fend them up in the paper,

with poverroy fauce in a boat, made thus ; chop four fhalcts

fine, put them in half a gill of gravy, a little pepper and ſalt,

and a ſpoonful of vinegar ; boil them up one minute, then

put it in your boat.

To make a Mutton Hafb.

CUT your mutton in little bits as thin as you can, ſtrew a

little flour over it, have ready fome gravy (enough for fauce)

wherein ſweet herbs, onion , pepper and falt, have been boil-

ed ; ftrain it, put in your meat, with a little piece of butter

rolled in flour, and a little falt, a fhalot cut fine, a few capers

and gerkins chopped fine : tofs all together for a minute or

two ; have ready fome bread toaſted and cut into thin fippets,

lay them round the difh, and pour in your hafh. Garnish

your dish with pickles and horſe- raddiſh.

Note, fome love a glafs of red-wine, or walnut pickle.

Youmayput juft what you will into a hath. If the fippets are

toafted it is better.

To drefs Pigs Petty-Toes.

PUT your petty-toes into a fauce-pan with half a pint of

water, a blade of mace, a little whole epper, a bundle of

fweet herbs, and an onion . Let them bo dve minutes, then

take out the liver, lights, and heart. mince them very fine,

grate a little nutmeg over them, and ſhake a little flour on

them ; let the feet do till they are tender, then take them out

and
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and ftrain the liquor, put all together with a little falt, and a

piece of butter as big as a walnut, fhake the fauce-pan often,

let it fimmer five or fix minutes, then cut fome toafted fip-

pets and lay round the difh, lay the mince-meat and fauce in

the middle, and the petty-toes fplit round it. You may add

thejuice of half a lemon, or a very little vinegar.

A fecond Way to roaft a Leg of Mutton with Opflers.

STUFF a leg of mutton with mutton fuct, falt, pepper,

nutmeg, and the yolks of eggs ; then roaft it, ftick it all over

with cloves, and when it is about half done, cut off fome of

the under- fide of the flefly end in little bits, put theſe into a

pipkin with a pint of oyfters, liquor and all, a little falt and

mace, and half a pint of hot water : flewthem till half the li-

quor is wafted, then put in a piece of butter rolled in flour,

thake all together, and when the mutton is enough take it

up; pour this fauce over it, and fend it to table.

To drefs a Leg of Mutton to eat like Venifon.

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

fhape ofa haunch of venifon , fave the blood of the fheep and

fteep it 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 butter. It will take two hours at a good fire, for

your mutton must be fat and thick. About five or fix mi-

nutes before you take it up, take off the paper, baſte it with

a piece of butter, and ſhake a little flour over it to make it

have a fine froth, and then have a little good drawn gravy in

a baſon, and ſweet fauce in another. Do not garniſh with

any thing.

To drefs Mutton the Turkish Way.

FIRST cut you meat into thin flices, then waſh it in vi-

negar, and put it into a pot or fauce-pan that has a cloſe cover

to it, put in fome rice, whole pepper, and three or four whole

onions ; let all thefe ftew together, fkimming it frequently;

when it is enough, take out the onions, and feaſon it with

falt to your palate, lay the mutton in the diſh, and pour the

rice and liquor over it .

Note, The neck or leg are the beſt joints to dreſs this way:

put in to a leg four quarts of water, and a quarter of a pound

of rice; to a neck, two quarts of water, and two ounces of

rice.



MADE PLAIN AND EASY.
49

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 fweet herbs, it will be a great addition.

When it is just enough put in a piece of butter, and take

care the rice do not 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 Shoulder of Mutton with a Ragoo of Turnips.

TAKE a fhoulder of mutton, get the blade-bone taken out

as neat as poffible, and in the place put a ragoo, done thus :

take one or two fweetbreads, fome cocks-combs, half an

ounce of truffles, fome mushrooms, a blade or two of mace, a

little pepper and falt ; ſtew all theſe in a quarter of a pint of

good gravy, and thicken it with a piece of butter rolled in

flour, or yolks of eggs, which you pleafe : let it be cold be-

fore you put it in, and fill up the place where you took the

bone out juft in the form it was before, and few it up tight :

take a large deep ftew-pan, or one of the round deep copper

pans with two handles, lay atthe bottom thin flices of bacon,

then flices of veal, a bundle of parfley, 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 ſhape you pleaſe, put them into boiling water, and let

them be just enough, throw them into a fieve to drain, over

the hot water that they may keep warm ; then take 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 white-wine, two

fpoonfuls of catchup, and a piece of butter rolled in flour,

boil them together till there is juſt enough for fauce , then put

in the turnips, give them a boil up, pour them over the meat,

and fend it to table. You may fry the turnips of a light

brown, and tofs them up with the fauce ; but that is accord-

ing to your palate.

Note, For a change you may leave out the turnips , and add a

bunch of celery cut and wafhed clean, and ftewed in a very

little water, till it is quite tender, and the water almoſt boiled

away. Pour the gravy, as before directed , into it, and boil

it up till the fauce is good : or you may leave both theſe out,

E and
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and add truffles , morels, fresh and pickled mushrooms, and

artichoke-bottoms.

N. B. A fhoulder of veal without the knuckle, half roafted,

very quick and brown , and then done like the mutton, eats

well . Do not garnish your mutton, but garnish your veal

with lemon.

To fluff a Leg or Shoulder of Mutton.

TAKE a little grated bread, fome beef-fuet, the yolks of

hard eggs, three anchovies, a bit of onion, fome pepper and

falt, a little thyme and winter favory, twelve oyfters, and

fome nutmeg grated ; mix all theſe together, fhred them very

fine, work them up with raw eggs like a pafte, ftuffyour mut-

ton under the fkin in the thickeft place, or where you pleaſe,

and roaft it for fauce, take fome of the oyfter liquor, fome

claret, one anchovy, a little nutmeg, a bit of onion, and a

few oysters ; ſtew all theſe together, then take out your onion,

pour fauce under your mutton , and fend it to table. Garniſh

with horfe-raddifh.

Sheeps Rumps with Rice.

TAKE fix rumps, put them into a ftew-pan with ſome

mutton gravy, enough to fill it, ftew them about half an hour ;

take them up and let them ftand to cool , then put into the li-

quor a quarter of a pound of rice, an onion ftuck with cloves,

and a blade or two of mace ; let it boil till the rice is as thick

as a pudding, but take care it do not stick to the bottom ,

which you muſt do by ftirring it often : in the mean time take

a clean ftew-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 inthe butter, of a fine brown, then take them out, lay

them in a diſh to drain, pour out all the fat, and tofs the rice

into that pan ; ftir it all together for a minute or two , then

lay the rice into the difh, and the rumps all round upon the

rice ; have ready four eggs boiled hard , cut them into quar-

ters, lay them round the difh with fried parſley between them ,

and fend it to table.

To make Lamb and Rice.

TAKE a neck and loin oflamb, half roaft it, take it up,

cut it into fteaks, then take half a pound of rice boiled in a

quart of water ten minutes, put it into a quart ofgood gravy,

with
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with two or three blades of mace, and a little nutmeg. Do it

over a ftove 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 ſtir in the yolks of fix eggs, firft beat ; then take a diſh

and butter it all over, take the ſteaks and put a little pepper

and falt over them, dip them in a little melted butter, lay

them into the difh, pour the gravy which comes out of them

over them , and then the rice ; beat the yolks of three eggs

and pour
all over, fend it to the oven, and bake it better than

half an hour.

Baked Mutton Chops.

TAKE a loin or neck of mutton, cut it into fteaks , put

fome pepper and falt over it, butter your diſh, and lay in your

fteaks ; then take a quart of milk, fix eggs beat up fine, and

four ſpoonfuls of flour ; beat your flour and eggs in a little

milk firſt, and then put the rest to it ; put in a little beaten

ginger, and a little falt. Pour this over the fteaks, and ſend

it to the oven ; an hour and an half will bake it.

A forced Leg of Lamb.

TAKE a large leg of lamb, cut a long flit on the back fide,

but take great care you do not deface the other fide ; then chop

the meat ſmall with marrow, half a pound of beef-fuet, fome

oysters , an anchovy waſhed, an onion, fome ſweet herbs, a

little lemon-peel, and fome beaten mace and nutmeg ; beat all

theſe together 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 batte it with

butter. An hour will roaſt it. You may bake it, if you

pleaſe, but then you muſt butter the diſh, 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 fweet

herbs ; frythem in freſh-butter of a fine brown, then pour

out all the butter, put in a quarter of a pint of white-wine,

hake it about, and put in half a pint of ftrong gravy, where-

in good ſpice has been boiled, a quarter of a pint of oysters

and the liquor, fome muſhrooms, and a ſpoonful of the pickle,

a piece of butter rolled in flour, and the yolk of an egg beat ;

ftir all theſe together till thick, then lay your leg of lamb in

the diſh, and the loin round it ; pour the fauce over it, and

garniſh with lemon .
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To fry a Loin of Lamb.

CUT your lamb into chops, rub it over on both fides with

the yolk of an egg, and fprinkle fome bread crumbs, a little

parfley, thyme, marjoram, and winter favory chopped very

fine, and a little lemon - peel chopped fine ; fry it in butter of

a nice light brown, fend it up in a difh by itſelf. Garnifh

with a good deal of fried parſley.

Another Way offrying a Neck or Loin of Lamb.

CUT it into thin fteaks, beat them with a rolling-pin, fry

them in half a pint of ale, feaſon them with a little falt, and

cover them clofe ; when enough, take them out of the pan,

lay them in a plate before the fire to keep hot, and pour all

out ofthe pan into a bafon ; then put in half a pint of white-

wine, a few capers, the yolks of two eggs beat, with a little

nutmeg and a little falt ; add to this the liquor they were

fried in, and keep ftirring it one way all the time till it is

thick, then put in the lamb, keep fhaking the pan for a mi-

nute or two, lay the fteaks into the dish, pour the fauce over

them, and have fome parfley in a plate before the fire to crifp.

Garniſh your diſh with that and lemon.

To make a Ragoo of Lamb.

TAKE a fore- quarter of lamb, cut the knucle-bone off,

lard it with little thin bits of bacon, flour it, fry it of a fine

brown, and then put it into an earthen - pot or ſtew-pan : put

to it a quart of broth or good gravy, a bundle of herbs, a

little mace, two or three cloves, and a little whole pepper ;

cover it cloſe, and let it ftew pretty faft for half an hour,

pour the liquor all out, ftrain it, keep the lamb hotin the

pot till the fauce is ready. Take half a pint of oysters, 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 oysters, 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 fresh mushrooms (ifyou can get them)

and fome pickled ones, with a fpoonful of the pickle, or the

juice of halfa lemon . Lay your lamb in the diſh, and pour

the fauce over it, Garnish with lemon.

Ta
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Toflew a Lamb's or Calf's Head.

FIRST wash it, and pick it very clean, lay it in water for

an hour, take out the brains, and with a fharp penknife care-

fully 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

ftale rolls, and mix all together with the yolks offour eggs :

fave enough of this meat to make about twenty balls, take

half a pint of fresh mushrooms clean peeled and washed, the

yolks of fix eggs chopped, half a pint of oyfters clean washed,

or pickled cockles ; mix all theſe together, but first few your

oyfters, and put to it two quarts of gravy, with a blade or

two of mace. It will be proper to tie the head with pack-

thread, cover it cloſe, and let it ftew 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 halfan ounce of truffles and morels, then ftrain the gravy

the head was ftewed in , put the truffles and morels to it with

the liquor, and a few muſhrooms ; boil all together, then put

in the rest of the brains that are not fried , ftew them toge-

ther for a minute or two, pour it over the head, and lay the

fried brains and balls round it. Garnish with lemon. You

may fry about twelve oyiters.

To drefs Veal a la Bourgoife.

CUT pretty thick flices of veal, lard them with bacon , and

feafon them with pepper, falt, beaten mace, cloves, nutmeg,

and chopped parfley ; then take the ftew-pan and cover the

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 ſhake fome flour over it and

brown it ; pour in a quart of good broth or gravy, cover it

clofe, and let it ftew gently till it is enough ; when enough,

take out the 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 till it is ſmooth
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and thick, then take it up, lay your meat in the diſh, and

pour
the fauce over it. Garniſh with lemon.

A difguifed Leg of Veal and Bacon.

LARD your veal all over with flips of bacon, and a little

lemon-peel, and boil it with a piece of bacon : when enough,

take it up, cut the bacon into flices, and have ready fome dried

fage and pepper rubbed fine, rub over the bacon, lay the veal

in the diſh andthe bacon round it, ftrew it all over with fried

parfley, and have green fauce in cups, made thus : take two

handfuls of forrel, pound it in a mortar, and ſqueeze outthe

juice, put it into a fauce-pan with ſome melted butter, a little

fugar, and the juice of a lemon. Or you may make it thus :

beat two handfuls of forrel in a mortar, with two pippins

quartered, fqueeze the juice out, with the juice of a lemon,

or vinegar, and ſweeten it with fugar.

A Pillaw of Veal.

TAKE a neck or breaſt of veal, half roaſt it , then cut it

into fix pieces, feafon it with pepper, falt, and nutmeg: take

a pound of rice, put to it a quart of broth, fome mace, and a

little falt, do it over a ftove or every flow fire till it is thick, but

butter the bottom of the difh or pan you do it in : beat up the

yolks of fix eggs and ftir into it, then take a little round deep

difh, butter it, lay fome ofthe rice at the bottom , then lay the

veal on a round heap, and cover it all over with rice, waſh

it over with the yolks of eggs , and bake it an hour and a half ;

then open the top and pour in a pint of rich good gravy, Gar-

nish 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 fheeps tongues (being firft boiled and

blanched), lard them here and there with very little bits of

lemon-peel, and make a well-ſeaſoned force-meat of veal, ba-

con, ham, beef-fuet, and an anchovy beat well ; make an-

other tender force-meat of veal, beef-fuet, mushrooms, fpi-

nach, parfley, thyme, fweet-marjoram, winter-favory, and

green onions. Seafon with pepper, falt, and mace ; beat it

well, make a round ball ofthe other force-meat and ftuff in

the
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the middle ofthis, 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 in-

to a ſtew-pan with fome good gravy, and when it is enough

fkim off the fat, put in fome truffles and morels, and ſome

mushrooms. Your force-meat being baked enough, lay it in

the middle, the veal round it, and the tongues fried, and

laid between, the boiled cut into flices, and fried, and throw

all over. Pour on them the fauce. You may add artichoke

bottoms, fweetbreads, and cocks- combs, ifyou pleaſe. Gar-

nish 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 themjuſt acroſs the middle with coarſe thread, put them on

a bird fpit, rub them over with the yolks of eggs, flour them,

and baſte them with butter. Half an hour will do them.

Lay them into a dish, and have ready fome good gravy, with

a few truffles and morels, and fome mushrooms. Garnish

with lemon.

Olives of Veal the French Way.

TAKE two pounds of veal, fome marrow, two anchovies,

the yolks of two hard eggs, a few muſhrooms, and fome oyf-

ters, a little thyme, marjoram, parfley, fpinach, lemon-peel,

falt, pepper, nutmeg and mace, finely beaten ; take your

veal caul, lay a layer of bacon and a layer of the 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 dish, and pour good gravy over it. Garnish with lemon.

Scotch Collops a la François.

TAKE a leg of veal, cut it very thin, lard it with bacon,

then take half a pint of ale boiling, and pour over it till the

blood is 'out, and then pour the ale into a bafon ; take a few

fweet herbs chopped fmall, ftrew them over the veal and fry

it in butter, flour it a little till enough, then pour it into a

difh and pourthe butter away, toaſt little thin pieces of bacon

and lay round, pour the ale into the ftew-pan with two an-

chovies and a glafs of white-wine, then beat up the yolks of

two eggs and stir in, with a little nutmeg, fome pepper, and

a piece of butter, fhake all together till thick, and then pour

it into the diſh . Garniſh with lemon.
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To make a Savoury Difh of Veal.

CUT large collops out of a leg of veal, fpread them abroad.

on a dreffer, hack them with the back of a knife, and dip

them in the yolks of eggs ; feafon them with cloves , mace,

nutmeg and pepper, beat fine ; make force-meat with fome

of your veal, beef fuet, oyfters chopped, fweet herbs fhred

fine, and the aforefaid fpice, ftrew all theſe over your collops,

roll and tie them up, put them on ſkewers, tie them to a ſpit,

and roaft them ; to the reft of your force meat add a raw egg

or two, roll them in balls and fry them ; put them in your

difh with your meat when roafted, and make the fauce with

ftrong broth, an anchovy, a fhalot, a little white -wine, and

fome fpice. Let it flew, and thicken it with a piece of butter

rolled in flour ; pour the fauce into the diſh, lay the meat in,

and garnish with lemon.

Scotch Collops larded.

PREPARE a fillet of veal, cut into thin flices, cut off the

fkin and fat, lard them with bacon, frythem brown, then take

them out, and lay them in a diſh, pour out all the butter,

take a quarter of a pound of butter and melt it in the pan,

then frew in a handful of flour ; ftir it till it is brown , and

pour in three pints of good gravy, a bundle of fweet herbs,

and an onion, which you muſt take out foon ; let it boil a

little, then put in the collops, let them ftew half a quarter of

an hour, put in fome force-meat balls fried, and a few pickled

muſhrooms ; ftir all together, for a minute or two till it is

thick ; and then difh it up. Garnish with lemon.

To do them White.

AFTER you have cut your veal in thin flices, lard it with

bacon ; feafon it with cloves, mace, nutmeg, pepper and falt,

fome grated bread, and fweet herbs. Stew the knuckle in as

little liquor as you can, a bunch of fweet herbs, fome whole

pepper, a blade of mace, and four cloves ; then take a pint

of the broth, ftew the cutlets in it, and add to it a quarter of

a pint 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
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Veal Blanquets,

ROAST a piece of veal , cut off the fkin and nervous parts,

cut it into little thin bits, put fome butter into a ſtew pan over

the fire with fome chopped onions, fry them a little, then add

a duft of flour, ftir it together, and put in fome good broth, or

gravy, and a bundle of fweet herbs : feafon it with fpice, make

it of a good tafte, and then put in your veal, the yolks of two

eggs beat up with cream and grated nutmeg, fome chopped

parfley, a fhalot, fome lemon-peel grated, and a little juice of

lemon . Keep it ftirring one way; when enough, difh it up. '

A Shoulder of Veal a la Piedmontoife.

TAKE a fhoulder of veal, cut off the ſkin that it mayhang

at one end, then lard the meat with bacon and ham, and ſea-

fon it with pepper, falt, mace, fweet herbs, parfley, and le-

mon-peel ; cover it again with the fkin, ftew it with gravy,

and when it is juſt tender take it up ; then take forrel, fome

lettuce chopped ſmall, and ſtew them in fome butter with

parfley, onions, and muſhrooms : the herbs being tender put

to them ſome of the liquor, fome fweetbreads and fome bits

of ham. Let all ftew together a little while, then lift upthe

fkin, lay the ftewed herbs over and under, cover it with the

fkin again, wet it with melted butter, ftrew it over with

crumbs of bread, and fend it to the oven to brown ; ferve it

hot, with fome good gravy in the difh . The French ftrew it

over with parmeſan before it goes to the oven .

A Calf's Head Surprize .

YOU muft bone it, but not fplit it, cleanfe it well, fill it

with a ragoo (in the form it was before) made thus : take two

fweetbreads, each fweetbread being cut into eight pieces, an

ox's palate boiled tender and cut into little pieces , fome cocks-

combs, halfan ounce of truffles and morels, fome mushrooms,

fome artichoke-bottoms, and afparagus tops ; flew all thefe in

half a pint of good gravy, feafon it with two or three blades

of mace, four cloves, half a nutmeg, a very little pepper, and

fome falt, pound all thefe together, and put them into the

ragoo when it has flewed about half an hour, take the yolks

of three eggs beat up with two fpoonfuls of cream and two of

white wine, put it to the ragoo, keep it ftirring one way for

fear of turning, and ftir in a piece of butter rolled in flour ;

4 when
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when it is very thick and ſmooth fill the head ; make a force-

meat with half a pound of veal, half a pound of beef-ſuet, as

much crumbs of bread , a few ſweet herbs, a little lemon - peel,

and lome pepper, falt, and mace, all beat fine together in a

marble mortar ; mix it up with two eggs , make a few balls,

(about twenty), put them into the ragoo in the head, then

faften the head with fine wooden skewers, lay the force-meat

over the head, do it over with the yolks of two eggs, and fend

it to the oven to bake. It will take about two hours baking.

You must lay pieces of butter all over the head, and, then

flour it. When it is baked enough, lay it in your diſh, and

have a pint of good fried gravy. If there is any gravy 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 lemon. You

may throw fome mushrooms over the head.

Sweetbreads of Veal a la Dauphine.

TAKE the largeſt fweetbreads you can get, and lard them;

open them in fuch a manner as you can ſtuff in force-meat,

three will make a fine difh : make your force meat with a

large fowl or young cock, fkin it, and pick off all the flesh,

take half a pound of fat and lean bacon, cut theſe very fine

and beat them in a mortar ; ſeaſon it with an anchovy, fome

nutmeg, a little lemon peel, a very little thyme, and fome

parfley: mix theſe up with the yolk of two eggs, fill your

fweetbreads and faften them with fine wooden ſkewers ; take

the few-pan, lay layers of bacon at the bottom of the pan ,

ſeaſon them with pepper, falt, mace, cloves, fweet herbs,

and a large onion fliced, upon that lay thin flices of veal , and

then lay on your fweetbreads ; cover it clofe, let it ſtand eight

or ten minutes over a flow fire, and then pour in a quart of

boiling water or broth ; cover it clofe, and let it few two

hours very foftly, then take out the fweetbreads , keep them

hot, ftrain the gravy, fkim all the fat off, boil it up till there

is about half a pint, put in the fweetbreads, and give them

two or three minutes flewin the gravy, then lay them in the

diſh, and pour the gravy over them. Garnifh with lemon.

Another Way to dress Sweetbreads.

DO not put any water or gravy into the ftew-pan, but put

the fame veal and bacon over the fweetbreads, and feafon as

under directed ; cover them cloſe , put fire over as well as

under, and when they are enough, take out the (weetbreads,

put
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put in a ladleful of gravy, boil it, and frain it, ſkim off all

the fat, let it boil till it jellies, then put in the fweetbreads to

glaze lay effence ofham inthe dish, and lay the fweetbreads

upon it ; or make a very rich gravy with mushrooms, truffles

and morels, a glass of white-wine, and two fpoonfuls of

catchup. Garnish with cocks-combs forced, and ftewed in the

gravy.

Note, You may add to the first, truffles , morels , muſh-

rooms, cocks-combs, palates, artichoke bottoms , two ſpoon-

fuls of white-wine, two of catchup, or juft as you pleafe.

N. B. There are many ways of dreifing fweetbreads you

may lard them with thin flips of bacon, and roaft them, with

what fauce you pleaſe ; or you may marinate them , cut them

into thin flices, flour them and fry them. Serve them up with

fried parfley, and either butter or gravy. Garnish with lemon.

Calf's Chitterlings, or Andouilles.

TAKE fome of the largeſt calf's cuts, cleanſe them , cut

them in pieces proportionable to the length of the puddings

you defign to make, and tie one end to thefe pieces ; then

take fome bacon, with a calf's udder and chaldron blanched,

and cut into dice or flices, put them into a ſtew - pan and ſeaſon

with fine fpice pounded, a bay leaf, fome falt, pepper, and

fhalot cut ſmall, and about half a pint of cream ; tofs it up,

take off the pan , and thicken your mixture with four or five

yolks of eggs and fome crumbs of bread, then fill up your

chitterlings with the ftuffing ; keep it warm, tie the other

ends with packthread, blanch and boil them like hog's chit-

terlings, let them grow cold in their own liquor before you

ferve them up ; boil them over a moderate fire, and ſervethem

up pretty hot. Theſe fort of andouilles, or puddings, muſt

be made in fummer, when hogs are feldom killed .

To drefs Calf's Chitterlings curiously.

CUT a calf's nut in flices of its length, and the thickness

of a finger, together with fome ham, bacon, and the white

of chickens, cut after the fame manner ; put the whole into a

ftew-pan, feafoned with falt, pepper, fweet herbs, and fpice ;

then take the guts cleanfed, cut and divide them in parcels,

and fill them with your flices ; then lay in the bottom of a

kettle or pan fome flices of bacon and veal, feafon them with

fome pepper, falt, a bay leaf, and an onion, and lay fome ba-

con
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con and veal over tlm ; then put in a pint of white-wine,

and let it ftew foftly, clofe covered with fire over and under

it, if the pot or pan will allow it ; then broil the puddings on

a fheet of white paper, well buttered on the infide.

To dress a Ham a la Braiſe.

CLEAR the knuckle, take off the fwerd, and lay it in wa-

ter to freshen ; then tie it about with a ftring, take flices of

bacon and beef, beat and feafon them well with fpice and

fweet herbs ; then lay them in the bottom of a kettle with

onions, with parfnips, and carrots fliced, with fome cives and

parfley; layin your ham the fat fide uppermoft, and cover it

with flices of beef, and over that with flices of bacon, then

lay on fome fliced roots and herbs, the fame as under it ; co-

ver it cloſe, and ftop it clofe with pafte, put fire both over

and under it, and let it ſtew with a very flow fire twelve

hours ; put it in a pan, drudge it well with grated bread,

and brown it with a hot iron ; or put it in the oven, and bake

it one hour then ferve it upon a clean napkin : garnish with

raw parfley.

Note, If you eat it hot, make a ragoo thus : take a veal

fweetbread, fome livers offowls , cocks-combs, mushrooms, and

truffles ; tofs them up in a pint of good gravy, ſeaſoned with

fpice as you like it, thicken it with a piece of butter rolled in

flour, and a glafs of red-wine ; then brown your ham as above,

and let it ſtand a quarter of an hour to drain the fat out ; take

the liquor it was ftewed in, ftrain it, fkim all the fat off, put

it to the gravy, and boil it up. It will do as well as the ef-

fence of ham. Sometimes you may ferve it up with a ragoo

of crawfiſh, and fometimes with carp-fauce.

To roaft a Ham or Gammon.

TAKE off the fwerd, or what we call the ſkin, or rind, and

lay it in lukewarm water for two or three hours ; then lay it in

a pan, pour upon it a quart of canary, and let it fleep in it for ten

or twelve hours. When you have fpitted it, put fome ſheets of

white paper over the fat fide, pour the canary in which it was

foaked in the dripping-pan, and bafte with it all the time it is

reafting ; when it is roafted enough, pull off the paper, and

drudge it well with crumbled bread and parfley fhred fine ;

makethe fire brisk, and brown it well. If you eat it hot, gar-

nish it with rafpings of bread; if cold, ferve it on a clean nap-

kin, and garnish it with green parfley for a fecond courſe.

To
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To fluff a Chine of Pork.

MAKE a ftuffing of the fat leaf of pork, parfley, thyme,

fage, eggs, crumbs of bread ; feafon it with pepper, falt, fha-

lot, and nutmeg, and ſtuff it thick ; then roaft it gently, and

when it is about a quarter roafted, cut the ſkin in flips : and

make your fauce with apples, lemon-peel, two or three cloves,

and a blade of mace ; fweeten it with fugar, put fome butter

in, and have muſtard in a cup .

Various Ways of dreffing a Pig.

FIRST fkin your pig up to the ears whole, then make a good

plumb pudding batter, with good beef fat, fruit, eggs, milk,

and flour, fill the fkin, and few it up ; it will look like a pig ;

butyou
muft bake it, flour it very well, and rub it all over

withbutter, and when it is near enough, draw it to the oven's

mouth, rub it dry, and put it in again for a few minutes ; lay

it in the dish, and let the fauce be fmall gravy and butter in

the dish cut the other part of the pig into four quarters , roaft

them as you do lamb, throw mint and parfley on it as it roafts ;

then laythem on water-creffes, and have mint-fauce in a bafon.

Any one of thefe quarters will make a pretty fide-difh or

take one quarter and roaft, cut the other in fteaks, and fry

them fine and brown . Have ftewed ſpinach in the diſh , and

lay the roaft upon it, and the fried in the middle. Garniſh

with hard eggs and Seville oranges cut into quarters , and

havefome butter in a cup : or for change, you may have good

gravy in the difh, and garnish with fried parfley and lemon ;

or you may make a ragoo of fweetbreads, artichoke - bottoms,

truffles, morels, and good gravy, and pour over them . Gar-

nish with lemon. Either of theſe will do for a top dish ofa

first courſe. You may fricafey it white for a fecond courfe

at top, or a fide -diſh .

You may take a pig, fkin him, and fill him with force-meat

madethus : take two pounds of young pork, fat and all, two

pounds of veal the fame, fome fage, thyme, parfley, a little

lemon - peel, pepper, falt, mace, cloves, and a nutmeg : mix

them, and beat them fine in a mortar, then fill the pig, and

fewit up. You may either roaft or bake it. Have nothing but

good gravy in the difh. Or you may cut it into flices, and

lay the head in the middle. Save the head whole with the

fkin on, and roaft it by itself : when it is enough cut it in two,

and lay it in your diſh ; have ready fome good gravy and dried

fage
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fage rubbed in it, thicken it with a piece of butter rolled in

flour, take out the brains, beat them up with the gravy, and

pour them into the dish .

Note, You may make a very good pie of it, as you may fee

in the directions for pies, which you may either make a bottom

or fide-difh.

You must obferve in your white fricafey that you take off

the fat. Or you may make a very good difh thus ; take a quar-

ter of pig fkinned , cut it into chops, feafon them with ſpice,

and wash them with the yolks of eggs, butter the bottom of a

difh, lay thefe fteaks on the difh, and upon every fteak lay

fome force-meat the thickneſs of half a crown, made thus :

take half a pound of veal, and of fat pork the fame quantity,

chopthem 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 ſtick 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

mushrooms, and garnish with lemon.
d)

A Pig in Felly.

CUT it into quarters, and lay it into your ſtew-pan, put in

one calf's foot and the pig's feet, a pint of Rhenifh wine, the

juice of four lemons, and one quart of water, three or four

blades of mace, two or three cloves, fome falt, and a very little

piece of lemon-peel ; ftove it, or do it over a flow fire two

hours ; then take it up, lay the pig into the dish you intended

it for, then ftrain the liquor, and whenthe jelly is cold, ſkim

off the fat, and leave the fettling at the bottom. Warm the

jelly again, and pour over the pig ; then ferve it up cold in the

jelly.

To dress a Pig the French Way.

SPIT 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 themto flew in halfa pint ofwhite-wine,

and a pint of ftrong broth, feaſoned with grated nutmeg, pep-

per, two onions cut fmall, and fome ftripped thyme. Let it ftew

an hour, then put to it half a pint of ftrong gravy, a piece of

butter rolled in flour, fome anchovies, and a fpoonful of vine-

gar, or mushroom pickle : when it is enough, lay it in your

8 dish,
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diſh, and pour the gravy over it, then garnish with orange and

lemon.

To drefs a Pig au Pere Duillet.

CUT off the head, and divide it into quarters, lard them

with bacon, feafon them well with mace, cloves , pepper, nut-

meg, andfalt. Lay a layer offat bacon at the bottom of a ket-

tle, lay the head in the middle, and the quarters round ; then

put in a bay,leaf, one rocambole , an onion fliced, lemon, car-

rots, parfnips, parfley, and cives ; cover it again with bacon,

put in a quart of broth, ſtew it over the fire for an hour, and

then take it up, put your pig into a ftew-pan or kettle, pour

in a bottle of white-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 difh with the head in the middle, and

the quarters round, then throw fome green parfley all over :

or any one ofthe quarters is a pretty little dish, laid on water-

creffes. Ifyou would have it hot, whilft your pig is ftewing

in the wine, take the firſt gravy it was ftewed in, and ftrain

it, ſkim off all the fat, then take a fweetbread cut into five or

fix flices, fome truffles, morels , and muſhrooms ; ſtew all to-

gether till they are enough, thicken it with the yolks of two

eggs, or a piece of butter rolled in flour, and when your pig

is enough take it out, and lay it in your diſh ; put the wine it

was ftewed in to the ragoo, then pour all over the pig, and

garnish with lemon.

APig Matelote.

GUT and feald your pig, cut off the head and petty-toes,

then cut your pig in four quarters, put them with the head

and toes into cold water ; cover the bottom of a ſtew-pan with

flices ofbacon, and place over them the faid quarters, withthe

petty-toes and the head cut in two. Seafon the whole with

pepper, falt, thyme, bay leaf, an onion, and a bottle ofwhite-

wine; lay over more flices of bacon, put over it a quart
of wa-

ter, and let it boil . Take two large eels, fkin and gut them,

and cut them about five or fix inches long ; when your pig is

halfdone, put in your eels, then boil a dozen oflarge craw-fiſh,

cut offthe claws, and take offthe fhells of the tails ; and when

your pig and eels are enough, lay firft your pig and the petty-

toes round it, but do not put in the head (it will be a pretty dith

cold), then lay your eels and craw-fifh over them, and takethe

liquor they were ftewed in, fkim off all the fat, then add to it

half
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half a pint ofſtrong gravy thickened with a little piece ofburnt

butter, and pour over it, then garnish with craw-fifh and le-

mon. 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 a fat Lamb.

TAKE a fat pig, cut off his head , flit and trufs him up like

a lamb; when he is flit through the middle and fkinned, par-

boil him a little, then throw fome parfley over him, roaft it

and drudge it. Let your fauce be half a pound of butter and

a pint of cream, ftirring all together till it is fmooth ; then

pour it over and fend 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 offhis 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 blif-

ters, pull off the fkin, hair and all : when you have cleared

the pig ofboth, 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 bafting it well ;

then throw fome falt over it, and drudge it with crumbs of

bread till it is halfan inch or an inch thick. When it is enough

and of a fine brown, but not fcorched, take it up, lay it in

your dish, and let your fauce be good gravy, thickened with

butter rolled in a little flour ; or elfe make the following fauce:

take half a pound of butter and a pint of cream, put them on

the fire, and keep them ftirring one way all the time ; when

the butter is melted, and the fauce thickened pour it into your

dith . Do not garnish with any thing, unlefs fome rafpings of

bread ; and then with your finger figure it as you fancy.

To roaft a Pig with the Skin on.

LET your pig be newly killed, draw him, flay him, and

wipe him very dry with a cloth ; then make a hard meat with

a pint of cream, the yolk, of fix eggs, grated bread, and beef-

fuet, feafoned with falt, pepper, mace, nutmeg, thyme, and

lemon-peel : make ofthis a pretty ftiff pudding, fluff the belly

of the pig, and few it up; then spit it, and lay it down to roaft.

Let your dripping-pan be very clean, then pour into it a pint

of red-wine, grate fome nutmeg all over it, then throw a little

fait
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falt over, a little thyme, and fome lemon-peel minced ; when

it is enough ſhake a little flour over it, and bafte it with but-

ter, to have a fine froth . Take it up and lay it in a diſh, cut

off the head, take the fauce which is in your dripping pan,

and thicken it with a piece of butter ; then take the brains,

bruife them, mix them with the fauce, rub in a little dried

fage, pour into your difh, ferve it up. Garnish 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 drip-

ping - pan, which may be prevented by having a good fire,

which will not want any ſtirring.

To make a pretty Difh of a Breaft of Venison.

TAKE half a pound of butter, flour you venifon, and fry

it of a fine brown on both fides ; then take it up and keep it

hot covered in the diſh : take fome flour, and ftir it into the

butter till it is quite thick and brown (but take great care it

do notburn) , ftir in half a pound oflump-fugar beat fine, and

pour in as much red - wine as will make it of the thickneſs of a

ragoo ; fqueeze in thejuice of a lemon, give it a boil up, and

pour it over the venifon . Do not garniſh the diſh, but ſend it

to table.

To boil a Haunch or Neck of Venifon.

LAY it in falt for a week, then boil it in a cloth well floured ;

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 beet-root cut into long

narrow pieces, about an inch and a half long, and half an inch

thick: lay a fprig of cauliflower, and ſome ofthe turnips maſhed

with fome cream and a little butter ; let your cabbage be boil-

ed, and then beat in a fauce-pan with a piece of butter and falt,

lay that next the cauliflower, then the turnips , then cabbage,

and fo on, till the difh is full ; place the beet-root 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 ferag cut

off. This eats well boiled, or hafhed, with gravy and fweet

fauce, the next day.

F To
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To boil a Leg of Mutton like Veniſon.

TAKE a leg of mutton cut venifon faſhion , boil it in a

cloth well floured ; and have three or four cauliflowers boiled,

pulled into fprigs, ftewed in a fauce pan with veal broth,

and thicken it with a little butter rolled in flour, and feaſon

it with a little falt ; then have ſome ſpinach picked and waſhed

clean, put it into a fauce pan with a little falt , covered cloſe,

and ſtewed a little while ; then drain the liquor, and pour in

a quarter ofa pint of good gravy, a good piece of butter roll-

ed in flour, and a little pepper and falt ; when ſtewed

enough lay the fpinach in the difh, the mutton in the mid-

dle, and the cauliflower over it, then pour the fauce the cau-

liflower was ftewed in over all. This is a genteel diſh for a

firft courfe at bottom.

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, mixed all toge-

ther ; fpread it on the fat fide of the tripe, and lay the other

fat fide next it ; then roll it as light as you can, and tie it with

a packthread ; fpit it, roaft it, and bafte it with butter ; when

roafted lay it in your difh, and for fauce melt fome butter, and

add what drops from the tripe. Boil it together, and garnish

with rafpings.

To drefs POULTRY.

To roast a Turkey.

THE best way to roaft a turkey is to loofen the fkin on the

breaft of the turkey, and fill it with force-meat, made thus :

take a quarter of a pound of beef-fuet, as many crumbs of

bread, a little lemon - peel, an anchovy, fome nutmeg, pepper,

parſley, and a little thyme. Chop and beat them all well toge-

ther, mixthem with the yolkofan egg, and stuff up the breaft;

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 ofthe turkey ; then roaft it of afine brown, but be

fure to pin fome white paper on the breaft till it is near enough.

You must have good gravy in the dish , and bread-fauce, made

thus : take a good piece of crumb, put it into a pint of water,

with
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with a blade or two of mace, two or three cloves, and fome

whole pepper. Boil it up five or fix times, then with a spoon

take out the ſpice you had before put in, and then you muſt

pour off the water (you may boil an onion in it , if you pleaſe) ;

then beat up the bread with a good piece of butter and a little

falt. Or onion-fauce made thus : take fome onions, peelthem

and cut them into thin flices , and boil them half an hour in

milk and water ; then drain the water from them and beat

them up with a good piece of butter ; fhake a little flour in,

and ftir it all together with a little cream, ifyou have it, (or milk

will do); put the fauce into boats, and garnish with lemon.

Another way to make ſauce : take half a pint of oysters,

ftrain the liquor, and put the oysters with the liquor into a

fauce pan, with a blade or two of mace ; let them juft lump,

then pour in a glass ofwhite-wine, let it boil once, and thicken

it with a piece of butter rolled in flour. Serve this up in a ba

fon by itſelf, with good gravy in the difh, for every body do

not love oyster-fauce. This makes a pretty ſide-dish for fup-

per, or a corner-diſh of a table for dinner. Ifyou chafe it 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.

Another bread-fauce. Take fome crumbs of bread, rub-

bed through a fine cullender, put to it a pint of milk , a little

butter, and fome falt, a few corns of white pepper, and an

onion ; boil them for fifteen minutes, take out the onion

and beat it up well, then tofs it up, and put it in your fauce-

boats.

To make a mock Oyfter-fauce, either for Turkies or Fowls boiled.

FORCE the turkies or fowls as above, and make your

fauce thus : take a quarter of a pint of water, an anchovy, a

blade or two of mace, a piece of lemon -peel , and five or fix

whole pepper-corns. Boil thefe together, then strain them,

add as much butter with a little flour as will do for fauce ; let

it boil, and lay faufages round the fowl or turkey. Garnish

with lemon.

To make Mushroom-fauce for white Fowls ofall Sorts.

TAKE a quart of fresh mushrooms, well cleaned and

washed, cut them in two, put them in a few pan, with a

little butter, a blade of mace, and a little falt ; flew it gently

F 2 for
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for half an hour, then add a pint of cream and the yolks of

two eggs beat very well, and keep ftirring it till it boils up;

then fqueeze half a lemon, put it over yourfowls, or turkies, or

in baſons, or in a diſh, with a piece of French bread firſt but-

tered, then toaſted brown, and juſt dip it in boiling water ;

put it in the diſh, and the muſhrooms over.

Mushroom-fauce for white Fowls boiled.

TAKE half a pint of cream, and a quarter of a pound of

butter, flir them together one way till it is thick ; then add a

fpoonful of muſhroom pickle, pickled mushrooms, or freſh if

you havethem. Garnish only with lemon.

To make Celery-fauce, either for roafted or boiled Fowls, Turkies,

Partridges, or any other Game.

TAKE a large bunch of celery, wafh and pare it very

clean, cut it into little thin bits, and boil it foftly in a little

water till it is tender ; then add a little beaten mace, ſome

nutmeg, pepper, and falt, thickened with a good piece ofbut-

ter rolled in flour ; then boil it up, and pour in your dish .

You may make it with cream thus boil your celery as

above, and add fome mace, nutmeg, a piece of butter as big

as a walnut rolled in flour, and half a pint of cream ; boil

them all together.

To make brown Celery-fauce

STEW the celery as above, then add mace, nutmeg, pepper,

falt, a piece of butter rolled in flour, with a glafs of red-wine,

a fpoonful of catchup, and half a pint of good gravy ; boil

all theſe together, and pour into the dish. Garnish with le-

mon.

To flew a Turkey or Fowl in Celery-fauce.

YOU muftjudge according to the largenefs 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 celery washed clean and cut fmall,

with fome mace, cloves, pepper, and all-fpice, tied looſe in a

muflin rag ; put in an onion and a fprig ofthyme ; let thefe

flew foftly till they are enough, then add a piece of butter

rolled in flour ; take up your fowl, and pour the fauce over it.

An hour will do a large fowl, or a fmall turkey, but a very

large turkey will take two hours to do it foftly. If it is over-

done
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done or dry, it is fpoiled ; but you may be a judge ofthat, if

you look at it now and then. Mind to take out the onion,

thyme, and fpice, before you fend it to table.

Note, a neck of veal done this way is very good, and will

take two hours doing.

To make Egg-fauce proper for roafted Chickens.

MELT your butter thick and fine, chop two or three

hard-boiledeggs fine, put them into a bafen, pour the butter

over them, and have good gravy in the diſh.

Shalot-fauce for roafted Fowls.

TAKE fix fhalots chopped fine , put them into a fauce-pan

with a gill of gravy, a ſpoonful of vinegar, fome pepper and

falt, ftewthem for a minute ; then pour them into your; dish ,

or put it in fauce-boats. This is properly carrier-fauce.

Shalat -fauce for a Scrag ofMutton boiled.

TAKE two fpoonfuls of the liquor the mutton is boiled 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 thoſe who love fhalot, it is the prettieft fauce that

can be made to a ferag of mutton.

To drefs Livers with Mushroom-fauce.

TAKE fome pickled or fresh mushrooms, cut fmall ; both

if you have them ; and let the livers be bruifed fine, with a

good deal of parfley chopped fmall, a fpoonful or two of catch-

up, a glass 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.

Apretty little Sauce.

TAKE the liver ofthe fowl, bruife it with a little of the

liquor, cuta little lemon-peel fine, melt fome good butter, and

mixthe liver by degrees ; give it a boil, and pour it intothe

difh .

To make Lemon-fauce for boiled Fowls.

TAKE a lemon and pare off the rind, cut it into flices,

and take the kernels out, cut it into fquare bits, blanch the li-

F 3 ver
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ver of the fowl, and chop it fine ; mix the lemon and liver

together in a boat, and pour fome hot melted butter on it,

and ftir it up. Boiling of it will make it go to oil.

A German Way of dreffing Fowls.

TAKE a turkey or fowl, ftuff the breaft with what force-

meat you like, and fill the body with roafted chefnuts peeled.

Roaft it, and have fome more roafted chefnuts, peeled, put

them in half a pint ofgood gravy, with a little piece of butter

rolled in flour ; boil thefe together , with ſome ſmall turnips

and faufages cut in flices, and fried or boiled. Garnish with

chefnuts. Youmay leave the turnips out.

Note, You may dreſs ducks the fame way.

To dress a Turkey or Fowl to Perfection.

BONE them , and make a force-meat thus ; take the flesh of

a fowl, cut it ſmall, then take a pound of veal, beat it in a

mortar, with half a pound of beef-fuet, as much crumbs of

bread, fome mushrooms, truffles, and morels cut ſmall, a few

fweet herbs and parfley, with fome nutmeg, pepper, and falt,

a little mace beaten, fome lemon-peel cut fine ; mix all theſe

together, with the yolks of two eggs, then fill your turkey,

and roaft it. This will do for a large turkey, and fo in pro-

portion for a fowl . Let your fauce be good gravy, with

mushrooms, truffles, and morels in it : then garnish with le-

mon, and for variety fake you may lard your fowl or turkey.

To flew a Turkey brown.

TAKE your turkey, after it is nicely picked and drawn, fill

the fkin of the breaft with force-meat, and put an anchovy,

a fhalot, and a little thyme in the belly, lard the breaſt with

bacon, then put a good piece of butter in the ftew-pan, flour

the turkey, and fry it juft of a fine brown ; then take it out,

and put it into a deep ftew-pan, or little pot, that will juſt

hold it, and put in as much gravy as will barely cover it, a glaſs

of white-wine, fome whole pepper, mace, two or three cloves,

and a little bundle of fweet herbs ; cover it cloſe, and ſtew

it for an hour, then take up the turkey, and keep it hot cover-

ed by the fire, and boil the fauce to about a pint, ſtrain it off,

add the yolks of two eggs, and a piece of butter rolled in flour ;

ftir it till it is thick, and then lay your turkey in the difh, and

pouryour fauce over it. You mayhave ready fome little French

loaves,

1
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loaves, about the bignefs of an egg, cut off the tops, and take

out the crumb ; then fry them of a fine brown, fill them with

ftewed oysters, lay them round the diſh, and garniſh with le-

mon.

Toflew a Turkey brown the nice Way.

BONE it, and fill it with a force-meat made thus : takethe

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 in a mortar, with the marrow

of a beef bone, or a pound of the fat of a loin of veal : fea-

fon it with two or three blades of mace, two or three cloves,

and half a nutmeg dried at a good diſtance from the fire, and

pounded, with a little pepper and falt : mix all thefe well to-

gether, fill your turkey, fry them of a fine brown, and put it

into a little pot that will juſt hold it ; lay four or five ſkewers at

the bottom ofthe pot, to keep the turkey from flicking ; put in

a quart ofgood beef and veal gravy, wherein was boiled fpice

and ſweet herbs, cover it cloſe, and let it ſtew half an hour ;

'then put in a glass of white-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 ſome oysters, and ftrain the liquor from them, then put

the oysters and liquor into a fauce-pan, with a blade of mace,

a little white-wine, and a piece of butter rolled in flour ; let

them ſtew till it is thick, then fill the loaves, lay the turkey in

the diſh, and pour the fauce over it. Ifthere is anyfat on the

gravy take it off, and lay the loaves on each fide of the turkey.

Garnishwith lemon when you have no loaves, and take oysters

dipped in batter and fried.

Note, The fame will do for any white fowl.

A Fowl a la Braife.

TRUSS your fowl, with the leg turned into the belly, fea-

fon it both infide and out, with beaten mace, nutmeg, pepper,

and falt, lay a layer of bacon at the bottom of a deep few-pan,

then a layer of veal, and afterwards the fowl, then put in an

onion, two or three cloves ftuck in a little bundle of fweet

herbs, with a piece of carrot, then put at the top a layer of

bacon, another of veal, and a third of beef, cover it cloſe, and

let it ftand over the fire for two or three minutes, then pour in

a pint of broth, or hot water ; cover it clofe, and let it flew an

hour;F 4
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hour afterwards take up your fowl, ftrain the fauce , and after

you have ſkimmed off the fat boil it down till it is of a glaze,

then put it over the fowl. You may add juſt what you pleaſe

to the fauce. A ragoo offweetbreads, 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 ſkin down the

back, and take the flesh from the bones, mince it very ſmall,

and mix it with one pound of beef-fuet fhred, a pint of large

oysters chopped, two anchovies, a fhalot, a little grated bread,

and fome ſweet herbs ; fhred all this very well, mix them to-

gether, and make it up with the yolks of eggs, then turn all

thefe ingredients on the bones again, and drawthe ſkin over

again, then few up the back, and either boil the fowl in a

bladder an hour and a quarter, or roaft it, then few fome more

oyfters in gravy, bruife in a little of your force-meat, mix it up

with a little freth butter, and a very little flour ; then give it a

boil, lay your fowl in the diſh, and pour the fauce over it,

garnishing with lemon.

1
To roaf a Fowl with Chefnuts.

FIRST take fome chefnuts, roaft them very carefully, fo as

not to burn them, take off the fkin, and peel them , take about

a dozen of them cut fmall, and bruife them in a mortar ; par-

boil the live of the fowl, bruife it, cut about a quarter of a

pound of han, or bacon , and pound it ; then mix them all to-

gether, with a good deal of parfley chopped fmall, a little ſweet

herbs, fome mace, pepper, falt, and nutmeg ; mix theſe to-

gether and put into your fowl, and roaft it. The best way of

doing it is to tie the neck, and hang it up by the legs to roaft

with a ftring, and bafte it with butter. For fauce take the rest

of the chefnuts peeled and fkinned , put them into fome good

gravy, with a little white-wine, and thicken it with a piece of

butter rolled in flour ; then take up your fowl, lay it in the

dish , and pour in the fauce. Garnish with lemon .

Pullets a la Sainte Menehout.

AFTER having truffed thelegs in the body, fit them along

the back, fpread them open on a table, take out the thigh-

bones, and beat them with a rolling-pin ; then feafon them

with pepper, falt, mace, nutmeg, and fweet herbs ; after that

take
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take a pound and a half of veal, cut it into thin flices, and lay

it in aſtew-pan of a convenient fize to ftew the pullets in : co-

ver it and fet it over a ſtove or flow fire, and when it begins to

cleave to the pan, ftir in a little flour, ſhake the pan about till

it be a little brown, then pour in as much broth as will ſtew

the fowls, ftir it together, put in a little whole pepper, an o-

nion, and a little piece of bacon or ham ; then lay in your

fowls, cover them clofe, and let them flew half an hour ; then

take them out, lay them on the gridiron to brown on the in-

fide, then lay them before the fire to do on the outſide ; strew

them over with the yolk of an egg, fome crumbs of bread, and

batte them with a little butter : let them be of a fine brown,

and boil the gravy till there is about enough for fauce, ftrain

it, put a few mushrooms in, and a little piece of butter rolled

in flour ; lay the pullets in the diſh, and pour in the fauce.

Garnish with lemon.

Note, You may brown them in the oven, or fry them ,

which you pleaſe.

Chicken Surprize.

IF a fmall difh, one large fowl will do ; roaft it, and take

the lean from the bone, cut it in thin flices, about an inch

long, tofs it up with fix or ſeven ſpoonfuls 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 ; workthem up in the form ofa French-roll, with

a raw egg in your hand, leaving a hollowplace in the middle;

put in your fowl, and cover them with fome ofthe fame force-

meat, rubbing them fmooth with your hand and a raw egg ;

make them of the height and bignefs of a French - roll , and

throw a little fine grated bread over them. Bake them three

quarters or an hour in a gentle oven, or under a baking cover,

till they come to a fine brown, and place them on your ma-

zarine, 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 thething you intend to bake them on. You may put the

leg of a chicken into one of the loaves you intend for the

middle. Let your fauce be gravy thickened with butter and

a little juice of lemon . This is a pretty fide-dish for a firſt

courſe, fummer or winter, if you can get them.

Mutton
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Mutton Chops in difquife.

TAKE as many mutton-chops as you want, rub them with

pepper, falt, nutmeg, and a little parfley ; roil each chop in

half a ſheet of white paper, well buttered on the infide , and

rolled on each end clofe. Have fome hog's lard, or beef-drip-

ping boilingin a ſtew-pan, put in the fteaks, frythem of a fine

brown, lay them in your diſh, and garnish with fried parſley ;

throw fome all over, have a little good gravy in a cup, but

take great care you do not break the paper, nor have any fat

in the difh, but let them be well drained.

Chickens roafted withforce-meat and cucumbers.

TAKE two chickens, drefs them very neatly, break the

breast 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 to cool ; when it is cool

mix it all together, feafon it with beaten mace, nutmeg, pep-

per, and a little falt, a very little thyme, fome parſley, and a

little lemon- peel, with the yolks of two eggs ; then fill your

fowls, fpit them, and tie them at both ends ; after you have

papered the breaſt, take four cucumbers, cut them in two, and

Jay 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 frythem of a fine brown ; when your chickens are

enough, lay them in the diſh and untie your cucumbers, but

take care the meat do not come out ; then lay them round the

chickens with the flat fide downwards, and the narrow end

upwards. You must have fome rich fried gravy, and pour

intothe diſh ; then garnish with lemon.

Note, One large fowl done this way, with the cucumbers

laid round it, looks pretty, and is a very good diſh.

Chickens a la Braife.

YOU muſt take a couple of fine chickens, lard them, and

ſeafon them with pepper, falt, and mace ; then lay a layer of

veal in the bottom of a deep ſtew pan, with a flice or two of

bacon, an onion cut to pieces, a piece of carrot and a layer of

beef; then layin the chickens with the breaft downward, and

a bundle of fweet herbs : after that, a layer of beef, and put

in
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in a quart of broth or water; cover it clofe, let it flew very

ſoftly for an hour after it begins to fimmer. In the meantime,

get ready a ragoo thus : take a good veal fweetbread, or two,

cut them ſmall, fet them on the fire, with a very little broth or

water, a few cocks-combs, truffles, and morels, cut ſmall with

an ox-palate, if you have it ; ftew them all together till they

are enough ; and when your chickens are done, take them up,

and keep them hot ; then ftrain the liquor they were ſtewed in,

fkim the fat off, and pour into your ragoo , add a glaſs of red-

wine, a spoonful of catchup, and a few mushrooms ; then boil

all together, with a few artichoke - bottoms cut in four, and aſ-

paragus - tops . Ifyour fauce is not thick enough , take a little

piece of butter rolled in flour, and when enough lay your chic-

kens in the dish, and pour the ragoo over them. Garniſh

with lemon.

Or you may make your fauce thus : takethe gravy the fowls

were ftewed in, ftrain it, fkim off the fat, have ready half a

pint of oyfters, with the liquor ftrained, put themto 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, raife the fkin from the

breaſt-bone with your finger, then take a veal fweetbread and

cut it fmall, a few oyſters, a few muſhrooms, an anchovy, fome

pepper, a little nutmeg, fome lemon - peel, and a little thyme ;

chop all together ſmall, and mix it with the yolk of an egg,

ftuff it in between the ikin and the flesh, but take great care

youdo not breakthe ſkin, and then ſtuffwhat oyfters you pleaſe

into the body of the fowl. You may lard the breaſt of the

fowl with bacon, if you chufe it. Paper the breaſt, and roaſt

it. Make good gravy, and garnish with lemon. You may

add a few muſhrooms to the ſauce.

To broil Chickens.

SLIT them down the back, and feafon them with pepper

and ſalt, lay them on a very clear fire, and at a great diſtance.

Let the infide lie next the fire till it is above half done : then

turn them, and take great care the fleshy fide do not burn,

and let them be of a fine brown. Let your fauce be good

gravy, with mushrooms, and garnish withlemon and the livers

broiled,6
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broiled, the gizzards cut, flaſhed, and broiled with pepper

and falt.

Or this fauce; take a handful of forrel, dipped in boiling

water, drain it, and have ready half a pint of good gravy, a

fhalot thred fmall, and fome parfley boiled very green ; thicken

it with a piece of butter rolled 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 juſt what ſauce you fancy.

Pulled Chickens.

TAKE three chickens, boil themjuſt fit for eating, but not

too much ; when they are boiled enough, flay all the kin

off, and take the white fiefh 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 chicken with the gra-.

vy that came from them, give them two or three tofles round

on the fire, put them into a difh, and fend them up hot .

Note, The legs, pinions, and rump must be peppered and

falted , done over with the yolk of an egg and bread crumbs,

and broiled on a clear fire ; put the white meat, with the rump,.

inthe middle, and the legs and pinions round.

A pretty Way ofStewing 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 afewfpoonfuls of the water they were boiled

in, put in a blade of mace, and a little falt ; cover it cloſe

with another dish, fet it over a ftove or chafing-difh of coals,

let it flew till the chiokens are enough, and then fend them

hot to the table in the fame difh they were ftewed in .

Note, This is a very pretty difh for any fick perfon, or for

a lying in lady. For change it is better than butter, and the

fauce is very agreeable and pretty.

N. B. You may do rabbits, partridges, or moor-game this

way.

Chickens
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Chickens Chiringrate.

CUT off their feet, break the breast bone flat with a roll-

ing-pin, but fake care you do not breakthe fkin ; flour them,

fry them ofa fine brown in butter, then drain all the fat out of

the pan, but leave the chickens in. Layapound of gravy-beef

cut very thin over your chickens, and a piece of veal cut very

thin, a little mace, two or three cloves, fome whole pepper,

an onion, a little bundle of fweet herbs, and a piece of car-

rot, and then pour in a quart of boiling water ; cover it cloſe,

let it ftew for a quarter of an hour, then take out the chickens

and keep them hot : let the gravy boil till it is quite rich and

good, then ftrain it off and put it into your pan again, with

two fpoonfuls of red - wine and a few mushrooms ; put in your

chickens to heat, then take them up, lay them into your difh,

and pour your fauce 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 boiled with Bacon and Celery.

BOIL two chickens very white in a pot by themfelves, and

a piece of ham, or good thick bacon ; boil two bunches of ce-

lery 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 ofbutter rolled in flour, and fouie pepper and ſalt ; fet

it on the fire, and ſhake it often : when it is thick and fine,

lay your chickens in the difh, and pour your fauce in the

middle, that the celery may lie between the fowls ; and gar-

nish the dish all round with flices of ham or bacon.

Note, Ifyou have cold ham in the houfe, that , cut into flices

and broiled, does full as well, or better, to lay round the diſh .

Chickens with Tongues. Agood Difh for a great deal ofCompany.

TAKEfixfmallchickens , boiled verywhite, fixhogs tongues,

boiled and peeled, a cauliflower boiled very white in milk and

water whole, and a good deal of fpinach boiled green ; then lay

your cauliflower in the middle, the chickens clofe all round, and

the tongues round them with the roots outward, and the fpi-

nach in little heaps between the tongues . Garnish with little

pieces ofbacontoafted, and lay a little piece on each ofthetongues,

I Scotch
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Scotch Chickens.

FIRST wash your chickens, dry them in a clean cloth, and

finge them, then cut them into quarters ; put them into a

ftew-pan or fauce pan , andjuft cover them with water, put in

a blade or two of mace and a little bundle of parſley ; cover

them cloſe, and let them ftew half an hour, then chop half a

handful of clean wathed parfley, and throw in, and have ready

fix eggs, whites and all , beat fine. Let your liquor boil up,

and pour the eggs
all over them as it boils ; then fend all to-

gether hot in a deep difh, but take out the bundle of parſley

first . You muſt be ſure to ſkim them well before you putin

your mace, and the broth will be fine and clear.

Note, This is alſo a very pretty diſh for fick people, but

the Scotch gentlemen are very fond of it.

To marinate Chickens.

CUT two chickens into quarters, lay them in vinegar for

three or four hours, with pepper, falt, a bay leaf, and a few

cloves, make a very thick batter, firft with half a pint of wine

and flour, thenthe yolks of two eggs, a little melted butter,

fome grated nutmeg and chopped parfley ; beat all very well to-

gether, dip your fowls in the batter, and frythem in a good deal

ofhog's lard , which must first boil beforeyou put your chickens

in. Let them be of a fine brown, and lay them in your diſh

like a pyramid, with fried parfley all round them . Garniſh

with lemon, and have fome good gravy in boats or baſons.

To flew Chickens.

TAKE two chickens, cut them into quarters, waſh them

clean, and then put them into a fauce-pan ; put to them a quar-

ter of a pint of water, half a pint ofred -wine, fome mace, pep-

per, a bundle offweet herbs, an onion, and a few rafpings ; co-

verthem clofe, let them ftew half an hour, then take a piece of

butter about as big as an egg rolled in flour, put in, and cover

it clofe for five or fix minutes, fhake the fauce pan about, then

take out the fweet herbs and onion . You may take the yolks

of two eggs, beat and mixed with them ; ifyou do not like

it, leave them out. Garnish with lemon.

Ducks
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Ducks Alamode.

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, and half a pint of good gravy, a quarter

of a pint of red-wine, two fhalots, an anchovy, and a bundle

of fweet herbs ; coverthem cloſe, and let them ſtew a quarter

of an hour; take out the herbs, fkim off the fat, andlet your

fauce be as thick as cream ; fend it to table, and garnish with

lemon.

Todrefs a Wild Duck the beft 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 ſqueeze the juice of a lemon over it, turn it on the

breaft, and prefs it hard with a plate, and add to its own gravy

two or three fpoonfuls of good gravy, cover it cloſe with an-

other diſh, and fet over a ftove ten minutes, then ſend it to

table hot in the difh it was done in, and garnish with lemon.

You mayadd a little red-wine, and a fhalot cut ſmall, if you

like it, but it is apt to make the duck eat hard, unleſs you firft

heat the wine and pour it in juſt as it is done.

AnotherWay to drefs a Wild Duck.

TAKE a wild duck, put fome pepper and falt in the in-

fide, and half roaft it ; have ready the following fauce : a gill

of good gravy, and a gill of red-wine, put it in a ſtew-pan,

with three or four fhalots cut fine, boil it up ; then cut the

duck in fmall pieces, and put it in with a little Kian pepper

and falt ; be careful to put in all the gravy that comes from

the duck; fimmer it for three minutes, and fqueeze in a Se-

ville orange, if no orange, a lemon ; put it in the diſh, and

garnish with lemon.

To boil a Duck or a Rabbit with Onions.

BOIL your duck or rabbit in a good deal of water ; befure

to fkim your water, for there will always rife a fcum, which if

it boils down will difcolour your fowls, &c. They willtake

about halfan hourboiling. For fauce, your onions mustbe peel-

ed, and throw them into water as you peel them, then cutthem

into thin flices, boil them in milk and water, and ſkim the li-

quor. Half an hour will boil them. Throw them into a

cleanfieve to drain, put them into a fauce-pan and chop them

fmall,
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fmall, ſhake in a little flour, put to them two or three ſpoonfuls

of cream, a good piece of butter, ftew all together over the fire

till they are thick and fine, lay the duck or rabbit in the diſh ,

and pour the fauce all over ; if a rabbit, you muſt cut off the

head, cut it in two, and lay it on each fide the difh.

Or you may make this fauce for change : take one large

onion, cut it fmall, 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 piece of butter rolled in a little flour ;

add a little juice of lemon, a little pepper and falt, let all ſtew

together for half an hour, thenadd two fpoonfuls of red-wine.

This fauce is moſt proper for a duck ; lay your duck in the

dish, and pour your fauce over it.

To dress a Duck with green Peas.

PUT a deep ftew-pan over the fire, with a piece offresh but-

ter ; finge your duck and flour it, turn it in the pan two orthree

minutes, then pour out all the fat, but let the duck remain in

the pan ; put to it a pint of good gravy, a pint of peas, two

lettuces cut fmall, a fmall bundle of fweet herbs, a little pep-

per 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 of butter rolled in

flour, or the yolk of an egg beat up with two or three spoon-

fuls 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 chop-

ped, or let it alone.

To drefs a Duck with Cucumbers.

TAKE three or four cucumbers, pare them, take out the

feeds, cut them into little pieces, laythem in vinegar for two or

three hours before, with two large onions peeled and fliced, then

do your duck as above ; then takethe duck out, and put in the

cucumbers and onions, firſt drain them in a cloth, let them be a

little brown, fhake a little flour over them ; in the mean time

let your duck be ſtewing in the fauce pan with apint 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 ſpoonfuls of red-wine ;

fhake all together, and let it ſtew for eight or ten minutes,

then take up your duck, and pour the fauce over it.

Or
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Or you may roaft your duck, and make this fauce and pour

over it, but then half a pint of gravy will be enough.

To drefs a Duck a 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 ftew-pan, and then a layer of lean

beef cut thin, then lay your duck with fome carrot, an onion,

a little bundle of ſweet herbs, a blade or two of mace, and a

thin layer of beefover the duck ; cover it cloſe, and fet it over a

flow fire for eight or ten minutes, then take off the cover and

hake in a little flour, give the pan a fhake, pour in a pint of

fmall broth, or boiling water ; give the pan a shake or two,

cover it cloſe again, and let it ſtew 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 a little better, then

ftrain it and put it into the ftew-pan again, with a glaſs of red- `

wine ; put in your duck, fhake the pan, and let it few four or

five minutes ; then layyour duck in the dish and pour thefauce

over it, and garnish with lemon. If you love yourduckvery

high, you may fill it with the following ingredients : take a

veal fweetbread cut in eight or ten pieces, a few truffles , fome

oyfters, a few ſweet herbs and parſley chopped fine, a little

pepper, falt, and beaten mace; fill your duck with the above

ingredients, tie both ends tight, and drefs as above. Or you

may fill it with force-meat made thus : take a little piece of

veal, take all the fkin and fat off, beat it in a mortar, with as

much fuet, and an equal quantity of erumbs of bread, a few

fweet herbs, fome pariley chopped, a little lemon-peel, pepper,

falt, beaten mace, and nutmeg, and mix it up with the yolk

of an egg .

You may flew an ox's palate tender, and cut it into pieces,

with fome , artichoke-bottoms cut into four, and toffed up in

the fauce. You may lard your duck, or let it alone, juſt as

you pleaſe : for my part I think it beft without.

To boil Ducks the French Way.

LETyour 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,

firft roafted and pecled , half a pint of large oyfters, the liquor

ftrained, and the beards taken off, two or three little onions

minced fmall, a very little ftripped thyme, mace, pepper, and

G a little

1
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a little gingerbeat fine ; cover it cloſe, and let them ſtew 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 drefs 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 wedo for ducks,

or cabbage boiled, chopped, and ftewed in butter, with a

little pepper and falt ; lay the goofe in the dish, and pour the

fauce over it. It eats very good with either.

Directionsfor roafting a Goofe.

TAKE fome fage, wash and pick it clean , and an onion,

chop them very fine, with fome pepper and falt, and put them

into the belly ; let your goofe be clean picked, and wiped dry

with a dry cloth, infide and out ; put it down to the fire, and

roaft it brown one hour will roaft a large goofe, three quar-

ters ofan hour, a fmall one. Serve it in your diſh with fome

brown gravy, apple-fauce in a boat, and fomegravy in another.

AGreen Goofe.

NEVER put any thing but a little pepper and falt, un-

lefs defired ; put gravy in the diſh, and green-fauce in a boat,

made thus : take half a pint of the juice of forrel, if no for-

rel, fpinach juice ; have ready a cullis of veal broth, about

half a pint, fome fugar, the juice of an orange or lemon ;

boil it up for five or fix minutes, then put your forrel juice

in, and juſt boil it up. Be careful to keep it ftirring all the

time, or it will curdle ; then put it in your boat.

To dry a Goofe.

GET afat goofe, take a handful of common falt, a quarter

ofan ounce of falt-petre, a quarter of a pound of coarſe-ſugar ;

mix all together, and rub your goofe very well : let it lie in

this pickle a fortnight, turning and rubbing it every day, then

roll it in bran, and hang it up in a chimney where wood-fmoke

is, for a week. If you have not that conveniency, fend itto

the baker's, the fmoke of the oven will dry it ; or you may

hang it in your own chimney, not too near the fire, but make

a fire under it, and lay horfe-dung and faw- duft on it, and

that will fmother and smoke-dry it ; whenit is well dried keep

it
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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 ſkim it well.

Note, You may boil turnips, or cabbage boiled and ſtewed

in butter, or onion -fauce.

To dress a Goofe in Ragoo.

FLAT the breaft down with a cleaver, then prefs it down.

with your hand, fkin it, dip it into fcalding water, let it be

cold, lard it with bacon, feafon it well with pepper, falt, and

a little beaten mace, then flour it all over, take a pound of good

beef-fuet cut ſmall, put it into a deep ftew-pan, let it be melt-

ed, then put in your goofe, let it be brown on both fides ;

when it is brown put in a quart of boiling gravy, an onion or

two, a bundle offweet herbs, a bay leaf, fome whole pepper,

and a few cloves ; cover it clofe, and let it ftew foftly till it

is tender. About an hour will do it, iffmall ; if a large one,

an hour and a half. In the mean time make a ragoo : boil

fome turnips almoſt enough, fome carrots and onions quite

enough ; cut your turnips and carrots the fame as for a bar-

rico of mutton, put them into a fauce-pan with half a pint of

good beef gravy, a little pepper and falt, a piece of butter

rolled in flour, and let this ftew all together a quarter of an

hour. Takethe goofe and drain it well, then lay it in the

diſh, and pourthe ragoo over it.

Where the onion is difliked , leave it out. YouYou may add

cabbage boiled and chopped fmall.

A Goofe Alamode.

TAKE a large fine goofe, pick it clean, fkin it, bone it

nicely, take the fat off; then take a dried tongue, boil it, and

peel it: take a fowl, and do it in the fame manner as the

goofe, feafon it with pepper, falt, and beaten mace, roll it

round the tongue ; feafon the goofe with the fame, put the

tongue and fowl in the goofe ; put it into a little pot that will

just hold it, put to it two quarts of beef-gravy, a bundle of

Tweet herbs and an onion ; put fome flices of ham , or good

bacon, between the fowl and goofe ; cover it clofe, and let it

ſtew an hour over a good fire : when it begins to boil let it do

very foftly ; then take up your goofe and fkim off all the fat,

ftrain it, put in a glafs of red-wine, two ſpoonfuls ofcatchup,

a veal fweetbread cut fmall, fome truffles, morels, and muſh-

rooms, a piece of butter rolled in flour, and fome pepper and

G 2 falt,
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falt, if wanted ; put in the goofe again, cover it cloſe, and

let it flew 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 muft mind tofave the

bones of the goofe and fowl, and put them into the gravywhen

it is first fet on ; and it will be better if you roll fome beef-mar-

row between the tongue and the fowl, and between the fowl

and goofe, it will makethem mellow and eat fine. You may

add fix or feven yolks of hard eggs whole in the difh , they

are a pretty addition . Take cate to fkim off the fat.

N. B. The best method to bone a goofe or fowl ofany fort,

is to begin at the breaft, and take all off the bones without

cutting the back; for when it is fewed up, and you come to

few it, it generally burfts in the back, and fpoils the fhape of it.

Toflew Giblets.

LET them be nicely fcalded and picked, cut the pinions

in two , cut the head and the neck and legs in two, and the

gizzards in four ; wash them very clean, put them into a ſtew-

pan or foup pot, with three pounds of fcrag of veal, juft co-

ver them with water ; let them boil up, take all the fcum

clean of ; then put three onions, two turnips, one carrot, a

little thyme and parfley, few them till they are tender, ftrain

them through a fieve, wath the giblets clean with fome warm

water out of the herbs, & then take a piece ofbutter as big

as a large walnut , put it in a few pan, melt it, and put in a

large fpoonful of flour, keep it ftirring till it is fmooth ; then

put in your broth and giblets, flew them for a quarter ofan

hour ; feafon with falt: or you may add a gill of Lifbon, and

juft before you ferve them up, chop a handful of green parf-

ley and put in ; give them a boil up, and ferve them in a tu-

reen or foup-difh .

N. B. Three pair will make a handfome tureen full.

To make Gillets a la Turtle.

LET your giblets be done as bufere (well cleaned) ; put

them into your few pan, with four pounds of fecrag of veal,

and two pounds of lean beef, covered with water ; let them

boil up, and fim them very clean ; then put in fix cloves,

four blades of mace, eight corns of ali-fpice, beat veryfine,

fome bafil, fweet-marjoram, winter-favory, and a little

thyme chopped very fine, three onions, two turnips , and one

carrot ; flew them till tender, then frain them through a

Lieve,8
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fieve, and wash them clean out of the herbs in fome warm

water, then take a piece of butter, put it in your few-pan,

melt it, andput in as much flour as will thicken it, ftir it till

it is fmooth, then put your liquor in, and keep ftirring it all

the time you pout it in, or elfe it will go into lumps, which,

if it happens, you muſt ftrain it through a fieve ; then put in

a pint of Madeira wine, fome pepper and falt, and fome

Kian pepper ; flew it for ten minutes, then put in your gib-

lets, add the juice of a lemon, and ftew them fifteen mi-

nutes ; then ferve them in a tureen. You may put in fome

egg-balls, made thus : boil fix eggs hard , take out the yolks,

put them in a mortar, and beat them, throw in a ſpoonful of

flour, and the yolk of a raw egg, beat them together till

fmooth ; then roll them in little balls, and fcald them in

boiling water, and just before you ferve the giblets up, put

them in.

N. B. Never put your livers in at first , but boil them in a

fauce-pan of water bythemfelves.

To roaft Pigeons.

FILL them with parsley, clean washed and chopped, and

fome pepper and falt rolled in butter ; fill the bellies , tie the

neck end cloſe, ſo that nothing can run out, put a fkewer

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

ofthe ftring to the chimney, and the other end to the iron

(this is what we call the poor man's fpit) ; flour them, baſte

them with butter, and turn them gently for fear of hitting

the bars. They will roaft nicely, and be full of gravy. Take

care how you take them off, not to lofe any of the liquor.

You may melt a very little butter, and put into the dish.

Yourpigeons ought to be quite fresh, and not too much done.

This is by much the best way of doing them, for then they

will ſwim in their own gravy, and a very little melted butter

will do.

N. B. You may fpit them on a long fmall fpit, only tie

both ends cloſe ; and fend parfley and butter in one boat, and

gravyin another.

Whenyou roaft them on a fpit, all the gravy runs out ; or if

you ſtuff them and broil themwhole, you cannot fave the gravy

fo well ; though they will be very good with parfley and butter

in the dish, orsplit and broiled, with pepper and falt.

G 3
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To boil Pigeons,

BOIL them bythemſelves, for fifteen minutes ; then boil a

handfome fquare piece of bacon and lay in the middle ; ftew

fome fpinach to lay round, and lay the pigeons on the ſpinach.

Garnish your dish with parfley, laid in a plate before the fireto

crifp. Oryou may lay one pigeon in the middle, and the reft

round, and the fpinach between each pigeon, and a flice of

bacon on each pigeon. Garnish with flices of bacon, and

melted butter in a cup.

To a la daub Pigeons.

TAKE a large fauce-pan, lay a layer of bacon, then a

layer of veal, a layer of coarfe beef, and another little layer of

veal, about a pound of veal and a pound of beef cut very

thin, a piece of carrot, a bundle of fweet herbs, an onion,

fome black and white pepper, a blade or two of mace, four or

five cloves. Cover the fauce-pan clofe, fet it over a flow fire,

draw it till it is brown, to make the gravy of a fine light

brown, then put in a quart of boiling water, and let it ſtew

till the gravy is quite rich and good ; then ftrain it off, and

fkim off all the fat. In the mean time ſtuff the bellies ofthe

pigeons, with force- meat, made thus : take a pound of veal,

a pound of beef-fuet, beat both in a mortar fine, an equal

quantity of crumbs of bread, fome pepper, falt, nutmeg,

beaten mace, a little lemon - peel cut fmall, fome parſley cut

fmall, and avery littlethyme ftripped ; mix all together withthe

yolks of twoeggs ; fill the pigeons, and flat the breaſt down,

flour them and fry them in fresh butter, a little brown : then

pour the fat clean out of the pan, and put the gravy to the pi

geons ; cover them clofe, and let them ftew a quarter of an

hour, or till you think they are quite enough ; then take

them up, lay them in a difh, and pour in your fauce : on

each pigeon lay a bay-leaf, and on the leaf a flice of bacon ,

You may garnish with a lemon notched , or let it alone.

Note, You may leave out the ftuffing, they will be very

rich and good without it, and it is the best way of dreffingthem

for a fine made-diſh.

Pigeons au Poir.

MAKE a good force-meat as above, cut off the feet quite,

ftuff thom inthe fhape of a pear, roll them in the yolk of an

egg, and then in crumbs of bread, flick the legat the top, and

butter
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butter a difh to lay them in ; then fend them to an oven to bake,

but do not let them touch each other. Whenthey are enough,

lay them in a diſh, 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 maygarnish with lemon. Itis

a pretty genteel difh : or, for change, lay one pigeon in the

middle, the reft round, and ſtewed fpinach between ; poached

eggs on the fpinach. Garnish with notched lemon and orange,

cut into quarters, and have melted butter in boats.

Pigeons foved.

TAKE a fmall cabbage-lettuce, juft cut out the heart and

make a force-meat as before, only chop the heart of the cabbage

and mix with it : then fill up the place, and tie it acroſs with a

packthread; fry it of alight brown in fresh butter, pour out all

the fat, laythe pigcons round, flat them with your hand, ſeaſon

them a little with pepper, falt, and beaten inace (take great care

notto puttoo much falt), pour in halfa pint of Rhenifh wine,

cover it clofe, and let it ftew about five or fix minutes ; then

put in half a pint of good gravy, cover them clofe, and let

them ſtew half an hour. Take a good piece of butter rolled

in flour, fhake it in: when it is fine and thick take it up, un-

tie it, lay the lettuce in the middle, and the pigeons round ;

fqueeze in a little lemon-juice, and pour the fauce all over

them. Stew a little lettuce, and cut it into pieces for garniſh,

with pickled red- cabbage.

Note, Or for change, you may ftuff your pigeons with the

fame force-meat, and cut two cabbage- lettuces into quarters,

and ſtew as above : fo lay the lettuce between each pigeon,

and one in the middle, with the lettuce round it, and pourthe

fauce all over them.

Pigeons Surtout.

FORCE your pigeons as above, then lay a flice of bacon

on the breaft, and a ſlice of veal beat with the back of a knife,

and feafoned with mace, pepper, and ſalt, tie it on with a

fmall packthread, or two little fine fkewers is better ; fpit

them on a fine bird-fpit, roaft them and bafte with a piece of

butter, then with the yolk of an egg, and then bafte , them

again with crumbs of bread, 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 difh.

Garnish with lemon.

G4
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Pigeons in Compote with White-Sauce.

LET your pigeons be drawn, picked, fcalded, and flayed ;

then put them into a ftew pan with veal fweetbreads, cocks-

combs, mushrooms , truffles, morels, pepper, falt, a pint of

thin gravy, a bundle of fweet herbs, an onion, and a blade or

two of mace : cover them clofe, let them ftew half an hour,

then take out the herbs and onion, beat up the yolks oftwo or

three eggs, with fome chopped parfley, 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 fauce all

over. Garnish with lemon.

A French Pupton of Pigeons.

TAKE favoury force-meat rolled out like pafte, put it in a

butter- difh, 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 turn it into a difh, and pour gravy round it..

Pigeons boiled with Rice.

TAKE fix pigeons, ftuff their bellies with parley, 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

fweet herbs, and an onion ; cover 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 ſhake, feafon it with falt, if it wants it, then have

ready half a pound of rice boiled tender in milk; when it begins

to be thick (but take great care it does not burn ), take the yolks

oftwo or three eggs, beat up with two or three fpoonfuls of

cream , and a little nutmeg ; ftir it together till it is quite

thick; then take up the pigeons and lay them in a difh ; pour

the gravy to the rice, ftir all together and pour over the

pigeons, Garnish with hard eggs cut into quarters.

Pigeons tranfmigrified.

TAKE your pigeons, feaſon themwith pepper and falt, take

a large piece ofbutter, make a puff- pafte, and roll each pigeon

in a piece ofpafte ; tie them in a cloth, fo that the paſte do not

break ; boil them in a good deal of water. Theywill take an

hour
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hour and a half boiling ; untie them carefully that they do not

break ; lay them in the dith, and you may pour a little good

gravy in the dish. They will eat exceeding good and nice,

and will yield fauce enough of a very agreeable reliſh .

Pigeons in Fricandos..

AFTER having truffed your pigeons with their legs in their

bodies, divide them in two, and lard them with bacon ; then

lay them in a ſtew- pan with the larded fide downwards, and

two whole leeks cut fmall, two ladlefuls of mutton broth, or

veal gravy ; coverthem clofe over averyflow fire, and when they

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 veal gravy to looſen what ſticks to the pan, and a

little pepper ; ftir it about for two or three minutes and pour

it over the pigeons. This is a pretty little fide - diſh .

To roaft Pigeons with a Farce.

MAKE a farce with the livers minced fmall, as much ſweet

fuet or marrow, grated bread, and hard egg, an equal quan-

tity of each ; feafon with beaten mace, nutmeg, a little pep-

per, falt, and fweet herbs ; mix all thefe together with the

yolk of an egg, then cut the fkin of your pigeon between the

legs and the body, and very carefully with your finger raiſe

the skin from the flesh, but take care you do not break it : then

force them with this farce between the fkin and fleſh , then trufs

the legs cloſe to keep it in ; fpit them and roaft them , drudge

them with a little flour, and baſte them with a piece ofbutter ;

fave the gravy which runs from them, and mix it up with a

little red - wine, a little ofthe force meat, and fome nutmeg.

Let it boil, then thicken it with a piece of butter rolled in

flour, and the yolk of an egg beat up, and fome minced le-

mon ; when enough lay the pigeons in the diſh, and pour in

the fauce. Garniſh with lemon .

To drefs Pigeons a la Soleil.

FIRST flew your pigeons in a very little gravy till enough,

and take different forts of flesh according to your fancy, & c . both

ofbutcher's meat and fowl ; chop it ſmall , feafon it with beaten

mace, cloves, pepper, and falt, and beat it in a mortar till it is

like pafte; roll your pigeons in it, then roll them in the yolk of

an
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an egg,shake flour and crumbs ofbread thickall over, have ready

fome beef dripping or hog's lard boiling ; fry them brown,

and lay them in your difh . Garnifh with fried parſley.

Pigeons in a Hole.

TAKE your pigeons, feafon them with beaten mace, pep

per, and falt ; put a little piece of butter in the belly, laythem

in a difh, and pour a little batter all over them, made with a

quart of milk and feven eggs, and four or five ſpoonfuls of

flour. Bake it, and fend it to table. It is a good difh.

Pigeons in Pimlico.

TAKE thelivers, with fome fat and lean ofham or bacon,

mushrooms, truffles, parfley, andfweet herbs ; feafon with beaten

mace, pepper, and falt ; beat all this together, with two raw

eggs, put it into the bellies, roll them ina thin flice of veal,

overthat athin flice of bacon ; wrap them up in white paper,

fpit them on a ſmall ſpit, and roaſt them. In the mean time

makeforthem a ragoo of truffles and mushrooms chopped ſmall

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 win

do your pigeons ; baste them, when enough lay them in your

dish, take off the paper, and pour your fauce over them.

Garnish with patties, made thus : take veal and cold ham,

beef-fuet, an equal quantity, fome muſhrooms, fweet herbs,

and fpice; chop them fmall, fet them on the fire, and moif-

ten with milkor cream ; then make a little puff-paſte, roll it,

and make little patties, about an inch deep, and two inches

Jong; fill them with the above ingredients , cover them cloſe

andbake them ; lay fix ofthem round a difh. This makes a

fine difh for a firſt courſe.

To jug Pigeons.

PULL, crop, and draw pigeons, but do not 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 bruiſe them withthe backofafpoon ; mixthem with

a little pepper, falt, grated nutmeg, and lemon - peel fhred very

fine, chopped parsley, and two yolks of eggs very hard ; bruife

them as you dothe liver, and put as much fuet as liver, fhaved

exceeding fine, and as much grated bread; workthefe together

with raw eggs, and roll it in fresh butter ; put a piece into

the
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the crops and bellies, and few up the necks and vents ; then

dip your pigeons in water, and ſeaſon them with pepper and

falt as for a pie, put them in yourjugg, with a pice of celery,

ftop them clofe, and fet them in a kettle of cold water ; firft

cover them clofe, and lay a tile on the top ofthejug, and let

it boil three hours ; then take them out of the jug, and lay

them in a diſh, take out the celery, put in a piece of butter

rolled in flour, shake it about till it is thick, and pour it on

your pigeons. Garnish with lemon.

To flew Pigeons.

SEASON your pigeons with pepper and ſalt, a few cloves

and mace, and fome fweet nerbs ; wrap this feafoning up in

a piece of butter, and put it in their bellies ; then tie up the

neck and vent, and half roaft them ; putthemin a ſtew-pan,

with a quart of good gravy, a little white-wine, a few pep-

per corns, three or four blades of mace, a bit of lemon, a

bunch of feet herbs, and a fmall onion ; ftew them gently

till they are enough ; then take the pigeons out, and ſtrain

the liquor through a fieve ; fkim it, and thicken it in your

ftew- pan, put in the pigeons, with fome pickled mushrooms

and oysters ; ftew it five miuutes, and put the pigeons in a

difh, and the fauce over,

To drefs a Calf's Liver in a Caul

TAKE off the under fkins, and ſhred the liver very ſmall,

then take an ounce of truffles and morels chopped fmall, with

parsley ; 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

ofcream, half apint of milk, and feven or eight new- laid eggs ;

beat them together, boil them, but do not let them curdle,

fhred a pound of fuet 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 ftand till it is cold:

spread a caul over the bottom and fides of the ſtew-pan, and

put in your hafhed liver and cream altogether, fold it up in

the caul, in the fhape ofa calf's liver, then turn it upfide

down carefully, lay it in a difh that will bear the oven, and do

it over with beaten egg, drudge it with grated bread, and bake

it in an oven. Serve it up hot for a first courſe.

T.
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To roaft a Calf's Liver.

LARD it with bacon, fpit it firft, and roaft it ; ferve it

up with good gravy.

To roaf Partridges.

LET them be nicely roafted , but not too much ; bafte

them gently with a little butter, and drudge with flour,

fprinkle a little falt on, and froth them nicely up ; have good

gravy in the dish, with bread-fauce in a boat, made thus :

make about a handful or two of crumbs of bread, put in a

pint of milk or more, a fmall whole onion, a little'whole

white pepper, a little falt, and a bit of butter, boil it all well

up ; then take the onion out, and beat it well with a ſpoon ;

take poverroy-fauce in a boat, made thus : chop four thalots

fine, a gill of good gravy, and a fpoonful of vinegar, a little

pepper and falt ; boil them up one minute, then put it in a

boat.

To boil Partridges.

BOIL them in a good deal of water, let them boil quick;

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 wal-

nut ; ftir it one way till it is melted, and pour it into the diſh.

Or this fauce : take a bunch of celery clean wafhed, cut all

the white very ſmall, wafh it again very clean, put it into a

fauce pan with a blade of mace, a little beaten pepper, and a

very little falt ; putto 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 four , ftir all together, and

when it is thick and fine, pour it over the birds.

Or this fauce : take the livers and bruife them fine, fome

parley chopped fine, melt a little nice fresh butter, and then

add the livers and parfley to it, fqueeze in a little lemon, juft

give it a boil, and pour over your birds.

" Or this fauce : take a quarter of a pint of cream the, yolk of

an egg beat fine, a little grated nutmeg, a little beaten mace, a

piece of butter as big as a nutmeg, rolled in flour, and one

fpoonful of white-wine ; ftir all together one way, when fine

and thick pour it over the birds. You may add a few muſh-

rooms. .

Or this fauce : take a few muſhrooms, fresh peeled, and

wash them clean, put them in a fauce-pan with a little falt,

put them over, a quick'fire, let them boil up, then put in a

quarter
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quarter of apint of cream and a little nutmeg ; fhake them to-

gether with a very little piece ofbutter rolled in flour, give it

two or three thakes over the fire, three or four minutes will

do ; then pour it over the birds.

Or this fauce : boil half a pound of rice very tender in beef-

gravy; feafon with pepper and falt, and pour over your birds.

Thefe fauces do for boiled fowls ; a quart of gravy will be

enough, and let it boil till it is quite thick.

To drefs Partridges a la Braifs.

TAKE two brace, trufs the legs into the bodies, lard them,

ſeaſon with beaten mace, pepper, and falt ; take a ſtew-pan,

lay flices of bacon at the bottom, then flices of beef, and then

flices of veal, all cut thin, a piece of carrot, an onion cut fmall,

a bundle offweet herbs, and fome whole pepper : lay the par-

tridges with the breaft downward, layfome thin flices of beef

and veal over them, and fome parfley fhred fine ; cover them,

and let them ſtew eight or ten minutes over a flow fire, then

give your pan a fhake, and pour in a pint of boiling water

cover it clofe, and let it ftew halfan 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 halfa

pint, then strain it off, and fkim off all the fat : in the mean

time, have a veal fweetbread cut fmall, truffles , and morels,

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 to heat ;

if it is not thick enough, take a piece of butter rolled in flour,

and tofs upin it; if you willbe at the expence, thicken it with

veal and ham cullis, but it will be full as good without.

•

To make Partridge Panés.

TAKE two roafted partridges, and the flesh of a largefowl,

a little parboiled bacon, a little marrow or fweet- fuet chopped

very fine, a few mushrooms and morels chopped fine, truffles,

and artichoke-bottoms, feafon with beaten mace, pepper, a

little nutmeg, falt, fweet herbs chopped fine, and the crumb of

a two-penny loaf foaked in hot gravy ; mix all well together

with the yolks of two eggs, make your panes on paper, of a

round figure, and the thickness of an egg, at a proper dif

tance one from another, dip the point of a knife in the yolk of

an egg, in order to shape them, bread them neatly, and bake

them
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them a quarter of an hour in a quick oven : obferve that the

truffles and morels be boiled tender in the gravy you foak the

bread in. Serve them up for a fide-difh, or they will ferve to

garniſh the ahove diſh, which will be a very fine one for a

firft-courſe.

Note, Whenyou have cold fowls in the houfe, this makes a

pretty addition in an entertainment.

To roaft Pheasants.

PICK and draw your pheaſants, and finge them, lard one

with bacon but not the other, fpit them, roaft them fine, and

paper them all over the breaft ; when they are just done, flour

and bafte them with a little nice butter, and let them have a

finewhite froth ; then take them up, and pour good gravy in

the diſh, and bread-fauce in plates.

Oryou mayput water-creffes, with gravy in the diſh, and

lay the creffes under the pheaſants.

Or you may make celery-fauce, ftewed tender, ftrained and

mixed with cream, and poured into the diſh.

If you have but one pheafant, take a large fowl about the

bignefs 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 ofba-

con cut in little pieces : when roafted put them both in a diſh,

and nobody will know it. They will take an hour doing, as

the fire muft not be too brifk. A Frenchman would order

fish-fauce to them, but then you fpoil your pheasants.

Afiewed Pheaſant.

TAKE your pheafant and ftew it in veal gravy, take arti-

choke-bottoms parboiled, fome chefnuts roaſted and blanched :

when your pheaſant is enough (but it muſt ſtew till there is

juft enough for fauce, then fkim it), put in the chefnuts and ar-

tichoke-bottoms, a little beaten mace, pepper and falt enough to

feafon it, and a glass of white-wine ; if you do not think it

thick enough, thicken it with a little piece of butter rolled in

flour: fqueeze in a little lemon, pour the fauce over the phea-

fant, andhave fome force-meat balls fried and put intothe difh.

Note, A good fowl will do full as well, truffed with the

head on, like a pheafant. You may fry faufages inftead of

force- meatballs.

7
Te
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To drefs a Pheafant a la Braife.

LAY a layer of beef all over your pan, then a layer of veal,

a little piece of bacon, a piece of carrot,, an onion ſtuck with

cloves, a blade or two of mace, a ſpoonful of pepper, blackand

white, and a bundle offweet herbs ; then lay in the pheasant,

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 ofboil-

inggravy: cover it cloſe, and let it ftew very foftly an hour and

a half, then take up your pheafant, keep it hot, and let the gra-

vy boil till there is about a pint ; then ftrain it off, and put it

in again, and put in a veal ſweetbread, firft being ftewed with

thepheafant ; then put in fome truffles and morels, fome livers

offowls, artichoke-bottoms, and afparagus-tops, ifyou have

them ; lettheſe 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, fhake all together, putin

your pheasant, let them ftew all together with a few mufh.

rooms, about five or fix minutes more, then take up your phea-

fantandpour your ragoo all over , with a few force-meat balls.

Garnish with lemon. You may lard it, ifyou chufe.

To boil a Pheafant.

TAKE a fine pheafant, boil it in a good deal of water, keep

yourwater boiling; half an hour will do a fmall one, andthree

quarters of an hour a large one. Let your fauce be celery

ftewed and thickened with cream, and a little piece of butter

roiled in flour; take up the pheafant, and pour the fauce all

over. Garnish with lemon. Obferve to ftew your celery fo,

that the liquor will not be all wafted away before you putyour

cream in; if it wants falt, put in fome to your palate.

To roaft Snipes, or Woodcocks.

SPIT them on a ſmall bird-fpit, flour and bafte them with

a piece of butter, then have ready a flice of bread toafted

brown, lay it in a diſh, and ſet it under the fnipes for the trail

to drop on ; when they are enough, take them up and lay

them on a toast ; have ready for two fnipes, a quarter of a

pint of good gravy and butter ; pour it into the diſh, and fet

it over a chafing- difh, two or three minutes. Garnish with

lemon, and fend them hot to table.

Snipes
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Snipes in a Surtout, or Woodcocks.

TAKE force-meat made with veal, as much beef-fuet

chopped and beat in a mortar, with an equal quantity of

crumbs ofbread ; mix in a little beaten mace, pepper and falt,

fome parfley, and a little ſweet herbs, mix it with the yolk of

an egg; layfome of this meat round the dish, then lay in the

fnipes, being firſt drawn and half roafted. Take care ofthe

trail ; chop it, and throw it all over the diſh .

Takefome good gravy, according to the bignefs of your fur-

tout, fome truffles and morels, a few muſhrooms, a ſweetbread

cut into pieces, and artichoke-bottoms, cut fmall ; let all ftew

together, thake them, and take the yolks of two or three eggs,

accordingas you want them, 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 furtout : have the

yolks of a few hard eggs put in here and there ; ſeaſon with

beaten mace, pepper, and falt, to your tafte ; cover it with

the force-meat all over ; rub the yolks of eggs all over, to

colour it, then fend it to the oven. Half an hour does it,

and fend it hot to table.

To boil Snipes 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 ; cover it

clofe, let it boil till about half wafted, then strain it off, put

the gravy into a fauce-pan, with falt enough to feafon it; take

the fnipes and gut them clean, (but take care of the guts),

put them into the gravy and let them boil, cover them cloſe,

and ten minutes will boil them. In the mean time, chop the

guts and liver fmall, take a little of the gravy the fnipes are

boiling in, and flew the guts in, with a blade of mace. Take

fome crumbs ofbread, and have them ready fried in a little

fresh butter crifp, of a fine light brown. You muſt take

about as much bread as the infide of a ftale roll, and rub them

fmall into a clean cloth ; when they are done, let them ftand

ready in a plate before the fire.

When your fnipes are ready, take about half a pint ofthe li-

quorthey are boiled in, and add to the guts twofpoonfuls of red-

wine, and a piece of butter as big as a walnut, rolled in a

little flour ; fet them onthe fire, fhake your fauce-pan often

(but
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(but do not stir it with a fpoon) , till the butter is all melted,

then putin the crumbs, give your fauce- pan a fhake, take up

your birds, lay them in the difh, and pour this fauce over

them. Garnish with lemon.

To drefs Ortolans.

SPIT them fide-ways, with a bay leaf between ; bafte them

with butter, and have fried crumbs of bread round the difh.

Drefs quails the fame way.

To drefs Ruffs and Reifs.

THEY are Lincolnſhire birds, and you may fatten them as

you do chickens, with white-bread, milk, andfugar: theyfeed

faft, and will die in their fat if not killed in time : trufs them

cross -legged, as you do a ſnipe, ſpit themthefameway, butyou

muft gut them ; andyou must have good gravy in thedifh thick-

ened with butter andtoaftunder them. Serve them up quick.

To dress Larks.

SPIT them on a bird-fpit, tie them on another, and

oaft them ; baſte them gently with butter, and ftrew crumbs

ofbread on them till they are almost done, then brown them;

put them in a difh, with fried crumbs of bread round them.

To dress Plovers.

TO two plovers take two artichoke-bottoms boiled , fome

chefnuts roafted and blanched,fome fkirrets boiled , cut all very

Imall, mix with it fome marrow or beef-fuet, the yolks oftwo

hard eggs, chop all together, feafon with pepper, falt, nutmeg,

anda little ſweetherbs, fill the bodies of the plovers, lay them in

a fauce pan, put to them a pint ofgravy, a glafs of white-wine,

a blade or two ofmace, fome roafted chefnuts blanched , and ar-

tichoke-bottoms cut into quarters, two or three yolks of eggs,

and alittle juice of lemon; cover them clofe, andlet themftew

veryfoftlyan hour. If you 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 difh.

Or boil them in good celery-fauce, either white or brown,

juſt as you like.

H The
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The fame way you may drefs wigeons.

N. B. The best way to drefs plovers, is to roaft them the

fame as woodcocks, with a toaft under them, and gravy and

butter.

To drefs Larks Pear Fashion.

YOU muſt trufs the larks cloſe, and cut offthe legs, ſeaſon

them with falt, pepper, cloves, and mace ; make a force- meat

thus: take a veal fweetbread, as much beef-fuet, a few morels

and muſhrooms, chop all fine together, fome crumbs of bread,

and a fewſweet herbs, a little lemon -peel cut fmall, mix all to-

getherwiththe yolk of an egg, wrap up the larks in force - meat,

and fhape them like a pear, ftick one leg in the top like the

ftalk of a pear, rub them over with the yolk of an egg and

crumbs of bread, bake them in a gentle oven, ferve them with-

out fauce; or they make a good garnish to a very fine diſh.

You may uſe veal, if you have not a ſweetbread.

To dress a fugged Hare.

CUT it into little pieces, lard them here and therewith little

flips of bacon, feaſon them with a very little 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 fweet 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, and three hours will do it ;

then turn it out into the diſh , and take out the onion and

fweet herbs, and fend it to table hot. If you do not like it

larded, leave it out.

To fcare a Hare.

LARD a hare, and put a pudding in the belly; put it into a

pot or fifh kettle, then put to it two quarts offtrong-drawn gra-

vy, one of red-wine, a whole lemon cut, a faggot of fweet

herbs,, nutmeg, pepper, a little falt, and fix cloves ; cover it

cloſe, and ſtew it over a flow fire, till it is three parts done ;

then take it up, put it into a difh, and ftrew it over with crumbs

ofbread, fweet herbs chopped fine , fome lemon-peel grated,

and half a nutmeg ; fet it before the fire, and bafte it till it is

of a fine light brown . In the mean time take the fat offyour

gravy, and thicken it with the yolk of an egg ; take fix eggs

boiled hard and chopped fmall, fome pickled cucumbers cut

verythin; mix thefe with the fauce, and pour it into the dish.

Á filletofmutton or neckofvenifon maybedone thefameway.

Note, You may do rabbits the fame way, but it muſt be veal

gravy, andwhite-wine ; adding mufhrooms for cucumbers.

Ta
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Toflew a Hare.

CUT it into pieces, and put it into a ftew-pan, with a blade

or two of mace, fome whole pepper, black and white, an

onion ftuck with cloves, a bundle of fweet herbs, and a nut-

meg cut to pieces, and cover it with water ; cover the ſtew-

pan cloſe, let it ſtew till the hare is tender, but not too much

done then take it up, and with a fork take out the hare into a

clean pan, ftrain the fauce through a coarſe fieve, empty all out

of the 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 likewiſe one

fpoonful of catchup, and a gill of red-wine ; ſtew all together

(with a fewfreſh muſhrooms, or pickled ones, if you have any),

till it is thick and fmooth ; then diſh it up, and fend it to

table. Youmay 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 ; cut one half

in thin flices, and the other half in pieces an inch thick, flour

them, and fry them in a little freſh butter as collops , quick, and

have ready fome gravy made good with the bones of the hare

and beef, put a pint of it into the pan to the hare, ſome muſtard,

and a little elder vinegar ; cover it cloſe, and let it do foftlytill

it is as thick as cream, then difh it up, with the head in the

middle.

Portugueſe Rabbits.

I HAVE, in the beginning ofmy book, given directions for

boiledand roafted . Get fome rabbits, trufsthem chickenfaſhion,

the head muſt be cut off, and the rabbit turned with the back

upwards, and two ofthe legs ftripped to the claw-end, and fo

truffed with two ſkewers. Lard them, and roaſt themwith what

fauce you pleaſe. Ifyou want chickens, and they are to appear

as fuch, they must be dreffed in this manner: but if otherwife,

the head muſt be ſkewered back, and come to the table on, with

liver, butter, and parfley, as you have for rabbits, and they look

veryprettyboiled and truffed in this manner, and ſmotheredwith

onions. Or if they are to be boiled for chickens, cut off the

head, and cover them with white celery-fauce, or rice-fauce,

toffed up with cream .

Rabbits Surprife.

ROAST two half-grown rabbits, cut off the heads clofe to

the fhoulders and the first joints ; then take off all the lean

H 2 meat
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meatfrom the back bones, cut it fmall, and tofs it up with fix

or ſeven ſpoonfuls of cream and milk, and a piece of butter as

big as a walnut rolled in flour, a little nutmegand a little falt,

hake all together till it is as thick as good cream, and fet it to

cool ; then make a force meat, with a pound of veal, a pound

of fuet, as much crumbs of bread, two anchovies, a little

piece oflemon-peel cut fine , a little fprig ofthyme, and alittle

nutmeg grated ; let the veal and fuet be chopped very fine and

beatin a mortar, then mix it all together with the yolks of two

raw eggs ; place it all round the rabbits, leaving a long trough

in the back-bone open, that you think will hold the meat you

cut out with the fauce ; pour it in and cover it with the force-

meat, ſmooth it all over with your hand as well as you can

with a raw egg, fquare at both ends, throw on a little grated

bread, and butter a mazarine, or pan, and take them from

the dreffer where you formed them, and place them on it very

carefully. Bake them three quarters of an hour till they are

of a fine brown colour. Let your fauce be gravy thickened

with butter and the juice of a lemon ; lay them into the difh,

and pour in the fauce. Garnish with orange, cut into quar-

ters, and ferve it up for a firſt courſe..

To boil Rabbits.

TRUSS them for boiling, boil them quick and white ;

put them into a dish, with onion-fauce over them, made

thus take as many onions as you think will cover them ;

peel them, and boil them very tender, ftrain them off, ſqueeze

them very dry, and chop them very fine ; put them into a

ftew-pan, with a piece of butter, half a pint of cream, a little

falt, and thake in a little flour, ftir them well over a gentle fire

till the butter is melted ; then put them over your rabbits. Or

a fauce made thus : blanch the livers, and chop them very

fine, with fome parfley blanched and chopped ; mix them

with melted butter, and put it over: or with gravy and butter.

To drefs Rabbits in Cafferole.

DIVIDE the rabbits into quarters . You may lard them or

let them alone, juft as you pleaſe, ſhake fome flour over them,

and fry themwith lard or butter, then put them into an earthen

pipkin, with a quart of good broth, a glaſs of white-wine, a

little pepper and falt, if wanted, a bunch of fweet herbs, and

a piece of putter as big as a walnut, rolled in flour ; cover

them cloſe, and let them flew half an hour, then diſh them

up,
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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 kebobbed.

TAKE a loin of mutton , and joint it between every bone ;

feafon it with pepper and falt moderately, grate afmall nutmeg

all over, dip them in the yolks of three eggs, and have ready

crumbs of bread and ſweet herbs, dip them in, and clap them

together in the fame fhape again, and put it on a fmall fpit ;

roaft them before a quick fire, fet a difh under, and bafte it

with a little piece of butter, and then keep bafting with what

comes from it, and throw fome crumbs of bread and ſweet

herbs all over them as it is roafting ; when it is enough, take

it up, lay it in the dish, and have ready half a pint of good

gravy, and what comes from it : take two fpoonfuls of catch-

up, and mix a tea-fpoonful of flour with it and put to the gra-

vy, ftir it together and give it a boil, and pour over the mutton.

Note, You muft obferve to take off all the fat ofthe infide,

and the ſkin of the top of the mcat, and fome of the fat , if

there be too much. Whenyou put in what comes from your

meat into the gravy, obferve to pour out all the fat.

ANeck ofMutton, called The Hafty Dish.

TAKE alarge pewter or filver difh, made like a deepfoup-

difh, with an edge about an inch deep on the infide, on which

the lid fixes (with an handle at top), fo faft that you may lift

it up full 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 rowof 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 of fweet herbs,

and two or three blades of mace ; have a tea-kettle of water

boiling, fill the diſh, and cover it clofe, hangthe difh on the

back oftwo chairs by the rim, have ready three fheets of brown

paper, tear each fheet into five pieces, and draw them through

yourhand, light one piece and hold it under the bottom of the

difh, moving the paper about, as faft as the paper burns ; light

another till all is burnt, and your meat will be enough.

Fifteen minutes juft does it . Sendit to table hot in the dish.

H 3 Note,
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Note, This dish was firft 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 roaft it as at another time,

peel aquarter of a peck of onions, and flice them thin, laythem

inthe dripping-pan, which must be very clean , under the pork;

let the fat drop on them ; whenthe pork is nigh enough, put the

onions intothe fauce-pan, letthem fimmer over the fire a quar-

ter of an hour, ſhaking them well, then pour out all the fat as

well as you can, fhake in a very little flour, a ſpoonful of vine-

gar, and three tea-fpoonfuls of muftard, fhake all well toge-

ther, and ftir in the muftard, fet it over the fire for four or

five minutes, lay the pork in a diſh, and the onions in a baſon,

This is an admirable diſh to thoſe who love onions.

To make a Currey the Indian Way.

TAKE two fmall chickens , fkin them and cut them as for

a fricafey, wash them clean, and ftew them in about a quart of

water, for about five minutes, then ftrain off the liquor and put

the chickens in a clean difh ; take three large onions, chop

them fmall, and fry them in about two ounces of butter, then

put in the chickens, and fry them together till they are brown,

take a quarter of an ounce of turmerick, a large ſpoonful of

ginger and beaten pepper together, and a little falt to your

palate : ftrew all thefe ingredients over the chickens whilft

frying, then pour in the liquor, and let it flew about half

an hour, then put in a quarter of a pint of cream, and the

juice of two lemons, and ferve it up. The ginger, pepper,

and turmerick, muſt be beat very fine,

To boil the Rice.

PUT two quarts of water to a pint of rice, let it boil till

you think it is done enough, then throw in a fpoonful of falt,

and turn it out into a cullender ; then let it ftand about five

minutes before the fire to dry, and ferve it up in a diſh by it-

felf. Difhit up and ſend it to table, the rice in a difh by itſelf.

To make a Pellow the Indian Way.

TAKE three pounds of rice, pick and wafh it very clean,

put it into a cullender, and let it drain very dry ; take three

quarters of a pound of butter, and put it into a pan over a very

flow
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flow fire till it melts, then put in the rice and cover it over very

cloſe, that it may keep all the fteam in ; add to it a little falt,

fome whole pepper, half a dozen blades of mace, and a few

cloves. You must put in a little water to keep it from burning,

then stir it up very often, and let it ftew till the rice is foft.

Boil two fowls, and a fine piece of bacon , ofabout two pounds

weight as common, cut the bacon in two pieces, lay it in the

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 dreſſing them.

Another Way to make a Pellow.

TAKEa leg ofveal about twelveor fourteen pounds weight,

on old cock ſkinned, chop both to pieces, put it into a pot with

five or fix blades ofmace, fome whole white-pepper, and three

gallons ofwater, 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 wafted,

then ſtrain it ; the next dayput this foup into a fauce-pan, with

a pound of rice, fet it over a very flow fire, take great care it

do not burn ; when the rice is very thick and dry, turn it into

a diſh. Garnish with hard eggs cut in two, and have roaſted

fowls in another diſh .

Note, You are to obferve, if your rice fimmers too faſt it

will burn, when it comes to be thick. It muſt be very thick

and dry, and the rice not boiled to a mummy.

To make Effence of Ham.

TAKE a ham, and cut off all the fat, cut the lean in thin

pieces, and lay them in the bottom of your ftew-pan ; put

overthem fix onions fliced, two carrots, and one parfnip, two or

three leeks, a few freth muſhrooms, a little parfley and ſweet

herbs, four or five fhalots, and ſome cloves and mace ; put a

little water at the bottom, fet it on a gentle ftove till it begins

to ftick ; then put in a gallon of veal broth to a ham of four-

teen pounds (more or lefs broth, according to the fize ofthe

ham) ; let it ftew very gently for one hour ; then ftrain it off,

and put it away for uſe.

RULES to be obferved in all MADE-DISHES.

FIRST, that the ftew-pans, or fauce-pans, and covers, be

very clean, free from fand, and well tinned ; and that allthe

H 4 white
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white fauces have a little tartnefs, and be very ſmooth and of a

fine thickneſs, and all the time any white fauce is over the

fire, keep ftirring it one way.

And as to brown fauce, take great care no fat fwims at the

top, but that it be all ímooth alike, and about as thick as good

cream , and not to tafte of one thing more than another. Asto

pepper and falt, feafon to your palate, but do not put too much

of either, for that will take away the fine flavour of everything.

As to most made-dishes, you may put in whatyou think proper

to enlarge it, or make it good; as muſhrooms pickled, dried,

fresh, or powdered ; truffles, morels , cocks-combs ftewed, ox-

palates cut in fmall bits, artichoke-bottoms, either pickled, freſh

boiled, cr dried ones foftened in warm water, each cut in four

pieces, afparagus-tops , the yolks of hard eggs, force -meat balls,

&c. The belt things to give a fauce tartness, are mushroom-

pickle, white walnut pickle, elder-vinegar, or lemon-juice.

CHA P. III.

Read this CHAPTER, and you will find how expenfive a

FRENCH COOK's Sauce is.

WHEN

The French Way of dreffing Partridges.

HEN theyare newly picked and drawn, finge them : you

muft mince their livers with a bit of butter, fomefcrap-

ed 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

stop both ends of them, after which give them a fry in the

ftew-pan ; that being done, fpit them, and wrap them up in

lices of bacon and paper ; then take a few-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

moiften them with gravy, cullis, and a little effence of ham.

Put therein half a lemon cut in flices, four cloves of garlic, a

little ſweet bafil, thyme, a bay-leaf, a little parfley, chimbol,

two glaffes of white-wine, and four of the carcaffes of the

partridges ; let them be pounded, and put them inthis fauce

When
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Whenthe fat ofyour cullis is taken away, be careful to make

it relishing ; and after your pounded livers are put into your

cullis, you muſt ſtrain 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.

This diſh I do not recommend ; for I think itan odd jumble

of trash ; by that time the cullis, the effence of ham, and all

other ingredients are reckoned, the partridges will come to a

fine penny. But fuch receipts as this are what you have in moſt

boooks of cookery yet printed.

To make Effence ofHam.

TAKE the fat off a Weftphalia ham, cut the lean in flices,

beat them well, and lay them in the bottom ofaſtew- pan, with

flices of carrots, parínips, and onions, cover your pan, and fet

it over a gentle fire. Let them ftew till they begin to ftick, then

fprinkle on a little flour and turn them ; then moiſten with broth

and veal gravy; feafon with three or four muſhrooms, as many

truffles, a whole leek, fome bafil, parfley, and half a dozen

cloves; or inftead ofthe leek, you may put a clove of garlic.

Put in fome crufts of bread, and let them fimmer over the fire

for three quarters of an hour. Strain it and ſet it by for uſe.

A Cullis for all Sorts of Ragoo.

HAVING cut three pounds of lean veal, and half a pound

ofham into flices, lay it into the bottom of a ſtew-pan, put in

carrots and parfnips, and an onion fliced ; cover it, and fet it

a-ftewing over a ſtove : when it has a good colour, and begins

to ftick, put to it a little melted butter, and ſhake in a little

flour, keep it moving a little while till the flour is fried ; then

moiften it with gravy and broth, of each a like quantity, then

put in fome parfley and bafil, a whole leek, a bay-leaf, fome

mushrooms andtruffles minced ſmall, three or four cloves, and

the cruft of two French rolls : let all theſe fimmer together for

three quarters of an hour ; then take out the flices of veal,

ftrain it, and keep it for all forts of ragoos. Now compute

the expence, and fee if this diſh cannot be dreffed full as well

without this expence.

A Cullis for all Sorts of Butchers Meat.

YOU musttake meat according to your company ; iften or

twelve, you cannot take less than a leg of veal and a ham, with

7
all
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all the fat, fkin, and outfide cut off. Cut the leg of veal in

pieces about the bignefs ofyour fift, place them in your ftew-

pan, and then the flices of ham, two carrots, an onion cut in

two; cover it it clofe, let it ftew foftly at firſt, and as it begins

to be brown, take off the cover and turn it, to colour it on all

fides the fame ; but take care not to burn the meat. When it

has a pretty brown colour, moiften your cullis with broth made

of beef, or other meat ; feafon your cullis with a little ſweet

bafil, fome cloves, with fome garlic ; pare a lemon, cut it in

flices, and put it into your cullis, with fome muſhrooms. Put

into a ſtew-pan a good lump of butter, and fet it over a flow

fire ; put into it two or three handfuls of flour, ftir it with a

wooden ladle, and let it take a colour ; ifyour cullis be pretty

brown, you must put in fome flour. Your flour being brown

with your cullis, pour it very foftly into your cullis, keeping

it ftirring with a wooden ladle ; then let your cullis flew foft-

ly, and fkim 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 must put it in a flove 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 ſtew-pan,

then wipe it off the cover alſo, and cover it again. When

your cullis is done, take out the meat, and ſtrain your cullis

through a filk ftrainer. This cullis is for all forts of ragoos,

fowls, pies, and terrines.

Cullis the Italian Way.

PUT intoa ſtew-pan halfa ladleful of cullis, as much eſſence

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 overthe

fire, let it flew a quarter of an hour, take the fat well off, letit

be of a good tafte, and you may ufe it with all forts ofmeatand

fish, particularly with glazed fish. Thisfauce will do for two

chickens, fix pigeons, quails, cr ducklins, and all forts oftame

and wild fowl. Now this Italian or French fauce, is faucy.

Cullis of Craw- Fifb.

YOU must get the middling fort ofcraw fish, put them over

the fire, ſeaſoned with falt, pepper, and onion cut in flices ;

being done, take them out, pick them, and keepthe tails after

they
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they are scalded, pound the reft together in a mortar ; the more

they are pounded the finer your cullis will be. Take a bit of

veal, the bignefs of your fift, with a fmall bit of ham, an onion

cut into four, put it into ſweat gently : if it ſticks but a very lit-

tle to the pan, powder it a little. Moiften it with broth, put in

it fome cloves, fweet bafil in branches, fome mushrooms, with

lemon pared and cut in flices : being done, ſkim the fat well,

let it be ofa good tafte ; then take out your meat with a ſkim-

mer, and go on to thicken it a little with effence of ham : then

put in your craw-fifh, and ſtrain it off. Being ftrained, keep

it for a first courfe of craw- fish .

A White Cullis.

TAKE a piece of veal, cut it into fmall bits, with fomethin

flices of ham, and two onions cut into four pieces ; moiſten it

with broth, feafoned with mushrooms, a bunch of parsley, green

onions, three cloves, and fo let it ftew. Being ftewed, take

out all your meat and roots with a ſkimmer, put in a fewcrumbs

ofbread, and let it ftew foftly; take the white of a fowl, or two

chickens, and pound it in a mortar ; being well pounded, mix

it in your cullis, but it must not boil, and your cullis muſt be

very white ; but if it is not white enough, you muſt pound two

dozen offweet-almonds blanched, and put into yourcullis ; then

boil a glaſs of milk, and put it into your cullis : let it be ofa

good tafte, and ftrain it off ; then put it in a ſmall kettle , and

keep it warm. You may uſe it for white loaves, white cruſt

of bread and bifcuits.

Saucefor aBrace ofPartridges, Pheasants, or any thing youpleaſe.

ROAST a partridge, pound in well in a mortar, with the

pinions of four turkies, with a quart of ftrong gravy, and the

livers ofthe partridges, and fome truffles, and let it fimmertill

it be pretty thick, let it ftand in a difh for a while, then put

two glaffes of Burgundy into a ſtew-pan, with two or three

flices of onions, a clove or two of garlic , and the above fauce.

Let it fimmer a few minutes, then prefs it through a hair-

bag into a ftew - pan, add the effence of ham, let it boil for

fome time, feafon it with good fpice and pepper, lay your

partridges, &c. in the diſh, and pour your fauce in.

They will ufe as many fine ingredients to ftew a pigeon, or

fowl, as will make a very fine difh, which is equal to boiling a

leg of mutton in champaign.

Is
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It would be needleſs 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 diſhes ; but here they want the little

petty profit ; and by this fort of legerdemain, fome fine eſtates

are juggled into France.

CHAP. IV.

To make a Number of pretty little Dishes, fit for a Supper,

or Side-dish, and little Corner-dishes , for a great Table ;

andthe rest you have in the CHAPTER for LENT.

TAKE

Hogs Ears forced.

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 bread, an anchovy, fome fage,

boil and chop very fine a little parfley ; mix all together with

the yolk of an egg, a little pepper, flit your ears very carefully

tomakea place for your ftuffing ; fill them, flour them , and

fry them in fresh butter till they are of a fine brown ; then

pour out allthe fat clean, and put them to half a pint of gravy,

a glafs of white-wine, three tea-fpoonfuls of muſtard, 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 ſtew foftly

for half an hour, shaking your pan now and then. When

they are enough, lay them in your diſh, and pour your fauce

over them, but firft take out the onion. This makes a very

pretty difh ; but ifyou 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.

To force Cocks-Combs,

PARBOIL your cocks-combs, then open them with a point

ofa knife atthe 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 ; feafon them with falt, pepper, and grated nut-

meg,
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meg, and mix it with an egg ; fill the cocks-combs, and ftew

them in a little ſtrong gravy foftly for half an hour, then flice in

fomefresh mushrooms and afew pickled ones; then beatupthe

yolk ofan egg in a little gravy, ftirring it. Seafon with falt.

When they are enough, diſh them up in little diſhes or plates.

To preferve Cocks-Combs.

LET them be well cleaned, then put them into a pot, with

fome melted bacon, and boil them alittle ; about halfan hour

after, add a little bayfalt, fome pepper, a little vinegar, a lemon

fliced, and an onion ftuckwith cloves. When the bacon begins

to ftick to the pot, take them up, put them into the pan you

would keep in, lay a clean linen cloth over them, and pour

melted butter clarified over them, to keep them clofe from the

air. Theſe make a pretty plate at a fupper.

To preferve or pickle Pigs Feet and Ears.

TAKE your feet and ears fingle, andwashthem well, ſplit

the feet in two, put a bay-leaf between every foot, put in al-

moft as much water as will cover them. When they are well

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 ofRhenifh wine, according to the quan-

tityyou do, half a fcore bay-leaves, and a bunch offweet herbs.

Let them boil foftly till the are very tender, then take them

out of the liquor, lay them in an earthen pot, then ſtrain the

liquor over them ; whenthey are cold, cover them down cloſe,

and keep them for uſe.

You should let them ftand to be cold ; fkim off all the fat,

and then put in the wine and ſpice.

Pig's Feet and Ears, another Way.

TAKE two pig's ears foufed, cut them into long flips

about three inches, and about as thick as a goofe quill ; put

them in a ftew-pan with a pint of good gravy, and half an

onion cut very fine, ftewthem till they are tender ; then add

a little butter rolled in flour, a fpoonful of muftard, fome

pepper and falt, a little elder vinegar ; tofs them up and put

them in a difh : have the feet cut in two, and put a bay-leaf

between ; tie them up, and boil them very tender in water

and a little vinegar, with an onion or two, rub them over

with the yolk of an egg, and ſprinkle bread-crumbs on them ;

broil or fry them, and put them roundthe cars.

T
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To pickle Ox-Palates.

TAKE your palates, wash them well with falt and water, -

and put them in a pipkin with water and fome falt ; and when

they are readyto boil , fkimthem well , and put to them pepper,

cloves, and mace, as much as will give them a quick tafte.

When they are boiled tender (which will require four or five

hours), peel them and cut them into fmall pieces, and let them

cool ;then make the pickle of white-wine and vinegar, an equal

quantity ; boilthe 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 tothem a few bay-leaves, and a

little freſh fpice : pour the pickle over them, cover them cloſe,

and keep them for uſe.

Ofthefe you may at any time make a pretty little diſh, either

with brown fauce or white ; or butter and muſtard and a ſpoon-

ful ofwhite-wine; or they are ready to put in made- diſhes.

To flew Cucumbers.

TAKE fix cucumbers, pare them, and cut them in two,

length ways, take out the feeds ; take a dozen fmall round-

headed onions peeled ; put fome butter in a ſtew-pan, melt

it, put in your onions and fry them brown ; then put a ſpoon-

ful offlour in, ftir it till it is fmooth, put in three quarters of

a pint of brown gravy, and ftir it all the time ; then put in

your cucumbers, with a glafs of Lisbon, ftew them till they

are tender ; feaſon with pepper and falt, and a little Kian

pepper to your liking : obferve to fkim it well, becauſe the

butter will rife to the top. Send them to table in a diſh, or

under your meat.

To ragoo Cucumbers.

TAKE two cucumbers, two onions, flice them, and fry

them in a little butter, then drain them in a fieve, putthem in-

to a fauce pan, add fix fpoonfuls ofgravy, two of white- wine,

a blade of mace ; let them ftew five or fix minutes : then take

a piece ofbutter as big as a walnut rolled in flour, ſhake them

together, and when it is thick, difh them up.

AFricafey of Kidney-Beans.

TAKE a quart of the feed, when dry, foak them all night

in river-water, then boilthem on a flow fire till quite tender ;

take
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take a quarter of a peck of onions, flice them thin, frythem in

butter till brown ; then take them out of the butter, and put

them in a quart of ftrong-drawn gravy. Boil them till you

may math them fine, then put in your beans, and give them

a boil or two. Seafon with pepper, falt, and nutmeg.

To drefs Windfor-Beans.

TAKE the feed, boil them till they are tender; then blanch

them, and frythem in clarified butter. Melt butter, with a

drop of vinegar, and pour over them. Stewthem with falt,

pepper, and nutmeg.

Or you may eat them with butter, fack, fugar, and a little

powder of cinnamon.

To make Jumballs.

TAKE a pound of fine flour and a pound of fine powder -fu-

gar, make them into a light paſte, withwhites of eggs beat fine :

then add half a pint of cream, half a pound of fresh butter

melted, and a pound of blanched almonds well beat. Knead

them altogether 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 frythem in freſh butter , and theymake

a pretty fide or corner difh. You may melt a little butter with a

fpoonful of fack, and throw fine fugar all over the diſh. If you

make them in pretty figures, they make a fine little difh.

To make a Ragoo of Onions.

TAKE a pint of little young onions, peel them, and take

four large ones, peel them, and cut them very ſmall ; put a

quarter of a pound of good butter into a ſtew-pan, when it is

melted and done making a noife, throw in your onions, and

fry them till they begin to look a little brown : then shake in

a little flour, and fhake them round till they are thick ; throw

in a little falt, a little beaten pepper, a quarter of a pint of

good gravy, and a tea-fpoonful of muftard. Stir all together,

and when it is well tafted and of a good thicknefs, pour it in-

to your difh, and garnish it with fried crumbs of bread.

They make a pretty little difh, and are very good. You may

ftew rafpings in the room of flour, if you pleaſe.

A Ragoo
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ARagoo ofOyfters

OPEN twenty large oyfters, take them out of their liquor,

fave the liquor, and dip the oysters in a batter made thus : take

two eggs, beat them well, a little lemon peel grated, a little

nutmeg grated, a blade of mace pounded fine, a little parſley

chopped fine ; beat all together with a little flour, have ready

fome butter or dripping in aſtew-pan ; when it boils, dip in your

oyfters, 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 diſh before the fire. Pour the fat out of the pan, and

fhake a little flour over the bottom of the 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 ſpoon-

fuls of the oyster-liquor ftrained, one fpoonful of white-wine,

and a quarter of a pint of gravy ; grate a little nutmeg, ſtir all

together, throw in the oysters, give the pan a tofs round, and

when the fauce is of a good thickneſs, pour all into the diſh,

and garnish with raſpings .

A Ragoo of Afparagus.

SCRAPE a hundred of grafs very clean, and throw it into

coldwater. When you have fcraped 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 fmall, a large onion, peeled and cut fmall ; put

a quarter of a pound of butter into a ſtew-pan, when it is melt-

ed throw in the above things: tofs them about, and fry them

ten minutes ; then feaſon them with a little pepper and falt,

fhake in a little flour, tofs them about, then pour in half a

pint of gravy. Let them ftew till the fauce is very thick and

good; then pour all into your difh . Save a few of the little

tops ofthe grafs to garnish the diſh .

N. B. You must not fry the afparagus : boil it in a little

water, and put them in your ragoo, and then they will look

green.

ARagoo ofLivers .

TAKE as many livers as you would have for your dish. A

turkey's liver and fix fowls livers will make a pretty dish. Pick

the galls from them, and throwthem into cold water; take the

fix livers, put them in afauce-pan with a quarter of a pint of gra-

vy,
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vy, afpoonful of muſhrooms, either pickled or freſh, a ſpoonful

of catchup, a little piece of butter as big as a nutmeg, rolled in

flour ; feafon them with pepper and falt to your palate. Let

them flew foftly ten minutes : in the mean while broil the tur-

' key's liver nicely, lay it in the middle, and the ſtewed livers

round. Pour the fauce all over, and garnish with lemon.

To ragoo Cauliflowers.

TAKE a large cauliflower, wafh it very clean, and pick it

in pieces, as for pickling ; make a nice brown cullis, and

ftew them till tender, feafon with pepper and falt, put them

into your difh with the fauce over ; boil a few fprigs of the

cauliflower in water, to garnish with.

Stewed Peas and Lettuce.

TAKE a quart of green peas, two large cabbage-lettuces,

cut ſmall acroſs, and waſhed very clean ; put them in a ſtew-

pan with a quart of gravy, and ſtew them till tender , put in

fome butter rolled in flour, feafon with pepper and falt :

when of a proper thickneſs, difh them up.

N. B. Some like them thickened with the yolks of four

eggs . Others like an onion chopped very fine and ſtewed

with them with two or three rafhers of lean ham .

Another Way to flew Peas.

TAKE a pint of peas, put them in a ftew-pan with a

handful of chopped parfley ; juft cover them with water, ftew

them till tender ; then beat upthe yolks of two eggs , put in

fome double-refined fugar to fweeten them, put in the eggs

and tofs them up ; then put them in your diſh.

Cods-founds broiled with Gravy.

SCALD them in hot water, and rub them with falt well ;

blanch them , that is, take off the blackd dirty fkin , then fet them

on in cold water, and let them fimmer till they begin to be ten-

der; take them out and flour them, and broil them on the grid-

iron. Inthe mean time take a little good gravy, a little muſtard,

a little bit ofbutter rolled in flour, give it a boil, feafon it with

pepper and falt. Laythe founds in your difh, and pour your

fauce over them.

1 Aforced
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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 cullender 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 ofveal,

half a pound of bacon, fat and lean together, cut them ſmall,

and beat them fine in a mortar, with four eggs boiled hard.

Seafon it 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 muſhrooms, 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 ofthe cabbage, and tie it with a pack-

thread ; then lay fome flices of bacon to the bottom of a ſtew-

pan or fauce-pan, and on that a pound of coarfe lean beef,

cut thin ; put in the cabbage, cover it clofe, and let it ftew

over aflow fire, till the bacon begins to stick to the pan, fhake

in a little flour, then pour in a quart of broth, an onion ſtuck

with cloves, two blades of mace, fome whole pepper, a little

bundle of fweet herbs ; cover it cloſe, and let it ftew very

foftly an hour and a half, put in a glafs of red-wine, give it

a boil, then take it up, lay it in the diſh, and ſtrain the gravy

and pour over : untie it firft. This is a fine fide-difh, and

the next day makes a fine hath, with a veal-fteaknicely broil-

ed and laid on it.

Stewed Red Cabbage.

TAKE a red cabbage, lay it in cold water anhour, then cut

it into thin flices acrois, and cut it into little pieces. Put it

into a ſtew-pan, with a pound of faufages, a pint of gravy, a

little bit ofham or lean bacon ; cover it clofe, and let it ftew

half an hour ; then take the pan off the fire, and fkim off the

fat, ſhake in a little flour, and fet it on again. Let it ſtew two

or three minutes, then lay the faufages in your diſh, and pour

the reft all over. You may, before you take it up, put in half

afpoonful of vinegar.

Savoys forced and ſtewed.

TAKE two favoys, fill one with force-meat, and the other

without. Stew them with gravy; feafon them with pepper

and
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and falt, and when they are near enough, take a piece of but-

ter, as big as a large walnut, rolled in flour, and put in . Let

them ſtew till they are enough, and the fauce thick ; then lay

them in your diſh, and pour the fauce over them. Thefe

things are beft done on a ſtove.

To force Cucumbers.

TAKE three large cucumbers, fcoop out the pith, fill them

with fried oysters, feafoned with pepper and falt ; put on the

piece again you cut off, few it with a coarfe thread, and fry

them in the butter the oysters are fried in : then pour out the

butter, and shake in a little flour, pour in half a pint of gra-

vy, shake it round and put in the cucumbers. Seafon it with

a little pepper and falt ; let them ſtew fofily till they are ten-

der, then lay them in a plate, and pour the gravy over them:

or you mayforce them with any fort of force-meat you fancy,

and fry them in hog's lard, and then ftewthem in gravy and

red-wine.

Fried Saufages.

TAKE half a pound of ſauſages, and fix apples, flice four

about as thick as a crown, cut the other two in quarters, fry

them with the ſauſages of a fine light brown, lay the faufages

in the middle of the difh, and the apples round. Garniſh

with the quartered apples.

Stewed cabbage and faufages fried is a good difh ; then heat

cold peas-pudding in the pan, lay it in the difh and the faufages

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.

CUT 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 ftew-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-flice, and lay them on the collops.

To drefs cold Fowl or Pigeon.

CUT them in four quarters,beat up an eggor two, according

to what you drefs, grate a little nutmeg in, a little falt, fome

I 2
parfley
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parfley chopped, a few crumbs of bread, beat them well toge-

ther, dip them in this batter, and have ready fome dripping hot

in a ſtew-pan, in which fry them of a fine light brown have

ready a little good gravy, thickened with a little flour, mixed.

with a fpoonful of catchup ; lay the fry in the diſh, and pour

the fauce over. Garnish with lemon, and a few mushrooms,

have any. A cold rabbit eats well done thus.
if you

To mince Veal.

CUT yourveal as fine as poffible, but do not 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 alarge

plate of veal, take four or five ſpoonfuls of water, let it boil,

then put in the veal, with a piece of butter as big as an egg,

ftir it well together ; when it is all thorough hot, it is enough.

Have ready a very thin piece of bread toaſted brown, cut it into

three-corner fippets, lay it round the plate, and pour in the

veal. Just before you pour it in, fqueeze in half a lemon, or

half a ſpoonful of vinegar. Garnish with lemon . You may

put gravy inthe room of water, if you love it ftrong, but it is

better without.

To fry cold Veal.

CUT itin pieces about as thickas halfa crown, and as long

as you pleafe, dip them in the yolk of an egg, and then in

crumbs ofbread, with a fewfweet herbs, and fhred lemon-peel

in it ; grate a little nutmeg over them, and fry them in freſh.

butter. The butter must be hot, just enough to fry them in:

in the mean time, make a little gravy of the bone ofthe veal ;

when the meat is fried take it out with a fork, and lay it in a

difh before the fire, then fhake 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.

CUT the veal into little thin bits, put milk enough to it for

fauce, grate in a little nutmeg, a very little falt, a little piece of

butter rolled in flour; to half a pint of milk, the yolks of two

eggs well beat, a fpoonful of mushroom-pickle, ftir all toge

ther till it is thick; then pour it into your difh, and garnish

with lemon.

Cold fowl fkinned, and done this way, cats well ; or the

beft end of a cold breaft of veal ; firft fry it, drain it from the

fat ; then pour this fauce to it.

To
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To hafh Cold Mutton.

CUT you mutton with a very ſharp knife in 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 toafted very crifp : let it boil till there isjuft

enough for fauce, ftrain it, and put it into a fauce pan, with a

piece ofbutter rolled in flour; put in the meat, when it is very

hot it is enough. Have readyfome thin bread toafted brown,

cut three-corner-ways, lay them round the difh , and pour in the

hafh . Asto walnut-pickle, and all forts of pickles , you must put

in according to your fancy: Garnish with pickles. Some love

aſmall onion peeled, and cut veryfmall, and done in the hash.

To hafh Mutton like Venifon.

CUT it very thin as above ; boil the bones as above; ftrain

the liquor, where there is juft enough for the hash, to a quarter

of a pint of gravy put a large fpoonful 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, ſhake it all together, and when

it is thoroughly hot, pour it into your difh. Hath beef the

fameway.

To make Collops ofCold Beef.

IF you have any cold infide of afurloin of beef, take off all

the fat, cut it very thin in little bits, cut an onion very ſmall,

boil as much water or gravy as you think will do for fauce ;

ſeaſon it with a little pepper and falt, and a bundle of ſweet

herbs. Letthe water boil, then put in the meat, with a good

piece of butter rolled in flour, fhake it round, and ftir it .

When the fauce is thick and the meat done, take out the

fweet herbs, and pour it into your dish. They do better than

freſh meat.

To make a Florendine of Veal,

TAKE two kidneys of veal, fat and all, and mince them

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

ſmall, a little fack, and orange- flower-water. Lay a fheet of

puff-paſte at the bottom of your diſh, and put in the ingredi

I 3 ents,
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ents, and cover it with another fleet of puff-pafte. Bake it in

a flack oven, fciape fugar on the top, and ferve it up hot.

To make Salmagundy.

TAKE two or three Roman or cabbage lettuces, and when

you have washed them clean, fwing them pretty dry in a cloth ;

then beginning at the open end, cut them crofs-ways, a 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 difh, take two cold roafted 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 difh, and the other towards the brim ; then having boned

and cut fix anchovies, each into eight pieces, lay them all be-

tween 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 theſe in your diſh, piling it

up in the form of a fugar-loaf, and garnish it with onions as

big as the yolks of eggs, boiled in a good deal of water very

tender and white. Put the largeft of the onions in the middle

on the top of the falmagundy, and lay the reft all round the

brim of the diſh , as thick as you can lay them ; then beat ſome

fallad-oil up with vinegar, falt, and pepper, and pour over all.

Garnish with grapes juft fcalded, or French-beans blanched,

or naftertinm-flowers, and ferve it up for a first courſe .

AnotherWay.

MINCE two chickens, either boiled or roafted, veryfine, or

veal, ifyou pleaſe ; alfo mince the yolks of hard eggs veryſmall,

and mincethe whites very fmall bythemselves ; fhred the pulp

of two or three lemons very fmall, then lay in your diſh a layer

of mince-meat, and a layer of yolks of eggs, a layer of whites,

a layer ofanchovies, a layer ofyour fhred lemon-pulp, a layerof

pickles, a layer offorrel, a layer of fpinach, and fhalots fhred

imall. Whenyou have filled a difh with the ingredients, fet an

orange or lemon on the top ; then garnish with horſe-raddiſh

fcraped, barberries, and fliced lemon. Beat up fome oil, with

the juice of lemon, falt, and muſtard, thick, and ſerve it up

for a fecond courſe, fide-difh, or middle-difh, for fupper.

A third
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A third Salmagundy.

MINCE veal or fowl very fmall, a pickled herring boned

and picked fmall, cucumber minced fmall, apples minced

fmall, an onion peeled and minced fmall, fome pickled red-

cabbage chopped fmall, cold pork minced fmall, or cold duck

or pigeons minced fmall, boiled parſley chopped fine, celery

cut fmall, the yolks ofhard eggs chopped fmall, and the whites

chopped fmall, and either lay all the ingredients by themſelves

ſeparate onfaucers, or in heaps in a difh. Dith them out with

what pickles you have, and fliced lemon nicely cut ; and if

you can get naftertium-flowers, lay them round it. This is a

fine middle difh for fupper ; but you may always make fala-

magundy of fuch things as you have, according to your fan-

cy. The other forts you have in the chapter of fafts .

To make little Paflies

TAKE the kidney of a loin of veal cut very fine, with as

much ofthe fat, the yolks of two hard eggs , feaſoned with a

little falt, and half a ſmall nutmeg. Mix them well together,

then roll it well in a puff-pafte cruft, make three of it, and fry

them nicely in hog's-lard or butter.

They make a pretty little difh for change. You may put

in fome carrots, and a littleTugar and fpice, 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 Pafties for garnishing Dishes.

MAKE a fhort cruft, roll it thick, make them about as big

as the bowl of a ſpoon, and about an inch deep : take a piece

of veal, enough to fill the patty, as much bacon and beef-fuet,

thred them all very fine, feafon them with pepper and falt,

and a little fweet herbs ; put them into a little ftew-pan, keep

turning them about, with a few mushrooms chopped fmall, for

eight or ten minutes ; then fill your petty-patties, and cover

them with fome cruft. Colour them with the yolk of an egg,

and bake them. Sometimes fill them with oysters for fith, or

the melts ofthe fish pounded, and feafoned 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 moft proper, and fome with

oyſters.

:

1 4 Ox
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Ox Palates baked.

WHEN you falt a tongue, cut off the root, and take fome

ox palates, wath 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 bundle of fweet herbs, a fmall onion,

half a ſpoonful of rafpings ; cover it cloſe with brown paper,

and let it be well baked. When it comes out of the oven,

feafon it with falt to your palate.

СНАР. V.

TO DRESS FISH.

AS toboiled fifh of all forts, you have full directions in the

Lent chapter. But here we can fry fifh much better, be-

caufe we have beef-dripping, or hog's lard.

Obferve always in the frying of any fort of fish ; first, that

you dry your fifh very well in a clean cloth , then do your fiſh

in this manner beat up the yolks of two or three eggs, ac-

cording to your quantity of fish ; take a fmall paftry-brush,

and put the egg on, fhake fome crumbs of bread and flour

mixt, overthe fifh, and then fry it. Let your ſtew-pan you

fry them in be very nice and clean, and put in as much beef-

dripping, or hog's-lard, as will almoft cover your fiſh ; and

be fue it boils before you put in your fifh. Let it fry quick,

and let it be of a fine light brown, but not too dark a colour.

Have your fish-flice ready, and if there is occafion turn it :

when it is enough, take it up, and lay a coarfe cloth on a diſh ,

on which lay your fish , to drain all the greaſe from it ; ifyou

fry parfley, do it quick, and take great care to whip it out of

the.
pan as foon as it is crifp, or it will lofe its fine colour.

Take great care that your dripping be very nice and clean .

You have directions in the eleventh chapter, howto makeit fit

for ufe, and have it always in readineſs.

Some love fish in batter ; then you muſt beat an egg fine,

and dip your fifh in just as you are going to put it in the pan;

or
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or as good a battar as any, is a little ale and flour beat up, juſt

as you are ready for it, and dip the fiſh, to fry it.

Lobfter Sauce.

TAKE a fine hen lobster, take out all the fpawn, and

bruiſe it in a mortar very fine, with a little butter ; take all

the meat out of the claws and tail , and cut it in fmall ſquare

pieces ; put the ſpawn and meat in a ſtew-pan with a ſpoon-

ful of anchovy-liquor, and onefpoonful of catchup, a blade of

mace, a piece of a ftick of horfe-raddiſh, half a lemon, a gill

of gravy, a little butter rolled in flour, juft enough to thicken

it ; put in half a pound of butter nicely melted, boil it gently

up for fix or feven minutes ; take out the horse-raddifh, mace,

and lemon, and ſqueeze the juice of the lemon into the fauce ;

juſt fimmer it up, and then put it in your boats.

Shrimp Sauce.

TAKE half a pint of fhrimps, wafh them very clean, put

them in a ſtew-pan with a fpoonful of fish-lear, or anchovy-

liquor, a pound of butter melted thick, boil it up for five mi-

nutes, and ſqueeze in half a lemon ; tofs it up, and then put

it in your cups or boats.

To make Oyfter-Sauce for Fish.

TAKE a pint of large oyfters, fcald them, and then ſtrain

them through a fieve, wafh the oysters very clean in cold wa-

ter, and take the beards off ; put them in a ftew-pan, pour

the liquor over them, but be careful to pour the liquor gently

out of the veffel you have ftrained it into, and you will leave

all the fediment at the bottom, which you must be careful not

to put into your ftew-pan ; then add a large fpoonful of an-

chovy-liquor, two blades of mace, half a lemon, fome butter

rolled in flour, enough to thicken it ; then put in half a

pound of butter, boil it up till the butter is melted ; then take

out the mace and lemon, fqueeze the lemon -juice into the

fauce, give it a boil up, ftir it all the time, and then put it

into your boats or bafons.

N.B. You mayput in a ſpoonful of catchup.

To make Anchovy-Sauce.

TAKE a pint of gravy, put in an anchovy, take a quarter

of apound of butter rolled in a little flour, and ftir all together

till
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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 catchup, is good fauce, or anchovy : in fhort you may put

as many things as you fancy into fauce. All other fauce for

fith you have in the Lent chapter.

To drefs a Brace ofCarp,

TAKE a piece ofbutter and put into a few-pan, melt it and

put in a large fpoonful of flour, keep it ſtirring till it is

Imooth; then put in a pint ofgravy, and a pint of red-port or

claret, a little horfe-raddish fcraped , eight cloves, four blades

of mace, and a dozen corns of all-fpice, tie them in a little

linen rag, a bundle of fweet herbs, half a lemon, three an-

chovies, a little onion chopped very fine ; feafon with pepper

falt, and Kian pepper, to your liking ; ftew it for half an hour,

then ftrain it through a fieve into the pan you intend to put

your fith in ; let your carp be well cleaned and ſcaled, then

putthe fish in with the fauce, and ftew them very gently for

half an hour ; then turn them, and ſtew them fifteen minutes

longer, put in along with your fifh fome trufiles and morels

fcalded, fome pickled mushrooms, a artichoke-bottom , and

about a dozen large oyfters, fqueeze the juice of halfa lemon

in, ftew it five minutes ; then put your carp in your diſh, and

pour all the fauce over. Garnish with fried fippets, and the

roe of the fiſh, done thus : beat the roe up well with the yolks

oftwo eggs, a little flour, a little lemon-peel chopped fine,

fome pepper, falt, and a little anchovy- liquor ; have ready a

pan of beef-dripping boiling, drop the roe in, to be about as

big as a crown piece, fry it of a light brown, and put it

round the difh, with fome oyfters fried in batter, and fome

fcraped horse- raddifh .

N. B. Stick your fried fippets in the fiſh.

You may fry the carp firft, if you pleafe, but the above is

the most modern way.

Or, if you are in a great hurry, while the fauce is making,

you may boil the fish with fpring-water, half a pint of vine-

gar, a little horſe-raddiſh, and bay-leaf; put your fish in the

diſh, and pour the fauce over.

CHAP.
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TA

CHAP. VI.

OF SOUPS AND BROTHS.

To makefrong Brothfor Soup or Gravy.

'AKE a fhin of beef, a knuckle of yeal, and a fcrag of

mutton, put them in five gallons of water ; then let it

boil up, fkim it clean, and feafon it with fix large onions,

four good leeks, four heads of celery, two carrots, two tur-

nips, a bundle of fweet herbs, fix cloves, a dozen corns of

all-fpice, and fome falt ; fkim it very clean, and let it ftew

gently for fix hours ; then ſtrain it off, and put it by for uſe.

When you want very ſtrong gravy, take a flice of bacon,

lay it in a ſtew-pan ; take a pound of beef, cut it thin, lay it

on the bacon, flice a good piece of carrot in, an onion fliced,

a good cruft of bread, a fewfweet 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 ofthe

above gravy ; cover it clofe, and let it boil foftly till half is

wafted . This will be a rich , high brown fauce for fish, fowl,

or ragoo.

Gravy for White Sauce.

TAKE a pound of any part of the veal, cut it into ſmall

pieces, boil it in a quart of water, with an onion, a blade of

mace, two cloves, and a few whole pepper-corns. Boil it till

it is as rich as you would have it.

Gravy for Turkey, Fowl, or Ragoo.

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 eggin a

ftew-pan ; when it is melted, put in your beef, fry it on all

fides a little brown, then pour in three pints of boiling water,

and a bundle offweet herbs, two or three blades of mace, three

or four cloves, twelve whole pepper-corns, a little bit of car-

rot, a little piece of cruft of bread toaſted 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.

"

Gravy
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Gravy for a Fowl, when you have no Meat nor Gravy ready.

TAKE the neck, liver, and gizzard, boil them in half a

pint ofwater, with a little piece ofbread toafted brown, a little

pepper and falt, and a little bit of thyme. Let them boil till

there is about a quarter ofa pint ; then pour in half a glaſs of

red-wine, boil it and ftrain it, then bruiſe the liver well in,

and ſtrain it again ; thicken it with a little piece of butter roll-

ed 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. ·

Vermicelli Soup.

TAKE three quarts of the broth, and one of the gravy

mixed together, a quarter of a pound of vermicelli, blanched

in two quarts of water ; put it into the foup, boil it up for

ten minutes, and feafon with falt, if it wants any ; put it in

your tureen, with a cruft of a French roll baked .

Macaroni Soup.

TAKE three quarts of the ftrong broth, and one of the

gravy mixed together ; take half a pound of ſmall pipe-maca-

roni, and boil it in three quarts of water, with a little butter

in it, till it is tender ; then ftrain it through a fieve, cut it in

pieces ofabout two inches long, put it in your foup, and boil

it up for ten minutes, and then fend it to table in a tureen,

with the cruft of a French roll baked.

To make Mutton or Veal 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 frong Fish -Gravy.

TAKE two or three eels, or any fish you have, fkin or cale

them, 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 toafted brown, a blade or two of mace,

andfome whole pepper, a few ſweet herbs, and a very little bit

ofJ
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oflemon-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 inthe fauce-pan, then ſhake in a little

flour, and tofs it about till it is brown, and then ftrain in the

gravy to it. Let it boil a few minutes, and it will be good.

To make Plum- Porridge for Christmas.

TAKE a leg and fhin ofbeef, put them into eight gallons of

water, and boil them till they are very tender, and when the

broth is ſtrong ſtrain it out ; wipe the pot and put in the broth

again; then flice fix penny loaves tin, cut off the top and bot-

tom, put fome of the liquor to it, cover it up and let it ſtand a

quarter ofan hour, boil it and ftrain 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, ſtoned, and two pounds

ofprunes, and let them boil till they fwell ; then put in three

quarters ofan ounce of mace, halfan ounce of cloves, two nut-

megs, 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 fugar, a little falt, a quart of fack, a

quart of claret, and the juice oftwo or three lemons. You may

thicken with fago inftead of bread, ifyou pleaſe ; pour them

into earthen pans, and keep them for uſe. You muſt boil

á
two pounds of prunes in à quart of water till they are tender,

and train them into the pot when it is boiling.

To make ftrong Broth to keep for Uſe.

TAKE part of a leg of beef, and the ferag-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 ftuck with cloves , a bunch

offweet herbs, fome pepper, and a nutmeg quartered . Let

thefe boil till the meat is boiled in pieces, and the ftrength

boiled out of it ; ftrain it out, and keep it for uſe.

A Craw-fish Soup.

TAKE a gallon of water, and fet it a-boiling ; put in it a

bunch of ſweet herbs, three or four blades of mace, an onion

ftuckwith cloves , pepper, and falt ; then have about two hun-

dred craw fish, fave about twenty, then pick the reft from the

fhells, fave the tails whole ; beat the body and fhells in a mor-

tar,
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tar, with a pint of peas, green or dry, firft boiled tender in fair

water; put your boiling water to it, and ftrain it boiling hot

through a cloth till you have all thegcodnefs out of it :fet it over

a flowfire orſtew-hole, have ready a French roll cut very thin,

and let it be very dry, put it to your foup, let it ftew till half

is wafted, then put a piece of butter as big as an egg into a

fauce pan, let it fimmer till it has done making a noiſe, ſhake

in two tea-fpoonfuls of flour, ftirring it about, and an onion ;

put in the tails of the fifh, give them a fhake round, put to

them a pint of good gravy, let it boil four or five minutes

foftly, take out the onion, and put to it a pint of the foup,

ftir it well together, and pour it all together, and let it fim-

mer very foftly a quarter of an hour ; fry a French roll very

nice and brown, and the twenty craw-fifh ; pour your foup in-

to the diſh, and lay the roll in the middle, and the craw-fifh

round the difh.

Fine cooks boil a brace of carp and tench, and may be a lob-

fter or two, and many more rich things, to make a craw-fifh

foup; but the above is full as good, and wants no addition.

To make Soup Santea, or Gravy-Soup.

TAKE two quarts of the broth (page 123), and two

quarts of the following gravy : take fix good rafhers of lean

ham, put it in the bottom of a ſtew-pan ; then put over it

three pounds of lean beef, and over the beef three pounds of

lean veal, fix onions cut in flices, two carrots, and two tur-

nips fliced, two heads of celery, and a bundle of ſweet herbs,

fix cloves, and two blades of mace ; put a little water at the

bottom , draw it very gently till it flicks, then put in a gallon

of boiling water ; let it ftew for two hours, feaſon with ſalt,

and ftrain it off ; then have ready a carrot cut in ſmall flices

oftwo inches long, and about as thick as a goofe quill, a tur-

nip, two heads of leeks, two heads of celery, two heads of

endiff cut acrofs, two cabbage-lettuces cut acroſs, a very little

forrel and chervill ; put them in a ſtew pan, and ſweat them

for fifteen minutes gently ; then put them in your foup, boil

it up gentlyfor ten minutes; put it in your tureen with a cruft

of French roll.

N. B. You may boil the herbs in two quarts of water for

ten minutes, if you like them beft fo ; your foup will be the

clearer.

A Green
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A Green Peas-Soup.

TAKE a fmall knuckle of veal, and two pounds of lean

mutton, and one pound of lean ham, cut them in thin flices,

lay the ham at the bottom of a foup-pot, the mutton on the

ham, the veal upon the mutton ; then cut fix onions in flices

and put on, two or three turnips, two carrots, three heads of

celery cut fmall, a little thyme, four cloves, and four blades.

of mace ; put a little water at the bottom, cover the pot

clofe, and draw it gently, but do not let it flick ; then put in

fix quarts of boiling water, let it ftew gently for four hours,

and fkim it well ; take two quarts of green-peas, and ftew

them in fome of the broth till tender ; then ftrain them off,

and put them in a marble mortar, and beat them fine, put

the liquor in, and mix them up ; (if you haveno mortar, you

muft bruiſe them in the beſt manner you can) ; take a tammy,

or a fine cloth, and rub them through till you have rubbed all

the pulp out, and then put your foup in a clean pot, and boil

it up for fifteen minutes ; feafon with falt and a little pepper :

if your foup is not thick enough, take the crumb of a French

roll, and boil it in a little of the foup, beat it in the mortar,

and rub it through your tammy or cloth ; then put it in your

foup, and boil it up ; then put it in your tureen , with dice

of bread toafted very hard.

Another Way to make Green Peas - Soup.

TAKE a gallon of water, make it boil ; then put in fix

onions, four turnips, two carrots, and two heads of celery cut

in flices, four cloves, four blades of mace, four cabbage - let-

tuces cut fmall, ftew them for an hour ; then ſtrain it off,

and put in two quarts of old green- peas, and boilthem in the

liquor till tender ; then beat or bruiſe them, and mix them

up with the broth, and rub them through atammy or cloth,

and put it in a clean pot, and boil it up fifteen minutes, fea-

fon with pepper and falt to your liking ; then put your foup in

your tureen, with ſmall dices of bread toafted veryhard.

A Peas-Soup for Winter.

TAKE about four pounds of lean beef, cut it in fmall

pieces, about a pound of lean bacon, or pickled pork, fet it

on the fire with two gallons of water, let it boil, and ikim it

well; then put in fix onions, two turnips, one carrot, and

four heads of celery cut fmall, twelve corns of all-fpice, and

put
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put in a quart of ſplit- peas, boil it gently for three hours ;

then ftrain them through a fieve, and rub the peas well

through ; then put your foup in a clean pot, and put in fome

dried mint rubbed very fine to powder, cut the white of four

heads of celery, and two turnips in dices , and boil them in a

quart of water for fifteen minutes ; then ſtrain them off, and

put them in your foup, take about a dozen of ſmall raſhers of

bacon fried, and put them into your foup, feafon with pepper

and falt to your liking, boil it up for fifteen minutes ; then

put it in your tureen, with dices of bread fried very criſp .

Another Wayto 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 dayboil

a leg of mutton, fave the liquor, and when it is cold take off the

fat, fet it onthe fire, with two quarts of peas. Let them boil till

they are tender, then put in the pork or beef liquor, with the

ingredients as above, and let it boil till it is as thick as you would

have it, allowing for the boiling again ; then ſtrain it off, and

add the ingredients as above. You maymake your foup of veal

or mutton gravy if you pleaſe, that is according to your fancy.

A Chefnut-Soup.

TAKE half a hundred of chefnuts, pick them, put them in

an earthen pan, and ſet them in the oven halfan hour, or roaft

them gently over a flow fire, but take care they do not burn ;

then peel them, and ſet them to ſtew in a quart of good beef,

veal, or mutton broth, till they are quite tender. In the mean

time, take a piece or flice of ham, or bacon, a pound of veal,

a pigeon beat to pieces, a bundle of ſweet herbs, an onion, a

little pepper and mace, and a piece of carrot ; lay the bacon

at the bottom of a ftew-pan, and lay the meat and ingredients

at top. Set it over a flow fire till it begins to ſtick 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 wafted ; then ſtrain it off,

and add to it the chefnuts. Seaſon it with falt, and let it boil

till it is well tafted, ſtew two pigeons in it, and a fried

French 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.

AFrench cook will beat a pheafant and abrace of partridges

to pieces, andput to it. Garnifh your difh with hot chefnuts.

To
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To make Mutton- Broth.

TAKE a neck ofmutton about fix pounds, cut it in two, boil

the fcrag in a gallon of water, ſkim it well, then put in a little

bundle of fweet herbs , an onion, and a good crust of bread.

Let it boil anhour, then put in the other part of the mutton, a

turnip ortwo, fome dried marigolds, a few cives chopped fine,

a little parfleychopped fmall ; then put thefe in, about a quarter

of an hour before yourbroth is enough . Seafon it with falt ; or

you may put in a quarter of a pound of barley or rice at first.

Somelove it thickened with oatmeal, and fome with bread ; and

fome love it feaſoned with mace, inftead of fweet herbs and

onion . All this is fancy, and different palates . If you boil

turnipsfor fauce, do not boil all in the pot, it makes, the broth

too ftrong of them, but boil them in a fauce-pan.

Beef-Broth.

TAKE a leg of beef, crack the bone in two or three parts,

wash it clean, put it into a pot with a gallon of water, fkim it

well, then put in two or three blades of mace, a little bundle

of parfley, and a good cruft of bread . Let it boil till the beef

is quite tender, and the finews. Toaft fome bread and cut it

in dice, and put it in your tureen ; lay in the meat, and pour

the foup in.

To make Scotch Barley-Broth.

TAKE a leg of beef, chop it all to pieces, boil it in three

gallons of water with a piece of carrot and a cruft ofbread, till

it is half boiled away ; then ftrain it off, and put it into the pot

again with half a pound of barley, four or five heads of celery

wafhed clean and cut ſmall, a large onion , a bundle of ſweet

herbs, a little parfley chopped ſmall 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 quitegood,

then feaſon with falt, and fend it to table, 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 ſkiin it well, boil it an hour very foftly, then put

in the above ingredients, with turnips and carrots clean fcrap.

ed and pared, and cut in little pieces . Boil all together foft-

K ly,
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ly, till the broth is very good ; then feafon it with falt, and

fend it to table, with the beef in the middle, turnips and car-

rots round, and pour the broth over all.

To make Hodge-Podge.

TAKE a piece of beef, fat and lean together, about a pound,

a pound of veal, a pound of ferag of mutton, cut all into little

pieces, fet it on the fire, with two quarts of water, an ounce of

barley, an onion , a little bundle of fweet herbs, three or four

heads of celery waſhed clean and cut finall, a little mace, two

or three cloves, fome whole pepper, tied all in a mullin rag,

and put to the meat three turnips pared and cut in two, a large

carrot fcraped clean and cut in fix pieces, a little lettuce cut

fmall, put all in the pot and cover it cloſe. Let it ſtew very

foftly over a flow fire five or fix hours ; take out the fpice,

fweet herbs, and onion, and pour all into a foup-diſh, and

and fend it to table ; firſt ſeaſon it with falt. Half a pint of

green peas, when it is the feafon for them, is very good. Ifyou

let this boil faft, it will wafte too much ; therefore you cannot

do it too flow, if it does but fimmer. All other ſtews you have

in the foregoing chapter ; and foups in the chapter ofLent.

To make Pocket-Soup.

TAKE a leg of veal, ftrip off all the ſkin 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 ſtrong

jelly, andthe 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

nowandthen, and when you find it is a good rich jelly, ftrain it

through a fieve into a clean earthen pan. When it is cold, take

off all the fkin and fat from the top, then provide a large deep

itew-pan with water boiling over a ftove, then take fome deep

china-cups, orwell-glazed earthen - ware , and fill theſe cupswith

the jelly, which you must take clear from the fettling at the

bottom, and fet them in the few-pan of water. Take great

care that none of the water gets into the cups ; if it does, it

willspoil it. Keep the water boiling gently all the time till the

Selly 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 you may carry in your pocket

without
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without getting any harm. Thebeſt way is to put it into little

tin-boxes. When you uſe it, boil about a pint of water, and

pour it on a piece of glue about as big as a mall walnut, ftir-

ring it all the time till it is melted. Seaſon with falt to your

palate; and if you chufe any herbs or fpice, boil them in the

water firft, and then pour the water over the glue.

To make Portable-Soup.

TAKE two legs ofbeef, about fifty pounds weight, take off

all the ſkin 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 quar-

ter 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 ofthyme, fweet-marjoram , and winter-favory, the dry

hard cruft of a two-penny loaf, ftir it all together and cover it

clofe, lay a weight on the cover to keep it cloſe down, and let

it boil foftly for eight or nine hours, then uncover it, and ſtir

it together ; cover it cloſe again , and let it boil till it is a very

rich good jelly, which you will know by taking a little out

now and then, and letting it cool. When you think it is a

thick jelly, take it off, ftrain it through a coarfe hair bag, and

prefs it hard; then ftrain it through a hair fieve into a large

earthen pan ; when it is quite cold, take off the fcum and fat,

and take the fine jelly clear from the fettlings at bottom, and

then put thejelly into a large deep well tinned ftew - pan . Set

it over a ftove with a flow fire, keep ftirring it often, and take

great care it neither ſticks to the pan or burns.
When you

find the jelly very ftiff 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 water boils, fet it in your cups. Be fure

no water gets into the cups, and keep the water boiling foftly

all the time till you find the jelly is like a ftiff glue ; take out

the cups, and when they are cool, turn out the glue into a

coarfe new flannel. Let it lay eight or nine hours, keeping it

in a dry warm place, and turn it on fresh flannel till 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 meited. Seafon it with falt to your palate.

K 2 A piece
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A piece as big as a large walnut will make a pint of water very

rich ; but as to that you are to make it as good as you pleaſe ;

iffor foup, fry a French roll and lay it in the middle of the

difh, and when the glue is diffolved in the water, give it a

boil, and pour it into a difh. Ifyou 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 ingredients.

If for gravy, pour the boiling water on to what quantity you

thinkproper ; 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

Atrong, by adding more or lefs,

RULES to be obſerved in making SOUPS or BROTHS.

FIRST take great care the pots or fauce-pans and covers be

very clean and free from all greaſe and fand, and that theybe

well tinned, for fear of giving the broths and foups any brafly

tafte. If you have time to ftew 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, do not put much more water than

you intend to have foup or broth ; and if you have the con-

venience of an earthen pan or pipkin, fet it on wood embers

till it boils, then fkim it, and put in your feaſoning ; 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 obferve in all broths and foups that one thing does

not tafte more than another ; but that the tafte be equal, and

it has a fine agreeable relish, according to what you defign it

for ; and you must be fure, that all the greens and herbs you

put in be cleaned, wafhed, and picked.

CHAP.
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CHAP VII.

OF PUDDINGS.

An Oat-Pudding to bake.

OF oats decorticated take two pounds, andnew- milk enough

to drown it, eight ounces of raifins of the fun ftoned,

an equal quantity of currants neatly picked, a pound offweet

fuet finely fhred, fix new laid eggs well beat : feaſon with

nutmeg, beaten ginger, and falt ; mix it all well together :

it will make a better pudding than rice.

To make a Calf's-Foot-Pudding.

TAKE of calves feet one pound minced very fine, the fat

and the brown to be taken out, a pound and an half of fuet,

pick off all the fkin and fhred it fmall, fix eggs, but half the

whites, beat them well, the crumb of a halfpenny roll grated,

a pound of currants clean picked and waſhed, and rubbed in a

cloth ; milk, as muchas will moiften it with the eggs, a hand-

ful of flour, a little falt, nutmeg, and fugar, to ſeaſon 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 very good with white-wine and fugar in the butter.

To make a Pith- Pudding.

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 ſtrip

it out oftheſkin, and beat it with the back ofa fpoon in orange-

water till it is as fine as pap ; then take three pints of thick

cream, and boil in it two or three blades of mace, a nutmeg

quartered, a ſtick of cinnamon ; then take half a pound ofthe

beft Jordan almonds, blanched in cold water, then beat them

with a little of the cream, and as it dries put in more cream ;

and when they are all beaten , ftrain the cream from them tothe

pith ; then take the yolks of ten eggs, the white of but two,

beat them very well, and put them to the ingredients : take a

fpoonful of grated bread, or Naples bifcuit, mingle all theſe to-

gether, with half a pound offine fugar, and the marrow offour

large bones, and a little falt ; fill them in a fmall ox or hog's-

K 3 guts
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guts, or bake in a diſh, with a puff-pafte under it and round

the edges.

To make a Marrow-Pudding.

TAKE a quart of cream or milk, and a quarter of a pound

of Naples bifcuit, put them on the fire in a few-pan, and

boil them up ; then take the yolks of eight eggs, the whites

of four beat up very fine, a little moift fugar, fome marrow

chopped, a ſmall glafs of brandy and fack, a very little orange-

flower-water ; mix all well together, and put them on the

fire, keep it ftirring till it is thick, and put it away to be cold ;

then have ready your difh rimmed with puff-pafte, put your

ftuff in, fprinkle fome currants that have been well washed in

cold water, and rubbed clean in a cloth , fome marrow cutin

fices, and fome candied-lemon, orange, and citron , cut in

fhreds, and fend it to the oven ; three quarters of an hour

will bake it : fend it up hot.

A bailed Suet-Pudding.

TAKE a quart of milk, four ſpoonfuls of flour, a pound

of fuet thred fmall, four eggs, one fpoonful of beaten ginger,

a tea spoonful of falt ; mix the eggs and flour with a pint of

the milk very thick, and with the feafoning mix in the reſt of

the milk and fuet . Let your batter be pretty thick, and boil

it two hours.

A boiled Plum-Pudding,

TAKE a pound of fuet cut in little pieces, not too fine, a

pound of currants, and a pound of raifins floned, eight eggs,

half the whites, half a nutmeg grated, and a tea-fpoonful of

beaten ginger, a pound of flour, a pint of milk ; beat the eggs

firft, then half the milk, beat them together, and by degrees

ftir in the flour, then the fuet, fpice, and fruit, and as

much milk as will mix it well together very thick. Boil it

five hours.

AYorkſhire Pudding.

TAKE a quart of milk, four eggs, and a little falt, make it

up into a thick batter with flour, like pancake 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
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your meat, and let the dripping drop on the pudding, and the

heat ofthe fire come to it, to make it of a fine brown . When

your meat is done and fent to table, drain all the fat from

your pudding, and fet it on the fire again to dry a little ; then

flide it as dry as you can into a difh, melt fome butter, and

pour it into a cup, and fet it inthe middle ofthe pudding. It

is an excellent good pudding ; the gravy of the meat cats well

with it.

A Steak-Pudding.

MAKE a good cruft, with fuet fhred fine with flour, and

mix it up with cold water. Seafon it with a little fait , and

make a pretty ſtiff cruft, about two pounds of fuet to a quarter

ofa peck of flour . Let your fleaks 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 boil-

ing. If it be a large pudding, it will take five hours ; if a

fmail one, three hours. This is the beſt cruft for an apple-

pudding. Pigeons eat well this way.

AVermicelli-Pudding, with Marrow.

FIRST make your vermicelli ; take the yolks of two eggs,

and mix it up with juft as much flour as will make it to a tiff

pafte, roll it out as thin as a wafer, let it lie to dry till you can

roll it up clofe without breaking, then with a fharp knife cut it

verythin, beginning at the little end . Haveready fome water

boiling, into which throw the vermicelli ; let it boil a minute

ortwo at moft; then throw it into a fieve Have ready a pound

of marrow, lay a layer of marrowand a layer of vermicelli, and

fo on till all is laid in the dish. When it is a little cool, beat it

up very well together, take ten eggs, beat them and mix them

with the other, grate the crumb of a penny-loaf, and mix with

it a gill of fack, brandy, or a little role-water, a tea spoonful of

falt, a fmall nutmeg grated, a little grated lemon peel, two

large blades of mace well dried and beat fine, half a pound of

currants clean washed and picked, half a pound of raifins

ftoned, mix all well together, and fweeten to your palate ;

lay a good thin cruft at the bottom and fides of the dish, pour

in the ingredients, and bake it an hour and a half in an oven

not too hot. You may either put marrow or beef-fuet fhred

fine, or a pound ofbutter, which you pleaſe . When it comes

out of the oven, ftrew fome fine fugar over it, and fund it to

table. You may leave out the fruit, if you pleaſe, and yɔu

K 4 may
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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 fuet, and a

pound of currants, two tea-fpoonfuls of falt, three ofginger ;

firft take halfthe milk, and mix it like a thick batter, then put

the eggs, and the falt and ginger, then the reft of the milkby

degrees, with the fuet and currants, and flour, to make it like

a light pafte. Whenthe water boils, make them in rolls as

big as a large turkey's egg, with a little flour ; then flat them

and throw them into boiling water. Move them foftly, that

they do not ſtick together, keep the water boiling all the

time, and half an hour will boil them.

Ad 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 of powder-fugar, a very

little falt, and fome grated nutmeg ; mix all well together,

then take two yolks of eggs, and make it up in balls as big as

a turkey's egg. Fry them in fresh butter of a fine light brown;

for fauce have melted butter and fugar, with a little fack or

white-wine. You muft 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 should move the puddings in the pot now and then, for

fear they flick. When you make a batter-pudding, firft mix

the flour well with a little milk, then put in the ingredients

by degrees, and it will be fmooth and not have lumps ; but

for a plain batter -pudding, the beft way is to ftrain it through

a coarfe hair fieve, that it may neither have lumps , nor the

treadles of the eggs ; and for all other puddings, firain the eggs

when they are beat. If you boil them in wooden bowls, or

china-difhies, 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.

GHAP.
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CHAP. VIII.

OF PIES.

To make a very fine fweet Lamb or Veal Pie.

SEASON your lamb with falt, pepper, cloves, mace, and

nutmeg, all beat fine, to your palate . Cut your lamb or

veal into little pieces ; make a good puff-pafte cruft, lay it in-

to your diſh, then lay in your meat, ftrew on it fome ftoned

raifins and currants clean wafhed, and fome fugar : then lay

on it fome force-meat balls made fweet, and in the fummer

fome artichoke-bottoms boiled , and fcalded grapes in the win-

ter. Boil Spaniſh potatoes cut in pieces, candied citron, can-

died 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 mixin the yolks ofthree

eggs, ftir it well together over the fire, one way all the time,

till it is thick: then take it off, ftir in fugar enough to fweeten

it, and fqueeze in the juice of a lemon ; pour it hot into

your pie, and clofe it up again. Send it hot to table.

To make a pretty fweet Lamb or Veal Pie.

FIRST make a good cruft, butter the difh, and lay in your

bottom and fide cruft ; then cut your meat into ſmall pieces ;

ſeaſon with a very little falt, fome mace and nutmeg beat fine ,

and ftrewed over ; then lay a layer of meat, and ftrew according

toyour fancy, fome currants clean wafhed and picked, and a few

raifins ftoned, all over the meat ; lay another layer of meat, put

a little butter at the top, and a little water, juft enough to bake

it and no more. Have ready againſt it comes out of the oven,

a white-wine caudle made very ſweet, and fend it to table hot.

A favoury Veal Pie.

TAKE a breaſt of veal, cut it into pieces, feafon it with

pepper and falt, lay it all into your cruft, boil fix or eight

eggs hard; take only the yolks, put them into the pie here:

and there, fill your dish almoſt full of water, put on the lid,

and bake it well.

Το
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To make a favoury Lamb or Veal Pie.

MAKE a good puff-pafte cruft, cut your meat into pieces,

ſeaſon it to your palate with pepper, ſalt, mace, cloves, and nut-

meg finely beat ; lay it into your cruft with a few lamb-ftones

and fweetbreads fealoned as your meat, alfo fome oysters and

force-meat balls, hard yolks of eggs, and the tops of aſpara-

gus two inches long, firit 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 oyster 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 your calf's 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

dith, then pick off the flesh from the bones, lay half in the dish,

ftrew half a pound of currants clean wafhed and picked over,

and half a pound of raifins ftoned ; lay on the reft of the meat,

then fkim the liquor, fweeten it to the palate, and put in half

a pint of white-wine ; pour it into the difh, put on your lid,

and bake it an hour and a half.

To make an Olive-Pie.

MAKE your cruft ready, then take the thin collops ofthe

beft end of a leg of veal, as many as you think will fill your pie;

hack them with the back of a knife, and feafonthem with falt,

pepper, cloves, and mace : wash over your collops with a bunch

of feathers dipped in eggs, and have inreadiness a good hand-

ful of fweet herbs fhred fmall. The herbs must be thyme,

parfley, and ſpinach, the yolks of eight hard eggs minced, and

a few oyfters parboiled and chopped, fome beef-fuet thred

very fine ; mix thefe together, aud ftrew them over your col-

lops, then ſprinkle a little orange-flower water over them, roll

the collops up very clofe, and lay them in your pie, ſtrewing

the feaſoning over what is left, put butter on the top, and clofe

your pie. When it comes out of the oven, have ready fome

gravy



MADE PLAIN AND EASY.
139

gravy hot, and pour into your pie, one anchovy diffolved in

the gravy ; pour it in boiling hot. You may put in artichoke-

bottoms and chefnuts, if you pleaſe. You may leave out the

orange-flower water, if you do not like it.

To feafon an Egg-Pie.

BOIL twelve eggs hard, and fhred them with one pound of

beef-fuet, or marrow fhred fine. Seaſon them with a little

cinnamon and nutmeg beat fine, one pound of currants clean

washed and picked, two or three fpoonfuls 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, andthe

juice of alemon.

To makea Mutton Pie,

TAKE a loin of mutton , take off the ſkin and fat of the in-

fide, cut it into ſteaks, ſeaſon it well with pepper and falt to

your palate. Lay it into your cruft, fill it, pour in as much

water as will almoft fill the diſh ; then put on the cruft, and

bake it well.

ABeef-Steak Pie.

TAKE fine rump-ſteaks, beat them with a rolling-pin, then

ſeaſon them with pepper and falt, according to your palate.

Make a good cruft, lay in your fteaks, fill your difh, then pour

in as much water as will half fill the difh. Put on the cruft,

and bake it well.

AHam-Pie.

TAKE fome cold boiled ham, and flice it about halfan inch

thick, make a good cruft, and thick, over the diſh , and lay a

Layer of ham, shake a little pepper over it, then take a large

young fowl clean picked, gutted, wafhed, and finged ; put a

little pepper and falt in the belly, and rub a very little falt on

the outfide; laythe fowl ontheham, boil fome eggs hard, put

in the yolks, and cover all with ham, then ſhake fome pepper

on the ham, and put on the top-cruft. Bake it well, have ready

when it comes out of the oven fome very rich beef- gravy,

enough to fill the 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 ; butthat

is according to your company, more or lefs. The larger the

pie,

1
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pie, the finerthe meat eats. The cruft must be the fameyou

make for a venifon-pafty. You should pour a little ſtrong gra-

vyinto the pie when you make it, just to bake the meat, and

then fill it up when it comes out ofthe oven. Boil fome truf-

fles and morels and putinto the pie, which is a great addition,

and ſome freſh mushrooms, or dried ones.

To make a Pigeon-Pie.

MAKE a puff- pafte cruft, cover your difh, let your pigeons

be very nicely picked and cleaned, feafon them with pepper and

falt, and put a good piece of fine fresh butter, with pepper and

falt, in their bellies ; lay them in your pan, the necks, giz-

zards, livers, pinions, and hearts, lay between, with the yolk

of a hard egg and beef- fteak in the middle ; put as much wa-

ter as will almoſt fill the dish, lay on the top - cruft, and bake

it well. This is the beft way to make a pigeon-pie ; but the

French fill the pigeons with a very high force-meat, and lay

force meat balls round the infide, with afparagus-tops , arti-

choke-bottoms, mushrooms, truffles, and morels, and feafon

high ; but that is according to different palates.

To make a Giblet-Pie.

TAKE two pair of giblets nicely cleaned, put all but the

livers into a fauce-pan, with two quarts of water, twenty corns

of whole pepper, three blades ofmace, abundle of fweet herbs,

and a large onion ; cover them clofe, and let them ſtew very

foftly till they are quite tender, then have a good cruft ready,

cover your dish, lay afine rump fleak at the bottom, ſeaſoned

with pepper and falt ; then lay in your giblets with the livers,

and ftrain the liquor they were ftewed in. Seafon it with falt,

and pour into your pie ; put on the lid, and bake it an hour

and a half.

To make a Duck-Pie.

MAKE a puff-pafte cruft, take two ducks, fcald them and

make them very clean , cut off the feet, the pinions , the neck,

and head, all clean picked and ſcalded, with the gizzards, li-

vers and hearts ; pick out all the fat ofthe infide, lay a cruft

all over the diſh, ſeaſon the ducks with pepper and ſalt, infide

and out, lay them in your difh, and the giblets at each end

feafoned ; put in as much water as will almoſt fill the pie, lay

on the cruft, and bake it, but not too much.

To
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To make a Chicken-Pie.

MAKE a puff-pafte cruft, take two chickens, cut them to

pieces, feafon them with pepper and falt, a little beaten mace,

lay a force meat made thus roundthe fide ofthe difh : take half

a pound of veal, halfa pound offuet, beat them quite fine in a

marble mortar, with as many crumbs of bread ; ſeaſon it with a

very little pepper and falt, an anchovy with the liquor, cut the

anchovy to pieces, a little lemon- peel cut very fine and ſhred

fmall, a very little thyme, mix all together with the yolk ofan

egg ; make fome into round balls, about twelve, the reft lay

round the diſh. Lay in one chicken over the bottom of the

diſh, 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 ounce of truffles and morels, two or three arti-

choke-bottoms cut to pieces, a few cocks-combs, if you have

them , a palate boiled tender and cut to pieces ; then lay on the

other part of the chicken, put halfa 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 it on the cruft, and fend it to table.

To make a Chefire Pork-Pie.

TAKE a loin of pork, fkin it, cut it into fleaks, feafon it

with falt, nutmeg, and pepper; make a good cruft, lay a layer

of pork, then a larger 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 clofe your pie. If your pie be large, it will take a pint of

white-wine.

To make a Devonshire Squab Pie.

MAKE a good cruft, cover the difh all over, put at the bot-

tom a layer of fliced pippins, then a layer of mutton-ſteaks cut

from the loin, well feafoned with pepper and falt, then another

layer of pippins ; peel fome onions and flice them thin, lay a

layer all over the apples, then a layer of mutton, then pippins

and onions, pour in a pint of water ; fo clofe your pie and

bake it.

To make an Ox-Cheek-Pie.

FIRST bake your ox - cheek as at other times , but not tod

much, put it in the oven over night, and then it will be ready

the next day ; make a fine puff-pafte cruft, and let your fide

and
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and top cruft be thick ; let your difh be deep to hold a good

deal of gravy, cover your difh with cruft, then cut off all the

flesh, kernels, and fat of the head, with the palate cut in pieces,

cut the meat into little pieces as you do for a haſh, layinthe

meat, take an ounce of truffles and morels and throw them

over the meat, the yolks offix eggs boiled hard, a gill of pick-

led mushrooms, or fresh ones are better, if you have them ;

put in a good many force-meat balls, a few artichoke- bottoms

and afparagus- tops, if you have any. Seafon your pie with

pepper and falt to your palate, and fill the pie with the gravy

it was baked in. Ifthe head berightly ſeaſoned 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-paſte 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

diſh with cruft, and lay in your rabbits. Mix the pork with

them, take the livers of the rabbits, parboil them, and beat

them in a mortar, with as much fat bacon, a little fweet herbs,

and fome oyſters , ifyou have them. Seaſon with pepper, falt,

and nutmeg ; mix it up with the yolk of an egg, and make it

into balls. Laythem here andthere inyour pie,fome artichoke-

bottoms cut in dice, and cocks-combs, if you have them; grate

a fmall nutmeg over the meat, then pour in half a pint of

red-wine, and half a pint of water. Cloſe your pie, and bake

it an hour and half in a quick oven, but not too fierce an oven.

To make a Yorkshire Chriſtmas-Pie.

FIRST make a good ſtanding cruft, let the wall and bottom

be very thick; bone a turkey, a goofe, a fowl , a partridge, and

a pigeon. Seaſon 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 to-

gether, two large ſpoonfuls of falt, and then mix them toge

ther. Open thefowls all downthe back, and bonethem ; firft

the pigeon, then the partridge, cover them ; then the fowl,

then the goofe, and then the turkey, which muſt be large ; fea-

fon them all well firft, and lay them in the cruft, fo as it will

took 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 cloſe as you can on one fide ; on the

otherI
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other fide woodcocks, moor-game, and what fort ofwild-fowl

you can get. Seafon them well, and lay them cloſe ; put at

leaft four pounds of butter into the pie, then lay on your lid,

which must be a very thick one, and let it be well baked. It

muſt have a very hot oven , and will take at leaſt four hours.

This cruft will take a bufhel of flour. In this chapter you

will fee how to make it. Theſe pies are often fent to London

ina box, as prefents ; therefore the walls muſt be well built.

To make a Goofe-Pie.

HALF a peck of flour will make the walls of a gooſe-pie,

made as inthe receipts for cruft. Raifeyour cruftjustbig enough

to hold a large goofe ; firft have a pickled dried tongue boiled.

tender enough to peel, cut off the root, bone a gooſe and a

large fowl ; take half a quarter of an ounce of mace beat fine,

a large tea fpoonful ofbeaten pepper, three tea-fpoonfuls of falt ;

mix all together, feafon your fowl and goofe with it, then lay

the fowl in the goofe, and tongue in the fowl, and the goofe

in the fame form as if whole. Put half a pound of butter on

the top, and lay on the lid. This pie is delicious , either hot

or cold, and will keep a great while. A flice of this pie cut

down acrofs makes a pretty little fide-difh for fupper.

To make a Venifon-Paſty.

TAKE a neck and breaft of venifon, bone it, ſeaſon it with

pepper and falt according to your palate. Cut the breaſt in

two or three pieces ; bu: do not cut the fat ofthe neck ifyou can

help it. Lay in the breaft and neck-end firft, and the beſt end

of the neck on the top, that the fat may be whole ; make a

good rich puff-pafte cruft, let it be very thick on the 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. In the mean time fet on the bones

ofthe veniſon in two quarts of water, with two or three blades

of mace, an onion, a little piece of cruft baked crifp and brown,

a little whole pepper ; cover it clofe, and let it boil foftly over

a flow fire till above half is wafted, then ftrain itoff. When

the paſty comes out of the oven, lift up the lid , and pour in

the gravy.

Whenyour venifon is not fat enough, take the fat of a loir

of mutton, steeped in a little-rape-vinegar and red-wine twen

ty-four hours, then lay it on the top of the venifon, and cloſe

your
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your pafty. It is a wrong notion of fome people to thinkveni-

fon cannot be baked enough, and will firſt bake it in a falfe

cruft, and then bake it in the pafty ; by this timethe fine flavour

ofthe venison is gone. No; ifyou want it to be very tender,

wash it in warm milk and water, dry it in clean cloths till it

is verydry, then rub it all over with vinegar, and hang it in the

air. Keep it as long as you think proper, it will keep thus a

fortnight good; but be fure there be no moistnefs about it; if

there is, youmuft dry it well and throw ginger over it, and it

will keep a long time. When you ufe it, juft dip it in luke-

warm water, and dry it. Bake it in a quick oven ; ifit is a

large pafty, it will take three hours ; then your venifon vill be

tender, and have all the fine flavour. The fhoulder makes a

pretty pafty, boned and made as above with the mutton fat.

A loin of mutton makes a fine paſty : take a large fat loin of

mutton, let it bang four or five days, then bone it, leaving the

meat as whole as you can : lay the meat twenty-four hours in

half a pint ofred-wine and halfa pint ofrape vinegar ; then take

it out ofthe pickle, and order it as you do a pafty , and boil the

bones in thefame manner, to fill the pafty, when it comes out

of the oven.

eyes

Tomake a Calf's Head-Pie.

little

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- paſte cruſt,

cover the dish, lay on your meat, throw over it the tongue, lay

the cut in two, at each corner. Seafon it with a very

pepper and falt, pour in half a pint of the liquor it was boiled

in, lay a thin top-cruft on, and bake it an hour in a quick 、

oven. In the mean time boil the bones of the head in two

quarts of liquor, with two or three blades of mace, half a

quarter of an ounce of whole pepper, a large onion , and a bun-

dle of fweet herhs. Let it boil till there is about apint, then

ftrain it off, and add two fpoonfuls of catchup, three of red-

wine, a piece of butter as big as a walnut rolled in flour, half

an ounce oftruffles and morels. Seafon with falt to your palate.

Boil it, and have half the brains boiled with fome fage ; beat

them , and twelve leaves offage chopped fine ; ftir all together,

and give it a boil ; take the other part ofthe brains, and beat

them with fome of the fage chopped fine, a little lemon- peel

minced fine, and half a fmall nutmeg grated. Beat it up with

an egg, and fry it in little cakes of a fine light brown; beil fix

eggs hard, take only the yolks ; when your piecomes out of the

6 oven
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oven take offthe lid, lay the eggs and cakes over it, and pour

the fauce all over. Send it to table hot without the lid. This

is a fine difh ; you may put in it as many fine things as you

pleaſe, but it wants no more addition .

To make a Tort.

FIRST make a fine puff paſte, cover your dish with the cruft,

make a good force-meat thus : take a pound ofveal, and a pound

ofbeef-fuet, cut them fmall, and beat them fine in a mortar.

Seafon it with a ſmall nutmeg grated , a little lemon-peel fhred

fine, a few fweet herbs, not too much, a little pepper and falt,

juft enough to feafon it, the crumb of a penny-loat 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 dish. Get two fine large

veal fweetbreads , cut each into four pieces ; two pair oflamb-

ftones, each cut in two ; twelve cocks-combs, half an ounce

of truffles and morels, four artichoke bottoms, cut each into

four pieces, a few afpiragus-tops, fome fresh mushrooms, and

fome pickled ; put all together in your diſh .

Lay firft yourfweetbreads, then the artichoke - bottoms, then

the cocks-combs, then the truffles and morels, then the afpara-

gus, thenthe mushrooms, and then the force-meat balls . Sea-

fon the fweetbreads with pepper and falt ; fill your pie with

water, and put on the cruft. Bake it two hours.

As to the fruit and fifh pies, you have them in the chapter

for Lent.

To make Mince-Pies the best Way.

TAKE three pounds of fuet fhred very fine, and chopped as

fmall as poffible ; two pounds of raiſins ſtoned, and chopped as

fine as poffible; two pounds of currants nicelypicked, wafhed ,

rubbed, and dried at the fire ; half a hundred of fine pippins,

pared, cored, and chopped fmall ; 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 to-

gether 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 dith, fomething bigger than a foup - plate,

lay a very thin cruft all over it, lay a thin layer of meat, and

then a thin layer of citron cut very thin, then a layer of mince-

meat, and a layer of orange-peel cut thin, over that a little

meat, fqueeze half the juice of a fine Seville orange or lemon ,

L lay
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lay on your cruft, and bake it nicely. Thefe pies eat finely

cold. If you make them in little patties, mix your meat and

fweet-meats 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 of the infide

of a furloin of beef boiled .

Tort de Moy.

MAKE puff pafte, and lay round your difh, then a layer of

bifcuit, and a layer of butter and marrow, and then a layer of

all forts offweet-meats, or as many as you have, and fo do till

your difh is full ; then boil a quart of cream, and thicken it

with four eggs, and a fpoonful of orange-flower water.

Sweeten it with fugar to your palate, and pour over the rest.

Halfan hour will bake it.

To make Orange or Lemon Tarts.

TAKE fix large lemons, and rub them very well with falt,

and put them in water for two days, with a handful of falt in it ;

then changethem into freſh water every day (without ſalt) , for

a fortnight, then boil them for two or three hours till they are

tender, then cut them into half- quarters, and then cut them.

three-corners-ways, as thin as you can : take fix pippins pared,

cored, and quartered , and a pint of fair water. Let them boil

till the pippins break; put the liquor to your orange or lemon,

and half the pulp of the pippins well broken, and a pound of

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-paſte,

and very thin ; a little while will bake it . Juft as your tarts

are going into the oven, with a feather or brush, do them

over with melted butter, and then fift double- refined fuger

over them ; and this is a pretty iceing on them.

To make different Sorts ofTarts.

IF you bake in tin-patties, butter them, and you muft put

a little cruft all over, becaufe ofthe taking them out; ifin Chi-

na, or glass, no cruft but the top one. Lay fine fugar at the.

bottom, then your plums, cherries, or any other fort of fruit,

and fugar at top ; then put on your lid, and bake them in a

flack oven. Mince pies must be baked in tin-patties, becauſe

taking them out, and puff-pafle is beft for them.. For fweet

4
tarts
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tarts the beaten cruft is beft ; but as you fancy. You have the

receipt for the cruft in this chapter. Apple, pear, apricot, &c.

make thus : apples and pears, pare them, cut them into quar-

ters, and core them ; cut the quarters acroſs again, fet them

on in a fauce-pan with juft as much water as will barely co-

ver 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 little fugar at top ; that you muſt

put in at your difcretion. Pour over each tart a teaſpoonful

of lemon-juice, and three tea-fpoonfuls of the liquor they

were boiled in ; put on your lid, and bake them in a flack

oven. Apricots do the fame way only do not uſe lemon.

As to preſerved tarts, only lay in your preferved fruit, and

put a very thin cruft at top, and let them be baked as little as

poffible; but if you would makethem very nice, have a large

patty, the fize you would have your tart. MakeMake your fugar

cruft, roll it as thick as a halfpenny ; then butter your patties,

and cover it. Shape your upper cruft on a hollow thing on

purpoſe, the ſize of your patty, and mark it with a marking-

iron for that purpoſe, in what fhape you pleaſe, 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 pleaſe, lay on the lid, and it is done' ;

therefore if the tart is not eat, your sweet-meat is not the

worfe, and it looks genteel.

Pafte for Tarts.

ONE pound offlour, three quarters of a pound of butter ;

mixup together, and beat well with a rolling-pin.

Another Pafte for Tarts.

HALF a pound ofbutter, halfa pound of flour, and half a

pound of fugar ; mix it well together, and beat it with a roll-

ing-pin well, then roll it out thin.

Puff-Pafte.

TAKE a quarter of a peck of flour, rub in a pound of

butter very fine, make it up in a light paſte with cold water,

juft ftiff enough to work it up ; then roll it out about as thick

as a crown-piece, put a layer of butter all over, ſprinkle on a

L 2 little
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little flour, double it up, and roll it out again ; double it, and

roll it out feven or eight times ; then it is fit for all forts of

pies and tarts that require a puff- pafte.

A good Cruft for great Pies.

TO apeck of flour add the yolks of three eggs ; then boil

fome water, and put in half a pound of fried fuet , and a

pound and half of butter. Skim off the butter and fuet, and

as much of the liquor as will make it a light good cruft :

work it up well, and roll it out.

Aflanding 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 pafte, then pull

it into pieces till it is cold ; then make it up in what form

you will have it. This is fit for the walls of a gooſe pie.

A cold Gruft.

TO three pounds of flour, rub in a pound and a half of but-

ter, break in two eggs, and make it up with cold water.

A dripping Cruft.

TAKE a pound and half of beef- dripping, boil it in water,

ftrain it, then let it ftand to be cold, and take off the hard fat :

fcrape it, boil it fo four or five times ; then work it well up

into three pounds of flour, as fine as you can, and make it

up into paſte with cold water. It makes a veryfine cruft.

ACruft for Cuflards.

TAKE half a pound of flour, fix ounces of butter, the

yolks of two eggs, three fpoonfuls of cream ; mix them toge-

ther, and let them ftand a quarter of an hour, then work it

up and down, and roll it very thin.

Pafle for 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 coarſe

hair-fieve, to clear them from all the lumps or clods ; then

fpread it on a difh till it is very pliable ; let it ftand for a

while
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while, then roll out a piece for the under-cruft, and dry it in

the oven onthe pie-pan, while other paftry works are making ;

as knots, cyphers, &c. for garnifhing your pies.

·

CHAP. VI.

For LENT, or a Faft-Dinner ; a Number of good Dishes,

which you may make uſe of for a Table at any other Time.

A Peas Soup.

BOIL a quart of fplit peas in a gallon of water ; when they

are quite foft, put in half a red-herring, or two ancho-

vies, 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 foftly till there is about two quarts ; then ſtrain it off,

and have ready the white part of the celery washed clean, and

cut fmall, and ſtewed tender in a quart of water, ſome ſpi-

nach picked and waſhed clean , put to the celery ; let them

ftew till the water is quite wafted, and put it to your foup.

Take a French roll, take out the crumb, fry the cruft brown

in a little freſh butter, take fome ſpinach , ftew it in a little but-

ter, afterit is boiled ; and fill the roll ; takethe crumb, cut it in

pieces , beat it in a mortar with a raw egg, a little ſpinach , and

a little forrel, a little beaten mace, a little nutmeg, and an an-

chovy; then mix it up with your hand, and roll them into

balls with a little flour, and cut fome bread into dice, and fry

them crifp ; pour your foup into your diſh, put in the balls and

bread, and the roll in the middle. Garnifhyour difh with fpi-

nach ; if it wants falt, you muſt feafon it to your palate, rub in

fome dried mint.

AGreen Peas-Soup.

TAKE a quart of old green-peas , and boil them till they

are quite tender as pap, in a quart of water ; then ſtrain them

through a fieve, and boil a quart of young peas in that water.

In the mean time put the old peas into a fieve, pour half a

pound of melted butter over them, and ftrain them through

L3 the
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the fieve with the back of a ſpoon, till you have got all the

pulp. When the young peas are boiled enough, add the pulp

and butter to the young peas and liquor ; ftir them together

till they are ſmooth, 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 peas.

Another Green Peas-Soup.

TAKE a quart ofgreen-peas, boil them in a gallon of wa-

ter, with a bundle of mint, and a few fweet herbs, mace,

cloves, and whole pepper, till they are tender ; then ſtrain

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 waſhed and cut ſmall, a handful of ſpinach,

clean washed and cut fmall, a lettuce cut fmall, a fine

leek cut ſmall, a quart of green-peas, 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.

If you like it, you may add a piece of burnt butter to it,

about a quarter of an hour before the foup is enough.

Soup-Meagre.

TAKE half a pound of butter, put it into a deep ftew-pan,

fſhake it about, and let it ftand till it has done making a noiſe;

thenhave 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 ſpinach , clean waſhed and picked, a

good lettuce clean waſhed, if you have it, and cut ſmall , a little

bundle of parſley chopped fine ; fhake all this well together in

the pan
for a quarter of an hour, then ſhake in a little flour,

ftir all together, and pour into the ftew-pan two quarts of boil-

ing water ; take a handful of dry hard crust, throw in a tea-

fpoonful of beaten pepper, three blades of mace beat fine, ſtir

all together, and let it boil foftly for half an hour ; then take

it off the fire, and beat up the yolks of two eggs and stir in,

and one fpoonful of vinegar; pour it into the foup-diſh, and

fend it to table. If you have any green-peas, boil halfa pintin

the foupfor change.

To make an Onion-Soup.

TAKE half a pound of butter, put it into a stew-pan on

the fire, let it all melt, and boil it till it has done making any

noife ;
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moife ; then have ready ten or a dozen middling onions peeled

and cut fmall, throw them into the butter, and let them fry a

quarter ofan hour ; then ſhake in a little flour, and ſtir them

round; fhake your pan, and let them do a fewminutes 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 ímall, and

throw it in. Seafon with falt to your palate . Let it boil ten

minutes, ftirring it often ; then take it offthe 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 diſh. This is a de-

licious dish.

To make an Eel-Soup.

TAKE eels according to the quantity of foup you would “

make a pound of eels will make a pint of good foup : fo to

every pound of eels put a quart of water, a crust of bread, two

or three blades ofmace, a little whole pepper, an onion, and a

bundle offweet herbs ; cover them clofe, and let them boil till

half the liquor is wafted ; then ſtrain it, and toaſt ſome bread,

cut it fmall, lay the bread into the difh, and pour in your

foup. Ifyou have a ftew-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 make a Craw-Fiſh-Soup.

TAKE a carp, a large eel, half a thornback, cleanſe and

wash them clean, put them into a fauce-pan, or little pot,

put to them a gallon of water, the cruft of a penny-loaf, ſkim

them well, feafon it with mace, cloves, whole pepper, black

and white, an onion, a bundle of fweet herbs, fome parſley, a

piece ofginger, let them boil bythemselves 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 of

fweet herbs; let them ſtew foftly, and when they are ready to

boil, take out the tails , and beat all the other part ofthe craw-

fifh 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 fiſh a-boiling. Let all

boil foftly, till there is about three quarts ; then train it off

L 4 through
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through a coarfe fieve, put it into your pot again, and if it

wants faltyou must put fome in, and the tails of the crawfish

and lobfter take out all the meat and body, and chop it very

fmall, and add to it ; take a French roll and fry it crifp, and

add to it. Let them ftew all together for a quarter ofan hour.

You may flew a carp with them ; pour your foup into your

dih , the roll fwimming in the middle.

When you have a carp, there fhould be a roll on each fide.

Garnish the dith with crawfish. If your crawfish will not lie

onthe fides of your difh, make a little pafte, and lay roundthe

rim, and lay the fish on that all round the diſh.

Take care that your foup be well ſeaſoned , but not too high.

To make a Muffel-Soup.

GET a hundred of muffels, wafh them very clean, put them

into a few-pan, cover them clofe : let them ftew till they

open, then pick them out ofthe fhells, ftrain the liquor through

a fine lawn fieve to your muffels, and pick the beard or crab

out, if any .

Take a dozen crawfish, beat them to mafh, with a dozen of

almonds blanched, and beat fine ; then take a fmall parfnip and

a carret fcraped, and cut in thin flices, fry them brown with a.

little butter ; then take two pounds ofany fresh fish , and boil

in a gallon of water, with a bundle offweet herbs, a large onion

ftuck with cloves, whole-pepper, black and white, a little

parfley, a little piece of horſe-raddiſh , and falt the muffel-li-

quor, the crawfish and almonds . Let them boil till half is waft-

ed, then ftrain them through a fieve , put the foup into a fauce-

pn, put in twenty of the muffels, a few mufhrooms, and truf-

Hles cut fmall, and a leek wafhed 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 parinip ; in the mean

while take the cruft of the rolls fried crifp ; take half a hun-

dred of the muffels , a quarter of a pound ofbutter, a spoonful

of water, bake 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 littlenutmeg; when it is thick and fine, fill the rolls , pour

your foup into the diin , put in the rolls, and lay the reft of the

muffels round the rim of the diſh.

To
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To make a Scate or Thornback Soup.

TAKE 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 fleth and lay it by ; put in the bones again , and about

two pounds of any fresh fifh, a very little piece of lemon - peel,

a bundle of fweet herbs, whole-pepper, two or three blades of

mace, a little piece of horſe-raddiſh , the cruſt of a penny loaf,

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

two quarts, then ſtrain it off and add an ounce of vermicelli,

fet it on the fire, and let it boil foftly. Inthe 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 pieces, put it into a fauce-pan, with two

or three fpoonfuls of the foup, thake 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 diſh , let the roll fwim

in the middle, and fend it to table.

To make an Oyſter-Soup.

YOUR ftock must be made of any fort of fifh the place

affords ; let there be about two quarts, take a pint of oyſters,

beard them , put them into a fauce-pan, ftrain the liquor, let

them ftew two or three minutes in their own liquor, then take

the hard parts of the oysters, and beat them in a mortar , with

the yolks of four hard eggs ; mix them with fome ofthe foup,

put them with the other part ofthe oysters and liquor into a

fauce-pan, a little nutmeg, pepper, and falt ; ftir them wellto-

gether, and let it boil a quarter of an hour. Diſh it up, and

fend it to table.

To make an Almond-Soup.

TAKE a quart of almonds, blanch them, and beat them

in a marble mortar, with the yolks of twelve hard eggs, till

they are a fine pafte ; mix them by degrees with two quarts of

new-milk, a quart of cream, a quarter of a pound of double-

refined fugar, beat fine , a penny-worth of orange-flower-water,

ftir all well together; whenit is well mixed, fet it over a flow

fire, and keep it ftirring quick all the while, till you find it is

thick enough ; then pour it into your diſh, and fend it to table.

Ifyou do not be very careful, it will curdle.

To



154
THE ART OF COOKERY

To make a Rice-Soup.

TAKE two quarts of water, a pound of rice, a little cinna-

mon ; cover it cloſe, and let it fimmer very foftly till the rice

is quite tender : take out the cinnamon, then fweeten it to your

palate, grate half a nutmeg, and let it ftand till it is cold ; then

beat up the yolks of three eggs, with half a pint of white-wine,

mixthem very well, then ftir them intothe rice, fet them on

a flow fire, and keep ftirring all the time for fear of curdling.

Whenit is of a good thicknefs, and boils, take it up. Keep

ftirring it till you put it into your diſh .

To make a Barley- Soup.

TAKE a gallon of water, half a pound of barley, a blade or

two of mace, a large cruft of bread, a little lemon peel. Let

it boil till it comes to two quarts, then add half a pint ofwhite-

wine, and fweeten to your palate.

To make a Turnip- Soup.

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 ſtuck with cloves, a

blade of mace, half a nutmeg brujfed, a little bundle offweet

herbs, and a large cruft ofbread. Let theſe boil an hour pretty

faft, then ſtrain it through a fieve, fqueezing the turnips

through ; wash and cut a bunch of celery very fmall, fet it on

in the liquor on the fire, cover it clofe, and let it ſtew. Inthe

mean time cutthe turnips you faved into dice, and two or three

Imail carrots clean fcraped, and cut in little pieces : put half

thefe turnips and carrots into the pot with the celery, andthe

other halffry brown in fresh butter. You muft flour them

firft, and two or three onions peeled, cut in thin flices, and

fried brown ; then put them all into the foup, with an ounce

of vermicelli. Let your foup boil foftly till the celery is quite

tender, and your foup good. Seaſon it with falt to your pas

late.

To make an Egg-Soup.

BEAT the yolks of two eggs in your difh, with a piece of

butter as big as a hen's egg, take a tea-kettle of boiling water

in one hand, and a ſpoon in the other, pour in about a quartby

degrees , then keepstirring it all the time well till the eggs are

well mixed, and the butter melted ; then pour it into a fauce-

pan,
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pap, 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 another, till it is quite fmooth, and has a great froth . Set

it on the fire again, keep stirring it till it is quite hot ; then pour

it into the foup-diſh, and ſend it to table hot .

To make Peas- Porridge..

TAKE a quart of greeu-peas, put to them a quart ofwater,

a bundle of dried mint, and a little falt. Let them boil till the

peas are quite tender ; then put in fome beaten pepper, a piece

ofbutter as big as a walnut, 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, and ferve

it up.

To make aWhite-Pot.

TAKE two quarts of new-milk, eight eggs, and half the

whites, beat up with a little rofe-water, a nutmeg, a quar-

ter of a pound of fugar ; cut a penny-loaf in very thin flices,

and pour your milk and eggs over. Put a little bit of ſweet

butter onthe top. Bake it in a flow oven half

To make a Rice White-Pot.

an hour.

BOIL a pound of rice in two quarts of new-milk, till it is

tender and thick, beat it in a mortar with a quarter of a pound

of fweet-almonds blanched ; then boil two quarts of cream,

with a few crumbs of white-bread, and two or three blades of

mace. Mix it all with eight eggs, a little rofe - water, and

fweeten to your tafte. Cut fome candied-orange and citron

peels thin, and lay it in. It must be put into a flow oven.

To make Rice Milk.

TAKE half a pound of rice, boil it in a quart of water,

with a little cinnamon . Let it boil till the water is all waſted ;

take great care it does not burn, then add three pints of milk,

and the yolk of an egg beat up. Keep it ſtirring, and when it

boils take it up. Sweeten to your palate.

To make an Orange-Fool.

TAKE the juice of fix oranges, and fix eggs well beaten, a

pint of cream, a quarter of a pound of fugar, a little cinnamon

and nutmeg. Mix all together, and keep ftirring over a flow

fire
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fire till it is thick, then put in a little piece of butter, and

keep ftirring till cold, and difh it up.

Tomake a Westminster- Fool.

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 fpoonfuls of rofe-water, a blade of mace,

and fome grated nutmeg. Sweeten to your tafle. 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 difh over the bread. Let it fland till it is cold, and

ferve it up.

To makea Gooseberry - Fool.

TAKE two quarts of goofeberries , fet them on the fire in

about a quart ofwater. When they begin to fimmer, turn yel-

low and begin to plump, throwthem into a cullender to drain

the water out ; then with the back of a spoon carefully ſqueeze

the pulp, throw the fieve into a difh, make them pretty ſweet,

and let them ftand till they are cold. In the mean time take

two quarts of new-milk, and the yolks of four eggs beat up

with a little grated nutmeg; ftir it foftly over a flow fire; when

it begins to fimmer, take it off, and by degrees ftir it into the

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 muft do as you think proper.-

To make Firmity.

TAKE a quart of ready-boiled wheat, two quarts of milk, a

quarter of a pound of currants clean picked and waſhed : ftir

theſe together and boil them, beat up the yolks of three or four

eggs, a little nutmeg, with two or three ipoonfuls of milk, add

to the wheat ; ftir them together for a few minutes. Then

fweeten to your palate, and fend it to table.

To make Plum Porridge, or Barley Gruel.

TAKE a gallon of water, half a pound of barley, a quarter

ofa pound of raifins clean wafhed, a quarter of a pound of cur-

rants clean wafhed and picked. Boil thefe till above half the

water is wafted, with two or three blades of mace. Then

fweeten it to your palate, and add half a pint of white-wine,,

To
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To make Buttered Wheat.

PUT your wheat into a fauce-pan; when it is hot, ftir in a

good piece of butter, a little grated nutmeg, and fweeten it to

your palate.

To make Plum-Gruel.

TAKE two quarts of water, twolarge fpoonfuls of oatmeal,

ftir ittogether, a blade or two of mace, a little piece oflemon-

peel; boilit for five or fix minutes (take care it no not boil over),

then ftrain it off, and put it into the fauce-pan again, with half

a pound of currants clean washed and picked. Let them boil

about ten minutes, add a glafs of white-wine, a little grated

nutmeg, and fweeten to your palate.

To make a Flour Hafly-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 ftir in your milk, then, with a wooden-fpoon in

one hand, and the flour in the other, ftir it in till it is of a good

thickness, but not too thick. Let it boil, and keep it ftirring,

then pour it into a difh, and ſtick pieces of butter here and

there. You may omit the egg if you do not like it ; but it is

a great addition to the pudding, and a little piece of butter

ftirred in the milk makes it eat fhort and fine. Take out the

bay-leaves before you put in the flour.

To make an Oatmeal Hafty- Pudding.

TAKE a quart of water, fet it on to boil, put in a piece of

butter and fome falt ; when it boils, ftir in the oatmeal as you

do the flour, till it is of a good thicknefs. Let it boil a few mi-

nutes, pour it in your dish, and ſtick 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 Scotch oatmeal.

To make an excellent Sack- Poffet.

BEAT fifteen eggs, whites and yolks very well, and ftrain

them; then put three quarters of a pound of white fugar into a

pint of canary, and mix it with your eggs in a bafon ; fet it

over a chafing-difh of coals, and keep continually ftirring it

till it is fcalding hot. In the mean time grate fome nutmeg

in
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in a quart of milk and boil it ; then pour it into your eggs and

wine, they being fealding hot. Hold your hand very high as

you pour it, and fomebody ftirring it all the time you are

pouring in the milk : then take it off the chafing-diſh, fet it

before the fire halfan hour, and ſerve it up.

To make another Sack-Poffet.

TAKE a quart of new-milk, four Naples bifcuits, crumble

them, and when the milk boils throw them in. Just give it

one boil, take it off, grate in fome nutmeg, and fweeten to

your palate: then pour in halfa pint of fack, ſtirring it all the

time, and ferveit up. You may crumble white-bread, inſtead

of bifcuit.

Or make it thus.

BOIL a quart of cream, or new-milk, with the yolks of two

eggs : firft 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 ftir it together ; cover it

clofe, than take a pint of canary, a quarter of a pound offugar,

and grate in fome nutmeg. When it boils pour it into the

milk, flirring it all the time, and ferve it up,

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 ſtiff paſte as is poffible, then mince

it as ſmall as herbs to the pot, as fmall as if it were to be

fifted ; then fet a quart of milk a-boiling, and put it in the

paſte ſo cut put in a little falt, a little beaten cinnamon and

fugar, a piece of butter as big as a walnut, and ſtirring all one

way. When it is as thick as you would have it, ſtir in ſuch

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 hafty Fritters.

TAKE a ſtew-pan, put in fome butter, and let it be hot : in

the mean time take half a pint of all-ale not bitter, and ftir in

fome flour by degrees in a little of the ale ; put in a few cur-

rants, or chopped apples, beat them up quick, and drop a large

fpoonful at a time all over the pan. Take care they do not

ftick together, turn them with an egg-flice, and when they

⚫are
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are of a fine brown, lay them in adifh, and throwfome fugar

over them. Garnish with orange cut into quarters.

To makefine Fritters.

PUT to halfa pint of thick cream four eggs well beaten, a

little brandy, fome nutmeg and ginger. Make this into a thick

batter with flour, and your apples muſt be golden pippins pared

and chopped with a knife ; mix all together, and fry them in

butter. Atany time you may make an alteration inthe 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

offack or ale, or a glafs of brandy. Beat them well together,

then make them pretty thick with pippins, and frythem dry.

To make Apple-Fritters.

BEAT the yolks of eight eggs, the whites of four well to

gether, and ftrain them into a pan : then take a quart of cream ,

make it as hot as you can bear your finger in it, then put to it

a quarter of a pint of fack, three quarters ofa pint of ale, and

make a poffet of it. When it is cool, put it to your eggs,

beating it well together ; then put in nutmeg, ginger, falt

and flour to your liking. Your batter fhould be pretty thick,

then put in pippins fliced or ſcraped, and frythem in a good deal

of butter quick.

To make Curd Fritters.

HAVING a handful of curds and a handful of flour, and

ten eggs well beaten and ftrained, fome fugar, cloves, mace, and

nutmeg beat, a little faffron ; ftir all well together, and fry

them quick, and of a fine light brown .

To make Fritters-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 offack, let it boil

up, then take it off, and let it ftand five or fix minutes, then

fkim off all the curd, and put it into a bafon; beat it up well

with fix eggs, feafon it with nutmeg, then beat it with a

whifk, add flour to make it as thick as batter ufually is , put

in ſome fine fugar, and fry them quick,

Te
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To make Skirret-Fritters.

TAKE a pint of pulp of fkirrets, and a fpoonful of flour,

the yolks of four eggs, fugar and fpice, make it into a thick.

batter, and fry them quick.

To make White-Fritters.

HAVING fome rice, wafh it in five or fix feveral waters,

and dry it very well before the fire:,then beat it in a mortar

very fine, and fift it through a lawn-fieve, that it may be very

fine. You must have at least an ounce of it, then put it into a

fauce-pan, juft wet it with milk, and when it is well incorpo-

rated with it, add to it another pint of milk ; fet the whole

over a ſtove or a very flow fire, and take care to keep it al

ways 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 pafte, flour a peal, pour it on it, and ſpread

it abroad with a rolling-pin . When it is quite cold cut it in-

to little morfels, taking care they flick not one to the other;

flour your hands, and roll up your fritters handfomely, and

fy them . When you ferve them up pour a little orange- flow-

er- water over them, and fugar. Thefe make a pretty fide-

difh or are very pretty to garniſh a fine difh with .

To make Water Fritters.

TAKE apint of water, put into a fauce-pan , a piece of but-

ter as big as a walnut, a little falt, and fome candied lemon-

peel minced veryfmall. Make this boil over a flove, 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 laſt ſtick to the fauce-pan ; then take it off the

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,

takeout 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, tak

ing great care that they flick not one to another, fry them of a

fine brown, put a little orange-flower-water over them, and

fugar all over.

To make Syringed-Fritters.

TAKE about a pint of water, and a bit of butter the bigness

of an egg, with fome lemon-peel, green ifyou can get it, rafped

preferved
8
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preferved lemon-peel, and crifped orange- flowers; put all to-

gether in a ſtew-pan over the fire, and when boiling throw in

fome fine flour ; keep it ftirring, put in by degrees more flour

till your batter be thick enough, take it off the fire, then take

an ounce of ſweet-almonds, four bitter ones, pound them in a

mortar, ftir in two Naples biſcuits crumbled, two eggs beat ;

ftir all together, and more eggs till your batter be thin enough

to be fyringed. Fill your fyringe, your butter being hot, fy-

ringe your fritters in it, to make it of a true lover's- 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 pleafe. Your butter being hot, turn the paper

upfide down over it, and your fritters will eafily drop off.

When fried ftrew them with ſugar, and glazethem.

To make Vine-LeafFritters.

TAKE fome of the fmalleft vine-leaves you can get, and

having cut offthe great ftalks, put them in a difh with fome

French brandy, green lemon rafped, and fome fugar ; take a

good handful of fine flour, mixed with white- wine or ale, let

yourbutter be hot, and with a ſpoon drop in your batter, take

great care they do not ſtick 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 ſhould have

beaten cinnamon and fugar in a faucer, and either ſqueeze an

orange over it, or pour a glass of white-wine, and fo throw fu-

gar all over thediſh, and they ſhould be fried in a good deal of

fat ; therefore they are beſt fried in beef-dripping, or hog's-

lard, when it can be done.

To make Clary Fritters.

TAKE your clary-leaves, cut off the ftalks, dip them one

byonein a batter made with milkand flour, your butter being

hot, fry them quick. This is a pretty heartening diſh for a

fick or weak perfon ; and comfrey-leaves do the fame way.

To make Apple Frazes.

CUT your apples in thick flices, and fry them of a fine

light brown ; take them up, and lay them to drain , keepthem

as whole as you can, and either pare them or let it alone ; then

M make

i
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make a batter as follows : take five eggs, leaving out two whites,

Leat them up with cream and flour, and a little fack ; make it

the thickness of a pancake-batter, pour in a little melted butter,

nutmeg, and a little fugar. Let your batter be hot, and drop

in your fritters, and on every one lay a flice of apple, and then

more batter on them. Frythem of a fine light brown ; take

them up, and ftrew ſome double-refined fugar all over them.

To make an Almond Fraze.

GET a pound of Jordan almonds, blanched, ſteep 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 all 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 ſerve it up.

To make Pancakes.

TAKE a quart of milk, beat in fix or eight eggs, leaving

half the whites out ; mix it well till your batter is of a fine

thickneſs. You muft obferve to mix your flour firft with a

little milk, then add the reft by degrees ; put in two ſpoonfuls

of beaten ginger, a glaſs of brandy, a little falt ; ftir all toge-

ther, make your ſtew-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 cannot, turn it cleverly ; and

when both fides are done, lay it in a diſh before the fire, and

fo do the reft. You must take care they are dry ; when you

fend them to table ftrew a little fugar overthem.

To makefine Pancakes.

TAKE halfa pint of cream, half a pint of fack, the yolks

ofeighteen eggs beat fine, a little falt, halfa pound of fine fu-

gar, a little beaten cinnamon, mace, and nutmeg ; then put in

as much flour as will run thin over the pan, and fry them in

freth butter. This fort of pancake will not be crifp, but very

good.

Afecond
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Afecond Sort offine Pancakes.
1

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.

Athird Sort.

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 batter of a proper thickneſs.

Fry theſe fine pancakes in fmall pans, and let your pans be hot.

You muſt not put above the bignefs of a nutmeg ofbutter at a

time into the pan.

A fourth Sort, called a Quire of Paper.

TAKE a pint of cream, fix eggs, three ſpoonfuls of fine

flour, three offack, one of orange-flower-water, a little fugar,

and half a nutmeg grated, half a pound ofmelted butter almoſt

cold ; mingle all well together, and butter the pan for the firſt

pancake ; let them run as thin as poffible ; whenthey are juſt

coloured they are enough : and fo do with all the fine pan-

cakes.

To make Rice Pancakes.

TAKE a quart of cream, and three ſpoonfuls of flour of

rice, fet it on a flow fire, and keep it ftirring till it is thick

as pap. Stir in half a pound of butter, a nutmeg grated ;

then pour it out into an earthen pan, and when it is cold, ftir

in three or four fpoonfuls of flour, a little falt, fome fugar,

nine eggs well beaten ; mix all well together, and fry them

nicely. When you have no cream, ufe new-milk, and one

ſpoonful more of the flour of rice.

To make a Pupton ofApples.

PARE fome apples, take out the cores, and put them into a

fkillet to a quart-mugful heaped, put in a quarter ofa pound

of fugar, andtwo fpoonfuls of water. Do them over a flow

fire, keepthem ftirring ; add a little cinnamon ; when it is

quite thick, and like a marmalade, let it ftand till cool. Beat

upthe yolks offour or five eggs , and ftir in a handful of grated

bread and a quarter of a pound of fresh butter ; then form it

M 2 into
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into what ſhape you pleaſe, and bake it in a flow oven, and

then turn it upfide down on a plate, for a fecond courſe.

To make Black-Caps.

CUT twelve large apples in halves, and take out the cores,

place them on a thin patty-pan, or mazarine, as cloſe toge-

ther as they can lie, with the flat fide downwards ; ſqueeze 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.

PUT your apples into an earthen pan, with a few cloves, a

little lemon-peel, fome coarfe fugar, a glafs of red-wine ; put

them into a quick oven, and they will take an hour baking.

To flew Pears.

PARE fix pears, and either quarter them or dothem whole ;

they make a pretty difh with one whole, the reft cut in quar-

ters, and the cores taken out. Lay them in a deep earthen

pot, with a few cloves, a piece of lemon-peel, a gill of red-

wine, and a quarter of a pound of fine fugar. If the pears

are very large, they will take half a pound offugar, and half a

pint of red - wine ; cover them clofe with brown paper, and

bake them till they are enough.

Serve them hot or cold, juft as you like them, and they

will be very good with water in the place of wine.

Toflew Pearsin a Sauce-Pan.

PUT them into a fauce-pan, with the ingredients as before ;

cover them , and do them over a flow fire. When they are

enoughtake them off ; add a pennyworth of cochineal, bruifed

very fine.

To flew Pears purple.

PARE four pears, cut them into quarters, core them, put

them into a ftew - pan, with a quarter of a pint of water, a quar-

ter 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,
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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 courfe, or juft as you pleafe.

Toflew Pippins whole.

TAKE twelve golden-pippins, pare them, put the parings

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 just enough to ftew the pippins in, then

ftrain it, and put it into the fauce-pan again, with fugar

enough to make it like a ſyrup ; then put them in a preferving-

pan, or clean ſtew-pan, or large fauce-pan, and pour the fy-

rup over them. Let there be enough to flewthem in ; when

they are enough, which you will know by the pippins being

foft, take them up, lay them in a little dish with the ſyrup :

when cold, ferve them up ; or hot, if you chufe it.

Apretty Made-Dish.

TAKE halfa pound ofalmonds blanched and beat fine,with

a little rofe or orange-flower-water ; then take a quart offweet

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 together, and ftrain it through a fieve.

Let your cream cool, and thicken it with the yolks of fix

eggs; then garnifh a deep difh, and lay pafte at the bottom,

then put in thred artichoke-bottoms, being firft boiled, upon

that a little melted butter, fhred citron , and candied -orange ;

fo do till your difh is near full, then pour in your cream, and

bake it without a lid. When it is baked, fcrape fugar over it,

and ferve it up hot. Half an hour will bake it.

To make Kickshaws.

MAKE puff-pafte, roll it thin, and ifyou have anymoulds,

work it upon them, make them up with preferved pippins.

You mayfillfome with goofeberries, fome with rafberries, or

what you pleaſe, then clofe them up, and either bake or fry

them ; throw grated fugar over them, and ferve them up.

Plain Perdu, or Cream Tafts.

HAVING two French rolls, cut them into flices asthick as

your finger, crumb and cruft together, lay them on a diſh, put

to them a pint of cream and half a pint of milk ; ftrew them

M 3 over
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over with beaten cinnamon and fugar ; turn them frequentlytill

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 of bread in the eggs, and fry them in clarified

butter. Make them of a good brown colour, but not black ;

fcrape a little fugar over them. They may be ferved for a fe-

cond-courfe difh, but are fitteft for fupper.

Salmagundy for a Middle-Dish at Supper.

IN the top plate in the middle, which ſhould ſtand higher

than the reft, take a fine pickled-herring, bone it, take offthe

head, and mince the reft fine. Inthe other plates round, put

the following things : in one, pare a cucumber and cut it very

thin ; in another, apples pared and cut fmall ; in another, an

onion peeled and cutfmall ; in another, two hard eggs chopped

fmall,the whites in one, and the yolks in another ; pickled gir-

kins in another cut fmall ; in another, celery cut fmall ; in

another pickled red-cabbage chopped fine ; take fome water-

creffes clean wafhed and picked, ftick them all about and be-

tween every plate or faucer, and throw naftertium flowers

about the creffes. You muſt have oil and vinegar, and lemon,

to eat with it. If it is prettily fet out, it will make a pretty

figure in the middle of the table, or you may lay them in heaps

in a difh. If you have not all theſe ingredients, fet out yonr

plates or faucers with juft what you fancy, and in the room of

a pickled herring you may mince anchovics.

To make a Tansey.

TAKE ten eggs , breakthem 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 fpinach. Mix

them well together, and ftrain it into a quart of cream ; then

grate in eight ounces of Naples bifcuit or white- bread, anut-

meg grated, a quarter of a pound of Jordan almonds, beat in

a mortar, with a little juice of tanfey to your tafte : mix theſe

all together, put it into a ftew pan, with a piece of butter as

large as a pippin. Set it over a flow charcoal- fire, keep it

ftirring till it is hardened very well, then butter a diſh 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 all over. Garnish with orange cut into quar-

ters, and ſweet-meats' cut into long bits, and lay all over its

fide.

Another



MADE PLAIN AND EASY. 167

Another Way.

TAKE a pint ofcream, and half a pint of blanched almonds

beat fine, with rofe and orange-flower-water, ftir them toge-

ther overa flow fire ; when it boils take it off, and let it ſtand

till cold ; then beat in ten eggs, grate in a ſmall nutmeg, four

Naples biſcuits, a little grated bread ; fweeten to your taſte,

and if youthink it is too thick, put in fome more cream , the

juice of fpinach to make it green ; ftir 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 make a Hedge-Hog.

TAKE two quarts of fweet almonds blanched, beat them

well in a mortar, with a little canary and orange - flower-wa-

ter, to keep them from oiling. Make them into a ſtiff paſte,

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 butter melted, fet it on a furnace or

flow fire, and keep continually 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 cggs beat up, and mixwith the cream : fweeten

to your palate, and keep them ſtirring over a flow fire all the

time till it is hot, then pour it into your diſh round the hedge-

hog ; let it ftand 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 glafs of white-wine in it,

and the juice of a Seville orange, and pour it into the diſh.

It will be pretty for change.

This is a pretty fide-dish at a ſecond courſe, or in the middle

for fupper, or in a grand defert. Plump two currants for the

eyes.

Or make it thusfor Change.

TAKE two quarts offweet-almonds blanched, twelve bitter

ones, beat them in a marble mortar well together, with canary

and orange-flower-water, two ſpoonfuls of the tincture offaf-

fron, two fpoonfuls of the juice of forrel, beat them into a fine

pafte, put in half a pound of melted butter, mix it up well, a

M 4 little



168 THE ART OF COOKERY

little nutmeg and beaten mace, an ounce of citron, an ounce

of orange-peel, both cut fine, mix them inthe yolks oftwelve

eggs, and halfthe whites beat up and mixed in half a pint of

cream, halfa pint of double-refined fugar, and work it up
all

together. If it is not ftiff enongh to make up into the form

you would have it, you muſt have a mould for it ; butter it

well, then put in your ingredients, and bake it. The mould

muſt be made in fuch a manner, as to have the head peeping

out ; when it comes out ofthe oven, have ready fome almonds

blanched and flit, and boiled up in fugar till brown. Stick it

all over with the almonds ; and for fauce, have red -wine and

fugar made hot, and the juice of an orange. Send it hot to

table, for a firſt courſe.

You mayleave out the faffron and forrel, and make it uplike

chickens, or any other fhape you pleaſe, 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 of ſaffron..

The following liquor you may make to mix with your

fauces beat an ounce of cochineal very finc , put in a pint of

water in a fkillet, and a quarter of an ounce of roch-alum ;

boil it till the goodnefs is out, ftrain it into a phial, with an

ounce offine 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 offine fugar, 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 fourwhites 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 ſaffron , and dip in

the cream to colour it . Firſt beat your eggs very well, and mix

with your batter ; beat it up, then the fpice, thenthe almonds,

then therofe-water and wine bydegrees, beating it all the time,

thenthe fugar, and thenthe cream by degrees, keeping it ftir-

ring, and a quarter of a pound ofvermicelli. Stir all together,

havefome hog's guts nice and clean, fill them only halffull, and

as youputin the ingredients here and there, put in a bit of cit-

ron ; tie both ends of the gut tight, and boil them about a

quarter of an hour. You may add currants for change.

To



MADE PLAIN AND EASY. 169

To make fried 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 offack, fome nutmeg, and ſweetened

toyour tafte ; ſteep the toafts in it for three or four hours, then

Ihave ready fome butter hot in a pan, put in the toasts and fry

them brown, lay them in a diſh, melt a little butter, and then

mix what is left ; ifnone, put in fome wine and fugar, and pour

over them. They make a pretty plate or fide- difh for fupper.

To flew a Brace of Carp.

SCRAPE them very clean, then gut them, wash them and

the roes in a pint of good ftale beer, to preferve all the blood,

and boilthe carp , with a little falt in the water.

In the mean time ftrain 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 ftuck with cloves,

half a nutmeg bruifed, a bundle of fweet-herbs, a piece of le-

mon-peel as big as a fix pence, an anchovy, a little piece of

horfe-raddish, Let thefe boil together foftly for a quarterof an

hour, covered clofe ; then ftrain it, and add to it halfthe hard

roe beat to pieces , two or three fpoonfuls of catchup, a quarter

of a pound offreſh butter, and a ſpoonful of muſhroom-pickle,

let it boil, and keep ftirring it till the fauce is thick and enough.

If it wants anyfalt, you must put fome in : then take the reſt of

the roe, and beat it up with the yolk of an egg, fome nutmeg,

and a little lemon-peel cut fmall, frythem in freſh 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 overthem, lay the cakes round the dish, with horse-rad-

difh fcraped fine, and fried parfley. The reft lay on the carp,

and stick the bread about them, and lay round them, then

fliced lemon notched, and lay round the diſh, and two or three

pieces on the carp. Send them to table hot.

The boiling of carp at all times is the best way, they eat

fatter and finer. The ftewing of them is no addition to the

fauce, and onlyhardens thefish and fpoils it. Ifyou would have

your fauce white, put in good fish-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 ſeaſon it as you do gravy.

To
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To fry Carp.

- FIRST fcale and gut them, wafh them clean, lay them

in a cloth to dry, then flour them, and fry them of a fine

light brown. Fry fome toaft cut three-corner-ways, and the

roes ; when your 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 ſide,

and garnish with the fried toaft and lemon .

To bake a Carp.

SCALE, wafh, and clean a brace of carp very well ; take

an earthen pan deep enough to lie cleverly in, butter the pan a

little, lay in your carp ; feaſon with mace, cloves, nutmeg, and

black and white pepper, a bundle of ſweet herbs, an onion, and

anchovy; pour in a bottle of white-wine, cover it cloſe, and let

them bakean hour in a hot oven, if large ; if fmall, a leſs time

will do them. When they are enough, carefully take them up

and lay them in a difh ; fet it over hot water to keep it hot, and

cover it cloſe, then pour all theliquor they were baked in into a

fauce-pan ; let it boil a minute or two, then ſtrain it, and add

half apound of butter rolled in flour. Let it boil, keep ftirring

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. Obſerve to ſkim all the fat off the liquor,

Tofry Tench.

SLIME yourtenches, flit the fkin along the backs, and with

the point of your knife raife it up from the bone, then cut the

fkin acroſs at the head and tail, then ftrip it off, and take out

the bone ; then take another tench, or a carp, and mince the

fleſh ſmall with mushrooms, cives, and parfley. Seaſon them

with falt, pepper, beaten mace, nutmeg, and a fewfavouryherbs

minced fmall. Mingle all thefe well together, then pound them

in a mortar, with crumbs ofbread, as much as two eggs,foaked

in cream, the yolks ofthree or four eggs, and a piece of butter.

When thefe have been well pounded, ftuffthe tenches with this

fauce: take clarified butter, put it into a pan, fet it over the fire,

and when it is hot flour your tenches, and put them intothepan

oneby 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
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pound ofbutter, fhake fome flour all over the pan, keep ſtirring

with a fpoon till the butter is a little brown ; then pour in halfa

pintof white-wine, ftir it together, pour in half a pint ofboiling

water, an onion ftuck with cloves, a bundle of fweet herbs, and

two blades of mace. Cover them clofe, and let them ſtew as

foftly as you can for a quarter of an hour ; then ftrain offthe li-

quor, put it into the pan again, add two fpoonfuls of catchup,

have ready an ounce of truffles or morels boiled in half a pint

of water tender, pour in truffles, water and all , into the pan, a

few muſhrooms, and either half a pint of oyfters clean waſhed

in their own liquor, and the liquor and all put into the pan ,

or fome crawfiſh ; but then you muſt put in the tails, and, after

clean picking them, boil them in half a pint of water, then

ftrain the liquor , and put into the fauce: or take fome fiſh-

melts, and tofs up in your fauce. All this is as you fancy.

Whenyou find your fauce is very good, put your tench into

the pan, make them quite hot, then laythem into your diſh,

and pour the fauce over them. Garniſh with lemon..

Or you may, for change, put in half a pint of ftale beer in-

flead ofwater. You may drefs tench juft as you do carp.

To roaft a Cod's-Head.

WASH it very clean, and fcore it with a knife, ftrew a little

falt on it, and lay it in a ſtew-pan before the fire, with fome-

thing behind it, that the fire may roaft it . All the water that

comes from it the first half hour throw away, then throw on it

a little nutmeg, cloves, mace beat fine, and falt ; flour it, and

bafte it with butter. When that has lain ſome time, turn and

ſeaſon it, and baſte 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 ſtrain them

through a fieve, and putthem 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 ftirring, and let it boil ; pour it into a bafon. Gar-

nish the head with fried fish, lemon, and fcraped horſe-rad-

difh. If you have a large tin-oven, it will do better.

To
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To boil a Cod's-Head.

SET a fifh-kettle on the fire, with water enough to boil it,

a good handful of falt, a pint of vinegar, a bundle ofſweet

herbs, and a piece of horfe- raddiſh ; let it boil a quarter ofan

hour, then putin the head, and when you are fure it is enough,

lift up the fiſh-plate with the 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-raddifh fcraped ; melt

fome butter, with a little of the fifh - liquor, an anchovy, oy-

fters, or fhrimps, or juſt what you fancy.

Toflew Cod.

CUT your cod into flices an inch thick, lay them inthe

bottom ofa large ftew-pan ; ſeaſon them with nutmeg, beaten

pepper and falt, a bundle of fweet herbs, and an onion, half a

pint ofwhite wine, and a quarter of a pint of water ; cover it

clofe, and let it fimmer foftly for five or fix minutes, then

fqueeze in the juice of a lemon, put in a few oyſters and the

liquor ftrained, a piece of butter as big as an egg rolled in flour,

and a blade or two of mace; cover it clofe and let it ſtew foftly,

fhaking the pan often. When it is enough, take out the ſweet

herbs and onion, and difh it up ; pour the fauce over it, and

garnish with lemon.

To fricafey Cod.

GET the founds, blanch them, then make them very clean,

and cut them into little pieces. Ifthey be dried founds, you

muft firft 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 of the livers, an equal quantity of

each to make a handſome diſh, and a piece of cod about one

pound in the middle. Putthem into a ſtew-pan, ſeaſon them

with a little beaten mace, grated nutmeg and falt, a little

bundle offweet 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

oyfters with the liquor ftrained, a piece of butter rolled in flour ;

fhake the pan round, and let them ſtew foftly till they are

enough, take out the fweet herbs and onion , and difh it up.

Garnish with lemon. Or you may do them white thus ; in-

ftead of red-wine add white, and a quarter of a pint of cream.

To
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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 ſpoonful of black and white pepper, a nutmeg bruiſed, a

quart of water, a little piece of lemon-peel, and a little piece

of horfe-raddifh. Flour your head, grate a little nutmeg overit,

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 diſh you intend to

ferve it up in. Set the diſh over boiling water, and cover it

upto 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 three or four minutes, then ſtrain it and putto

it a gill of red-wine, two ſpoonfuls of catchup, a pint of

fhrimps, half a pint of oyfters, or muffels, liquor and all, but

firft ftrain it ; a ſpoonful of muſhroom-pickle, a quarter ofa

pound ofbutter rolled in flour, ftir it all together till it is thick

and boils; then pour it into the difh, have ready fome toaſt cut

three-corner-ways, and fried crifp. Stick pieces about the head

and mouth, and lay the reft round the head. Garnish with

lemon notched, fcraped horfe-raddiſh, and parſley crifped in a

plate before the fire. Lay one flice of lemon on the head, and

Terve it up hot.

To broil Shrimp, Cod, Salmon, Whiting, or Haddock.

FLOUR it, and have a quick clear fire, fet your gridiron

high, broil it of a fine brown, lay it in your difh, and for fauce

have good melted butter. Take a lobſter, bruiſe the ſpawnin

the butter, cut the meat fmall, put all together into the melted

butter, make it hot and pour it into your diſh, or into baſons.

Garnish with horfe-raddifh and lemon.

Or Oyfter Sauce made thus.

TAKE half a pint of oyfters, and fimmer them till they

are plump, ftrain the liquor from them through a fieve, wash

the oysters very clean, and beard them ; put themin a ſtew-

pan, and pour the liquor over them, but mind you do not

pour the fediment with the liquor ; then add a blade of mace,

a quarter of a lemon, a fpoonful of anchovy-liquor, and a

little bit of horse-raddiſh, a little butter rolled in flour, half a

6 pound
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pound ofbutter nicely melted, boil it up gentlyfor ten minutes ;

then take outthe horfe-raddiſh, the mace, and lemon, fqueeze

the juice ofthe lemon into the fauce, tofs it up a little ; then

put it into your boats or bafons.

Muffel-fauce made thus is verygood, onlyyou must put them

into a ftew-pan, and coverthem clofe; firft open, and fearch

that there be no crabs under the tongue.

Or a fpoonful of walnut-pickle in the butter makes the

fauce good, or a ſpoonful of either fort of catchup, or horſe-

raddith-fauce.

Melt your butter, fcrape a good deal of horse-raddiſh fine,

put it into the melted butter, grate half a nutmeg, beat upthe

yolk of an egg with one fpoonful of cream, pour it into the

butter, keep it ftirring till it boils, then pour it directly into

your bafon.

To dress little Fish.

AS to all forts of little fish , 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 ſame, only garniſh with lemon and

horfe-raddiſh.

And with all boiled fish, you ſhould put a good deal offalt

and horſe-raddiſh in the water, except mackerel, with which

put falt and mint, parſley and fennel, which you muſt chop to

put into the butter ; and fome love fcalded gooſeberries with

them. And be ſure to boil your fiſh well ; but take great care

they do not break.

To broil Mackerel.

CLEAN them; fplit them down the back, feaſon them

with pepper and falt, fome mint, parfley, and fennel chopped

very fine, and flour them ; broil them of a fine light brown,

put them on a diſh and ſtrainer. Garniſh with parfley ; let

your fauce be fennel and butter in a boat.

To broilWeavers.

GUT them, and wash them clean, drythem in a clean cloth,

flour, then broil them, and have melted butter in a cup. They

are fine fiſh, and cut as firm as a foal ; but you muſt take care

not to hurt yourſelf with the two fharp bones in the head.

To



MADE PLAIN AND EASY.
175

To boil a Turbot.

LAY it in a good deal of ſalt and water an hour or two, and

if it is not quite fweet, fhift your water five or fix times ; firſt

put a good deal of falt in the mouth and belly.

In the mean time fet on your fifh - kettle with clean ſpring

water and falt, a little vinegar, and a piece of horse-raddiſh.

Whenthe water boils, lay the turbot on a fiſh-plate, put it in-

to the kettle, let it be well boiled, but take great care it is not

too much done ; when enough, take off the fifh- kettle, fet it

before the fire, then carefully lift up the fiſh-plate, and ſet it

acroſs the kettle to drain : in the mean time melt a good deal

of freſh butter, and bruiſe in either the fpawn of one or two

lobſters, and the meat cut fmall, with a ſpoonfnl of anchovy-

liquor ; then give it a boil, and pour it into bafons. This is

the beft fauce ; but you may make what you pleafe. Lay the

fish in the diſh. Garniſh with ſcraped horfe-raddiſh and lemon.

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 throwall over, pour in a

pint of white-wine, cut offthe head and tail, lay the turbot in

the dish, pour another pint of white-wine all over, grate the

other half ofthe nutmeg over it, and a little pepper, ſome ſalt

and chopped parfley. Lay a piece of butter here and there all

over, and throw a little flour all over, and then a good many

crumbs ofbread. Bake it, and be ſure that it is ofa fine brown;

then lay it in your diſh, ſtir the fauce in your diſh all together,

pour itinto a fauce-pan, fhake in a little flour, let it boil, then

ftir in a piece ofbutter 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, ancho-

vies, muſhrooms, &c. If a fmall turbot, half the wine will do.

It eats finely thus. Lay it in a difh, fkim off all the fat, and

pour the reft over it. Let it ftand till cold, and it is good with

vinegar, and a fine difh to fet out a cold table.

To dress a fowl ofpickled Salmon.

LAY it in freſh water all night, then lay it in a fifh-plate,

put it into a large ftew-pan, feafon it with a little whole pep-

per, a blade or two ofmace tied in a coarſe muflin-rag, a whole

onion,7
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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 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. Garnish with lemon.

To broil Salmon.

CUT fresh falmon into thick pieces, flour them and broil

them, laythem in your difh, and have plain melted butter in

acup.

Baked Salmon.

TAKE a little piece cut into flices about an inch thick, but-

ter the dish that you would ferve it to table on, lay the flices

in the diſh , take off the ſkin , make a force-meat thus : take

the flesh of an eel, the fleſh of a falmon, an equal quantity,

beat in a mortar, feafon it with beaten pepper, falt, nutmeg,

two or three cloves, fome parfley, a few muſhrooms, a piece of

butter, and ten or a dozen coriander-feeds, beat fine. Beat all

together, boil the crumb ofa halfpenny-roll in milk, beat up four

eggs, ftir it together till it is thick, let it cool and mix it well

togetherwiththe reft ;then mix all togetherwith four raw eggs ;

on every flice lay this force-meat all over, pour a very little

melted butter overthem, and afew crumbs ofbread, lay a cruft

round the edge of the diſh, and ftick oyfters round upon it.

Bake it in an oven, and when it is of a very fine brown ſerve

it up ; pour a little plain butter ( with a little red-wine in it),

into the diſh, and the juice of a lemon : or you may bake it in

any diſh, and when it is enough lay the flices into another

dih. Pour the butter and wine into the diſh it was baked in,

give it a boil, and pour it into the diſh. Garnish with lemon.

This is a fine difh. Squeeze thejuice of a lemon in.

To broil Mackerel whole.

CUT off their heads, gut them, waſh them clean, pull out

the roe at the neck-end, boil it in a little water, then bruiſe it

with a spoon, beat up the yolk ofan egg, with a little nutmeg,

a little lemon-peel cut fine, a little thyme, fome parſley boiled

and chopped fine, a little pepper and falt, a few crumbs of

bread:
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bread mix all well together, and fill the mackerel ; 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, wash them

clean, dry them in a cloth, flour them and broil them ; 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 frain it ; thicken it with butter and flour, and a

good deal of muftard. Lay the fish in the difh, and pourthe

fauce into a bafon, or plain melted butter and mustard.

To fry Herrings.

CLEAN them as above, fry them in butter ; he ready a

good many onions peeled and cut thin ; fry them of a light

brown with the herrings ; lay the herrings in your diſh , and´

the onions round, butter and muſtard in a cup You must do

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 left it should burn. Take fome red -herrings, and

ſplit them open, and toaft them before the fire till they are

hot through. Lay the cabbage in a dish, and lay the herring

on it, and fend it to table hot.

Or pick your herring from the bones, and throw all over

your cabbage . Have ready a hot iron , and juft hold it over

the herring to make it hot, and fend it away quick.

To moke Water-Sokey.

TAKE fome of the fmalleft plaice or flounders you can get,

wafh them clean, cut the fins clole, put them into a stew-pan,

with just water enough to boil them, a little falt, and a bunch

ofparfley; when they are enough fend them to table in a ſoup-

dith, withthe liquor to keep them hot. Have parfley and but-

ter in a cup.

To flew 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

N long
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long as your finger, put juft water enough for fauce, put in a.

fmall onion ftuck with cloves, a little bundle of ſweet herbs, a

blade or two of mace, and fome whole pepper in a thin muf-

lin-rag. Cover it clofe, and let them flew 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 diflr

them up with the fauce.

To flew 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 juſt

water enough to cover them clofe, and let them ſtew very foft-

ly; when they are enough, diſh them up with the broth, and

have a little plain melted butter and parfley in a cup to eat

the cels with. The broth will be very good, and it is fit for

weakly and confumptive conftitutions."

To dress a Pike.

GUT it, cleanſe it, and make it very clean, then turn it

round with the tail in the mouth, lay it in a little diſh , 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 to bake : or it will do better in a

tin-oven before the fire, as you can then bafte it as you will.

When it is done lay it in your difh, and have ready melted

butter, with an anchovy diffolved in it, and a few oyſters or

fhrimps ; and if there is any liquor in the dish it was baked in,

add it to the fauce, and put in juſt what you fancy. Pour your

fauce into the dish. Garnish it with toaſt about the fish, and

lemon about the difh. 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 fish's

belly before you bake it. A haddock done this way cats very

well..

·

To
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To broil Haddocks, when they are in high Seafon.

SCALE them, gut and wash them clean ; do not 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 gridiron be hot and clean , lay them on,

turn them quick two or three times for fear of flicking ; then

let one fide be enough, and turn the other fide. When that

is done, lay them in a difh, and have plain butter in a cup,

or anchovy and butter.

They eat finely falted a day or two before you dress 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-Sounds.

YOU must first lay them in hot water a few minutes ; take

them out and rub them well with falt, to take off the ſkin and

black dirt, then they will look white, then put them in water,

and give them a boil. Take them out and flour them well,

pepper and falt them, and broil them. When they are

enough, lay them in your diſh, and pour melted butter and

muftard into the difh. Broil them whole.

To fricafey God-Sounds.

CLEAN them very well, as above, then cut them into little

pretty pieces, boil them tender in milk and water, then throw

them into a cullender to drain , pour them into a clean fauce-

pan, ſeaſon them with a little beaten maceand 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 diſh it up, and garnish with lemon.

To dress Salmon au Court-Bouillon,

AFTER having washed and made your falmon very clean,

fcore the fide pretty deep, that it may take the ſeaſoning ; take

a quarter of an ounce of mace, a quarter of an ounce of cloves,

a nutmeg, dry them and beat them fine, a quarter ofan ounce

of black-pepper beat fine, and an ounce of falt. Laythe falmon

in a napkin, ſeaſon it well with this fpice, cut fome lemon-

N 2 peel
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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 packthread. Put it in a

fith-kettle, just 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 ofyour falmon , fet it over

a ftove to ftew till you are ready. Then have a clean napkin

folded in, the difh it is to lay in, turn it out of the napkin it

was boiled in , on the other napkin. Garnish the diſh with a

good deal of parfley crifped before the fire.

For fauce have nothing but plain butter in a cup, or horfe-

raddiſh and vinegar. Serve it up for a firft courſe.

To drefs Salmon a la Braife.

TAKE a fine large piece of falmon, or a large falmon-trout;

make a pudding thus ; take a large eel, make it clean , flit it

open, take out the bone, and take all the meat clean from the

bone, chop it fine, with two anchovies, a little lemon- peel cut

fine, a little pepper, and a grated nutmeg with parsley chop-

ped, and a very little bit of thyme, a few crumbs of bread,

the yolk ofan 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 thake in a handful of flour, ftir it till it is a little

brown, then pour to it a pint of fish-broth, ftir it together,

pour it to the fifh, with a bottle of white-wine. Seafon it with

falt to your palate, put fome mace, cloves, and whole-pepper

into a coarfe muflin rag, tie it, put to the fish an onion , and

a little bundle offweet herbs . Cover it clofe, and let it ftew

veryfoftly over a flow fire, put in fome fresh mushrooms, or

pickled ones cut fmall, an ounce of truffles and morels cut

Tmall ; let them all flew together ; when it is enough, take up

your falmon carefully, lay it in your dish, and pour the fauce

all over. Garnish with fcraped horſe-raddiſh and lemon notch-

ed, ferve it up hot. This is a fine difh for a first courfe.

Salmon in Cafes.

CUT your falmon into little pieces, fuch as will lay rolled

in half-fheets ofpaper. Seafon it with pepper, falt, and nut-

meg; butter the infide of the paper well, fold the paper fo as

nothing can comeout,then laythem on a tin-plate to be baked,

pour
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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 belt.

When you think they are enough, ferve them up just as they

There will be fauce enough in the papers.are.

To dress Flat Fiſh.

IN dreffing all forts of flat-fifh, take great care in the boiling

ofthem ; be fure to have them enough, but do not let them be

broke ; mind to put a good deal of falt in, and horfe-raddiſh in

the water, let your fifh be well drained, and mind to cut the

fins off. When you fry them, let them be well 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 fish , take it out with a fpunge. Asto your fried fish,

a coarſe cloth is the beft thing to drain it on.

To dress Salt-Fifh.

OLD ling, which is the best fort of falt-fish, lay in water

twelve hours, then lay it twelve hours on a board, and then.

twelve more in water. When you boil it , put it into the water

cold ; if it is good, it will take about fifteen minutes boiling

foftly. Boil parfnips very tender, fcrape them, and put them

into a fauce-pan, put to them fome milk, ftir them till thick,

then flir in a good piece of butter, and a little falt ; when they

are enough lay them in a plate, the fifh by itfelf dry, and but-

ter, and hard eggs chopped in a bafon .

As to water-cod, that need only be boiled and well ſkimmed.

Scotch haddocks you must lay in water all night. You may

boibor broil them. If you broil, you muft fplit them in two.

You may garnish your diſhes with hard eggs and parſnips.

To drefs Lampreys.

THE beft of this fort of fish are taken in the river Severn ;

and, when they are in feafon, the fishmongers and others in

London have them from Gloucefter. But if you are where they

are to be had freſh, you may dreſs them as you pleaſe.

To fry Lampreys.

BLEED them and fave the blood, then wash them in hot

water to take off the flime, and cut them to pieces. Frythem

in a little freſh butter not quite enough, pour outthe fat, put in

N 3
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a little white-wine, give the pan a ſhake round , ſeaſon it with

whole pepper, nutmeg, falt, fweet herbs and a bay-leaf, put in

a few capers, a good piece of butter rolled up in flour, andthe

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 fifh. Garnish with lemon, and drefs them

just whatway you fancy.

To pitchcock Eels.

TAKE a large eel , and fcour it well with falt to clean off

all the flime ; then flit it down the back, take out the bone,

and cut it in three or four pieces ; take the yolk of an egg and

put over the infide, fprinkle crumbs of bread, with fome

fweet herbs and parfley chopped very fine, a little nutmeg

grated, and fome pepper and falt, mixed all together ; then put

it on a gridiron over a clear fire, broil it of afine light brown,

difh it up, and garnish with raw parſley and horfe- raddiſh ;

or put a boiled eel in the middle, and the pitchcocked round.

Garniſh as above, with anchovy-fauce, and parfley and butter,

in a boat.

To fry Eels.

MAKE them very clean, cut them into pieces, ſeaſon 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 inthe-

diſh.

To broil Eels.

TAKE a large eel, fkin it and make it clean. Open the

belly, cut itin four pieces ; take the tail end, ftrip off the flesh ,

beat it in a mortar, feafon it with a little beaten mace, a little

grated nutmeg, pepper, and falt, a little parfley and thyme,

a little lemon-peel, an equal quantity of crumbs of bread, 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 bellywith

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, with the juice of lemon.

To farce Eels with White Sauce.

SKIN and clean your eels well, pick off all the flesh clean

from the bone, which you must leave whole to the head. Take

the
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the flesh, cut it ſmall and beat it in a mortar; then take half the

quantity of crumbs of bread, beat it with the fiſh, ſeaſon it with

nutmeg and beaten pepper, an anchovy, a good deal of parfley

chopped fine, a few truffles boiled tender in a very little water,

chop them fine, put them intothe mortar with the liquor and

a few muſhrooms: beat it well together, mix in a little cream,

then take it out and mix it well together in your hand, lay it

round the bone in the fhape of the eel, lay it on a buttered pan.

drudge it well with fine crumbs of bread, and bake it. When

it is done, lay it carefully in your difh ; have ready half a pint of

cream, a quarter ofa pound of fresh butter, ftir it one way till

it is thick, pour it over your eels, and garnish with lemon .

To drefs Eels with Brown Sauce.

SKIN and clean a large eel very well, cut it in pieces, put it

into a fauce-pan or ftew-pan, put to it a quarter ofa pint ofwa-

ter, a bundle of fweet herbs, an onion, fome whole pepper, a

blade of mace, and a little falt. Cover it clofe , and when it be-

gins to fimmer, put in a gill of red wine, a ſpoonful of muſh-

room-pickle, a piece of butter as big as a walnut rolled in flour :

cover it cloſe, and let it ſtew till it is enough, which you will

know by the eel being very tender. Take up your eel, lay it

in a diſh, ſtrain your fauce, give it a boil quick, and pour it over

your fish. You must make fauce according to the largenefs of

your eel, more or lefs. Garnish with lemon.

To roaft a Piece offresh Sturgeon.

GET a piece of fresh fturgeon of about eight or ten pounds,

let it lay in water and falt fix or eight hours, with its fcales on ;

then faften it on the fpit, and bafte it well with butter for a

quarter of an hour, then with a little flour, grate a nutmeg all

over it, a little mace and pepper beaten fine, and falt thrown

over it, and a few fweet herbs dried and powdered fine, and

then crumbs of bread ; then keep bafting a little, and drudg

ing with crumbs of bread, and with what falls from it till it

is enough. In the mean time prepare this fauce : take a pint

ofwater, an anchovy, alittle piece of lemon- peel, an onion, a

bundle of fweet herbs, mace, cloves, whole pepper, black

and white, a little piece of horse-raddiſh ; cover it clofe, let

it boil a quarter ofan hour, then ſtrain it, put it into the fauce

pan again, pour in a pint of white-wine, about a dozen oy-

fters and the liquor, two fpoonfuls of catchup, two of walnut-

pickle, the infide of a crab bruifed fine, or lobſter, fhrimps,

N 4
or
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or prawns, a good piece of butter rolled in flour, a ſpoonful of

mushroom-pickle, or juice of lemon . Boil it all together ;

when your fifh is enough, lay it in your diſh, and pour the

fauce over it. ' Garnish with fried toafts and lemon.

To roast a Fillet or Collar of Sturgeon.

TAKE a piece of fresh fturgeon , ſcale it, gut it, take out

the bones and cut it in lengths about feven or eight inches ; then

provide fome fhrimps and oyfters chopped fmall, an equal

quantity of crumbs of bread, and a little lemon peel grated,

fomenutmeg, a little beaten mace, a little pepper and chop-

ped parfley, a few ſweet herbs, an anchovy, mix it together ;

when it is done, butter one fide of your fish, and ſtrew fome

of your mixture upon it; then begin to roll it up as cloſe as

poffible, and when the first piece is rolled up, roll upon that

another, prepared in the fame manner, and bind it round with

a narrow fillet, leaving as much of the fish apparent as may

be ; but you must mind that the roll is not above four inches

and a half thick, or elfe one part will be done before the in-

fide is warm ; therefore we often parboil the infide roll before

we roll it. When it is enough, lay it in your diſh, and pre-

pare fauce as above. Garnish with lemon.

To boil Sturgeon.

CLEAN your furgeon , and prepare as much liquor as will

juft boil it. To two quarts of water, a pint of vinegar, a flick

of horfe-raddifh, two or three bits of lemon-peel , fomewhole

pepper, a bay-leaf, add a ſmall handful of falt Boil your fiſh

in this, and ferve it with the following fauce : melt a pound

of butter, diffolve an anchovy in it, put in a blade or two of

mace, bruife the body of a crab in the butter, a few fhrimps

or craw - fifh, a little catchup, a little lemon-juice ; give it a

boil, drain your fifh well, and lay it in your difh. Garnish

with fried oyfters, fliced lemon, and fcraped horfe-raddifh ;

pour your fauce into boats or bafons . So you mayfry it, ragoo

it, or bake it.

To crimp Cod the Dutch Way.

TAKE a gallon of pump-water and a pound of falt, mix

them well together ; take your cod whilft alive, and cut it in

Alices of one inch and a half thick, throw it into the falt and

water for half an hour ; then take it out and dry it well with

a clean cloth, flour it and broil it or have a few-pan with

fome
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fome pump water and falt boiling, put in your fifh, and boil

it quick for five minutes ; fend oyfter-fauce, anchovy-fauce,

fhrimp-fauce, or what fauce you pleafe. Garnish with horſe-

raddith and green parsley.

To Crimp Scate.

CUT it into long flips crofs ways, about an inch broad,

and put it into fpring-water and fait, as above ; then have

fpring-water and falt boiling, put it in, and boil it fifteen

minutes. Shrimp-fauce, or what fauce youlike.

To fricafey Scate or Thornback White.

CUT the meat clean from the bone, fins, &c. and make it

very clean. Cut it into little pieces, about an inch broad, and

two inches long, lay it in your ftew-pan . To a pound of the

Alefh put a quarter of a pint of water, a little beaten mace, and

grated nutmeg, a little bundle of fweet herbs, and a little falt;

cover it, and let it boil fifteen minutes. Take out the fweet

herbs, put in a quarter of a pint of good cream , a piece ofbut-

ter as big as a walnut rolled in flour, a glaſs of white wine,

keep flaking the pan all the while one way, till it is thick and

ſmooth ; then diſh it up, and garnish with lemon.

To fricafey it Brown.

TAKE your fiſh as above, flour it , and fry it of a fine brown,

in freſh butter ; then take it up, lay it before the fire to keep

warm, pour the fat out ofthe pan, thake in a little flour, and

with a ſpoon ſtir in a piece of butter as big as an egg; ſtir it

round till it is well mixed in the pan, then pour in a quarter

of a pint ofwater, ftir it round, ſhake in a very little beaten pep-

per, a little beaten mace ; put in an onion, and alittle bundle of

Tweet herbs, an anchovy, ſhake it round and let it boil ; then pour

in a quarter of a pint of red-wine, a fpoonful of catchup , a

little juice oflemon, ftir it all together, and let it boil. When

it is enough, take out the fweet herbs and onion , and put in

the fish to heat. Then difh it up, and garnish with lemon.

To fricafey Soals White.

SKIN, wash, and cut your foals very clean , cut off their heads,

dry them in a cloth, then with your knife very carefully cut the

flesh from the bones and fins on both fides. Cut the flesh

long-ways, and then acrofs, fo that each foal will be in eight

pieces:
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pieces:takethe heads and bones, then put theminto a fauce-pan

with a pint of water, a bundle offweet herbs, an onion , alittle

whole pepper, two or three blades of mace, a little falt, a very

little piece of lemon - peel, and a little cruft of bread. Cover it

clofe, let it boil till halt is wafted, then ftrain it through a fine

fieve, put it into a ſtew- pan, put in the foals and half a pint of

white-wine, a little parley chopped fine, a few muſhrooms cut

fmall, a piece of butter as big as a hen's egg rolled in flour,

grate in a little nutmeg, fet all together on the fire, but keep

fhakingthe pan all the while till the fish is enough . Then diſh

it up, and garnish withlemon.

To fricafey Soals Brown.

CLEANSE and cut your foals, boil the water as in the fore-

going receipt, flour your fith, and fry them in freſh butter of

a fine light brown. Take the flesh of a fmail foal, beat it in

a mortar, with a piece ofbread as big as an hen's egg foaked in

cream, the yolks of two hard eggs, and a little melted butter, a

little bit of thyme, a little parfley, an anchovy, ſeaſon it with

nutmeg, mix all together with the yolk of a raw egg and with

a little flour, roll it up into little balls and fry them, but not

too much. Then lay your fish and balls before the fire, pour

out all the fat ofthe pan, pour in the liquor which is boiled

with the fpice and herbs, ftir it round in the pan, then put in

half a pint of red-wine, a few truffles and morels, a few mufh-

rooms, a fpoonful of catchup, and the juice of half a ſmall le-

mon. Stir in all together and let it boil, then ftir in a piece of

butter rolled in flour; ftir it round, when your fauce is of a fine

thicknefs, putin your fifh and balls, and when it is hot difh it

up, put inthe balls, and pour your fauce over it. Garnish with

lemon. In the fame manner dreſs a ſmall turbot, or any flat

fish.

To boil Soals.

TAKE apair offoals , make them clean, lay them in vinegar,

falt and water, two hours ; then dry them in a cloth, put them

into a ſtew pan, put to them a pint of white-wine, a bundle of

fweet herbs, an onion ftuckwith fix cloves, fome whole pepper,

and a little falt ; cover them, and let them boil. When they are

enough, take them up, laythem in your diſh, ſtrain the liquor,

and thicken it up with butter and flour. Pour the fauce over,

and garnish with fcraped horfe-raddifh and lemon . In this

manner drefs a little turbot. It is a genteel difh for fupper.

You may add prawns, or fhrimps, or mufcles,to the fauce.

Another
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Another Way to boil Soals.

TAKE three quarts of fpring-water, and a handful of falt,

let it boil ; then put in your foals, boil them gently for ten

minutes ; then difh them up in a clean napkin, with anchovy-

fauce, or fhrimp fauce, in boats.

To make a Collar ofFish in Ragoo, to look like a Breaft ofVeal

collared.

TAKE a large eel, fkin it , waſh it clean , and parboil it, pick

off the flesh , and beat it in a mortar ; ſeaſon it with beaten mace,

nutmeg, pepper, falt, a few fweet herbs, parfley, and a little

lemon-peel chopped fmall ; beat all well together with an equal

quantity ofcrumbs of bread; mix it well together, then take a

turbot, foals, fcate,. or thornback, or any flat fish that will roll

cleverly. Laythe flat fish on the dreffer, take away all the bones

and fins , and cover your fish with the farce ; then roll it up as

tight as you can, and open the fkin of your eel, and bind the

collar with it nicely, ſo that it may be flat top and bottom , to

ftand well in the diſh ; then butter an earthen diſh, and ſet it

in upright ; flour it all over, and flick a piece of butter on the

top and round the edges , fo that it may run down on the fifh ;

and let it be well baked, but take great care it is not broke.

Let there be a quarter of a pint of water in the difh.

In the mean time take thewater the eel was boiled in , and all

the bones of the fish. Set them on to boil, feaſon them with

mace, cloves, black and white pepper, ſweet herbs , an onion.

Cover it clofe, and let it boil till there is about a quarter of a

pint ; then ſtrain it, add to it a few truffles and morels, afew

muſhrooms, two ſpoonfuls of catchup, a gill of red-wine, a

piece ofbutter as big as a large walnut rolled in flour. Stir all-

together, feafon with falt to your palate : ſave ſome of the farce

you make ofthe cel and mix with the yolk of an egg, and roll

them upin little balls with flour, and frythem of a light brown.

When your fish is enough, lay it in your diſh, ſkim all the fat

off the pan, and pour the gravy to your fauce. Let it all boil

together till it is thick ; then pour it over the roll, and put in

your balls. Garnish with lemon.

This does beft in a tin oven

you can baſte it as you pleaſe.

before the fire, becauſe then

This is afine bottom difh.

To
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To butter Crabs or Lobfters.

TAKE two crabs or lobfters, being boiled, and cold, take

all the meat out of the fhells and bodies, mince it ſmall, and

put it all together into a fauce- pan ; add to it a glaſs of white-

wine, two fpoonfuls of vinegar, a nutmeg grated, then let it

boil up till it is thorough hot. Then have ready halfa pound

offresh butter, melted with an anchovy, and the yolks of two

eggs beat up and mixed with the butter ; then mix crabs and

butter all together, fhaking the fauce-pan conftantly round till

it is quite hot. Then have ready the great fhell, either of a

crab, or lobfter ; lay it in the middle of your difh, pourfome

into the fhell, and the rest in little faucers round the ſhell,

fticking three-corner toafts between the faucers, and round the

hell. This is a fine fide-diſh at a fecond courſe.

To butter Lobflers another Way.

PARBOIL your lobfters , then break the fhells, pick out all

the meat, cut it fmall, take the meat out of the body, mix it

fine with a spoon in a little white-wine : for example, a ſmall

lobfter, one fpoonful of wine ; put it into a fauce-pan with the

meat ofthe lobſter, four fpoonfuls of white-wine, a blade of

mace, a little beaten pepper and falt . Let it ftew all together

a few minutes, then ſtir in a piece of butter, fhake your fauce-

pan round till your butter is melted, put in a ſpoonful of vine-

gar, and ftrew in as many crumbs of bread as will make it

thick enough. When it is hot, pour it into your plate, and gar-

nish withthe chine of a lobster cut in four, peppered, falted,

and broiled. This makes a pretty plate, or a fine difh, with

two or three lobsters. You may add one tea -fpoonful of fine

fugar to your fauce.

To roaft Lobſters.

BOIL your lobfters, then lay them before the fire, and bafte

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 half the trouble.

To make a fine Dish of Lobfiers.

TAKE three lobfters, boil the largeſt as above , and froth it

before thefire. Take the other two boiled , and butter them as

in the foregoing receipt . Take the two body (hells, heat them

hot, and fill them with the buttered meat. Lay the large lob-

fter
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fter in the middle, and the two fhells on each fide ; and the two

great claws of the middle lobfter at each end ; and the four

pieces of chines of the two lobſters broiled, and laid on each

end. This, ifnicely done, makes a pretty diſh .

To drefs a Crab. T

HAVING taken out the meat, and cleanſed it from the fkin,

put it into a ſtew-pan, with half a pint of white- wine, a little

nutmeg, pepper, and falt over a flow fire. Throw in a few

crumbs of bread, beat up one yolk of an egg with one ſpoonful

of vinegar, throw it in, then thake the fauce-pan round a mi-

nute, and ferve it up on a plate.

To flew 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 into a pint of white-

wine, with a blade of mace ; let them ftew a quarter ofan

hour, ftir them together, and ftrain them ; then wash out the

fauce-pan, put to it the ftrained liquor and tails : grate a ſmall

nutmeg in, add a little falt, and a quarter of a pound of butter

rolled in flour : fhake it all together, cut a pretty thin toaſt

round a quartern-loaf, toaft it brown on both fides , cut into

fix pieces, lay it clofe together in the bottom of your diſh,

and pour your fifh and fauce over it. Send it to table hot. If

it be craw-fish or prawns, garnifh your difh with fome ofthe

biggeft claws laid thick round. Water will do in the room of

wine, only add a fpoonful of vinegar.

To make Scollops of Oyflers.

PUT your oyfters into fcollop-fhells for that purpofe, fet

them on your gridiron, over a good clear fire, let them thew till

you think your oyfters are enough, then have ready fome

crumbs ofbread rubbed in a clean napkin , fill your fhells, aud

fet them before a good fire, and bafte them well with butter.

Let them be of a fine brown, keeping them turning, to be

brown all over alike ; but a tin oven does them beft before the

fire, They eat much the beft done this way, though most peo-

ple flew the oysters 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.

7
To
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ToNew Muffels.

WASHthem very clean from the fand in two or three waters,

put them into a ſtew-pan, cover them cloſe, and let them ftew

till all the fhells are opened ; then take them out one by one,

pick them out of the fhells, and look under the tongue to ſee if

there be a crab; if there is, you muſt throw away the muffel;

fome will only pick out the crab, and eatthe muffel. Whenyou

have picked them all clean, put them into a fauce-pan : to a

quart of muffels put half a pint of the liquor ftrained through a

fieve, put in a blade or two of mace, a piece of butter as big as

a large walnut rolled in flour ; let them ftew: toaſt ſome bread

brown, and lay them round the difh, cut three-corner ways ;

pour in the muffels, and fend them to table hot.

Another Way to flew Muffels.

CLEAN and ſtew your muffels as in the foregoing receipt,

only to a quart of muffels put in a pint of liquor, and a quarter

of a poundof butter rolled in a very little flour. When they are

enough, have fome crumbs of bread ready, and cover the bot

tom of your difh thick, grate half a nutmeg over them, and

pour the muffels and fauce all over the crumbs, and fend them

to table.

A third Way to drefs Muffels.

STEW them as above, and lay them in your diſh ; ftrew

your crumbs ofbread thick all over them, then fet them before

a good fire, turning the difh round and round, that they may be

brown all alike . Keep bafting them with butter, that the

crumbs may be crifp, and it will make a pretty fide-difh,

You maydo cockles the fame way.

To flew Scollops.

BOIL them very well in falt and water, take them out and

ftewthem in a little ofthe liquor, a little white-wine, a little

vinegar, two or three olades of mace, two or three cloves, a

piece of butter rolled in flour, and the juice of a Seville orange.

Stew them well, and difh them up.

To ragoo Oyflers.

TAKE a quart of the largeſt oysters you can get, open them

fave the liquor, and ſtrain it through a fine fieve ; waſh your

4
oysters
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oyſters in warm water. Make a batter thus : take two yolks of

eggs, beat them well, grate in half a nutmeg, cut a little le-

mon-peel ſmall, a good deal of parſley, a fpoonful of the juice

of fpinach, two fpoonfuls of cream or milk, beat it up with

flour to a thick batter ; have ready fome butter in a few-pan,

dip your oysters one by one into the batter, and have ready

crumbs of bread, then roll them in it, and fry them quickand

brown; fome with the crumbs of bread, and fome without.

Takethem out of the pan, and fet them before the fire, then

have ready a quart of chefnuts fhelled and fkinned, frythem

in the butter; when they are enough take them up, pour the

fat out of the pan, fhake a little flour all over the pan, ànd

rub a piece of butter as big as a hen's egg all over the pan with

your fpoon, till it is melted and thick ; then put in the oyster-

liquor, three or four blades of mace, ftir it round, put in a few

piftacho-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 toge-

ther, when it is thick and fine, lay the oyfters in the dish, and

pour the Lagoo over them. Garnish with chefnuts and lemon.

You may ragoo muffels the fame way. You may leave out

the pistacho-nuts, if you do not 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 watertwo or three hours, take a hundred of aſparagus, cut

offthe green heads, chop the reft fmall, as far as is tender ; lay

it in falt and water, take a bunch of celery, wafh it and fcrape

it clean, cut it in pieces about three inches long, put it into a

fauce-pan, with a pint of water, three or four blades of mace,

fame whole pepper tied in a rag, let it ſtew till it is quite ten-

der; thenput in the afparagus, fhake the fauce-pan , let it fim-

mertill the grafs is enough . Take the endive out of the water,

drain it, leave one large head whole, the other leaf by leaf, put

it into a ſtew-pan, put to it a pint of white-wine ; cover the

pan clofe, let it boil till the endive is juft enough, then put in a

quarter ofa pound ofbutter rolled in flour, cover it clofe, fhak-

ing the pan. When the endive is enough, take it up, lay the

whole headin the middle, and with a ſpoon take out the celery

and grafs and lay round, the other part of the endive over that :

then pourthe liquor out of the fauce-pan intothe 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 ofcream, and half a nut-

meg
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meg grated in. Mix this with the fauce, keep it ſtirring all one

way till it is thick; then pour it over your ragoo, and fend it

to table hot.

To ragoo French Beans.

TAKE a few beans, boil them tender ; then take your ſtew- .

pan, put in a piece of butter, when it is melted fhake in fome

flour, and peel a large onion, flice it, and fry it brown in that-

butter ; then put in the beans, fhake in a little pepper and at

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 difh them up.

To make good Brown Gravy.

TAKE halfa pint offmall-beer, or ale that is not bitter, and

half a pint of water, an onion cut ſmall, a little bit of lemon-

peel cut ſmall, three cloves, a blade of mace, fome whole pep-

per, a fpoonful ofmuſhroom-pickle, a fpoonful of walnut - pic-

kle, a fpoonful of catchup, and an anchovy ; firft put a piece of

butter into a fauce-pan, as big as a hen's egg ; when it is melted

fhakein a little flour, and let it be a little brown ; then by de-

grees ftir in the above ingredients, and let it boil a quarter of

an hour, then ſtrain it, and it is fit for fish or roots.

To fricafey Skirrets .

WASH the roots very well, and boil them till they are ten-

der; then the ſkin 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 ofwhite-wine, a very little falt, and ftir all together.

Your rootsbeing in the difh, pour the fauce over them. It is a

pretty fide-dish. So likewife you may dreſs root of falfify and

fcorzonera.

Chardoons fried and buttered.

YOU muft cut them about fix inches long, and ftring

them ; then boil them till tender ; take them out, have fome

butter melted in your ftew-pan, flour them, and fry them

brown ; fend them in a difh with melted butter in a cup. Or

you may tie them up in bundles, and boil them like afparagus ;

put a toaft under them, and pour a little melted butter over

them ; or cut them into dice, and boil them like peas : tofs

them up in butter, and fend them up hot.

Chardeons
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Chardoons a la Fromage.

AFTER they are ftringed, cut them an inch long, ftew them

in a little red-wine till they are tender ; feafon with pepper and

falt, and thicken it with a piece of butter rolled in flour ; then

pour them into your diſh, ſqueeze the juice of orange over it,

then fcrape Parmeſan or Chefhire cheeſe all over them, then

brown it with a cheeſe iron, and ferve it up quick and hot.

To make a Scotch Rabbit.

TOAST a piece of bread very nicely on both fides, butter it,

cut a flice of cheeſe about as big as the bread, toaft it on both

fides, and lay it on the bread.

To make a Welch Rabbit.

TOAST the bread on both fides, then toast the cheeſe on

one fide, lay it on the toaft, and with a hot iron brown the

other fide. You may rub it over with muſtard .

To make an Engliſh Rabbit.

TOAST a flice of bread brown on both fides, then lay it in

a plate before the fire, pour a glaſs of red wine over it, and

let it foakthewine up ; then cut fome cheeſe very thin , and lay

very thick overthe bread , and put it in a tin oven before the

fire, and it will be toaſted and browned prefently. Serve it away

hot.

it

Or do it thus.

TOAST the bread and ſoak it in the wine, fet it beforethe

fire, cut your cheeſe in very thin flices, rub butter over the bot-

tom of a plate, lay the cheefe on, pour in two or three ſpoon-

fuls of white-wine, cover it with another plate, fet it over a

chafing-difh of hot coals for two or three minutes, then ſtir it

till it is done and well mixed . You may ftir in a little muf-

tard ; when it is enough lay it on the bread, juſt brown it

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-cornered toafts brown , lay the forrel in the

dich ,
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difh, lay the foft eggs on it, and the hard between ; ftick the

toaſt in and about it. Garnish with quartered orange.

A Fricafey of Artichoke-Bottoms.

TAKE them either dried or pickled ; if dried, you must lay

them in warm water for three or four hours, fhifting the water

two orthree times ; then have ready a little cream, and a piece

of fresh butter, stirred together one way over the fire till it is

melted, then put in the artichokes, and when they are hot diſh
them up.

To fry Artichokes.

FIRST blanch them in water, then flour them, fry them in

freſh butter, lay them in your diſh and pour melted butter over

them . Or you may put a little red-wine into the butter, and

feafon with nutmeg, pepper and falt.

A White Fricafey of Mushrooms.

TAKE a quart of freſh muſhrooms , make them very clean,

cut the largest ones in two ; put them in a few-pan with four

fpoonfuls of water, a blade of mace, a piece of lemon-peel ;

cover your pan clofe, and ftew them gently for half an hour ;

beat up the yolks of two eggs, with half a pint of cream , and

a little nutmeg grated in it, take out the mace and lemon ;

peel and put in the eggs and cream, keep it stirring one way

all the time till it is thick, feafon with falt to your palate ;

fqueeze a little lemon juice in, butter the cruft of a French

roll, and toast it brown: put it in your difh, and the mufl-

rooms over.

N. B. Be careful not to fqueeze the lemon-juice in till they

are finished, and ready to put in your difh; then fqueeze it

in, and ftir them about for a minute, then put them in your

difh.

To make Buttered Loaves.

BEAT upthe 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 makeit 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 glafs of white-wine. Sweeten well with

fugar, lay the loaves in the dish, pour the fauce over them, and

throw fugar over the dith.

Broccoli
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Broccoli and Eggs.

BOIL your broccoli tender, faving a large bunch for the

middle, and fix or eight little thick fprigs to ftick round . Take

a toaft halfan inch thick, toaft it brown, as big as you would

have it for your diſh or butter-plate ; butter föme eggs thus :

take fix eggs, more or lefs as you have occafion, beat them well,

put them into a fauce- pan with a good piece of butter, a little

falt, keep beating them with a ſpoon till they are thick enough,

then pour them on the toaft: fetthe biggeft bunch of broccoli

in the middle, and the other little pieces round and about, and

garnish the dish with little fprigs of broccoli . This is a

pretty fide-dish, or a corner-plate.

Afparagus and Eggs.

TOAST a toaft as big as you have occafion for, butter it,

and lay it in your difh ; butter fome eggs as above, and lay

over it. In the mean time boil fome grafs tender, cut it ſmall,

and lay it over the eggs. This makes a pretty fide-diſh for a

fecond courfe, or a corner plate.

Broccoli in Sallad.

BROCCOLI is a pretty dif , by way of fallad in the middle

of a table. Boil it like afparagus (in the beginning of the book

you have an account how to clean it, ) lay it in your diſh, beat

up with oil and vinegar, and a little falt. Garnish with naf-

tertium -buds.

Or boil it, and have plain butter in a cup. Or farce French

rolls with it, and buttered eggs together, for change. Or farce

your rolls with muffels , done the fame way as oyfters, only no

wine.

To make Potatoe Cakes.

TAKE potatoes , boil them, peel them, beat them in amor-

tar, mixthem with the yolks of eggs, a little fack, fugar, a

Little beaten mace, a little nutmeg, a little cream, or melted

butter, work it up into a pafte ; then make it into cakes , or

just what shapes you pleafe with moulds, fry them brown in

freſh butter, lay them in plates or difhes, melt butter with fack

and fugar, and pour over them.

Q 2 A Pudding
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A Pudding made thus.

MIX it as before, make it up in the ſhape of a pudding, and

bake it; pour butter, fack, and fugar over it.

To make Potatoes like a Collar of Veal or Mutton.

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 fauce be half a pint of red-wine, fugar

enough to fweeten it, the yolks of two eggs, beat up a little

nutmeg, ftir all thefe together for fear of curdling ; when it

is thick enough, pour it over the collar. This is a pretty dish

for a firft or fecond courſe.

To broil Potatoes.

FIRST boil them, peel them, cut them in two, broil them

till they are brown on both fides ; then lay them in the plate

or difh, and pour melted butter over them.

To fry Potatoes.

CUT them into thin flices, as big as a crown piece, fry

them brown, lay them in the plate or diſh, pour melted but-

ter, and fack and ſugar over them. Theſe are a pretty cor-

ner-plate.

Mashed Potatoes.

BOIL your potatoes, peel them, and put them into a fauce-

pan, math them well ; to two pounds of potatoes put a pint of

milk, a little falt, ftir them well together, take care they do

not stick to the bottom, then take a quarter of a pound of

butter, ftir it in, and ſerve it up.

To grill Shrimps.

SEASON them with falt and pepper, fhred parfley, butter,

in 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 Shrimps.

STEW two quarts of fhrimps in a pint of white-wine, with

nutmeg; beat up eight eggs, with a little white-wine and halfa

7 pound
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pound of butter, ſhaking the fauce-pan one way all the time

over the fire till they are thick enough, lay toafted fippets

round a diſh, and pour them over it, fo ferve them up .

To drefs Spinach.

PICK and wash your fpinach well, put it into a fauce-pan,

with a little falt . Cover it clofe, and let it ſtew till it isjust ten-

der ; then throw it into a fieve, drain all the liquor out, and

chop it fmall, as much as the quantity of a French roll , add

half a pint of cream to it, feaíon with falt, pepper, and grated

nutmeg, put in a quarter of a pound of butter, and fet it a-ftew-

ing overthe fire a quarter of an hour, ftirring it often . Cut a

French roll into long pieces, about as thick as your finger, fry

them, poach fix eggs , lay them round on the fpinach, ftick 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 Spinach and Eggs.

PICK and wash your fpinach very clean, put it into a fauce-

pan, with a little falt ; cover it cloſe, ſhake the pan often, when

it is just tender, and whilft it is green, throw it into a fieve to

drain, lay it into your difh. In the mean time have a ſtew-

pan of water boiling, break as many eggs into cups as you

would poach. Whenthe water boils put inthe eggs, have an

egg-flice readyto take them out with, lay them on the fpinach,

and garnish the diſh with orange cut into quarters, with melt-

ed butter in a cup.

To boilSpinach, when you have not Room on the Fire to do it by

itself.

HAVE a tin-box, or any other thing that ſhuts very clofe,

put in your fpinach, cover it fo cloſe as no water can get in,

and put it into water, or a pot of liquor, or any thing you are

boiling. It will take about an hour, if the pot or copper boils.

In the fame manner you may boil peas without water.

Afparagusforced in French rolls.

TAKE three French rolls, take out all the crumb, by firſt

cutting a piece of the top - cruft off ; but be careful that the

cruft fits again the fame place. Fry the rolls brown in fresh.

butter ; then take a pint of cream, the yolk of fix eggs beat

fine, a little falt and nutmeg, ftir them well together over a

03 flow
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flow fire till it begins to be thick. Have ready a hundred of

fmall grafs boiled, then fave tops enough to ftick the rolls with,

the reft cut ſmall and put into the cream, fill the loaves with

them. Before you fry the rolls, make holes thick in the top-

cruft, and ftick 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 Oyfler Loaves.

FRY the French rolls as above, take half a pint of oyſters,

ftew them in their own liquor, then take out the oysters with a

fork, ftrain the liquor to them, put them into a fauce- pan again,

with a glafs of white-wine, a little beaten mace, a little grated

nutmeg, a quarter of a pound of butter rolled in flour; fhake

them well together, then put them into the rolls ; and theſe

make a pretty fide-difh for a firft courfe. You may rub inthe

crumbs of two rolls, and tofs up with the oysters.

To flew Parsnips.

BOILthem tender, fcrape them from the duft, cut 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, pourthem

into a plate for a corner-difh, or a fide- difh at fupper.

To mash Parsnips.

BOIL them tender, fcrape them clean, then fcrape all the

foft intò a fauce-pan, put as much milk or cream as will ftew

them Keep them ftirring, and when quite thick, ftir in a

good piece of butter, and fend them to table.

To flew Cucumbers.

PARE twelve cucumbers, and flice them as thick as a half-

crown, laythem 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,

andhave ready one cucumber whole, cut a long piece out ofthe

fide, and icoop 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, feafon with pepper and

falt; put on the piece you cut out, and tie it round with a pack-

thread. Fry it brown, firft flouring it, then take it out ofthe

pan
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pan and keep it hot ; keep the pan on the fire, and with one

hand putin 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, flir it to-

gether, put in three blades of mace, four cloves, half a nut-

meg, a little pepper and falt, all beat fine together; ftir it into

the fauce-pan, then throw in your cucumbers, give them a

tofs or two, then lay the whole cucumbers in the middle, the

reſt round, pour the fauce all over, untie the cucumbers before

youlayit intothe difh . Garnifh the difh with fried onions, and

fend it to table hot. This is a pretty fide-diſh at a firſt courſe.

To ragon French Beans.

TAKE a quarter of a peck of French beans, firing them,

do not fplit them, cut them in three acroſs, laythem in falt and

water, then take them out and dry them in a coarſe cloth ; fry

them brown, then pour out all the fat, put in a quarter of a

pint of hot water, flir it into the pan by degrees, let it boil ;

then take a quarter of a pound of fresh butter rolled in a very little

flour, two fpoonfuls of catchup, one fpoonful of mushroom-

pickle, and four of white-wine, an onion ftuck with fix cloves,

two or three blades of mace beat , half a nutmeg grated , a little

pepperand falt; ftir it all together for afew minutes, thenthrow

in the beans ; fhake the pan for a minute or two, take out the

onion, and pour them into your dish. This is a pretty fide-

diſh, and you maygarnish with what you fancy, either pickled

French beans, mushrooms, famphire, or any thing elſe.

A Ragoo of Beans, with a Force.

RAGOOthem as above ; take two large carrots, fcrape and

boil them tender, then maſh them in a pan, feafon with pepper

and falt, mix them with a little piece of butter and the yolks of

two raw eggs. Make it into what ſhape you pleaſe, and bak-

ing 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 ra-

goo round. Serve it up hot for a firſt courſe.

Or this Way, Beans ragooed with Cabbage.

TAKE a nice little cabbage, about as big as a pint bafon ;

when the outfide leaves, top , and ftalks are cur off, half boil it,

cut a hole in the middle pretty big, take what you cut out and

chop it very fine, with afew of the beans boiled , a carrot boiled

and mashed, and a turnip boiled ; mafh all together, put them

04 into
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into a fauce-pan, feafon them with pepper, falt, and nutmeg,

a good piece of butter; ftew them a few minutes over the fire,

ftirringthe pan often. In the mean timeput the cabbage into

a fauce-pan, but take great care it does not fall to pieces ; put

to it four fpoonfuls of water, two ofwine, and one ofcatchup ;

have a fpoonful of mushroom-pickle, a piece of butter rolled

in a little flour, a very little pepper, cover it cloſe, and let it

ftew foftly till it is tender ; then take it up carefully and lay it

in the middle of the diſh , pour your maſhed roots in the middle

to fill it up high, and your ragoo round it. You mayadd the

liquor the cabbage was ftewed in, and fend it to table hot.

This will do for a top, bottom, middle, or fide-difh. When

beans are not to be had, you may cut carrots and turnips into

little flices, and fry them; the carrots in little round flices,

the turnips in pieces about two inches long, and as thick as

one's finger, and tofs them up in the ragoo.

Beans ragoced with Parsnips.

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 an hen's egg, chop them in a ſauce-

pan well ; and when they are quite quick, heap them up in

the middle ofthe difh, and the ragoo round.

Beans ragooed 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, ftir

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

cannot ftir the ſpoon in it hardly for ſtiffneſs, then put it into

a halfpenny Welch difh, firft buttering the difh. Heap them

as high asthey will lie, flour them, pour a little melted butter

over it, and then a few crumbs of bread . Set it into a tin

oven before the fire ; and when brown, lay it in the middle

of the diſh, (take great care you do not maſh it), pour your

ragoo round it, and fend it to table hot.

To ragno Celery.

WASH and make a bunch of celery very clean, cut it in

pieces, about two inches long, put it into a ftew-pan with juft

as much water as will cover it, tie three or four blades of mace,

two
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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 of fweet herbs ; cover it cloſe, and let it ftew ſoftly till

tender; then take out the fpice, onion, and fweet herbs, putin

half an ounce of truffles and morels, two ſpoonfuls of catchup,

a gill of red-wine, a piece of butter as big as an egg rolled in

flour, fix farthing French rolls, feafon with falt to your palate,

ftirit all together, cover it clofe, and let it ftew tillthe fauceis

thick and good. Take care that the roll 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 diſh . This for a firſt courſe.

If you would have it white, put in white-wine inftead of

red, and ſome cream for a ſecond 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 ofa

pound of butter rolled in a little flour, a little nutmeg, a little

beaten mace, fet it on the fire, ftir it now and then ; when it is

thick and fine, have ready the yolks of fix eggs hot, and boiled

in a bladder hard, lay it in the middle of your difh, and pour

the ragoo over it. Garnish with broiled mushrooms.

Apretty Dish ofEggs.

BOIL fix eggs hard, peel them and cut them into thin flices,

put a quarter of a pound of butter into the ftew-pan, then put

in your eggs and fry them quick. Half a quarter of an hour

will dothem. You must be very careful not to break them ;

throw over them pepper, falt, and nutmeg, lay them in your

diſh before the fire, pour out all the fat , fhake in a little flour,

and have ready two fhalots cut fmall ; throwthem into the pan,

pour in a quarter of a pint of white- wine, a little juice of le-

mon, and a little piece of butter rolled in flour. Stir all to-

gether till it is thick ; if you have not fauce enough, put in a

little more wine, toaſt ſome thin flices of bread cut three- corner

ways, and lay round your diſh, pour the fauce all over, and

fend it to table hot. You may put fweet oil on the toaſt, if it

be agreeable.

Eggs
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Eggs a la Tripe.

BOIL your eggs hard, take off the ſhells and cut them long,

ways in four quarters, put a little butter into a ſtew-pan, let it

melt, fhake in a little flour, ftir it with a fpoon, then put in

your eggs, throw a little grated nutmeg all over, a little falt, a

good deal offhred parfley; shake 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 garnish with lemon.

A Fricafey of Eggs.

BOIL eight eggs hard, take off the fhells, cut them into

quarters, have ready half a pint of cream, and a quarter of a

pound of fresh butter ; ftir it together over the fire till it is

thick and ſmooth, lay the eggs in the diſh, and pour the fauce

all over, Garnish with the hard yolks ofthree eggs cut in two,

and lay round the edge of the dish.

A Ragoo of Eggs.

BOIL twelve eggs hard, take off the fhells, and with a little

knife very carefully cut the white acroſs long-ways, fo that the

white may be in two halves, and the yolks whole. Be careful

neither tobreak the whites nor yolks, take a quarterof apintof

pickled mushrooms chopped very fine, halfan ounce of truffles

and morels, boiled in three or four ſpoonfuls of water, fave the

water, and chop the truffles and morels veryſmall, boil a little

parfley, chop it fine, mixthem together, with the truffle-water

you faved, grate a little nutmeg in, a little beaten mace, put it

into a fauce- pan with three ſpoonfuls of water, a gill of red-

wine, one fpoonful of catchup, a piece of butter as big as a

large walnut, rolled in flour, ftir all together, and let it boil.

In the mean time get ready your eggs, lay the yolks and whites

in order in your difh, the hollow parts ofthe whites uppermoſt,

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 difh, if it be well done.

To
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To broil Eggs.

CUT a toast round a quartern loaf, brown it, lay it on your

diſh, butter it, and very carefully break fix or eight eggs on the

toaft, and take a red-hot fhovel, 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 a toaft ; or toaſt your bread

crifp, and pour a little boiling water over it ; feafon 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 two

hours, or till the bread is foft, then ſtrain it through a coarſe

feve, put to it two fpoonfuls of orange-flour-water, or rofe-

water ; fweeten it, grate in a little nutmeg, take a little diſh,

butter the bottom of it, break in as many eggs as will cover

the bottom of the diſh , pour in the bread and milk, ſet it in a

tin-oven before the fire, and half an hour will bake it ; it will

do on a chafing-difh of coals. Cover it cloſe before the fire,

or bake it in a flow oven.

To farce Eggs.

GET two cabbage- lettuces, fcald them, with afew muſh-

rooms, parfley, forrel, and chervil ; then chop them very

fmall, with the yolks of hard eggs, feafoned with falt and nut-

meg; then ſtew them in butter ; and when they are enough,

putin a little cream, then pour them into the bottom of a diſh.

Take the whites, and chop them very fine with parſley, nut-

meg, and falt. Lay this round the brim of the diſh, and run

a red-hot fire-fhovel over it, to brown it.

Eggs with Lettuce.

SCALD fome cabbage-lettuce in fair water, fqueeze them

well, then flice them and tofs them up in a fauce-pan with a

piece of butter ; feafon them with pepper, falt, and a little

nutmeg. Let them ftew half an hour, chop them well to-

gether ; when they are enough, lay them in your diſh, fry

fome eggs nicely in butter and lay on them. Garniſh with

Seville orange.

To
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To fry Eggs as round as Balls.

HAVING adeep frying-pan, and three pints of clarified

butter, heat it as hot as for fritters, and ftir it with a ſtick, till

it runs round like a whirlpool ; then break an egg into the

middle, and turn it round with your flick, till it be as hard as

a poached egg ; the whirling round ofthe butter will make it

as round as a ball, then take it up with a flice, and put it in

a difh before the fire : they will keep hot half an hour and yet

be foft ; fo you may do as many as you pleafe. You mayferve

thefe with what you pleaſe, nothing better than ſtewed fpi-

nach, 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 or fix yolks together, and lay in the middle of

the ragoo of eggs ;
andfoyou may make them of any fize you

pleaſe.

To make a grand Difh of Eggs.

YOU muft break as many eggs as the yolks will fill a pint

bafon, the whites by themselves, tie the yolks bythemſelves in

a bladder round, boil them hard : then have a wooden bowl

that will hold a quart, made like two butter diſhes , but in the

fhape ofan egg, with a hole through one at the top. You areto

obferve, when you boil the yolks, to run apackthread through,

and leave a quarter of a yard hanging out. When the yolk is

boiled hard, put it intothe bowl difh ; but be careful to hangit

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 funnel pour in the whites through the hole ; then ſtop the

hole clofe, and boil it hard. It will take an hour. When it is

boiled enough, carefully open it, and cut the ftring cloſe. In

the mean time take twenty eggs, beat them well, the yolks by

themſelves, and thewhites bythemselves ; divide the whites into

two, and boil them in bladders the fhape of an egg. When

they are boiled hard, cut one in two long-ways, and one croſs-

ways, andwith a fine ſharp knife cut out fome of thewhite inthe

middle; lay the great egg in the middle, the two long halves

on
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on each fide with the hollow part uppermoft, and the two round

flat between. Take an ounce of truffles and morels, cut them

veryſmall, boil them in halfa pint of water till they are tender,

then take a pint of fresh mushrooms clean picked , waſhed, and

chopped fmall, and put into the truffles and morels. Let them.

boil, add a little falt , a little beaten nutmeg, a little beaten mace,

a gill ofpickled mushrooms chopped fine. Boil fixteen ofthe

yolks hard in a bladder, then chop them and mix them with

the other ingredients ; thicken it with a lump of butter rolled

in flour, fhaking your fauce-pan round till hot and thick, then

fill theround with this, turn them down again, and fill the two

long ones ; what remains, fave to put into the fauce-pan.

Take a pint of cream, a quarter of a pound of butter, the other

four yolks beat fine, a gill of white-wine, a gill of pickled

mushrooms, a little beaten mace, and a little nutmeg ; put all

into the fauce-pan to the other ingredients, and ftir all well to-

gether one way till it is thick and fine ; pour it over all , and

garnish with notched lemon.

This is a grand difh at a fecond courfe. Or you may mix it

up with red-wine and butter, and it will do for a firſt courſe.

To make a pretty Dish of Whites of Eggs.

TAKE the whites of twelve eggs, beat them up with four

fpoonfuls of rofe-water, a little grated lemon-peel a little nut-

meg, and fweeten with fugar : mix them well, boil them in

four bladders, tie them in the ſhape 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 ſack, and

half the juice of a Séville orange. Mix all together, ſweeten

with fine ſugar, and pour over the eggs . Serve it up for a

fide-dish at fupper, or when you pleaſe .

To drefs Beans in Ragoo.

YOU muft boil your beans fo that the fkins will flip off.

Take about a quart, feafon them with pepper, ſalt, and nut-

meg, then flour them ; 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 difh. Have ready a quarter

of a pound of butter melted, and half a pint of blanched.

beans boiled, and beat in a mortar, with a very little pepper,

falt, and nutmeg; then by degrees mixthem 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 difh. They are

very
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very good without frying, and only plain melted butter 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 ſome cream.

Let it fimmer, fhaking your pan ; feafon with pepper, falt,

and nutmeg, thicken with three or four yolks of eggs, have

ready a pint of cream, thickened with the yolks of four eggs,

feafon with a little falt, pour it in your difh, and lay your

beans on the amulet, and ferve it up hot .

The fame way you may drefs mushrooms, truffles, green

peas, afparagus, and artichoke-bottoms, fpinach, forrel, &c.

all being firft cut into fmall pieces, or fhred fine.

To make a Bean Tansey.

TAKE two quarts ofbeans, blanch and beatthem very fine

in a mortar ; ſeafon with pepper, falt, and mace ; then put in

the yolks offix eggs, and a quarter of a pound of butter, a pint

of cream , halfa pint offack, and fweeten to your palate . Soak

four Naples bifcuits in half a pint of milk, mix them with the

other ingredients, half a pint of the juice of ſpinach, with

two or three fprigs of tanfey beat with it. Butter a pan, and

Eake it, then turn it on a difh, and ftick citron and orange-

peel candied, cut fmall, and ftuck about it. Garnish with Se-

ville orange.

To make a Water Tanfey.

TAKE twelve eggs , beat them very well, half a manchet

grated, and fifted through a cullender, or half a penny roll,

half a pint of fair water; colour it with the juice of ſpinach, and

one fmall fprig oftanfey beat together ; feafon it with fugar to

your palate, a little falt, a fmall nutmeg grated, two or three

ipoonfuls ofrofe-water, put it into a fkillet, ftir it all one way,

and let it thicken like a hafty-pudding ; then bake it; or you

maybuttera ftew-pan and put it into. Butter a difh, and lay

overit: when one fide is enough, turn it with the difh, and flip

the other fide into the pan. When that is done, fet it into a

maffereen, throw fugar all over, and garnish with orange.

Peas Françoife.

TAKE a quart of fhelled peas, cut a large Spaniſh onion,

or two middling ones fmall, and two cabbage or Silefia lettuces

cut fmall, put them into a fauce-pan, with half a pint of water,

feafon
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feafon them with a little falt , a little beaten pepper, and a little

beaten mace and nutmeg. Cover them clofe, and let them ftew

a quarter of an hour, then put in a quarter of a pound of freſh

butter rolled in a little flour, a fpoonful of catchup, a little piece

of burnt butter as big as a nutmeg; cover them cloſe, and let

it fimmer foftly an hour, often fhaking the pan. When it is

enough, ſerve it up for a fide-diſh .

For an alteration, you may ftewthe ingredients as above : then

take a ſmall cabbage-lettuce , and halfboil it ; then drain it, cut

the ftalks flat at the bottom, fo that it will ſtand firm in the diſh,

and with a knife very carefully cut out the middle, leaving the

outfide leaves whole. Put what you cut out into a fauce-pan,

chop it, and put a piece of butter, a little pepper, falt, and nut-

meg, the yolk of a hard egg chopped, a few crumbs ofbread,

mix all together, and whenit 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 ingre-

dients ofpeas into your diſh , ſet the forced cabbage in the mid-

die, and have ready four artichoke-bottoms fried, and cut in

two, and laid round the diſh. This will do for a top- diſh..

Green Peas with Cream.

TAKE a quart of fine green peas, put them into a ſtew-pan

with a piece of butter as big as an egg, rolled in a little flour,

feafon them with a little falt and nutmeg, a bit offugar as big

as a nutmeg, a little bundle of fweet herbs, fome parſley chop-

ped fine, a quarter ofa pint of boiling water. Cover them clofe,

and letthem ſtew very foftly half an hour, then pour in a quar-

ter of a pint of good cream. Give it one boil, and ferve it up

for a fide-plate.

A Farce-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 ftand in the difh, then carefully open theleaves, and

take out the infide, leaving the outfide leaves whole. Chop

what you take out very fine, take the flesh oftwo or three floun-

ders or plaife, clean from the bone ; chop it with the cabbage,

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 ofan egg, and a few

crumbs ofbread, fill the cabbage, and tie it together, put it into

a deep ſtew pan, or fauce-pan , put to it half a pint of water, a

quarter of apound of butter rolled in a little flour, the yolks of

four
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four hard eggs, an onion ftuck with fix cloves, whole pepper

and mace tied in a muflin rag, half an ounce of truffles and

morels, a ſpoonful of catchup, a few pickled muſhrooms ;

cover it clofe, and let it fimmer an hour. If you find it is not

enough, you muſt do it longer. When it is done, lay it in

your diſh, untie it, and pour the fauce over it.

To farce 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 onlythe heart, chop it fine, cut a large onion fine, fhred

fome parfleyand pickled mushrooms fmall, two hard eggs chop-

ped vey 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 ; havethe

following fauce ready : take a quarter of a pint of red- wine, a

quarter of a pint of boiling water, a ſmall onion chopped fine, a

little pepper and falt, a piece of butter as big as a walnut, rolled

in flour; whenthe cucumbers are enough laythem inyourdiſh,

pour the fat out of the pan, and pour in this fauce ; let it boil,

and have ready the yolks oftwo eggs beat fine, mixed with two

or three ſpoonfuls of the fauce, then turn them into the pan,

let them boil, keeping it ftirring all the time, untie the ſtrings,

and pour the fauce over. Serve it up for a fide-diſh . Garniſh

with the tops.

To flew Cucumbers.

TAKE fix large cucumbers, flice them ; take fix largeonions,

peel and cut them in thin flices, fry them both brown, then

drain them and pour outthe fat, put them into the pan again,

with three ſpoonfuls ofhot water, a quarter of a pound ofbutter

rolled in flour, and atea-ſpoonful of muftard ; feaſon with pep-

per and falt, and let them ftew a quarter ofan hour foftly, ſhak

ing the pan often. When they are enough difh them up.

Fried Celery.

TAKE fix or eight heads of celery, cut offthe green tops,

and take off the outfide ftalks, wath them clean, and pare the

roots clean ; then have ready half a pint of white-wine, the

yolks ofthree eggs beat fine, and a little falt and nutmeg; mix

all well together with flour into a batter, dip everyheadinto the

batter and fry them in butter. When enough, lay them in

your diſh, and pour melted butter over them.

Celery
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Celery with Cream.

WASHand 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.

Cauliflowers fried.

TAKE two fine cauliflowers , boil them in milk and water,

then leave one whole, and pull the other to pieces ; take half

a pound of butter, with two fpoonfuls of water, a little duft

offlour, and melt the butter in a few-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 pep-

perand falt
When it is enough, lay the two halves in the

middle, and pour the reft all over.

To make an Oatmeal-Pudding.

TAKE a pint of fine oatmeal, boil it in three pints ofnew

milk, ftirring it till it is as thick as a hafty-pudding ; take it

off, and ſtir in half a pound of fresh butter, a little beaten

mace and nutmeg, and a gill of fack ; then beat up eight

eggs, half the whites, ftir all well together, lay puff-pafte all

over the difh, pour in the pudding, and bake it half an hour.

Or you may boil it with a few currants .

To make a Potatoe- Pudding.

TAKE a quart of potatoes, boil them foft, peel them, and

maſh them with the back of a fpoon, and rub them through a

fieve, to have them fine and fmooth : take half a pound offreſh

butter melted, half a pound of fine fugar, fo beat them well

together till they are very fmooth, beat fix eggs, whites and

all, ftir them in, and a glafs of fack or brandy. You may

add half a pound of currants, boil it halfan hour, melt butter

with a glass of white wine ; fweeten with fugar, and pour

over it. You may bake it in a difh, with puff-paste all round

the dish at the bottom.

To make a fecond Potatoe- Pudding.

BOIL two pounds of potatoes, and beatthem in a mortar

fine, beat in half a pound of melted butter, boil it halfan hour,

P pour
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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 third Sort ofPotatoe-Pudding.

TAKE two pounds of white potatoes, boil them foft, peet

and beat them in a mortar, or train them through a fieve till

they are quite fine ; then mix in half a pound of freſh butter

melted, then beat up the yolks of eight eggs and three whites,

ftir them in , and half a pound of white 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 puff-palle,

and lay all over your difh and round the edges ; pour in the

pudding, and bake it of a fine light brown .

For change, put in half a pound of currants ; or you may

ftrew over the top half an ounce of citron and orange peel cut

hin, before you put it into the oven .

To make an Orange- Pudding.

TAKEthe yolks of fixteen eggs, beat them well, with half

a pound of melted butter, grate in the rind of two fine Seville

oranges, beat in half a pound of fine fugar, two fpoonfuls of

orange-flower-water, two of rofe-water, a gill of fack, half a

pint of cream,two Naples bifcuits, or the crumb of a halfpenny

roll foaked in the cream, and mix all well together. Make a

thin puff-pafte, and lay all over the diſh and round the rim,

pour inthe pudding and bake it. It will take about as long

baking as a cuftard .

To make afecond Sort of Orange- Pudding..

You must take fixteen yolks of eggs, beat them fine, mix

them with half a pound of fresh butter melted, and half a pound

of white fugar, halfa pint of cream, a little rofe-water, and a

little nutmeg. Cut the peel of a fine large Seville orange fo

thin as none ofthe white appears, beat it fine ina mortar till it

is like a paſte, and by degrees mix in the above ingredients all

together ; then lay a puff pafte all over the difh,, pour in the

ingredients, and bake it.

To make athird Orange-Pudding.

TAKE two large Seville Oranges, and grate off the rind

as far as they are yellow ; then put your oranges in fair water,

and let them boil till they are tender. Shift the water three

or

:
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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 pafle ; 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 ftir it well in . When it is cold, put a little thin puff-

paſte about the bottom and rim of your difh ; pour in the in-

gredients, and bake it about three quarters of an hour.

To make afourth Orange-Pudding.

TAKE the outſide rind of three Seville oranges, boil them

in ſeveral 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 almonds, beat them very fine with roſe-

water to keepthem 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- paſte all over

a diſh, and put in the ingredients. Bake it with your tarts.

To make a Lemon-Pudding.

TAKE three lemons and cut the rind off very thin, boil

them in three feparate waters till very tender, then pound

them very fine in a mortar ; have ready a quarter of a pound

of Naples bifcuit, boiled up in a quart of milk or cream ;

mixthem and the lemon rind with it ; beat up twelve yolks

and fix whites of eggs very fine, melt a quarter of a pound of

fresh butter, half a pound of fine fugar, a little orange - flower-

water ; mix all well together, put it over the ſtove, and keep

it ftirring till it is thick, fqueezethe juice of half a lemon in;

put puff-pafte round the rim of your difh, put the pudding,

ftuff in, cut fome candied fweet-meats and put over : bake it

three quarters of an hour, and fend it up hot.

Another Wayto make a Lemon- Pudding.

TAKE three lemons and grate the rinds off, beat up

twelve yolks and fix whites of eggs, put in half a pint of

cream, half a pound of fine fugar, a little orange-flower- wa-

ter, a quarter of a pound of butter melted ; mix all well to-

gether, fqueeze in the juice of two lemons ; put it overthe

ftove, and keep ftirring it till it is thick ; put a puff- paſte

round the rim of the difh, put in your pudding ſtuff with

fomeP 2
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fome candied fweet-meats cut ſmall over it, and bake it three

quarters of an hour.

To make an Almond Pudding.

BLANCH half a pound of ſweet 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 biſcuits,

three quarters of a pound of melted butter ; beat eight eggs,

and mix them with a quart of cream boiled, grate in half a

nutmegand 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 fpoonfuls of rofe-water, and a gill offack 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 nutmeg grated, one fpoonful of flour, and three

fpoonfuls of crumbs of white-bread ; mix all well together,

and boil it. It will take half an hour boiling.

To make a Sago-Pudding.

LET half a pound of fago 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 barn ),

put in a flick of cinnamon when you fet it on the fire : when it

is boiled take it out; before you pour it out, ftir in half a pound

of fresh butter, then pour it into a pan, and beat up nine eggs,

with five of the whites, and four fpoonfuls of fack ; fir all to-

gether, and ſweeten to your tafte. Put in a quarter of a pound

of currants clean waſhed and rubbed, and just plumped in two

fpoonfuls offack and two of rofe-water : mix all well together,

ftir it well over a flow fire till it is thick, lay a puff-pafte over

a diſh, pour in the ingredients and bake it.

To make a Millet - Pudding.

YOU muft get half a pound of millet-feed, and after it is

wathed and picked clean, put to it half a pound of ſugar, a

whole nutmeg grated, and three quarts of milk. When you

have



MADE PLAIN AND EASY. 213

have mixed all well together, break in half a pound of fresh

butter your diſh, 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 flir in the

bread and carrot, half a pound of freſh butter melted, half a

pint of fack, andthree fpoonfuls of orange-flower-water, a nut-

meg grated. Sweeten to your palate. Mix all well together.

and if it is not thin enough, ftir in a little new-milk or cream,

Let it be of a moderate thickneſs , lay a puff-paſte all over the

difh, 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.

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 put 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 diſh

with puff- pafte, pour in the ingredients and bake it an hour.

To make a Cowflip-Pudding.

HAVING got the flowers of a peck of cowflips, cut them

and pound them fmall, with half a pound of Naples biſcuits

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 roſe water. Sweeten to your palate. Mix it all

well together, butter a difh, and pour it in. Bake it, and

when it is enough, throw fine fugar over and ferve it up.

Note, new-milk will do in all theſe puddings, when you

have no cream .

To make a Quince, Apricot, or White - Pear Plum Pudding.

SCALD your quinces very tender, pare them very thin,

fcrape offthe foft ; mix it with fugar very fweet, put in a little

ginger and a little cinnamon. To a pint of cream you muſt

put three or four yolks of eggs, and ftir it into your quinces

till they are of a good thicknefs. It must be pretty thick.

P 3
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So you may do apricots or white- pear plums. Butter your

diſh, pour it in and bake it.

To make a Pearl-Barley- Pudding.

GET a pound of pearl-barley, waſh it clean, put to it three

quarts of new-milk, and half a pound of double-refined ſugar,

a nutmeggrated ; then put it into a deep pan, and bake it with

brown bread. Take it out ofthe oven, beat up fix eggs; mix

all well together, butter a difh, pour it in , bake it again an

hour, and it will be excellent.

To 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 ſpoonfuls of

water. Boil them till they are foft and thick ; then beat them

well, ftir in a pound of loaf fugar, the juice of three lemons,

the peel of two lemons, cut thin and beat fine in a mortar,

the yolks of eight, eggs beat ; mix all well together, bake it

in a flack oven ; when it is near done, throw over a little fine

fugar. You may bake it in a puff-pafte, 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 diſh, 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 ; firft 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 fauce-pan ,

with a quart of new-milk, a flick of cinnamon, ftir it often , to

keep
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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 orfour ſpoonfuls of rofe-water, and ftir all welltogether;

when it is cold, beat up eight eggs, with half the whites, beat

it all well together, butter a difh, pour it in, and bake it.

You may lay a puff-pafte first all over the difh ; for change,

put in a few currants and ſweet-meats, 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 fmall nutmeg in, and break

in half a pound of freth butter ; butter a diſh , and pour it in and

bake it. You may add a quarter of a pound of currants, for

change. If you boil the rice and milk, and then ſtir in the

fugar, you may bake it before the fire, or in a tin-oven. You

mayadd eggs, but it will be good without.

A third Rice Pudding.

TAKE fix ounces ofthe flour of rice, put it into a quart of

milk, and let it boil till it is pretty thick, ftirring it all the

while ; then pour it into a pan, ftir in half a pound of freſh

butter and a quarter of a pound of fugar ; when it is cold,

grate in a nutmeg, beat fix eggs with a fpoonful or two of

fack, beat and ftir all well together, lay a thin' puff-paſte on

the bottom of your difh, pour it in and bake it.

To boil a Cufard Pudding.

TAKE apint of cream, out ofwhich take two or three ſpoon

fuls, and mix with a ſpoonful of fine flour ; fet the rest to boil.

When it is boiled, take it off, and ſtir in the cold cream , and

flour very well ; when it is cool , beat up five yolks and two

' whites of eggs, and ftir in a little falt and fome nutmeg, and two

or three ſpoonfuls of fack ; fweeten to your palate ; butter a

woodenbowl, 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 diſh, and pour melted butter over it.

To make a Flour Pudding.

TAKE a quart of milk, beat up eight eggs, but four ofthe

whites, mix with them a quarter of a pint of milk, and ſtir

intothat four large fpoonfuls of flour, beat it well together, boil

P 4 fix
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fix bitter almonds in two fpoonfuls of water, pour the water

into the eggs, blanch the almonds and beatthem fine in a mor-

tar; then mix them in with half a large nutmeg, and a tea-

fpoonful of falt ; then mix inthe reft of the milk, flour your cloth

welland boil it an hour ; pour melted butter over it, and fugar

ifyou like it, thrown all over. Obferve always, in boiling pud-

dings, that the water boils before you put them into the pot,

and have ready, when theyare boiled, a pan ofclean cold water;

just give your pudding one dip in, then untie the cloth, andit

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 all together, boil it an hour

and a quarter, and pour melted butter over it. You mayput

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 fpoonfuls of flour, with a

little ofthe milk firft, a tea-ſpoonful 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 a Grateful-Pudding.

TAKE a pound of fine flour, and a pound of white-bread

grated, take eight eggs, but halfthe whites , beat them up, and

mix with them a pint of new-milk, then fir in the bread and

flour, a pound of raifins ftoned, a pound of currants, half a

pound of fugar, a little beaten ginger ; mix all well together,

and either bake or boil it. It will take three quarters of an

hour's baking. Put cream in, inſtead 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 chafing-difh ofcoals tillthe

bread has foaked up all the milk, then put in a piece of ſweet

butter, ftir it round, let it ftand till cold ; or you may boilyour

milk, and pour overyour bread and cover it up clofe, does full

as well : then take the yolks of fix eggs, the whites of three,

and
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and beat them up with a little rofe-water and nutmeg, a little

falt and fugar, if you chufe it. Mix all well together, and boil

it one hour.

To make afine Bread- Pudding.

TAKE all the crumb of a ftale penny-loaf, cut it thin, a

quart of cream, fet it over aflow fire, till it is fcalding hot, then

let it ſtand till it is coid, beat up the bread and cream well to-

gether, grate in fome nutmeg, take twelve bitter almonds, boil

them in twofpoonfuls ofwater, pour the water to the cream and

ftir it in with a little falt, fweeten it to your palate, blanch the

almonds and beat them in a mortar, with two ſpoonfuls ofroſe

or orange-flower-water tilltheyare a fine pafte ; then mix them

bydegrees with the cream, till they are well mixed in the cream,

then take the yolks of eight eggs, the whites of 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 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 of white-wine or fack, give it a boil and pour

it over your pudding , then ftrew a good deal of fine fugar all

over the pudding and dith, and fend it to table hot . New-

milk will do, when you cannot get cream. You may for

change put in a few currants .

To make an ordinary Bread-Pudding.

TAKE two half-penny rolls, flice them thin , cruft and all,

pour over them a pint of new-milk boiling hot, cover them

clofe, let it ftand ſome 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 ; whenit is done, turn it into your diſh, pour melted but-

ter 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 currants.

To make a baked Bread-Pudding.

TAKE the crumb of a penny-loaf, as much flour, the yolks

offour eggs and two whites, a tea fpoonful of ginger, halfa

pound of raifins ftoned, half a pound of currants clean washed

and picked, a little falt. Mix firft the bread and flour, ginger,

falt, and fugar to your palate, thenthe eggs, and as much milk

28
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as will make it like a good batter, then the fruit, butterthe difh,

pour it in and bake it.

To make a Boiled Loaf.

TAKE a penny- loaf, pour over it halfa 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 half an hour. When it

is done, lay it in your difh, pour melted butter over it, and

throw fugar all over ; a ſpoonful of wine or rofe-water does as

well in the butter, or juice of Seville orange. A French man-

chet does beft ; but there are little loaves made on purpoſe

for the uſe. A French roll , or oat- cake does very well boiled

thus.

To make a Chefnut-Pudding.

PUT a dozen and a halfof chefnuts into a fkillet or fauce-pan

of water, boil them a quarter ofan 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 ; ſweeten to

your palate, and mix all together ; put it over the fire, and

keep ftirring it till it is thick. Lay a puff-paſte all over the diſh,

*pour in the mixture and bake it. When you cannot get cream ,

take three pints of milk, beat upthe yolks of four eggs, and ftir

into the milk, fet it over the fire, ftirring it all the time till it

is fcalding hot, then mix it in the room of the cream.

To make afine plain baked Pudding.

YOU muft 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, andftir in halfa pound of butter, a quarter ofa pound

of fugar, beat up twelve eggs, and half the whites, ftir all

well together, lay a puff-pafte all over the difh, and pour in

your ftuff. Half an hour will bake it.

To make pretty little Cheefe Curd Puddings.

YOU must take a gallon of milk, and turn it with rennet,

then drain all the curd from the whey, put the curd into a

mortar, and beat it with halfa pound offreſh butter till the but-

ter and curd arewell mixed ; then beat fix eggs, halfthe whites,

and ſtrain them to the curd, two Naples bifcuits, or halfa penny

roll
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roll grated ; mix all thefe together, and fweeten to your pa-

late ; butter your patty-pans, and fill them with the ingredients.

Bake them, but do not let your oven be too hot ; when they are

done, turn them out into a diſh , cut citron and candied orange-

peel into little narrow 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 difh, and throw fine fugar all over the

puddings and diſh. They make a pretty fide-diſh .

To make an Apricot-Pudding.

CODDLE fix large apricots very tender, break them very

fmall, fweeten them to your tafte. Whenthey are cold, add

fix eggs, only two whites well beat ; mix them well together

with a pint of good cream, lay a puff-paste all over your diſh,

and pour in your ingredients. Bake it half an hour, do not let

the oven be too hot; when it is enough, throw a little fine fu-

gar all over it, and fend it to table hot.

To make the Ipfwich Almond-Pudding.

STEEP fomewhat above three ounces ofthe crumb ofwhite-

bread fliced, in a pint and a half of cream, or grate the bread;

then beat half a pint of blanched almonds very fine till they

are like a pafte, with a little orange- flower-water, beat upthe

yolks of eight eggs, and the whites of four : mix all well toge-

ther, put in a quarter of a pound of white fugar, and ftir in a

Jittle melted butter, about a quarter of a pound; put it over

the fire, and keep ftirring it till it is thick ; lay a fheet of puff-

paſte at the bottom of your difh, and pour in the ingredients.

Halfan hour will bake it.

To make a Vermicelli- Pudding.

YOU must take the yolks oftwo eggs, and mix it up with as

much flour as will make it pretty ſtiff, fo as you can roll it out

very thin, like a thin wafer ; and when it is fo dry as you can

roll it up together without breaking, roll it as clofe as you can ;

then with a sharp knife begin at one end, and cut it as thin as

you can, have fome water boiling, with a little falt in it, put in

the pafte, andjust give it a boil for a minute or two; then throw

it into a fieve to drain, then take a pan, lay a layer of vermi-

celli and a layer of butter, and fo on. When it is cool, beat it

up well together, and melt the reft of the butter, and pour on it ;

I beat
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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 ſmall nutmeg grat

ed, a gill of fack, or fome rofe-water, a tea-fpoonful of ſalt,

beat it all well together, and fweeten it to your palate ; grate a

little lemon-peel in, and dry two large blades ofmace and beat

them fine. You may, for change, add a pound of currants nice-

lywashed and picked clean ; butter the pan or difhyou bake it in,

and then pour in your mixture. It will take an hour and a half

baking ; but the oven ruft not be too hot. If you lay a good

thin cruft round the bottom of the diſh or fides, it will be

better.

Puddings for little Dishes.

YOU muſt take a pint of cream and boil it, and flit a half-

penny loaf, and pour the cream hot over it, and cover it clofe

till it is cold ; then beat it fine, and grate in half a large nutmeg,

a quarter of a pound offugar, the yolks of four eggs, but two

whites well beat, beat it all well together : with the half of

this fill four little wooden diſhes ; colour one yellow with faf-

fron, one red with cochineal, green with thejuice offpinach, and

blue with ſyrup of violets ; the reft mix with an ounce of ſweet

almonds, blanched and beat fine, and fill a difl . Yourdiſhes

muſt be ſmall, and tie your covers over very cloſe with pack-

thread. When your pot boils, put them in. An hour will boil

them ; when enough, turn them out in a difh , the white one in

the middle, and the four coloured ones round. When they are

enough, melt fome freſh butter with a glafs of fack, and pour

over, and throw fugar all over the difh. The white-pudding

difh muſt be of a larger fize than the reft ; and be fure to but-

ter your dishes well before you putthem in, and do not fill them

too full.

To make a Sweet- Meat Pudding.

PUT a thin puff-pafte all over your difh ; then have candied-

orange, lemon-peel, and citron, of each an ounce, flice them

thin, and lay them all over the bottom ofyour difh ; then beat

eight yolks of eggs, and two whites, near half a pound of

fugar, and half a pound ofmelted butter. Beat all well toge-

ther; whenthe oven is ready, pour it on your fweet-meats. An

hour or lefs will bake it. The oven must not be too hot.

Ta
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To make afine Plain-Pudding-

GET a quart of milk, put into it fix laurel- leaves, boil it,

then take out your leaves, and ftir in as much flour as will

make it a hafty-pudding pretty thick, take it off, and then ſtir

in half a pound of butter, then a quarter of a pound offugar, a

fmall nutmeg grated, and twelve yolks and fix whites of eggs

well beaten . Mix all well together, butter a dish, and put in

your ſtuff. Alittle more than half an hour will bake it.

To make a Ratifia-Pudding.

GET a quart of cream, boil it with four or five laurel-

leaves ; then take them out, and break in half a pound of Na-

ples biſcuits, half a pound of butter, fome fack, nutmeg, and a

little falt; take it off the fire, cover it up, when it is almoft cold,

put in two ounces of blanched almonds beat fine, andthe 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 diſh as you cut them,

lay flices all over the difh,then ftrew a few currants clean waſh-

ed and picked, then a row of bread and butter, then a few cur-

rants, and fo on till all your bread and butter is in ; then take a

pint of milk, beat up four eggs, a little falt, half a nutmeg

grated ; mix all together with fugar to your tafte ; pour this

over the bread, and bake it half an hour. A puff-pafte under

does beft. You may put in two ſpoonfuls of rofe-water.

To make a boiled Rice- Pudding.

HAVING got a quarter of a pound of the flour ofrice, put

it over the fire with a pint of milk, and keep it stirring con-

ftantly, that it may not clod nor burn. When it is of a good

thicknefs, take it off, and pour it into an earthen pan ; ftir in

half a pound ofbutter very ſmooth, and half a pint of cream or

new-milk, fweeten to your palate, grate in half a nutmegand

the outward rind of a lemon. Beat up the yolks of fix eggs

and two whites, beat all well together ; boil it either in fmall

china bafons or wooden bowls. When boiled , turn them in-

to a diſh, pour melted butter over them, with a little fack,

and throw fugar all over.

To
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To make a cheap Rice-Pudding.

GET a quarter of a pound of rice, and halfa pound of rai

fins 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 ſugar over it, with

a little nutmeg.

To make acheapplain 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 your melted 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 bé-

gins to be thick, take it off, let it ftand till it is a little cool,

then ſtir in well a quarter of a pound of butter, and fugar to

your palate ; grate a ſmall nutmeg, butter your diſh, pour it in,

and bake it.

To make a Spinach- Pudding.

TAKE a quarter of a peck of ſpinach , picked and waſhed

clean, put it into a fauce-pan, with a little falt, cover it cloſe,

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 nut-

meg, and a quarter of a pound of melted butter ; ftir all well.

together, put it into the fauce-pan you boiled the ſpinach, and

keep stirring 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 diſh, pour melted butter

over it, andthe juice of a Seville orange, if you like it ; as to

fugar you may add, or let it alone, juft to your taſte. You

may bake it ; but then you ſhould put in a quarter of a pound

offugar. You may add biſcuit in the room of bread, ifyou

like it better.

To make a Quaking-Pudding.

TAKE a pint of good cream, fix eggs , and half the whites,

beat them well, and mix with the cream ; grate a little nut-

meg
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meg 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,

first 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.

TAKE a quart of cream, boil it with a blade of mace, and

half a nutmeg grated, let it cool ; beat up eight eggs, and

three whites, ftrain them well, mix a ſpoonful of flour with

them, a quarter of a pound of almonds blanched, and beat very

fine, with a ſpoonful of orange- flower or rofe-water, mix with

the eggs, then by degrees mix in the cream, beat all well toge-

ther, take a thick cloth , wet it and flour it well, pour in your

ftuff, tie it clofe , and boil it half an hour. Let the water boil

all the time faft ; when it is done , turn it into your 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, halfthe whites, with

half a pint ofthe milk, and four fpoonfuls 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 a Spoonful- Pudding.

TAKE a fpoonful of flour, a fpoonful of cream or milk,

an egg, a little nutmeg, ginger and falt; mix all together, and

boil it in a little wooden difh half an hour. You may add a

few currants .

To make an Apple - Pudding.

MAKE a good puff-paſte, roll it out halfan inch thick, pare

your apples, and core them, enough to fill the cruft, and

clofe it up, tie it in a cloth and boil it. Ifaſmall pudding, two

hours if a large one, three or four hours. When it is enough

turn it into your diſh, cut a piece of the cruft out of the top,

butter and fugar it to your palate ; lay on the cruft again, and

fend it to table hot. A pear-pudding make the fame way. And

thus you may make a damfon-pudding, or any fort of plums,

apricots, cherries, or mulberries, and are very fine.

To

1
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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 firefor

halfan 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 do not fall to the bottom of the

pot or fauce-pan, for then they will be heavy ; and be ſure to

keepthe water boiling all the time. When they are enough,

take them up, (which they will be in ten minutes or lefs), lay

them in your difh, and have melted butter in a cup . As good

a way as any to fave trouble, is to fend to the baker's for half

a quartern ofdough (which will make a great many) andthen

you have only the trouble of boiling it.

To make Norfolk Dumplings.

MIX a good thick-batter, as for pancakes ; take half a pint

of milk, two eggs, a little falt , and make it into a batter with

four. Have ready a clean fauce-pan of water boiling, into

which drop this batter. Be fure the water boils faft, and two

or three minutes will boil them ; then throwthem into a fieve

to drain the water away ; then turn them into a diſh, and ftir

a lump of freſh butter into them ; eat them hot, and they are

very good.

To make Hard Dumplings.

MIX flour and water, with a little falt. like a pafte, roll

them in balls , as big as a turkey's egg , roll them in a little flour,

have the water boiling, throw them in the water, and half an

hour willboil them. They are beſt boiled with a good piece of

beef. You may add, for change, a few currants. Have melted

butter in a cup.

Another Way to make Hard Dumplings.

RUB into your flour firft 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
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of cruft, and roll it round, enough for one apple ; if they are

big, theywill 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 ſhake flour over it ; tie each dumpling by it-

felf, and putthem 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 difh ; throw fine

fugar all over them, and fend them to table. Have good freſh

butter melted in a cup, and fine beaten fugar in a faucer.

Another Wayto make Apple-Dumplings.

MAKEa good puff-paſte cruſt, 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 of the top off, and take out the

core,take a tea-fpoonful of lemon-peel fhred as fine as poffible,

juft give it a boil in two fpoonfuls of rofe or orange-flower-

water. In each dumpling put a tea-ſpoonful of this liquor,

fweetenthe apple with fine ſugar, pour in fome melted butter,

and lay on your piece of cruft again. Lay them in your diſh,

and throw fine fugar all over.

To make a Cheefe - Curd Florendine.

TAKE two pounds of cheese- curd, break it all to pieces with

your hand, a pound of blanched almonds finely pounded, with

a little rofe-water, half a pound of currants clean waſhed and

picked, a little fugar to your palate, fome ftewed ſpinach cut

imall ; mix all well together, lay a puff-paſte in adiſh, put in

your ingredients, cover it with a thin cruft rolled, and laid a-

crofs, and bake it in a moderate oven half an hour. As tothe

top cruft, lay it in what fhape you pleaſe, either rolled or

marked with an iron on purpoſe.

A Florendine ofOranges 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

ftick
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ftick to the pan you do them in, and fet them by for ufe.

When you uſe them, lay a puff-pafte all over the difh, boil

ten pippins, pared, quartered, and cored, in a little water and

fugar, and flice two of the oranges and mix with the pippins

in the difh. Bake it in a flow oven, with cruft as above : or

juſt bake the cruft, and lay in the ingredients.

To make an Artichoke-Pie.

BOIL twelve artichokes, take off all the leaves and choke,

take the bottoms clear from the ftalk, make a good puff-pafle

cruft , and lay a quarter of a pound of good fresh butter all over

the bottom ofyour pie; then laya row of artichokes, ftrew a

little pepper, falt, and beaten mace over them, then another

row, and ftrew the rest of your ſpice over them, put in a quar-

ter of a pound more of butter in little bits, take half an ounce

of truffles and morels, boil them in a quarter of a pint of wa-

ter, pourthe water into the pie, cut the truffles and morelsvery

fmall, 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 pepper-corns well beat will do,

with a tea-fpoonful of falt.

To make afweet 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 currants, clean waſhed

and picked, all over the eggs, then beat up four eggs well,

mixed with halfa pint of white-wine, grate in afmall nutmeg,

and make it pretty fweet with fugar. You are to mind to lay

a quarter of a pound of butter between the eggs, then pour in

yourwine and eggs, and cover your pie. Bake it half an hour,

or till the cruft is done.

To make a Potatoe Pie.

BOIL 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-ſpoonfuls

of falt, and a ſmall nutmeg grated all over, fix eggs boiled hard,

and chopped fine, throwall over, atea-fpoonful of pepper ſtrew-

ed all over, then half a pint of white-wine. Cover your pie,

and bake it halfan hour, or till the cruft is enough.

I To
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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 of an ounce of mace

beat fine, a nutmeg grated , a tea-fpoonful of beaten pepper, three

tea-fpoonfuls of falt, mix all together, ftrew fome over the but-

ter, lay a layer of potatoes, a layerof onion, a layer of apples,

and a layer of eggs, and fo on till you have filled your pie,

ftrewing a little of the feafoning between each layer, and a

quarter of a pound of butter in bits, and fix fpoonfuls ofwater.

Cloſe your pie, and bake it an hour and a half. A pound of

potatoes, a pound of onions, a pound of apples, and twelve eggs

will do.

To make an Orangeade-Pie.

MAKE a good cruft, lay it over your difh, take two oranges,

boil them with two lemons till tender, in four or five quarts of

- water. In the last 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 onthem fome orange-

ado fyrup. Cover your pie, and bake it in a flow oven half an

hour.

To make a Skirret-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 nutmeg, a little beaten mace, and

a little falt ; beat all together well, with a quarter of a pound of

freſh butter melted, then pour in as much as your diſh will hold,

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 beft. About two pounds of the root will

do .

To make an Apple-Pie.

MAKE a good puff-pafte cruft, lay fome round the fides of

the difh, pare and quarter your apples, and take out the cores,

lay a row of apples thick, throw in half the fugar you defign

for your pie, mince a little lemon-peel fine, throw over, and

fqueeze a little lemon over them, then a few cloves, here and

there one, then the rest ofyour apples, and the reft of your fu-

Q2 gar.
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gar. You muſt ſweeten to your palate, and ſqueeze a little

more lemon. Boil the peeling of the apples and the cores in

ſome 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 of marma-

lade, ifyou pleaſe.

Thus makea pear-pie, but do not put in any quince. You

may butter themwhen they come out of the oven : or beat up

the yolks oftwo eggs, and halfa pint ofcream, with a little nut-

meg, fweetened with fugar; put it over a flow fire, and keep

ftirring it till it juſt boils up, take off the lid, and pour in the

cream. Cut the cruft in little three-corner pieces, ftick about

the pie, and fend it to table.

To make a Cherry-Pie.

MAKE agood cruft, lay a little round the fides ofyour diſh,

throw fugar at the bottom ; and lay in your fruit and ſugar at

top . A few red-currants does well withthem ; put on your lid,

and bake in a flack oven.

If
Make a plum pie the fame way, and a gooſeberry pie.

you would have it red, let it ftand a good while in the oven, af-

ter the bread is drawn . A cuftard is very good with the goofe-

berry pie.

To make a Salt- Fifh Pie.

GET a fide of falt-fifh, lay it in water all night, next morn-

ing put it over the fire in a pan ofwater till it is tender, drain

it and lay it on the dreffer, take off all the ſkin, and pick the

meat clean from the bones, mince it fmall, then take the crumb

oftwo French rolls, cut in flices, and boil it up with a quart

ofnew-milk, break your bread very fine with a ſpoon , put to

it your minced falt-fiſh, a pound of melted butter, two fpoon-

fuls ofminced parsley, halfa nutmeg grated, a little beaten pep-

per, and three tea-fpoonfuls of muftard ; mix all well together,

make a good cruft, and lay all over your diſh, and cover it up.

Bake it an hour.

To make a Carp-Pie.

TAKE a large carp , ſcale, waſh, and gut it it clean ; take an

eel, boil it juſt a little tender, pick offall the meat and mince it

fine, with an equal quantity of crumbs of bread, a few ſweet

herbs, a lemon-peel cut fine, a little pepper, falt, and grated

nutmeg, ananchovy, half a pint of oy fters parboiled and chop-

ped
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ped fine, the yolks of three hard eggs cut fmall, roll it up with

a quarter of a pound of butter, and fill the belly of the carp.

Make a good cruft, cover the difh, and lay in your carp; fave

the liquor you boil your eel in, put in the eel bones, boilthem

with a little mace, whole pepper, an onion, fome sweet herbs,

and an anchovy. Boil it till there is about half a pint, ftrain it,

add to it a quarter ofa pint ofwhite-wine, and a lump of butter

as big as a hen's egg 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 filling the

belly, make balls of it, and put into the pie. If you have not

liquor enough, boil a few ſmall eels, to make enough to fill

your diſh.

To make a Soal-Pie.

MAKE a good cruft, cover your difh, boil two pounds of eels

tender, pick all the flesh clean from the bones; throwthe bones.

intothe 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 le-

mon-peel thred fine, a little falt, pepper, and nutmeg, a few

crumbs ofbread, chopped parfley, and an anchovy ; melt a quar-

ter of a pound ofbutter, and mix with it, then lay it in the difh,

cut the flesh of a pair of large foals, or three pair of very ſmall

ones , clean from the bones and fins , lay it on the force-meat

and pour in the broth of the eels you boiled ; put the lid of

the pieon, and bake it. You ſhould boil the bones ofthe 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 eels very

well, then cut them in pieces half as long as your finger ; fea-

fonthem with pepper, falt, and a little beaten mace to your pa-

late, either high or low. Fill your difh with eels, and put as

much water as the diſh will hold ; put on your cover, and bake

them well.

To make a Flounder-Pie.

GUT fome flounders , washthem clean , dry them in a cloth,

juft boil them, cut offthe meat clean from the bones, lay a good

cruft over the difh , and lay a little fresh butter at the bottom, and

on that the fish ; feaſon with pepper and falt to your mind.

Boil
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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 just enough liquor

for the pie, then ftrain it, and put it into your pie; put on the

top-cruft, and bake it.

To make a Herring-Pie.

SCALE, gut, and wash them very clean , cut off the heads,

fins, and tails. Make a good cruft, cover your diſh, then ſea-

fon your herrings with beaten mace, pepper, and falt ; put a

little butter in the bottom of yourdifh, then arow of herrings,

pare fome apples, and cutthem in thin flices all over, then peel

fome onions, and cut them in flices all over thick, lay a little

butter on the top, put in a little water, lay on the lid, and bake

it well.

To make a Salmon-Pie.

MAKE a good cruft, cleanſe a piece offalmon well, ſeaſon

it with falt, mace, and nutmeg, lay a piece of butter atthe

bottom ofthe difh, and lay your falmon in. Melt butter ac-

cording to your pie ; take a lobſter, boil it, pick out all the fleſh,

chop it fmall, bruife the body, mix it well with the butter,

which must be very good ; pour it over your falmon, put on

the lid, and bake it well.

To make a Lobſter-Pie.

TAKE two or three lobſters, and boil them ; take the

meat out of the tails whole, cut them in four pieces long

ways ; take out all the ſpawn, and the meat of the claws, beat

it well in a mortar ; ſeaſon it with peper, falt, two ſpoonfuls

of vinegar, and a little anchovy liquor ; melt half a pound of

fresh butter, ftir all together, with the crumbs of an halfpen-

ny-roll rubbed through a fine cullender, and the yolks oftwo

eggs ; put a fine puff-paſte over your diſh, lay in your tails,

and the rest of the meat over them ; put on your cover, and

bake it in a flow oven.

To make a Muffel-Pie.

MAKE a good cruft, lay it all over the difh, wash your

muffels clean in feveral waters, then put them in a deep ftew-

pan, cover them, and let them ftew till they are 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 liquor

ult
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just enough to cover them, a good piece of butter and a few

crumbs of bread ; ftew them a few minutes, fill your pie, put

on the lid, and bake it half an hour. So you may make an

oyster-pie.

To make Lent Mince-Pies.

SIX eggs boiled hard, and chopped fine, twelve pippins pared

and chopped fmall, a pound of raifins of the fun, ftoned and

chopped fine, a pound of currants washed, picked, and rubbed

clean, a large fpoonful of fugar beat fine, an ounce of citron,

an ounce ofcandied-orange, both cut fine, a quarter ofan ounce

of mace and cloves beat fine, and a little 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 piè, fqueeze in the juice of a Seville orange, and a glaſs of

red-wine.

To collar Salmon.

TAKE a fide offalmon, cut off a handful of the tail, waſh

your large piece very well, dry it with a clean cloth, wash it

over with the yolks of eggs, and then make force- meat with

what you cut off the tail ; but take off the ſkin , and put to it a

handful of parboiled oysters, a tail or two of lobsters, the yolks

of three or four eggs, boiled hard, fix anchovies, a handful of

fweet herbs chopped fmall, a little falt, cloves , mace, nutmeg,

pepper beat fine, and grated bread. Work all thefe together in-

to a body, with the yolks of eggs, lay it all overthe flefly part,

and a little more pepper and falt over the falmon ; ſo roll it up

into a collar, and bind it with broad tape, then boil it in water,

falt, and vinegar, but let the liquor boil first ; then put in your

collars, a bunch of fweet herbs, fliced gingerand nutmeg let

it boil, but not too faft. It will take near two hours boiling.

When it is enough, take it up into your fouling- pan, and

when the pickle is cold, put it to your falmon, and let it fland

in it till uſed, or otherwife you may pot it . Fill it up with

clarified butter, as you pot fowls : that way will keep longeſt.

To collar Eels.

TAKE your eel and fcour it well with falt, wipe it clean ;

then cut it down the back, take out the bone, cut the head

and tail off; put the yolk of an egg over it, and then take

four cloves, two blades of mace, half a nutmeg beat fine, a

little pepper and falt, fome chopped parsley, and fweet herbs

chopped very fine ; mix them all together, and fprinkle over

Q4 it,
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it, roll the eel up very tight, and tie it in a cloth ; put on

water enough to boil it, and put in an onion, fome cloves and

mace, four bay-leaves ; boil it up with the bones, head, and

tail for half an hour, with a little vinegar and falt ; then take

out the bones, &c, and put in your eels, boil them if large

two hours, leffer in proportion ; when done, put them away

to cool ; then take them out of the liquor and cloth , and cut

them in flices, or fend them whole, with raw parſley under

and over.

N. B. You muft take them out of the cloth, and put them

in the liquor, and tie them clofe down to keep.

To pickle or bake Herrings.

SCALE and wash them clean, cut offthe heads, take out the

roes, or wash them clean, and put them in again as you like.

Seaſon 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 between each lay, put in half vinegar and halfwa

ter, or rape-vinegar. Cover it clofe with a brown paper, and

fend it to the oven to bake ; let it ftand till cold . Thus do

fprats. Some ufe only all-fpice, but that is not fo good.

Topickle or bake Mackerel, to keep all the Year.

GUT them, cut off their heads, cut them open, dry them

well with a clean cloth, take a pan which they will lie clever-

ly in, lay a few bay leaves at the bottom, 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 inſide and out withthe ſpice, lay them in a pan, and

between every layofthe mackerel put a few bay-leaves; then co-

ver them with vinegar, tie them down cloſe with brown paper,

put them into a flowoven : 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 an onion ftuck with cloves . Send

them to the oven again, let them ſtand two hours in a very flow

oven, and they will keep all theyear; butyou must not put in

your hands to take out the mackerel, 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.

To
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To foufe 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 vine-

gar ; and when you ſend them to table, lay fennel over them.

Topot a Lobfter.

TAKE a live lobfter, 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 ſeaſon

it with beaten mace, grated nutmeg, pepper, and falt. Mix

all together, melt a little piece of butter as big as a large wal-

nut, and mix it with the lobfter as you are beating it ; when

it is beat to a paſte, put it into your potting-pot, and put it

down as cloſe and hard as you can ; thenfet fome freſh butter

in a deep broad pan before the fire, and when it is all melted,

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
butter be very

good, or you will fpoil 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 lobfter be well boiled. A middling one will take

half an hour boiling.

To pot Eels.

your

TAKE a large eel, fkin it, cleanfe it, and wash it very clean,

dry it in a cloth, and cut it into pieces as long as your finger.

Seafon them with a little beaten mace and nutmeg, pepper,

falt, and a little fal-prunella 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 muftjudge 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 ſeaſon-

ing, lay them in the pot clofe ; then take off the butter they

were baked in clear from the gravy of the fish, and fet it in a

difh before the fire. When it is melted pour the clear butter

overthe eels, and let them be covered with the butter.

In
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fal-

In the famemanner you may pot what you pleaſe. You may

bone your eels, if you chufe it ; but then do not put in any

prunella.

Topot Lampreys.

SKIN them, cleanſe them with falt, then wipe them dry ;

beat fome black - pepper, mace, and cloves, mix them with

falt, and feafon them. Lay them in a pan, and cover them

with clarified butter. Bake them an hour ; order them as the

cels, only let them be feaſoned, and one will be enough for a

pot. You muſt ſeaſon them well ; let your butter be good,

and they will keep a long time.

To pot Charrs.

AFTER having cleanfed them, cut off the fins, tails, and

heads, then lay them in rows in a long baking-pan ; cover

them with butter, and order them as above.

Topot a Pike.

YOU muſt ſcale it, cut offthe head, fplit it, and take out

the chine-bone, then ftrew all over the infide fome bay-falt

and pepper, roll it up round, and lay it in a pot. Cover it,

and bake it an hour. Then take it out, and lay it on a coarſe

cloth to drain ; when it is cold, put it into your pot, and

cover it with clarified butter.

To pot Salmon.

TAKE a piece of fresh falmon, ſcale it, and wipe it clean,

(let your piece or pieces be as big as will lie cleverly on your

pot), feafon it with Jamaica pepper, black pepper, mace, and

cloves beat fine, mixed with falt, a little fal-prunella, beat fine,

and rub the bone with. Seafon with a little 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 maydo carp, tench, trout, and ſeveral forts of fish.

AnotherWay to pot Salmon.

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, halfan ounce of

white-pepper, and an ounce offalt ; then take out all the bones,

cut
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cut offthejowl belowthe fins, and cut off the tail. Seafon the

fcaly fide firft, lay that at the bottom of the pot; then rub the

feaſoning on the other fide, cover it with a diſh, and let it ſtand

all night. It muſt be put double, and the ſcaly fide, top and

bottom ; put butter bottom and top, and cover the pot with

fome ſtiff coarſe pafte. Three hours will bake it, if a large

fish; if a ſmall one, two hours ; and when it comes out ofthe

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

overthe falmon ; and when it is cold, paper it up. Asto the

feaſoning of theſe things, it must be according to your palate,

more or lefs.

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.

CHAP. X.

DIRECTIONS for the SICK.

I do not pretend to meddle here in the phyſical Way; but a

few Directions for the Cook, or Nurfe, I prefume, will

not be improper, to make fuch a Diet, &c . as the Doctor

fhall order.

To make Mutton Broth.

TAKE
"AKE 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 of upper- cruft of bread, and one large blade of

mace. Cover it clofe, and let it boil flowly an hour; do not 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 , do not

boil them in the broth, but by themſelves in another fauce-

pan.

T.
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Toboil a Serag ofVeal.

SET on the fcrag in a clean fauce-pan : to each pound of veal

put a quart of water, fkim it very clean, then put in a good

piece of upper-cruft, a blade ofmace to each pound, and a little

parfley tied with a thread. Cover it clofe ; then let it boil very

1oftly two hours, and both broth and meat will be fit to eat.

To make Beefor Mutton Broth for very weak People, who take

but little Nourishment.

TAKE a pound of beef, or mutton, or both together : to a

pound put two quarts of water, firft fkin the meat and take off

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 offalt,

fkim off all the fat, and give a ſpoonful of this broth at a time.

To very weak people, half a fpoonful is enough ; to fome a tea-

fpoonful at a time ; and to others a tea-cup full. There is

greater nouriſhment from this than any thing elſe.

To make Beef-Drink, 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 ftrain it off, and it is a very

hearty drink.

To make Pork-Broth.

TAKE two pounds of young pork ; then take offthe ſkin

and fat, boil it in a gallon of water, with a turnip, and a very

little corn of falt. Let it boil till it comes to two quarts,

ftrain it off, and let it ftand till cold. Take off the fat, then

leave the fettling at the bottom of the pan, and drink half a

pint in the morning fafting, an hour before breakfaſt, and at

noon, ifthe ſtomach will bear it.

To boil a Chicken.

LET your fauce pan bevery clean and nice ; whenthe water

boils put in your chicken, which must be very nicely picked

and clean, and laid in cold water a quarter of an hour before it

is boiled ; then take it out ofthe water boiling, and lay it in a

pewter-difh. Save all the liquor that runs from it in the dish,

cut up your chicken all in joints in the dish ; then bruiſe the

liver
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liver very fine, add a little boiled parfley chopped fine, a very

little falt, and a little grated nutmeg : mix it all well together

with two ſpoonfuls of the liquor of the fowl, and pour it into

the difh with the reft of tee liquor in the dish. If there is

not liquor enough, take two or three ſpoonfuls of the liquor it

was boiled in , clap another dish over it ; then fet it over a

chafing-difh of hot coals five or fix minutes, and carry it to

table hot with the cover on. This is better than butter, and

lighter for the ftomach, though fome chufe it only with the

liquor, and no parfley, nor liver, and that is according to

different palates. If it is for a very weak perfon, take off the

fkin of the chicken before you fet it on the chafing dish . If

you roaft it, make nothing but bread-fauce, and that is lighter

than anyfauce you can make for a weak ſtomach.

Thus you maydrefs a rabbit, only bruife but a little piece of

the liver.

Toboil Pigeons.

LET your pigeons be cleaned, waſhed, drawn, and ſkinned.

Boil them in milk and water ten minutes, and pour over them

fauce made thus : take the livers parboiled, and bruiſe them

fine, with as much parfley boiled and chopped fine . Melt

fome 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 Wild Fowl.

WHEN your water boils, put in your partridge, let it boil

ten minutes; then take it up into a pewter-plate, and cut it

in two, layingthe infides next the plate, and have ready fome

bread-fauce made thus : take the crumbof a halfpenny-roll, or

thereabouts, and boil it in half a pint of water, with a blade of

mace. Let it boil two or three minutes, pour away moſt of

the water; then beat it up with a little piece of nice butter, a

little falt, and pour it over the partridge. Clap a cover over

it ; then fet it over a chafing-diſh of coals four or five mi-

nutes, and fend it away not, covered cloſe .

Thus you may drefs any fort of wild fowl, only boiling it

more or lefs, according to the bignefs . Ducks, take offthe

ſkins 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.

7
To
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Toboil a Plaice or Flounder.

LET your water boil, throw fome falt in ; then put in your

fifh, boil it till you think it is enough, and take it out ofthe

water in a flice to drain. Take two fpoonfuls of the liquor,

with a little falt, a little grated nutmeg ; then beat up the yolk

ofan egg very well with the liquor, and ftir in the egg , beat

it well together, with a knife carefully flice away all the little

bones round the fish, pour the fauce over it : then fet it over a

chafing-difh of coals for a minute, and fend it hot away. Or,

inthe room ofthis fauce, add melted butter in a cup.

To mince Veal or Chicken for the Sick, or weak People.

MINCE a chicken , or fome veal very fine, take offthe skin ;

juſt boil as much water as will moiſten it, and no more, with a

very little falt, grate a very little nutmeg; 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.

To pull a Chickenfor the Sick.

YOU muſt take as much cold chicken as you thinkproper,

take offthe ſkin, 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 of the liquor, a

fpoonful ofmilk, a little bit of butter, as big as alarge nutmeg,

relled in flour, a little chopped parsley, as much as will lie on a

fixpence, and a little falt if wanted . This will be enough

for half a ſmall chicken. Put all together into the fauce-pans

then keep ſhaking it till it is thick, and pour it into a hot

plate.

To make Chicken Broth.

YOU musttake 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 ofwater, 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 youdo it as it ſhould be done, it will take

five or fix hours doing ; pour it off, then put a quart more of

boiling water, and cover it clofe. Let it boil foftly till itis

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
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take the bones, then break them, and put to the liquor you

boiled the chicken in, with a blade of mace, and a cruft of

bread. Let it boil till it is good, and ftrain it off,

To make Chicken-Water.

TAKE a cock, or a large fowl, flay it, then bruife it with

a hammer, and put it into a gallon of water, with a cruft of

bread. Let it boil half away, and ſtrain it off.

To make White Caudle.

YOU must take two quarts of water, mix in four ſpoonfuls

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 aquar-

ter of an hour, and take care it does not boil over ; then ftrain

it through a coarſe fieve. When you ufe 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.

BOILthe gruel as above, with fix ſpoonfuls of oatmeal, and

ftrain it ; then add a quart of good ale, not bitter ; boil it, then

ſweeten it to your palate , and add half a pint of white-wine.

When you do not put in white-wine, let it be half ale.

To make Water-Gruel.

YOU must take a pint ofwater, and a large fpoonful ofoat-

meal ;then stir it together, and let it boil up three orfour times,

ftirring it often.. Do not let it boil over, then ftrain it through

a fieve, falt it to your palate, put in a good piece of fresh but-

ter, brew it with a fpoon till the butter is all melted, then it

will be fine and ſmooth, and very good. Some love a little

pepper in it.

To make Panada.

YOU muſt take a quart of water in a nice clean fauce-pan,

a blade of mace, a large piece of crumb of bread; let it boil

two minutes ; then take out the bread, and bruiſe it in a baſon

very fine. Mix as much water as will make it as thick as you

would have; the reft pour away, and fweeten it to your pa-

late. Put in a piece of butter as big as a walnut; do not put

in any wine, it fpoils it : you may grate in a little nutmeg.

This is hearty and good diet for fick people .

To
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To boil Sago.

PUT a large ſpoonful of fago into three quarters of a pint of

water, ftir it, and boil it foftly till it is as thick as you would

have it ; then put in wine and fugar, with a little nutmegto

your palate.

To boil Salop.

IT is a hard ftone ground to powder, and generally fold for

one fhilling an ounce : take a large tea-ſpoonful of the powder

and put it into a pint of boiling water, keep ftirring it tillitis

like a fine jelly ; then put wine and ſugar to your palate, and

lemon, if it will agree.

To make Ifinglafs Felly.

TAKE a quart of water, one ounce of ifinglafs, half an

ounce of cloves ; boil them to a pint, then ftrain it upon a

pound ofloaf fugar, and when cold fweeten your tea with it.

You may 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 the Pectoral Drink.

TAKE a gallon of water, and half a pound ofpearl 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 raisins of

the fun ftoned ; boil all together till half is wafted, then ſtrain

it off. This is ordered in the meafles, and feveral other dif

orders, for a drink.

To make Buttered-Water, or what the Germans call Egg-Soup,

who are veryfond of it for Supper. You have it in the Chapter

for Lent.

TAKE a pint of water, beat up the yolk of an egg with

the water, put in a piece of butter as big as a fmall walnut,

two or three knobs of fugar, and keep ſtirring it all the time

it is on the fire. When it begins to boil, bruife it between

the fauce-pan and a mug till it is fmooth, and has a great

froth ; then it is fit to drink. This is ordered in a cold, or

where egg will agree with the ftomach.

To
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To make Seed-Water.

TAKE a fpoonful of coriander-feed , half a ſpoonful of cara-

way-feed bruited and boiled in a pint of water ; then, ftrain it,

and bruiſe it with the yolk of an egg. Mix it with fack and

double-refined fugar, according to your palate.

To make Bread-Soup for the Sick.

TAKE a quart of water, ſet it on the fire in a clean fauce-~

pan, and as much dry cruft of bread cut to pieces as the top ofa

penny-loaf, the drier the better, a bit of butter as big as a wal-

nut; let it boil, then beat it with a ſpoon , and keep boiling it

till the bread and water is well mixed : then feafon it with a

very little falt, and it is a pretty thing for a weak ftomach.

Tomake artificial Affes-Milk.

TAKE two ounces ofpearl-barley, two large fpoonfuls of

hartshorn-fhavings, one ounce of eringo-root, one ounce of

China root, one ounce of preferved ginger, eighteen fnails

bruiſed with the fhells, 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 ballam 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 fkim it, warm it blood-

warm, and drink it as you do affes-milk. It is very near as

good, and with fome confumptive people it is better.

To make agood Drink.

BOIL a quart ofmilk, and a quart of water, with the top-

cruft of a penny loaf, and one blade of mace, a quarter of an

hour very softly, then pour it off, and when you drink it let it

be warm .

To make Barley-Water.

PUT a quarter ofa pound of pearl-barley into two quarts of

water, let it boil, fkim it very clean, boil half away, and ſtrain

R it
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it off. Sweeten to your palate, but not too fweet, and put in

two fpoonfuls of white-wine. Drink it luke-warm.

To make Sage-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 theſe two or three quarts of boiling water, cover

it, and drink when thirsty. When you think it ftrong enough

of the herbs, take them out, otherwiſe it will make it bitter.

Tomakeitfor a Child.

A Little fage, baum , rue, mint, and penny-royal , pour´

boiling water on, and ſweeten to your palate. Syrup of cloves,

&c. and black-cherry-water, you have in the chapter of Pre-

ferves.

Liquor for a Child that has the Thruſh.

TAKE half a pint of fpring-water, a knob of double re-

fined fugar, a very little bit of alum, beat it well together with

the yolk of an egg, then beat it in a large ſpoonful of the

juice of fage, tie a rag to the end of the flick, dip it in this

liquor, and often clean the mouth. Give the child over-

night one drop of laudanum. and the next day proper phyfic,

washing the mouth often with the liquor.

To boil Comfrey- Roots.

TAKE a pound of comfrey-roots, fcrape them clean , cut

them into little pieces , and put them into three pints of water.

Let them boil till there is about a pint, then ſtrain it, and when

it is cold, put it into a fauce-pan. Ifthere is any ſettling at

the bottom, throw it way; mix it with fugar to your palate,

half a pint of mountain-wine, and the juice of a lemon . Let

it boil, then pour it into a clean earthen pot, and fet it byfor

ufe. Some boil it in milk, and it is very good where it will

agree, and is reckoned a very great strengthener.

CHAP.
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TAKE

CHAP. XI.

For CAPTAINS of SHIPS.

To make Catchup to keep tiventy Years.

AKE a gallon of ftrong ftale beer, one pound of anchovies

wafhed fromthe pickle, a pound offhalots, peeled, half an

ounce of mace, half an ounce of cloves, a quarter of an ounce

of whole pepper, three or four large races of ginger, two quarts

ofthe large muſhroom-flaps rubbed to pieces. Cover all this

clofe, and let it fimmer till it is half wafted, then ſtrain it

through a flannel-bag ; let it ftand till it is quite cold, then

bottle it. You may carry it to the Indies. A fpoonful of this

to a pound of fresh butter melted , makes a fine fiſh-fauce ; or

in the room of gravy-fauce. The ftronger and ftaler the beer

is, the better the catchup will be.

To make Fife-Sauce to keep the whole Year.

YOU must take twenty-four anchovies, chop them, bones

and all ; put to them ten fhalots cut fmall, a handful of fcraped

horſe-raddiſh, a quarter of an ounce of mace, a quart of white

wine, a pint of water, one lemon cut into flices, half a pint of

anchovy-liquor, a pint of red-wine, twelve cloves, twelve

pepper-corns. Boil them together till it comes to a quart ;

ftrain it off, cover it clofe, and keep it in a cold dry place ;

two fpoonfuls 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 thicken-

ing it with a piece of butter rolled in flour.

Topot Dripping to fry Fish, Meat, Fritters, &c.

TAKE fix pounds of good beef-dripping, boil it in foft wa.

ter, ſtrain it into a pan, let it ftand till cold ; then take off the

hard fat, and fcrape off the gravy which ſticks to the infide.

Thusdo eight times; when it is cold and hard, take it off clean

from the water, put it into a large fauce-pan, with fix bay

leaves, twelve cloves, half a pound of falt, and a quarterofa

pound of whole pepper. Letthe fat be all melted and juſt hot,

let it ftand till it is hot enough to ftrain througha fieveintothe

poi
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pot, and ftand till it is quite cold, then cover it up. Thus you

may do what quantity you pleafe. The beft wayto keep any

fort ofdripping 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 fine

puff-pafte cruft as any butter can do, or cruft for puddings, &c.

To pickle Mushrooms for the Sea.

WASH them clean with a piece of flannel in falt and water,

put them into a fauce-pan and throw a little falt over them.

Let them boil up three times in their own liquor, then throw

them into a fieve to drain and fpread them on a clean cloth ;

let them lie till cold, then put them in wide-mouthed bottles,

put in with them a good deal of whole mace, a little nutmeg

liced, and a few cloves. Boil the fugar-vinegar ofyour 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 lea-

ther over them, keep it down cloſe, and in as cool a place as

poffible. As to all other pickles , you have them in the chap-

ter of Pickles .

To make Muſhroom -Powder.

TAKE half a peck of fine large thick mushrooms, 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 ofmace, two tea-

fpoonfuls ofbeaten pepper, let them fimmer till the liquor is

boiled away, take great care they do not 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 pleafe for the fauce.

To keep Mushrooms without Pickle.

TAKE large muſhrooms, peel them, fcrape out the infide,

put them into a fauce-pan , throw a little falt over them, and let

them boil intheir 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, tie them down tight, and keep them in a dry place.

They eat deliciouſly, and look as well as truffles.

To
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To keep Artichoke-Bottoms dry.

BOIL them juft fo as you can pull off the leaves and the

choke, cut them from the ſtalks , lay them on tin plates, fet

them in a very cool oven, and repeat it till they are quite dry ;

then put them in a paper-bag, tie them up clofe, and hang

them up in a dry place. Keep them 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 just 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. Laythem

in your diſh, and pour melted butter over them.

To ragoo Artichoke- Bottoms.

TAKE twelve bottoms, foften them in warm water, as in

the foregoing receipts : take half a pint of water, a piece ofthe

ftrong foup, as big as a fmall walnut, half a fpoonful ofthe

catchup, five or fix of the dried mushrooms, a tea-fpoonful of

the mushroom powder, fet it on the fire, thake all together, and

let it boil foftly two or three minutes. Let the laft water you

put to the bottoms boil ; take them out hot, lay them in your

diih, pour the fauce over them, and fend them to table hot.

Tofricafey Artichoke- Bottoms.

SCALD them, then lay them in boiling water till they are

quite tender ; take half a pint of milk, a quarter of a pound

of butter rolled in flour, ſtir it all one way till it is thick, then

ftir in a fpoonful of mushroom pickle, lay the bottoms in a

difh, and pour the fauce over them.

To drefs Fifh.

AS to fryingfish, first wash 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 according to your fancy.

1

R 3
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To bake Fish.

BUTTER the pan, lay in the fish, throw a little falt over

it and flour ; put a very little water in the diſh, an onion and

a bundle ofſweet 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 difh before the fire, and ſkim

off all the fat in the pan ; ftrain the liquor, and mix it up

either with the fiſh-fauce or ftrong foup, or the catchup.

To make a Gravy- Soup.

ONLY boil foft water, and put as much ofthe ftrongſoup

to it, as will make it to your palate. Let it boil ; and if it

wants falt, you muſt feafon it. The receipts for the foupyou

have inthe chapter for Soups.

To make Peas-Soup.

GET a quart of peas, 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 pep-

per; let it boil till the meat is enough, then take it up, and if

the foup is not enough let it boil till the foup is good ; then

ftrain it, fet it on again to boil, and rub in a good deal of dry

mint. Keepthe meat hot ; when the foup is ready, put in the

meat again for a ew minutes and let it boil, then ferve it

away. If you add a piece ofthe portable foup, it will be very

good. The onion-foup you have in the Lent chapter.

To make Pork-Pudding, or Beef.

MAKE a good cruft with the dripping, or mutton-fuet, if

you have it, thred fine; make a thick cruft, take a piece of

falt pork or beef, which has been twenty-four hours in foft

water; feafon it with a little pepper, put it into this cruft,

roll it up clofe, tie it in acloth, and boil it ; if for about four

or five pounds, boil it five hours.

And when you kill mutton, make a pudding the fameway,

only cut the fleaks thin ; feaſon them with pepper and falt,

and boil it three hours, if large ; or two hours, if fmall, and

fo according to the fize.

Apple-
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Apple-pudding make with the fame cruft, only pare the ap-

ples, core them, and fill your pudding ; if large, it will take

five hours boiling. When it is enough, lay it in the dish, cut

a hole in the top, and ſtir in butter and fugar ; lay the piece

on again, and ſend it to table.

A prune-pudding eats fine, made the fame way, only when

the cruft is ready, fill it with prunes, and ſweeten it according

to your fancy ; clofe it up, and boil it two hours.1

To make a Rice-Pudding.

TAKE what rice you think proper, tie it loofe in a cloth,

and boil it an hour : then take it up, and untie it, grate

good deal of nutmeg in, ftir in a good piece of butter, and

ſweeten to your palate. Tie it up cloſe, 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 a Suet-Pudding.

GET a pound offuet fhred fine, a pound of flour, a pound

of currants picked clean, half a pound of raiſins ſtoned, two

tea-fpoonfuls ofbeaten ginger, and a ſpoonful oftincture of ſaf-

fron ; mix all together with falt water very thick ; then either

boil or bake it.

A.Liver-Pudding boiled.

GET the liver of a ſheep 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 ofbread or biſcuit grated, ſeaſon it

with fome fweet herbs fhred fine, a little nutmeg grated, a

little beaten pepper, and an anchovy fared fine ; mix all toge-

ther 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 oatmeal once cut, a pound of fuet fhred

fine, a pound of currants, and half a pound of raiſins ftoned ;

mix all together well with a little falt, tie it in a cloth, leav

ing room for the fwelling.

To bake an Oatmeal-Pudding.

BOIL a quart of water, ſeaſon it with a little falt ; when

the water boils, ftir in the oatmeal till it is fo thick you can-

R 4 not,
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not easily ftir your ſpoon ; then take it off the fire, ftir in two

fpoonfuls of brandy, or a gill of mountain, and ſweeten it to

your palate. Grate in a litle nutmeg, and flir in half a pound

of currants, clean waſhed and picked ; then butter a pan, pour

it in, and bake it half an hour.

A Rice-Pudding baked.

BOIL apound of rice juft till it is tender ; then drain all the

waterfrom it as dry as you can, but do not ſqueeze it ; then fir

in a good piece of butter, and fweeten to your palate. Grate

a 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 Peas-Pudding.

BOIL it till it is quite tender, then take it up, untie it, ftir

in a good piece ofbutter, a little falt, and a good deal of beaten.

pepper, then tie it up tight again, boil itan hour longer, and it

will eat fine. All other puddings you have in the chapter of

Puddings.

:

To make a Harrico ofFrench Beans.

TAKE a pint ofthe feeds of French beans , which are ready

dried for fowing, wafh them clean , and put them into a two-

quart fauce-pan, fill it with water, and let them boil two

hours ifthe water waltes away too much, you must put in

more boiling water to keep them boiling. In the mean time

take almoſt half a pound of nice freth butter, put it intoa

clean ftew-pan, and when it is all melted, and done making

any noiſe, have ready a pint baſon heaped up with onions peel-

ed and fliced thin, throw them into the pan, and fry them of

a fine brown, ftirring them about that they may be all alike,

then pour
off the clear water from the beans into a baſon , and

throw the beans all into the ftew- pan ; ftir all together, and

throw in a large tea -fpoonful of beaten pepper, two heaped

full of falt, and ftir it all together for two or three minutes.

You may make this difh of what thicknefs you think proper

(either to eat with a spoon, or etherways) with the liquor

you poured 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 ſpoonful of

vinegar and the yolks of two eggs beat. The eggs may be left

put, if difliked. Difh it up, and fend it to table.

Ta:
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To make a Fowl-Pie.

FIRST make rich thick cruft, cover the difh withthe pafte,

then take fome very fine bacon, or cold boiled ham, flice it, and

lay a layer all over. Seaſon with a little pepper, then put inthe

fowl, after it is picked and cleaned, and finged ; ſhake a very

little pepper and falt into the belly, put in a little water, cover

it with ham, feaſoned with a little beaten pepper, put on the

lid and bake it two hours. When it comes out ofthe oven, take

half a pint of water, boil it, and add to it as much of the ftrong

foup as will make the gravy quite rich, pour it boiling hot into

the pie, and lay on the lid again. Send it to table hot. Or

lay a piece of beef or pork in foft water twenty-four hours,

flice it in the room of the ham, and it will eat fine.

To make a Cheshire Pork-Pie for Sea.

TAKE fome falt pork that has been boiled, cut it into thin

flices, an equal quantity of potatoes pared and fliced thin,

make a good cruft, cover the dish, lay a layer of meat, fea-

foned with a little pepper, and a layer of potatoes ; then a

layer of meat, a layer of potatoes, and fo on till your pie is

full. Seafon it with pepper ; when it is full, lay fome butter

on the top, and fill your diſh above half full of foft water.

Cloſe your pie up, and bake it in a gentle oven.

To make Sea-Venifon.

WHENyou kill a fheep, keep ftirring the blood all the time

till it is cold, or at leaſt as cold as it will be, that it may not

congeal ; then cut up the fheep, take one fide, cut the leglikea

haunch, cut off the ſhoulder and loin , the neck and breaſt 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 ofthe

fun as long as you can to be fweet, and roaft it as you do a

haunch of venifon . It will eat very fine, eſpecially if the heat

will give you leave to keep it long. Take off all the fuet be-

fore you lay it in the blood, take the other joints and lay them

in a large pan, pour over them a quart of red-wine, and a

quart of rape vinegar. Lay the fat fide ofthe meat down-

wards in the pan, on a hollow tray is beft, and pour the wine

and vinegar over it : let it lie twelve hours, then take the

neck, breaft, and loin, out of the pickle, let the fhoulder lie

a week, if the heat will let you , rub it with bay-falt, falt-

petre,I
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petre, and coarſe 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, breaſt, and loin ; feafon them with pepper

and falt to your palate, and make a pafty as you do venifon.

Boil the bones for gravy to fill the pie, when it comes out of

the oven ; and the ſhoulder boil freſh out of the pickle, with

a peas-pudding.

Andwhen you cut up the fheep, take the heart, liver, and

lights, boil them a quarter of an hour, then cut them fmall, and

chop them very fine; feafon them with four large blades of

mace, twelve cloves, and a large nutmeg, all beat to powder.

Chop a pound of fuet fine, half a pound of fugar, two pounds

ofcurrants clean waſhed, half a pint of red-wine, mix all well

together, and make a pie. Bake it an hour: it is very rich.

To make Dumplings when you have White-Bread.

TAKE the crumbof a two-penny loafgrated fine, as much

beef-fuet fhred as fine as poffible, a little falt, halfa ſmall nut-

meg grated, a large ſpoonful of fugar, beat two eggs with two

fpoonfuls of fack, mix all well together, 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 falt, lay the dumplings in a difh, pour the fauce over

them, and ſtrew fugar all over the diſh.

Theſe are very pretty, either at land or fea. You muſt ob-

ſerve to rubyour hands with flour, when you make them up.

The portable-foup to carry abroad, you have in the Sixth

Chapter.

CHAP.
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CHAP. XII.

Of HOGS-PUDDINGS, SAUSAGES, &c.

To make Almond Hogs-Puddings.

TAKE two pounds of beef-fuet or marrow, fhred veryfmall,

a pound and a half of almonds blanched, and beat very fine

with rofe-water, one pound of grated bread, a pound and a

quarter offine fugar, a little falt, half an ounce of mace, nut-

meg, and cinnamon together, twelve yolks of eggs, four

whites, a pint offack, a pint and a half of thick cream, fome,

rofe or orange-flower-water ; boil the cream, tie the faffron in

a bag, and dip in the cream to colour it. Firft beat your eggs

very well ; then stir in your almonds, then the fpice, the

falt, and fuet, and mix all your ingredients together ; fill

your guts but half full, put fome bits of citron in the guts as

you fill them, tie them up, and boil them a quarter of an hour.

AnotherWay.

TAKE apound of beef-marrow chopped fine, half a ponnd

offweet almondsblanched, and beat fine with a little orange-

flower or fofe-water, halfa pound of white-bread grated fine,

half a pound of currants clean washed and picked, a quarter of

a pound offine fugar, a quarter of an ounce of mace, nutmeg,

and cinnamon together, of each an equal quantity, and half a

pint of fack: mix all well together, with half a pint of good

cream, and the yolks of four eggs . Fill your guts half full,

tie them up, and boil them a quarter of an hour. You may

leave out the currants for change ; but then you muſt add a

quarter of a pound more of fugar.

AthirdWay.

HALF a pint of cream, a quarter of a pound of fugar, a

quarter of a pound of currants, the crumb of a halfpenny roll

grated fine, fix large pippins pared and chopped fine, a gill of

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
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To make Hogs-Puddings with Currants.

TAKE three pounds of grated bread to four pounds of beef-

fuet finely fhred, two pounds of currants clean picked and waſh-

ed, cloves, mace, and cinnamon, of each a quarter ofan ounce

finely beaten, a little falt, a pound and a half of ſugar, a pint of

fack, a quart of cream, a little rofe-water, twenty eggs well

beaten, but half the whites ; mix all thefe 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 difh ; or when you

ufe them boil them a few minutes, or eat them cold .

To make Black-Puddings.

FIRST, before you kill your hog, get a peck of gruts, boil

them half an hour in water ; then drain them, and put them

into a clean tub or large pan ; then kill your hog, and fave two

quarts of the blood of the hog, and keep ftirring it till the

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

anounce of cloves, mace, and nutmeg together, an equal quan-

tity of each; dry it, beat it well, and mix in. Take a little win-

ter favoury, fweet-marjoram, and thyme, penny- royal ſtripped

of the ftalks, and chopped very fine ; juft enough to ſeaſon

them, and to give them a flavour, but no more.
The next

day, take the leaf of the hog and cut into dice, ſcrape and

wash the guts very clean, then tie one end, and begin to fill

them ; mix in the fat as you fill them, be fure put in a good

deal of fat, fill the 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 ftraw.

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 ſweet herbs, according

to their fancy, and fome beef-fuet chopped. Take the ſkin

off the neck, then pull out the wind-pipe 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
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To make fine Saufages.

YOU muſt take fix pounds of good pork, free from ſkin ,

griftles, and fat, cut it very fmall, and beat it in a mortar till

it is very fine ; then ſhred fix pounds of beef-fuet very fine and

free from all ſkin. Shred it as fine as poffible ; even 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 ſpoon-

fuls; fhred the thin rind of a middling lemon veryfine and

throw over, with as many fweet herbs, when ſhred fine, as

will fill a large fpoon ; grate two nutmegs over, throw over

two tea-fpoonfuls of pepper, a large fpoonful of falt, then

throw over the fuet, and mix it all well together. Put it

down cloſe in a pot , when you uſe them, roll them up with

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

meatvery fine, if you do not like it beat. Veal eats well done

thus, or veal and pork together. You may clean fome guts,

and fill them.

To make common Saufages.

TAKE three pounds of nice pork, fat and lean together,

withoutfkin or griftles, chop it as fine as poffible, ſeaſon 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 makes very good faufages.

To make Bologna Sauſages.

TAKE a pound of bacon, fat and lean together, a pound of

beef, a pound ofveal, a pound of pork, a pound of beef-fuet,

cut them ſmall and chopthem fine, take a ſmall handful of fage,

pick off the leaves , chop it fine, with a few ſweet herbs ; fea-

fon 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 burfting. Boil it foftly

an hour, then lay it on clean ftraw to dry.

CHAP.
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CUT

CHA P. XIII.

To POT, and make HAMS, &c.

To pot Pigeons or Fowls.

UT off their legs, draw them and wipe them with a cloth,

but do not wash them. Seafon them pretty wellwith pep-

per and falt, put them into a pot, with as much butter at 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 ; feafon 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 beboned,

but that you may do as you pleaſe .

Topot a cold Tongue, Beef, or Venison.

CUT it ſmall, beat it well in a marble mortar, with melted

butter, feafon it with mace, cloves, and nutmeg, beat very

fine, and fome pepper and falt, till the meat is mellow and

fine ; then put it down clofe in your pots, and cover it with

clarified butter. Thus you may do cold wild fowl ; or you

may pot any fort of cold fowl whole, feafoning them with

what fpice you pleaſe.

Topot Venifon.

TAKE apiece of venifon, fat and lean together , lay it in a

difh, and ſtick pieces of butter all over : tie brown paper over

it , and bake it. When it comes out of the oven, take it out of

the liquor hot, drain it, and lay it in a difh ; when cold, take

off all the ſkin , and beat it in a marble mortar, fat and lean

together, feafon 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 it ;

then put it down clofe, and cover it with clarified butter.

You muſt be ſure to beat it till it is like a paſte.

To
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To pot Tongues.

TAKE a neat's tongue, rub it with a pound of white ſalt, an

ounce of falt-petre, half a pound of coarſe fugar, rub it well,

turn it every day in this pickle for a fortnight. This pickle will

do feveral tongues, only adding a little more white falt ; or we

generally do them after our hams. Takethe tongues 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 ſpice on it ;

and when it is quite cold, lay it in your pickling-pot. When

the butter is cold you baked it in, take it off clean from the

gravy, fet it in an earthen pan before the fire ; and when it is.

melted, pour it over the tongue. You may lay pigeonsor chick-

ens on each fide ; befure tolet thebutterbe about an inch above

the tongue.

AfineWay 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

ofan 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 ſeaſon the

goofe, and fill the goofe with the fowl and tongue, and the

goofe will look as if it was whole. Lay it in a pan that will

juft hold it, melt freſh: butter enough to cover it, fend it tothe

oven, and bake it an hour and a half; then uncover the pot, and

take out the meat. Carefully drain it from the butter, lay it on

a coarſe cloth till it is cold, and when the butter is cold, take

offthe hard fat from the gravy, and lay it before the fire to

melt, put your meat into the pot again, and pour the butter

over. 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. Whenyou cut it, it muſt be

cut cross -ways down through, and looks very pretty. It makes

a pretty corner-difh at table, or fide-difh for fupper. Ifyou

cut a flice down the middle quite through, lay it in a plate,

and garnish with green parfley and naftertium-flowers. Ifyou

will be at the expence, bone a turkey, and put over the gooſe.

Obferve, when you pot it, to fave a little of the fpice to throw

over
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over it, before the laft butter is put on, or the meat will not

befeaſoned enough.

To pot Beef like Venison.

CUT the lean of a buttock of beef into pound pieces ; for

eight pounds ofbeef, take four ounces offalt-petre ; fourounces

ofpetre-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

into the beef; then let it lie 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 houfhold bread till

it is as tender as a chicken, then drain it from the gravy and

bruiſe it abroad, and take out all the fkin and finews ; then

pound it in a marble mortar, then lay it in a broad difh, mix

in itan ounce of cloves and mace, three quarters ofan 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 clari-

fied butter. When cold, cover it with white paper.

To pot Cheshire-Cheefe.

TAKE three pounds of Cheſhire cheeſe, and put it into a

mortar, with half a pound of the beſt freſh butter you can get,

pound them together, and in the beating 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 into a gallipot, cover it with clarified but-

ter, and keep it cool . A flice of this exceeds all the cream-

cheeſe that can be made.

Tocollar a Breaft ofVeal, or a Pig.

BONEthe pig, or veal, then ſeaſon it all over the infide with

cloves, mace, and falt beat fine, a handful of ſweet herbs ftrip-

ped off the ſtalks, and a little penny-royal and parfley ſhred very

fine, with a little fage ; then roll it up as you do brawn, bind it

with narrowtape very cloſe, 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 inthe collars : when boiled tender, take them up ; and when

both are cold, take off the cloth, lay the collar in an earthen

pan,
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pan, and pour the liquor over ; cover it clofe, and keep it for

ufe. If the pickle begins to fpoil, 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

wipethe pan clean . Strain it again after it is boiled, and cover

very clofe.it

To Collar Beef.

TAKE a piece of thin flank of beef, and bone it ; cut the

fkin off, then falt it with two ounces of falt-petre, two ounces

of fal- prunella, two ounces of bay-falt, halfa pound of coarſe

fugar, and two pounds of white-falt, beat the hard falts fine,

and mix all together ; turn it every day, and rub it withthe

brine well, for eight days ; then take it out ofthe pickle, wafh

it, and wipe it dry ; then take a quarter ofan ounce of cloves,

and a quarter of an ounce of mace, twelve corns of all-fpice ,

and a nutmeg beat very fine, with a fpoonful of beaten pepper,

a large quantity of chopped parfley, with fome fweet herbs

chopped fine ; fprinkle it on the beef, and roll it up very

tight, put a coarſe cloth round, and tie it very tight with

beggars-tape ; boil it in a large copper of water, if a large

collar, fix hours, a fmall one, five hours ; take it out , and

put it in a prefs till cold ; if you have never a prefs , put it be-

tween two boards, and a large weight upon it till it, is cold ;

then take it out of the cloth, and cut it into flices . Garnish

with raw pariley.

To collar Salmon.

TAKE a fide of falmon, cut off about a handful of the

tail, wash your large piece very well, and dry it with a cloth ;

then wash it over with the yolks of eggs ; then make ſome

force-meat with that you cut off the tail, but take care ofthe

ſkin, and put to it a handful of parboiled oysters, a tail or two

of lobfter, the yolks of three or four eggs boiled hard, fix an-

chovies, 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 ſalmon ; fo roll it up into a collar, and bind it

with broad tape ; then boil it in water, falt, and vinegar, but

let the liquor boil firft, then put in your collar , a bunch ofſweet

herbs, fliced ginger and nutmeg. Let it boil, but not too faſt.

It will take near two hours boiling ; and when it is enough,

sake it up put it into your foufing-pan, and when the pickle

S is
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is cold, put it to your falmon, and let it ſtand in it till uſed.

Or you may pot it ; after it is boiled, pour clarified butter

over it. It will keep longeft fo ; but either way is good. If

you pot it, be fure the butter be the niceft you can get.

To make Dutch Beef.

TAKE the lean of a buttock of beef raw, rub it well with

brown fugar all over, and let it lie in a pan or tray two or

three hours, turning it two or three times, then falt it well with

common falt and falt-petre, and let it lie a fortnight, turning it

every day; then roll it very ftrait in a coarſe cloth, put it in a

cheeſe-prefs a day and a night, and hang it to dry in a chim-

ney. When you boil it, you must put it in a cloth ; when it

is cold, it will cut in flivers as Dutch beef.

To makeSham Brawn.

BOIL two pair of neats feet tender, take a piece ofpork, of

the thick flank, and boil it almoft enough, then pick off the

flesh of the feet, and roll it up in the pork tight, like a collar

of brawn ; then take a ſtrong cloth and fome coarſe tape, roll

it tight round with the tape, then tie it up in a cloth, and boil

it till a ftraw will run through it ; then take it up, and hang

it up in a cloth till it is quite cold ; then put it into fome fout-

ing liquor, and ufe it at your own pleaſure.

To Scufe a Turkey, in imitation of Sturgeon.

YOU must take a fine large turkey, dreſs it very clean, dry

and bone it, then tie it up as you do fturgeon, put intothe pot

youboil it in one quart of white-wine, one quart ofwater, one

quart ofgood 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; andifyou think the pickle wants more vinegar or falt,

add it when it is cold, and pour it upon the turkey . It will

keepfome 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.

To pickle Pork.

BONE your pork, cut it into pieces, of a fize fit to lie in the

tub or pan you defign it to lie in, rubyour pieces well with falt-

petre,
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petre, then take two parts of common 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 com-

mon falt, laythem one upon another as cloſe as you can , fill-

ingthe hollow places on the fides with falt. As your falt melts

on the top, ftrew on more, lay a coarſe cloth over the veſſel,

a board over that, and a weight on the board to keep it down.

Keep it clofe covered ; it will, thus ordered, keep the whole

year. Put a pound of falt- petre and two pounds of bay-falt

to a hog.

A Pickle for Pork which is to be eat foon.

YOU must take two gallons of pump-water, one pound of

bay-falt, one pound of coarſe fugar, fix ounces of falt-petre ;

boil it all together, and ſkim it when cold . Cut the pork in

what pieces you pleafe, lay it down clofe, and pour the liquor

over it. Lay a weight on it to keep it clofe, and cover it clofe

from the air, and it will be fit to ufe in a week. Ifyou find

the pickle begins to fpoil, boil it again, and fkim 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 ofbay-falt,

two ounces of falt-petre, and a pound of common falt ; mix

them together, with an ounce of juniper-berries beat ; rub the

ham well, and lay it in a hollow tray, with the fkinny fide

downwards Bafte it every day with the pickle for a fortnight,

and then hang it in wood-fmoke for a fortnight. You may

boil it, or parboil it and roaft it. In this pickle you may do

two or three tongues, or a piece ofpork.

To make BeefHams.

YOUmust take the leg ofa fat, but ſmall beef, the fat Scotch

or Welch cattle is beft, and cut it ham-fafhion . Take an

ounce ofbay-falt, an ounce of fait-petre, a pound of common

falt, and a pound of coarfe fugar ( this quantity for about four-

teen or fifteen pounds weight, and fo accordingly, if you pickle

the whole quarter), rub it with the above ingredients, turn it

every day, and bafte it well with the pickle for a month : take

it out and roll it in bran or faw-duft , then hang it in wood-

fmoke, where there is but little fire, and a conftant fmoke, for

a month; then take it down, and hang it in a dry place, not

hot, and keep it for ufe. You may cut a piece off as you

$ 2 have
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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 fhiver like Dutch beef. After this beef is done, you

do a thick brifket of beef in the fame pickle. Let it lie

may
a month, rubbing it every day with the pickle, then boil it

till it is tender, hang it in a dry place, and it eats finely cold ,

cut in flices on a plate. It is a pretty thing for a fide-difh,

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.

To make Mutton Hams.

YOU muſt take a hind-quarter of mutton, cut it like a ham,

take an ounce of falt-petre, a pound of coarſe ſugar, a pound

ofcommon falt ; mix them, and rub your ham, lay it in a hollow

tray with the fkin downwards, bafe it every day for a fortnight,

then roll it in faw-duft, and hang it in the wood-fmoke, a fort-

night ; then boil it, and hang it in a dry place, and cut it out

in rafhers. It does not eat well boiled, but eats finely broiled.

To make Pork Hams.

YOU must take a fat hind-quarter of pork, and cut off a fine

ham. Take two ounces offalt-petre, a pound of coarſe-ſugar,

a pound of common falt, and two ounces of fal-prunella ; mix

all together, and rub it well. Let it lie a month in this

pickle, turning and bafting it every day, then hang it in wood-

fmoke as you do beef, in a dry place, fo as 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. Put them in the cold water,

and let them be four or five hours before they boil . Skim the

pot well and often, till it boils. If it is a very large one,,

three hours will boil it ; if a fmall one two hours will do,

provided it be a great while before the water boils. Take it

up half an hour before dinner, pull off the ſkin, and throw

rafpings finely fifted all over. Hold a red-hot fire -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

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
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fkimming all the time till it boils . It must be at leaſt four

hours before it boils.

"

This pickle does finely for tongues, afterwards to lie in it a

fortnight, and then hang in the wood-fmoke a fortnight, or to

boil them out of the pickle.

Yorkshire is famous for hams ; andthe reaſon is this : their

falt is much finer than ours in London, it is a large clear falt,

and givesthe meat a fine flavour. I used to have it from Mal-

den in Effex, and that falt will make any ham as fine as you

can defire . It is by much the beſt falt for falting of meat.

A deep hollow wooden tray is better than a pan, becauſe the

pickle fwells about it.

When you broil any of theſe hams in flices, or bacon, have

fome boiling water ready, and let the flices lie 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 lie thus a day; then

take a pint of bay-falt, a quarter of a pound of falt-petre, beat

them fine, two pounds of coarfe fugar, and a quarter of a peck

of commonfalt. 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 youdo

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 .

Obferveto 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.

To fave potted Birds, that begin to be bad.

I Have ſeen potted birds which have come a great way, often

fmell fo bad, that nobody could bear the fmell for the rank-

neſs 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, throwthem into that fauce-pan of water half a minute,

whip it out, and dry it in a clean cloth infide and out ; fo do all

S3 till
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till they are quite done. Scald the pot clean ; when the birds

are quite cold, feafon themwith 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

ofbeaten pepper, three large nutmegs, a little mace, and a hand-

ful of falt. Mix your falt and beaten fpice together, then make

two or three holes in each piece, and thruſt the ſeaſoning into

the holes with your finger, rub the piece all over with the fea-

foning, frythem 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.

CHAP XIV.

OF PICKLING.

To pickle Walnuts green.

TAKE the largeſt and cleareft you can get, pare them as

thin as you can, have a tub of fpring-water ftand by you,

and throw them in as you do them. Put into the water a

pound of bay-falt, let them lie in the water twenty-four hours,

take them out ; then put them into a ftone-jar, and between

every layer of walnuts lay a layer of vine-leaves at the bottom.

and top, and fill it up with cold vinegar. Let them ſtand all

night, then pour that vinegar from them into a copper, with

a pound ofbay-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

themftand a week; then pour that pickle away, rubyour nuts

clean with a piece of flannel ; then put them again in yourjar,

with vine- leaves, as above, and boil fresh vinegar. Put into

your pot to every gallon of vinegar, a nutmeg fliced, cut four

large races of ginger, a quarter of an ounce of mace, 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
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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 ſtick of horſe- raddith

fliced, tie them down cloſe with a bladder, and then with a

leather. They will be fit to eat in a fortnight. Take a large

onion, stick the cloves in, and lay in the middle of the pot.

Ifyoudo them for keeping, do not 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 .

Topickle Walnuts white.

TAKE the largeſt nuts you can get, juft before the ſhell

begins to turn, pare them very thin till the white appears, and

throw them into fpring water, with a handful of falt as you do

them. Let them ftand in that water fix hours, lay on them

a thin board to keepthem under the water, then fet a ſtew pan

on a charcoal fire, with clean fpring-water ; take your nuts

out of the other water, and put them intothe ftew-pan. Let

them fimmer four or five minutes, but not boil ; then have

ready by you a pan of fpring-water, with a handful of white-

falt in it, ftir it with your hand till the falt is melted, then

take you nuts out of the flew-pan with a wooden ladle, and

put them into the cold water and falt. Let them ftand a quar-

ter 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, with fome blades of mace and nutmeg fliced thin.

Mix your fpice between your nuts, and pour diftilled vinegar

over them; firft let your glafs be full of nuts , pour mutton

fat overthem, and tie a bladder, and then a leather.

To pickleWalnuts black.

YOU must take large full-grown nuts, at their full growth

before they are hard, lay them in falt and water ; let them lie

two days, then ſhift them into freſh water ; let them lie two

days longer, then fhift them again , and let them lie three days ;

then take them out ofthe water, and put them into your pick-

lingjar. When the jar is half full, put in a large onion ftuck

with cloves. To a hundred of walnuts put in half a pint of

mustard-feed, a quarter of an ounce of mace, half an ounce

$ 4
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of black pepper, half an ounce of all-fpice, fix bay-leaves,

and a flick of horſe-raddiſh ; then fill your jar , and pour boil-

ing vinegar over them. Cover them with a plate, and when

they are cold tie them down with a bladder and leather, and

they will be fit to eat in two orthree months. The next year,

if any remains, boil up your vinegar again , and ſkim it ;

when cold, pour it over your walnuts. This is by much the

beft pickle for ufe ; therefore you may add more vinegar to

it, what quantity you pleafe. If you pickle a great many

walnuts , and eat them taft, make your pickle for a hundred

or two, the reft keep in a ftrong brine of falt and water, boil-

ed till it will bear an egg, and as your pot empties , fill them

up with thofe in the falt and water. Take care they are co-

vered with pickle.

In the fame manner you may do a fmaller quantity; butif

you can get rape-vinegar, ufe that inftead of falt and water.

Do them thus : put your nuts into the jar you intend to pickle

them in, throw in a good handful of falt, and fill the pot

with rape vinegar. Cover it clofe, and let them ftand a fort-

night ; then pour them out of the pot, wipe it clean, and juft

rub the nuts with a coarfe cloth, and then put them in thejar

with the pickle, as above. If you have the beft fugar-vinegar

of your own making, you need not boil it the first year, but

pour it on cold ; and the next year, if any remains, boil it

up again, ſkim it, put fresh fpice to it, and it will do again."

To pickle Gerkins.

TAKE five hundred gerkins, and have ready a large earth-

en pan of fpring-water and falt, to every gallon of water two

pounds of falt ; mix it well together, and throw in your ger-

kins, wash them out in twohours, and put them to drain, let

them be drained very dry, and put them in ajar ; in the mean

time get a bell-metal pot, with a gallon of the beft white - wine

vinegar, half an ounce of cloves and mace, one ounce of all-

fpice, one ounce of muflard-feed, a flick of horfe- raddish cut

in flices, fix bay-leaves, a little dill , two or three races of

ginger cut in pieces, a nutmeg cut in pieces, and a handful

of falt; boil it up in the pot all together, and put it overthe

gerkins ; cover them clofe down, and let them ftand twenty-

four hours ; then put them in your pot, and fimmer them

over the ſtove till they are green ; be careful not to let them

boil, if you do you will ſpoil them ; then put them in your

jar, and cover them clofe down till cold ; then tie them over

with
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with a bladder and a leather over that ; put them in a cold

dry place. Mind always to keep your pickles tied down clofe,

and take them out with a wooden spoon, or a fpoon kept on

purpoſe.

To pickle large Cucumbers in Slices.

TAKE the large cucumbers before they are too ripe, flice

them the thickneſs of crown-pieces in a pewter-dish ; to every

dozen of cucumbers flice two large onions thin, and fo on till

youhave filled your difh, with a handful of falt between every

row: then cover them with another pewter-difh, and let them

ſtand twenty-four hours, then put them into a cullender, and let

them drainvery well ; put them in ajar, cover them over with

white-wine vinegar, and let them ftand 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 pep-

per, a large race ofginger fliced, and then pour the boiling vi-

negar 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 largeſt afparagus you can get, cut off the white

ends, and wash the green ends in fpring water, then put them

in another clean water, and let them lie two or three hours in

it ; then have a large broad ftew-pan full of fpring-water, with

a good large handful of falt ; fet it on the fire, and when it

boils put in the graſs, 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 pickle take a gallon , or

more, according to your quantity of afparagus, of white- wine

vinegar, and one ounce of bay-falt, boil it, and put your af

paragus in your jar ; to a gallon of pickle, two nutmegs, a

quarter of an ounce ofmace, the fame of whole white-pepper,

and pour the pickle hot over them. Cover them with a linen

cloth, three or four times double, let them ftand a week, and

boil the pickle. Let them ftand a week longer, boil the

pickle again, and pour it on hot as before . When they are

cold, cover them cloſe with a bladder and leather."

Topickle Peaches.

TAKEyour peaches when they are at their full growth, juft

before they turn to be ripe ; be fure they are not bruifed ; then

take
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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 glass or

jar, then take as much white-wine vinegar as will fill your glafs

orjar: to every gallon put one pint ofthe beſt well-made muf-

tard, two or three heads of garlick, a good deal of ginger fliced,

halfan ounce of cloves, mace, and nutmeg; mix your pickle

well together, and pour over your peaches. Tie them clofe

with a bladder and leather; they will be fit to eat in two

months. You may with a fine penknife cut them acrofs, take

out the ftone, fill them with made muftard and garlick, and

horfe-raddish and ginger ; tie them together.

To pickle Raddifb-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 ajar, with

ginger, mace, cloves, and Jamaica pepper. Pour your vinegar

boiling hot on, cover them with a coarfe cloth, three or four

times double, that the fteam may come through a little, and let

them ftand two days. Repeat this two orthreetimes ; when it

is cold, put in a pint of muſtard-feed, and fome horfe-raddiſh ;

cover it clofe.

To pickle French- Beans.

Pickle your beans as you do the gerkins .

To pickle 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 broadſtew-pan on the fire with ſpring-water, and when

it boils, put in your flowers, with a good handful of white-falt,

andjuft letthem boil up very quick ; befure you do not let them

boil above one minute ; then take them out with a broad flice,

Jay them on a cloth and cover them with another, and let them

lie till they are cold. Then put them in your wide-mouthed

bottles
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bottles with two or three blades of mace in each bottle, and a

nutmeg fliced thin ; then fill up your bottles with diftilled vine-

gar, cover them over with mutton fat, over that a bladder, and

then a leather. Let them ftand a month before you open them.

Ifyoufindthe pickle tafte fweet, as maybe it will, pour offthe

vinegar, and put fresh in, the fpice will do again. In a fort-

night they will be fit to eat, Obferve to throwthem out of

the boiling water into cold, and then dry them.

Topickle 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 ; take

them out, and with a knife take off all the outſide, cut them

in pieces according to your fancy ; put them in a jar, and co-

ver them with cold vinegar, and tie them down clofe ; when

you uſe the beet take it out of the pickle, and cut it into what

fhapes you like ; put it in a little diſh with ſome of the pickle

over it ; or ufe it for fallads, or garniſh.

To pickle White Plums.

TAKE the large white plums ; and if they have ftalks, let

them remain on, and dothem as you do your peaches.

Topickle Nectarines and Apricots.

THEY are done the fame as the peaches. Alltheſe ſtrong

pickles will wafte with keeping ; therefore you muſt fill them

upwith cold vinegar.

Topickle Onions.

TAKE your onions when they are dry enough to lay up

for winter, the ſmaller they are the better they look ; put them

into a pot, and cover them with fpring-water, with a handful

of white-falt, let them boil up ; then ftrain them off, and

- take three coats off; put them on a cloth, and let two people

take hold of it, one at each end, and rub them backward and

forward till they are very dry ; then put them in your bottles,

with fome blades of mace and cloves, a nutmeg cut in pieces ;

have fome double-diftilled white-wine vinegar, boil it up with

a little falt, and put it over the onions ; when they are cold

cork them cloſe, and tie a bladder and leather over it.

2 To
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Topickle Lemons.

TAKE twelve lemons, fcrape them with a piece of broken

glafs ; then cut them crofs in two, four parts downright, but

not quite through, but that they will hang together ; put in

as much falt as they will hold, rub them well, and ftrew them

over with falt. Let them lie in an earthen difh three days,

and turn them every day ; flit an ounce of ginger very thin,

and falted for three days, twelve cloves of garlick, parboiled

and falted three days, a ſmall handful of muſtard-feeds brujſed

and fearced through a hair-fieve, and fome red India pepper;

take your lemons out of the falt, fqueeze them very gently,

put them into a jar, with the ſpice and ingredients, and cover

them with the beft white-wine vinegar. Stop them up very

clofe, and in a month's time they will be fit to eat.

Topickle Mushrooms White.

TAKE fmall buttons, cut and prime them at the bottom,

wash them with a bit of flannel through two or three waters ;

then fet on the fire in a ſtew-pan fpring-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 cullender,

lay them on a linen cloth quick, and cover them with another.

To make Pickle for Mushrooms.

TAKE a gallon of the best vinegar, put it into a cold ſtill :

to every gallon of vinegar put half a pound of bay-falt, a quar-

ter of a pound of mace, a quarter of an ounce of cloves , a nut-

megcut into quarters, keep the top of the ftill covered with a

wet cloth . As the cloth dries, put on a wet one ; do not 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 better than oil.

You must put your nutmeg over the fire in a little vinegar,

and give it a boil. While it is hot you may flice it as you pleaſe.

When it is cold, it will not cut, for it will crack to pieces.

Note, In the 19th chapter, at the end of the receipt for

making vinegar, you will fee the beft way of pickling muſh-

rooms, only they will not be fo white .

Fo
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To pickle Codlins.

WHEN you have greened them as you do your pippins,

and they are quite cold, with a fmall fcoop very carefully take

off the eye as whole as you can, fcoop out the core, put in a

clove of garlick, fill it up with muftard-feed, lay on the eye

again, and put them in your glaffes, with the eye uppermoft.

Put the fame pickle as you do to the pippins, and tie them

down cloſe.

To pickle Red-Currants.

They are done the fame way as barberries.

Topickle Fennel.

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,

juft give them a fcald, lay them on a cloth to dry; when cold,

put in a glafs, with a little mace and nutmeg, fill it with cold

vinegar, lay a bit of green fennel on the top, and over that a

bladder and leather.

Topickle Grapes.

GET grapes at the full growth, but not ripe ; cut them in

fmall bunches fit for garnifhing, putthem in a ftone-jar, with

vine-leaves between every layer of grapes ; then take as much

fpring-water as you think will cover them, put in a pound of

bay-falt, and as much white-falt as will make it bear an egg.

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 ſcum off, but not the white fcum.

When it has boiled a quarter of an hour, let it ſtand to cool

and fettle ; when it is almoft cold, pour the clear liquor on the

grapes, lay vine-leaves on the top, tie them down cloſe with a

linen cloth, and cover them with a difh. Letthem fland twenty-

four hours ; then take them out, and lay them on a cloth, cover

them over with another, let them be dried between the cloths ;

then take two quarts of vinegar, one quart ofſpring-water, and

one pound of coarfe fugar. Let it boil a little while, ſkim it as

it boils very clean, let it ftand till it is quite cold, dry your jar

with 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 pickle may be

above the grapes, tie a thin bit of board in a piece of flannel,

Jay it onthe top ofthe jar, to keep the grapes underthe pickle,

tie
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tie them down with a bladder, and then a leather ; take them.

out with a wooden fpoon. Be fure to make pickle enough to

cover them .

To pickle Barberries.

TAKE white-wine vinegar ; to every quart of vinegar put

in half a pound of fix-penny fugar, then pick the worst of

your barberries, and put into this liquor, and the beft into

glaffes ; then boil your pickle with the worft of your barber-

ries, and fkim it very clean. Boil it till it looks of a fine co-

lour, then let it ftand to be cold before you ftrain ; then ſtrain

it through a cloth, wringing it to get all the colour you can.

from the barberries. Let it ftand to cool and fettle, then pour

it clear into the glaffes in a little of the pickle, boil a little fen-

nel ; when cold, put a little bit at the top of the pot or glafs,

and cover it clofe with a bladder and leather. To every half

pound of fugar put a quarter of a pound of white-falt.

To pickle Red-Cabbage.

SLICE the cabbage very fine crofs-ways ; put it on an

earthen diſh, and fprinkle a handful of falt over it, cover it

with another diſh, and let it ftand twenty-four hours ; then

put it in a cullender to drain, and lay it in your jar ; take

white-wine vinegar enough to cover it, a little cloves, mace,

and all-fpice, put them in whole, with one pennyworth of

cochineal bruifed fine ; boil it up, and put it over hot or cold,

which you like beft, and cover it cloſe with a cloth till cold ;

then tie it over with leather.

To pickle Golden-Pippins.

TAKE the finest pippins you can get, free from fpots and

bruiſes, put them into a preferving pan of cold ſpring-water,

and fet them on a charcoal fire. Keep them turning with a

woodenspoon, till theywill peel ; do not let them boil . When

they are enough, peel them, and put them into thewateragain,

with a quarter of a pint of the beft vinegar, and a quarter of an

ounce of alum , cover them very clofe with a pewter-diſh , and

ſet them on the charcoal fire again, a flow fire, not to boil. Let

them ftand, turning them now and then, till they look green ;

then take them out, and lay them on a cloth to cool ; when

cold make your pickle as forthe peaches, only inſtead of made

muftard, this must be muftard-feed whole. Cover them clofe,

and keepthem for uſe.

To
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To pickle Naftertium-Buds and Limes ; you pick them off the

Lime-Trees in the Summer:

TAKE new naftertium-feeds, or limes, pickle them when

large ; have ready vinegar, with what fpice you pleafe ; throw

them in, and ſtop the bottle cloſe.

To pickle Oysters, Cockles, and Muffels.

quar-

TAKE two hundred oysters, the neweſt and beſt you can

get, be careful to fave the liquor in fome pan as you open them,

cut offthe black verge, faving the reft, put them into theirown

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, fkimming them as the fcum rifes, then take them off

the fire, take out the oysters, ftrain the liquor through a fine

cloth, then put in the oyfters again ; then take out a pint of

the liquor whilft it is hot, put thereto three quarters of an

ounce of mace, and half an ounce of cloves . Juft give it one

boil, then put it to the oysters, and ftir up the fpices well

amongthem ; then put in about a ſpoonful of falt, three

ters of a pint of the beft white-wine vinegar, and a quarter of

an ounce of whole pepper ; then let them ftand till they are

cold ; then put the oysters, as many as you well can, into the

barrel ; put in as much liquor as the barrel will hold, letting

them fettle a while, and they will foon be fit to eat or you

may put them in 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 ſmall, and to this fpice you muſt have at leaſt two quarts,

nor is there any thing to pick off them. Muffels you muſt have

two quarts, take great care to pick the crab out under the

tongue, and a little fus which grows at the root of the tongue.

The two latter, cockles and muffels, muſt be waſhed in feve-

ral waters, to clean them from the grit ; put them in a ſtew-

pan by themſelves, cover them clofe, and when they are

open, pickthem out of the fhells, and ftrain the liquor.

To pickle young Suckers, or young Artichokes, before the Leaves

are hard.

TAKE young fuckers, pare them very nicely, all the hard

ends of the leaves and ſtalks, juſt ſcald them in falt and water,

and when they are cold put them into little glass bottles , with

}

two
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two or three large blades of mace, and a nutmeg fliced thing

fill them either with diftilled vinegar, or the fugar-vinegaf of

your own making, 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

do not let the knife touch the top, throw them into falt and wa-

ter 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 lit-

the maceand fliced nutmeg between, fill them either with diſtil-

led vinegar, or fugar-vinegar and fpring-water ; cover them

with mutton-fat fried, and tie them down with a bladder and

leather.

To pickle Samphire.

TAKE the famphire that is green, lay it in a clean pan,

throw two or three handfuls of falt over, then cover it with

fpring-water. Let it lie twenty-four hours, then put it into a

clean brafs fauce-pan, throw in a handful of falt, and cover it

with good vinegar. Cover the pan clofe, and fet it over a very

flow 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 cloſe. When it is cold, tie

it down with a bladder and leather, and keep it for uſe. Or

you may keep it all the year, in a very strong brine of falt and

water, and throw it into vinegar juft before you uſe it.

Elder-Shoots, in imitation ofBamboo.

TAKE the largeſt and youngeſt fhoots of elder, which put

out in the middle of May, the middle ſtalks are moſt tender and

biggeft ; the fmall ones are not worth doing. Peel offthe out-

ward peel or ſkin, and lay them in a ſtrong brine offalt and wa-

ter for one night, then drythem in a cloth, piece by piece. In

the mean time, make your pickle of half white-wine, and half

beer-vinegar: to each quart of pickle you must put an ounce of

white or red pepper, an ounce of ginger fliced, a little mace,

and a few corns of Jamaica pepper. When the ſpice has boiled

in the pickle, pour it hot upon the fhoots, ftop them cloſe im-

mediately, and fet the jar two hours before the fire, turning it

often. It is as good a way of greening pickles as often boiling i

or you may boil the pickle two or three times, and pour it on

boiling hot, juft as you pleaſe. If you make the pickle of the

fugar-
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fugar-vinegar, you must let one half be fpring-water. You

havethe receipt for this vinegar in the 19th chapter.

RULES to be obferved in PICKLING.

ALWAYS ufe flone-jars for all forts of pickles that re-

quire hot pickle to them. The firft charge is the leaft, for

thefe not only laft longer, but keep the pickle better ; for vi-

negar and falt will penetrate through all earthen veffels ; ftone

and glafs are the only things to keep pickles in . Be fure ne-

ver to put your hands in to take pickles out, it will foon ſpoil

it. The best method is, to every pot tie a wooden spoon,

full of little holes, to take the pickies out with.

CHAP. XV.

OF MAKING CAKES, &c.

To make a rich Cake.

TAKE four pounds of flour dried and fifted, feven pounds of

currants washed and rubbed, fix pounds of the best freſh

butter, two pounds of Jordan almonds blanched, and beaten

with orange-flower-water and fack till fine ; then take four

pounds of eggs, put half the whites away, three pounds of

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 offack, half a pint of

right French brandy, fweet-meats to your liking, they muſt be

orange, lemon, and citron . Work your butter to a cream with

your hands, before any of your ingredients are in ; then put in

your fugar, 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 together till they look white

and thick; then put in your fack, brandy, and ſpices , ſhake your

flour in bydegrees, and when your oven is ready, put in your

currants and fweet-meats as you put it in your hoop. It will

take four hours baking in a quick oven. You must keep it

beating with your hand all the while you are mixing of it, and

T when
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when your currants are well washed and cleaned , let them be

kept before the fire, fo that they may go warm into your cake.

This quantity will bake beft in two hoops.

To ice a great Cake.

TAKEthe whites oftwenty-four eggs, and a pound of dou-

ble-refined fugar beat and fifted fine ; mix both together in a

deep earthen pan, and with a whifk whifk it well for two or

three hours till it looks white and thick; then with a thin

broad board, or bunch offeathers, fpread it all over the top and

fides ofthe 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 ofbutter, beat it in an earthen pan with your

hand one way, till it is like a fine thick cream ; then have ready

twelve eggs, but half the whites ; beat them well, and beat

them up with the butter, a pound of flour beatin it, a pound of

fugar, and a few carraways . Beat it all well together for an

hour with your hand, or a great wooden spoon, butter a pan

and put it in, and then bake it an hour in a quick oven.

For change, you mayput in a pound ofcurrants, clean wafned

and picked.

To make a Cheap Seed-Cake.

YOU must take half a peck of flour, a pound and a balf of

butter, put it in a fauce-pan with a pint ofnew 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,

pourthe milk and butter in the middle ofthe 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 difh 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 inwith the butter, twenty-four

eggs, leave out half the whites, and then beat all together for an

4 hour
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hour. Just 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, juſt as you pleaſe.

To make Ginger-Bread Cakes.

TAKE three pounds offlour, one pound offugar, one pound

of butter rubbed in very fine, two ounces of ginger beat fine,

a large nutmeg grated ; then take a pound of treacle, a quarter

of a pint of cream, make them warm together, and make up

the bread ftiff; roll it out, and make it up into thin cakes , cut

them out with a tea-cup, or fmall glafs ; or roll them round

like nuts, and bake them on tin-plates in a flack oven.

To make a fine Seed or Saffron Cake.

YOU must take a quarter of a peck of fine flour, a pound

and an half ofbutter, three ounces of carraway feeds, fix eggs

beat well, a quarter ofan ounce of cloves and mace beat together

very fine, a pennyworth of cinnamon beat, a pound of ſugar, a

pennyworth of rofe-water, a pennyworth of faffron, a pint and

a half of yeaſt, and a quart of milk ; mix it all together lightly

with your hands thus : firft boil your milkand butter, then ſkim

off the butter, and mix with your flour, and a little of the

milk ; ftir the yeaft into the reft and ftrain it, mix it withthe

flour, put in your feed and fpice, rofe-water, tincture of faf

fron, fugar, and eggs ; beat it all up well with your hands

lightly, and bake it in a hoop or pan, but be fure to butter the

pan well. It will take an hour and a half in a quick oven.

You mayleave out the feed if you chufe it, and I think it ra

ther better without it, but that you may do as you like.

Tomake a richSeed-Cake, called the Nuns-Cake.

YOU muſt take four pounds of the fineſt flour, and three

pounds of double-refined fugar beaten and fifted ; mix them

together, and dry them bythe fire till you prepare the other

materials. Take four pounds of butter, beat it with your hand

till it is foft like cream ; then beat thirty-five eggs, leave out fix-

teen whites, ftrain offyour eggs from the treads, and beat them

andthe butter together till all appears like butter. Put in four or

five ſpoonfuls of rofe or orange-flower-water, and beat again ;

then take your flour and fugar, with fix ounces of carraway-

feeds, and ftrew them in by degrees, beating it up all thetime

for twohours together. You may put in as much tincture of

T 2 cinnamon
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cinnamon or ambergreafe as you pleaſe ; butter your hoop, and

let it ftand three hours in a moderate oven . You must ob.

ferve 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 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

fhape you pleafe 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 it into a pound of pure fweet butter tillit

is thick like grated white-bread, then putto it two fpoonfuls of

rofe-water, two of fack, ten eggs, whip them very well with a

whiſk, then mix it into eight ounces of currants, mixed all well

together; butter the tin-pans, fill them but half full, and bake

them ; ifmade without currants they will keep half a year; add

a pound ofalmonds blanched, and beatwith rofe-water, as above.

and leave out the flour. Theſe 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, mixthe fugar and fpice in the flour, take twenty-two eggs,

leave out fix whites, beat them, put a pint of ale - yeaſt and

the eggs in the flour, take two pounds and a half of fresh but-

ter, a pint and a half of cream ; fet the cream and butter over

the fire, till the butter is melted, let it ftand till it is blood-

warm, before you put it into the flour fet it an hour by

the fire to rife; then putin 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 quar-

ter in the oven. You mustput two pounds of chopped raisins

in the flour, and a quarter of a pint of fack. When you put

the currants in, bake it in a hoop.

To make Ginger-Bread.

TAKE three quarts offine flour, two ounces of beaten gin-

ger, a quarter ofan ounce of nutmeg, cloves, and mace beat

fine, but most of the laft ; mix all together, three quarters of

a pound
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apound offine fugar , two pounds of treacle, fet it over the fire,

but do not let it boil ; three quarters of a pound of butter melted

in the treacle, and fome candied lemon and orange-peel cut

fine ; mix all theſe together well. An hour will bake it in a

quick oven.

To make little fine Cakes.

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 de-

grees into the batter, beat it all well with both hands ; either

make into little cakes or bake it in one.

Another Sort oflittle Cakes."

A Pound of flour, and half a pound of fugar ; beat half a

pound of butter with your hand, and mix them well together.

Bake it in little cakes.

Tomake Drop-Bifcuits.

your

TAKE eight eggs, and one pound of double-refined fugar

beaten fine, twelve ounces of fine flour well dried, beat

eggs very well, then put in your fugar and beat it, and then

your flour by degrees, beat it all very well together without

ceafing; your oven must be as hot as for halfpenny bread ; then

flour fome fheets of tin, and drop your bifcuits of what bignefs

you pleaſe, put them in the oven as faft as you can, and when

you fee them rife, watch them ; if they begin to colour, take

them out, and put in more, and if the firft is not enough, put

them in again. Ifthey are right done, they will have a white

ice on them. You may, ifyou chufe, put in a few carraways ;

when they are all baked, put them in the oven again to dry,

then keep them in a very dry place.

To make common Biſcuits

BEAT up fix eggs, with a fpoonful ofrofe-water and aſpoon-

ful offack; 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, thape them on

white thin paper, or tin - moulds, in any form you pleaſe . Beat

the white of an egg, with a feather rub them over , and duſt

fine fugar over them. Set themin an oven moderately heated,

T 3 till
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till they rife and come to a good colour, take them out ; and

when you have done with the oven, if you have no ſtove to dry

them in, put them in the oven again, and let them ſtand all

night to dry.

To make French Bifcuits.

HAVING a pair of clean fcales ready, in one ſcale put three

hew-laid eggs, in the other fcale put as much dried flour, an

equal weight with the eggs, take out the flour, and as much

fine powdered fugar ; firft beat the whites of the eggs up well

with a whifk till they are of a fine froth ; then whip in half an,

ounce of candied lemon-peel cut very thin and fine, and beat

well then by degrees whip in the flour and fugar, then flip

in the yolks , and with a fpoon temper it well together ; then

fhape your biſcuits on fine white paper with your ſpoon , and

throwpowdered fugar over them. Bake them in a moderate

oven, not too hot, giving them a fine colour on the top.

When they are baked , with a fine knife cut them off from

the paper, and lay them in boxes for uſe.

To make Mackeroons.

TAKE a pound of almonds, let them be fcalded, blanched,

and thrown into cold water, then dry them in a cloth, and

poundthem ina mortar, moiſten them with orange-flower-wa-

ter, or the white of an egg, left they turn to oil ; afterwards

take an equal quantity of fine powder fugar, with three orfour

whites of eggs, and a little mufk, beat all well together, and

fhape them on a wafer-paper, with a fpoon round. Bake

them in a gentle oven on tin-plates.

To make Shrewsbury Cakes.

TAKE twopounds offour, a pound offugar finelyfearced,

mixthem together, (take out a quarter of a pound to roll them

in) ; take four eggsbeat, four fpoonfuls of cream, and two ſpoon-

fuls of rofe- water ; beatthem well together, and mix them with

the flour into a pafte, roll them into thin cakes, and bake them

in a quick oven.

To make Madling- Cakes.

TO a quarter of a peck of flour, well dried at the fire, add

two pounds of mutton-fuet tried and ftrained clear off ; when

it is a little cool, mix it well with the flour, fome falt, and a

very little all-fpice beatfine; take half a pint of good yeaft, and

put
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put in half a pint of water, ftir it well together, ftrain it, and

mix upyour flour into a pafte of moderate ftiffness . You muft

add as much cold water as will make the paſte of a right order:

make it into cakes about the thicknefs and bignefs of an oat-

cake: have ready fome currants clean washed and picked, ftrew

fome juft inthe 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 do not chufe them.

To make light Wigs.

TAKE a pound and a half of flour, and half a pint of milk

madewarm , mix theſe together, cover it up, and let it lie by

the fire halfan hour ; then take half a pound of fugar, and half

a pound of butter, then work theſe into a paſte 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 ofthe fineſt flour, rub it into three

quarters of a pound of fresh butter till it is like grated bread,

fomething more than half a pound of fugar, half a nutmeg,

half a race of ginger grated, three eggs, yolks and whites

beat very well, andput to them half a pint of thick ale-yeaft,

three or four fpoonfuls of fack, 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 into a dozen and a half of wigs,

waſh them over with egg juſt as they go into the oven . A

quick oven and half an hour will bake them.

To make Buns.

TAKE two pounds of fine flour, a pint of good ale-yeaft,

put a little fack in the yeaft, 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 shape you

pleafe, on floured paper."

To make little Plum-Cakes.

TAKE two pounds of flour dried in the oven, or at a great

fire, and half a pound of fugar finely powdered, four yolks of

T eggs,



280
THE ART OF COOKERY

eggs, two whites, half a pound of butter washed with rofe-

water, fix (poonfuls of cream warmed, a pound and half of

currants unwashed, but picked and rubbed very clean in a cloth ;

mix all well together, then make them up into cakes, bake

them in an oven almoſt as hot as for a manchet, and let them

ftand half an hour till they 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.

CHAP. XVI.

OF CHEESECAKES, CREAMS, JELLIES, "

TAKE

WHIP-SYLLABUBS, &c.

To make fine Cheesecakes.

AKE a pint of cream, warm it , and put to it five quarts of

milk, warm from the cow, then put runnet to it, and give

it a ſtir about ; and when it is come, put the curd in a linen-

bag or cloth, let it drain well away from the whey, but do

not ſqueeze it much , then put it in a mortar, and break the

curd as fine as butter, 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

whole nutmeg grated,two perfumed plums, diffolved in roſe or

orange-flower-water, half a pound offine fugar ; mix all well

together, then melt a pound and a quarter of butter, and ſtir it

well in it, and half a pound of currants plumped, to let stand to

cool till you use it; then make your puff- pafte thus : take a

pound of fine flour, wet it with cold water, roll it out , put

into it by degrees a pound of fresh butter, and 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 plums, if you diflike them ; and for va-

riety, when you make them of mackeroons, put in as much

tincture of faffron as will givethema high colour, but no cur-

rants.
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1
rants. This we call faffron cheeſecakes ; the other without

currants, almond cheeſecakes ; with currants , fine cheeſe-

cakes ; with mackeroons, mackeroon cheeſecakes . "

To make Lemon Cheesecakes.

TAKEthe peel oftwo large lemons, boil it very tender, then

pound it well in a mortar, with a quarter of a pound or more

of loaf-fugar, the yolks of fix eggs, and half a pound of freſh

butter, and a little curd beat fine ; pound and mix all toge-

ther, lay a puff-pafte in your patty-pans, fill them half full,

and bakethem. Orange cheeſecakes are done the fame way,

only you boil the peel in two or three waters, to take out the

bitterness.

Afecond Sort ofLemon Cheesecakes.

TAKE two large lemons, grate off the peel of both, and

fqueeze out the juice of one, and add to it half a pound of

double-refined fugar, twelve yolks of eggs, eight whites well

beaten, then melt half a pound ofbutter, in four or five fpoon-

fuls of cream , then ftir it all together, and fet over the fire,

ftirring it till it begins to be pretty thick ; then take it off, and

when it is cold, fill your patty pans little more than half full.

Put a paſte very thin at the bottom of your patty-pans . Half

an hour, with a quick oven, will bake them.

To make Almond Cheesecakes.

TAKE halfa 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 dty 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 ftrain them , then

half a pound of white fugar, with a little beaten mace ; beat

them well together in a marble mortar, take ten ounces 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 make Fairy-Butter.

TAKE the yolks of two hard eggs, and beat them in a

marble mortar, with a large fpoonful of orange-flower- water,

and two tea-fpconfuls of fine fugar beat to powder, beat this

all together till it is a fine pafte, then mix it up with about as

much
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much fresh butter out of the churn, and force it through a fine

trainer full of little holes into a plate. This is a pretty thing

to fet off a table at fupper.

To make Almond Cuſtards.

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,

fir 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 Custards.

ONE pint ofcream boiled with mace and cinnamon ; when

cold, take four eggs, two whites left out, a little rofé and orange-

flower-water and fack, nutmeg and fugar to your palate ; mix

them well together, and bake them in china cups.

Tomake plain Custards.

TAKE a quart ofnew-milk, fweeten it to your tafte, grate

in a little nutmeg, beat up eight eggs, leave out half the whites,

beat them up well, ftir them into the milk, and bake it in

china bafons, or put them in a deep china diſh ; have a kettle

of water boiling, fet the cup in, let the water 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- Butter.

TAKE the yolks of ten eggs beat very well, half a pint of

Rhenith, fix ounces of fugar, and the juice of three ſweet

oranges ; fet them over a gentle fire, ftirring them one way

till it is thick. When you take it off, ftir in a piece ofbutter

as big as a large walnut.

Tomake Steeple-Cream.

TAKE five ounces of hartfhorn, and two ounces of ivory,

and put them in a ftone-bottle, fill it up with fair water tothe

neck, put in a fmall quantity of gum-arabic, and gum dra-

gon ; then tie up the bottle very clofe, and fet it into apot of

water, with hay at the bottom . Let it ftand fix hours, then

take it out, and let it stand an hour before you open it, left it

Ay in your face ; then ſtrain it, and it will be a ftrong jelly ;

then
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then take a pound of blanched almonds, beat them very fine,

mix it with a pint of thick cream, and let it ſtand a little; then

itrain it out, and mix it with a pound of jelly, fet it over the

fire till it is fcalding hot, fweeten it to your taſte 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, and lay cold whipt- cream about them in

heaps. Be fure it does not boil when the cream is in.

Lemon-Cream.

TAKE five large lemons, pare them as thin as poffible,

fteep them all night in twenty (poonfuls of fpring-water, with

the juice of the lemons, then ſtrain it through a jelly-bag into

a filver-fauce-pan, if you have one, the whites of fix eggs beat

well, ten ounces of double-refined fugar, fet it over avery flow

charcoal fire, ftir all the time one way, fkim it, and when it

is as hot as you can bear your fingers in, pour it into glaffes.

Afecond Lemon Cream.

TAKEthe juice of four large lemons, half a pint of water,

apound of double refined fugar beaten fine, the whites of feven

eggs, and the yolk of one beaten very well, mix all together,

ftrain it, and fet it on a gentle fire, ftirring it all the while,

and ſkim it clean, put into it the peel of one lemon, when it is

very hot, but do not boil, take out the lemon- peel, and pour it

into china diſhes. You must obferve to keep it ftirring one

way all the time it is over the fire.

Jelly ofCream.

TAKE four ounces of hartfhorn , put it on in three pints of

water, let it boil till it is a ſtiff jelly, which you will know

by taking a little in a ſpoon to cool ; then ftrain it off, and add

to it half a pint of cream, two ſpoonfuls of rofe-water, two

fpoonfuls of lack, 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

bottom cups, let them ftand all night, and turn them out into

a difh ; take half a pint of cream, two ſpoonfuls of roſe water,

and as much fack, fweeten it to your palate, and pour over

them,

To
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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 ftrain them and the juice together ; add to it a

pound of double-refined fugar, beaten and fifted ; fet all theſe

together on a foft fire, and put the peel of half an orange to

it, keep it flirring all the while one way. When it is almost

ready to boil, take out the orange-pcel, and pour out the

cream into glafies, or china difhes .

To make 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 ofthe pulp you must

have fix eggs well beaten ; and when the pulp is hot, put in

an ounce offresh butter, fweeten it to your tafte , put in your

eggs, and ftir them over a gentle fire till they grow thick,

then fet it by ; and when it is almoft cold, put into it two

fpoonfuls of juice of ſpinach, 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 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 fpoonful of fine flour, and two fpoonfuls of orange-flower-

water ; then take the cream offthe fire, and mix in the eggs

bydegrees, and fet it over the fire again to thicken. Sweeten

to your taste, pour it into bafons, and when it is cold ferve it

up.

To make Blanched-Cream.

TAKE a quart of the thickeft fweet cream you can get, fea-

fon 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 treddles, which you muft do by ftraining it after it is

beat, and when the cream is on the fire and boils, pour in

your eggs, firing 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
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beat it very well with a fpoon till cold, and put it into diſhes

for uſe.

To make Almond-Cream.

TAKE a quart of cream, boil it with a nutmeg grated,

a blade or two of mace, a bit of lemon-pecl, and ſweeten to

your tafte ; then blanch a quarter of a pound of almonds, beat

them very fine, with a fpoonful of rofe or orange-flower- water,

take the whites of nine eggs well beat, and ftrain them to your

almonds, beat them together, rub very well through a coarſe

hair-Gieve ; mix all together with your cream, fet it on the fire,

ftir it all one way all the time till it boils, pour it into your

cups or diſhes, and when it is cold ferve it up.

To make afine Cream.

TAKE a pint of cream , fweeten it to your palate, grate a

little nutmeg, put in a ſpoonful of orange-flower- water and

rofe water, and two fpoonfuls of fack, beat up four eggs, but

two whites ; ftir it all together one way over the fire till it is

thick, have cups ready, and pour it in.

To make Ratafia- Cream.

TAKE fix large laurel-leaves, boil them in a quart of thick

cream when it is boiled throw away the leaves, beat the yolks

of five eggs with a little cold cream, and fugar to your taſte,

then thicken the cream with your eggs , fet it over the fire again,

but do not let it boil, keep it flirring all the while one way, and

pour it into china difhes; when it is cold it is fit for ufe.

To make Whipt-Cream.

TAKE a quart ofthick cream, and the whites of eighteggs

beat well, with half a pint of fack ; mix it together, and

fweeten it to your tafte with double-refined fugar. You may

perfume it, ifyou pleafe, with a little mufk or ambergreafe tied

in a rag, and ſteeped a little in the cream, whip it up with a

whisk, and fome lemon-peel tied in the middle ofthe whiſk ;

take the froth with a fpoon, and lay it in your glaſſes or ba-

fons. This does well over a fine tart.

To make Whipt-Syllabubs.

TAKE a quart of thick cream, and half a pint of fack, the

juice oftwo Seville oranges or lemons, grate in the peel oftwo

lemons, half a pound of double-refined fugar, pour it into a

broad
7
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broad earthen pan, and whifk it well ; but firft fweeten fome

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 on a fieve

to drain ; then lay it carefully into your glaffes till they are as

as full as they will hold. Do not make thefe long before you

ufe them. Many ufe cyder fweetened, or any wine you pleate,

or lemon, or orange whey made thus ; fqueeze the juice of a

lemon or orange into a quarter of a pint of milk, when the

curd is hard, pour the whey clear off, and fweeten it to your

palate . You may colour fome with the juice of fpinach, fome

with faffron, and fome with cochineal, juft as you fancy.

To make Everlafting Syllabubs.

TAKE five half pints of thick cream, half a pint of Rhenifh,

half a pint of fack, and thejuice of two large Seville oranges ;

grate in juft the yellow rind of three lemons, and a pound of

double-refined fugar well beat and fifted ; mix all together with

a fpoonful of orange-flower-water; beat it well together with

a whifk half an hour, then with a fpoon take it off, and lay it

on a fieve to drain, then fill your glaffes . Theſe will keep

above a week, and is better made the day before. The beſt

wayto whip fyllabub is, have a fine large chocolate mill,

which you muſt keep on purpoſe, anda large deep bowl to mill

them in. It is both quicker done, and the froth ſtronger. 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 baſons,

or what you pleaſe. 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 bif-

cuits broke in pieces, mackeroons broke in halves, and ratafia

cakes. Juft wet them all through with fack, then make a good

boiled cuſtard, not too thick, and when coldpour it over it,

then put a fyllabub over that. You may garnish it with ra-

tafia cakes, currant-jelly, and flowers.

To make Harfhorn-Jelly.

BOIL half a pound of hartfhorn in three quarts of water over

a gentle fire, till it becomes a jelly. If you take out a little to

cool,
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cool, and it hangs on the fpoon, it is enough. Strain it while

it is hot, put itin a well-tinned fauce-pan, put to it a pint of

Rheniſh wine, and a quarter ofa 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 ifyouwere

cooling it. Let it boil two or three minutes ; then put in the

juice of three or four lemons ; let it boil a minute or two longer.

When it is finely curdled, and a pure white colour, have

readya fwan-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 pof-

fible, and with a clean ſpoon fill your glaffes . Have ready fome

thin rind of the lemons, and when you have filled half your

glaffes throwyour peel into the bafon ; and when the jelly is all

run out of the bag, with a clean fpoon fill the rest of the glaffes,

and they will look of a fine amber colour. Nowin puttingin

the ingredients there is no certain rule. You must put in le-

mon andfugarto your palate. Moft people love them fweet ;

and indeed they are good for nothing unless they are.

To make Ribband-Jelly.

TAKE out the great bones of four calves feet, put the feet

into a pot with ten quarts of water, three ounces of hartshorn,

three ounces of ifinglaſs , a nutmeg quartered, 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 ſcrape

off all the fat from the top very clean, then flice it, put to it

the whites of fix eggs beaten to a froth, boil it a little, and

ftrain it through a flannel bag, then run the jelly into little

high glaffes, run every colour as thick as your finger, one co-

lour muſt be thorough cold before you put another on, and that

you put on muſt be but blood-warm, for fear it mix together.

You must colour red with cochineal, green with fpinach, yel-

low with faffron , blue with fyrup of violets, white with thick

cream, and ſometimes the jelly by itſelf. You may add

orange- flower-water, or wine and fugar, and lemon, ifyou

pleafe; but this is all fancy.

To make Calves-Feet Jelly.

BOIL two calves feet in a gallon of water till it comes to a

quart, then ſtrain it, let it ſtand till cold, ſkim off all the fat

clean, and take the jellyup clean. If there is any fettling inthe

bottom ,

7
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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 whiſk,

then putthem into a fauce-pan, and ftir all together well till it

boils. Let it boil a few minutes. Have ready a large flannel

bag, pour it in , it will run through quick, pour it in again till.

it runs clear, then have ready a large china bafon, with the

lemon-peels cut as thin as poffible, let the jelly run into that

bafon ; and the peels both give it a fine amber colour, and alfo

a flavour ; with a clean filver ſpoon fill your glaſſes.

To make Currant-Jelly.

STRIP the currants from the ftalks, put them in a ſtone jar,

ftop it clofe, fet it in a kettle of boiling water half way the jar,

let it boil halfan hour, take it out and ſtrain the juice through

a coarſe hair-fieve; to a pint of juice put a pound of ſugar, ſet

it over a fine quick clear fire in your preferving-pan or bell-

metal fkillet , keep ftirring it all the time till the fugar is melt-

ed, then ſkim the fcum off as faft as it rifes. When yourjelly

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 cloſe

with white paper, and prick it full of holes ; fet it in a dry

place, put fome into glaffes, and paper them.

To make Rafberry- Giam.

TAKE a pint of this currant -jelly and a quart of rafberries,

bruiſe them well together, fet them over a flow fire, keeping

them ftirring all the time till it boils. Let it boil gently half

anhour, and ftir it round very often to keep it from ſticking ;

pour it into your gallipots, paper as you do the currant-jelly,

and keep it for ufe. They will keep for two or three years,

and have the full flavour of the rafberry.

To make Hartfhorn Flummery.

BOIL half a pound of the fhavings of hartíhorn in three

pints ofwater till it comes to a pint, then ftrain it through a fieve

into a baſon, and fet it by to cool ; then fet it over the fire, let

it juft melt, and put to it half a pint ofthick cream, fcalded and

grown cold again, a quarter of a pint of white-wine, and two

fpoonfuls of orange-flower-water; fweeten it with fugar, and beat

it for an hour and a half, or it will not mix well, nor look well;

it
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dip your cups in water before you put in the flummery, or elſe

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 cups, and flick blanched almonds, cut in long narrow bits,

onthe top. You may eat them either with wine or cream .

A fecond Way to make Hartshorn Flummery.

TAKEthree ounces of hartshorn , and put to it two quarters

of fpring-water, let it fimmer over the fire fix or seven hours,

till half the water is confumed, or elfe put it in a jug, and fet it

in the oven with houfhold bread, then ftrain 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, ftir it together till it is little more than

blood-warm ;then pour it into half- pint bafons or diſhes forthe

purpoſe, and fill them up half full. When you uſe them, turn

them out ofthe difh as you do flummery. If it does not come

out clean, fet your baſon a minute or two in warm water. You

may ſtick almonds in or not, juſt as you pleaſe. Eat it with

wine andfugar. Or make your jelly this way: put fix ounces of

hartshorn in a glazed jug with a long neck, and put to it three

pints offoft water, cover the top of the jug cloſe, and put a

weight on it to keep it ſteady ; ſet it in a pot or kettle of water

twenty-four hours, let it not boil, but be fcalding hot, then

ftrain it out, and make your jelly.

To make Oatmeal-Flummery.

GET fome oatmeal, put it into a broad deep pan,then cover

it with water, ftir it together, and let it ftand twelve hours,

then pour off that water clear, and put on a good deal of freſh

water, fhift it again in twelve hours, and fo on in twelve more ;

then pour off the water clear, and ſtrain the oatmeal through a

coarfe hair-fieve, and pour it into a fauce-pan, keeping it stir-

ring all the time with a ftick till it boils and is very thick ;

then pour it into difhes ; 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 obferve to put a great deal of water to the oat-

meal and when you pour off the laft water, pour on just

enough freſh as to ftain the oatmeal well. Some let it ftand

forty-eight hours, fome three days, fhifting the water every

twelve hours ; but that is as you love it for fweetneſs or tart-

U nefs.
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nefs. Gruts once cut does better than oatmeal. Mind to ftir

it together when you put in freſh water.

To make afine Syllabubfrom the Cow.

MAKE your fyllabub of either cyder or wine, fweeten it

prettyfweet, and grate nutmeg in ; then milk the milk intothe

liquor ; when this is done, pour over the top half a pint or a

pint of cream, according to the quantity offyllabub you make.

Youmaymake this fyllabub at home, only have new-milk;

make it as hot as milk from the cow, and out of a tea-pot, or

anyfuch thing, pour it in , holding your hand very high.

To make a Hedge-Hog.

TAKE two pounds ofblanched almonds, beat them well in

a mortar, with a little canary and orange-flower-water, to keep

them from oiling. Makethem into ftiff pafte, then beatinthe

yolks of twelve eggs, leave out five of the whites, put to ita

pint of cream, fweetened with fugar, put in half a pound of

fweet butter melted, fet it on a furnace or flow fire, and keep it

conftantly stirring, till it is ftiff enough to be made in the form

of a hedge-hog ; then flick it full of blanched almonds, flit and

ftuck up like the briftles of a hedge-hog, then put it into a dish;

take a pint of cream, and the yolks of four eggs beat up, ſweet-

ened with fugar to your palate. Stir them together over a flow

fire till it is quite hot; then pour it round the bedge-hog in a

difh, and let it ftand till it is cold, and ferve it up. Or a rich

calf's-foot jelly made clear and good, poured into the dish

round the hedge-hog ; when it is cold, it looks pretty, and

makes a neat diſh ; or it looks pretty in the middle of a table for

fupper.

To make French Flummery.

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 ſtirring all the time ;

then take it off, fweeten it to your palate, and put in a ſpoon-

ful of rofe-water, and a fpoonful orange- flower water; ftrain

it, and pour it into a glafs or bafon, or what you pleaſe, and

when it is cold turn it out. It makes a fine fide-difh . You

may eat it with cream, wine, or what you pleafe. Lay round

it baked pears. It both looks very pretty, and eats fine.

A buttered
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Abuttered tort.

1

TAKE eight or ten large codlings, and ſcald them, when

cold ſkin them, take the pulp and beat it as fine as you can

with a filver fpoon ; then mix in the yolks of fix eggs and the

whites of four beat all well together ; fqueeze in the juice of

a Seville orange, and fhred the rind as fine as poffible, with

fome grated nutmeg and fugar to your tafte ; melt fome fine

fresh butter, 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 juft hold it, cover the patty with

the paſte, and pour in the ingredients . Do not put any cover

on, bake it in 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-difh for a fecond courfe. You may make this

of any large apples you pleaſe.

Moon-Shine.

FIRSThave a piece of tin, made inthe fhape ofa half-moon ,

as deep as a half-pint bafon, and one in the fhape of a large

ftar, and two or three leffer ones. Boil two calves feet in a

gallon of water till it comes to a quart, then ſtrain it off, and

when cold fkim off the fat, take halfthe jelly, and ſweeten it

with fugarto your palate, beat up the whites offour eggs, flir all

together over a flow fire till it boils ; then run it through a

flannel bag till clear, put it in a clean fauce-pan, and take an

ounce of fweet almonds blanched and beat very fine in a marble

mortar, with two fpoonfuls of rofe-water, and two of orange-

flower-water; then ftrain it through a coarſe cloth , mix it with

the jelly, ftir in four large fpoonfuls of thick cream, ftir 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 into the difh, 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

loaf-fugar enough to make it fweet, and the whites of eight

eggs beat fine ; ftir it all together over a flow fire till it boils,

then run it through a flannel bag till it is quite clear, into a

china bafon, and very carefully fill up the places where you

took the tin out; let it ftand till cold, and fend it to table.

U 2 Note,
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Note, You mayfor change fill the diſh with a fine thick al-

mond cuſtard ; and when it is cold, fill up the half-moon and

ftars with a clear jelly.

The Floating-Ifland, a pretty Difhfor the Middle ofa Table at a

Second Course, orfor Supper.

YOU maytake a foup-difh, according to the fize and quan-

tity you would make, but a pretty deep glaſs is beſt, and ſet

it on a china difh ; first take a quart of the thickest cream you

can get, make it pretty fweet with fine fugar, pour in a gill

offack, grate the yellow rind of a lemon in, and mill the

cream till it is all of a thick froth ; then carefully 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 diſh, fet it round with fruit

or fweetmeats, according to your fancy. This looks very

pretty in the middle of a table with candles round it, and you

may make it of as many different colours as you fancy, and

according to what jellies and giams, or fweetmeats you have ;

or at the bottom of your diſh you may put the thickeſt cream

you can get but that is as you fancy.

CHA P. XVII.

OF MADE-WINES, BREWING, FRENCH

BREAD, &c.

ΤΑΙ

To make Raifin-Wine.

AKE two hundred of raifins, ftalks and all, and put them

into a large hogfhead, fill it with water, let them ſteep a

fortnight, ftirring them every day; then pour off all the liquor,

and prefs the raifins. , Putboth liquors together in a nice clean

veffel that will just hold it, for it must be full; let it ſtand till it

bas
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has done hiffing, or making the leaft noife, then ſtop it cloſe.

and let it ftand fix months. Peg it, and ifyou find it quite clear

rack it off in another veffel ; ftop it clofe, and let it ſtand three

months longer ; then bottle it, and when you uſe it, rack it off

into a decanter.

To make Elder-Wine.

PICK the elder-berries whenfuil ripe, putthem into astone-

jar, and fet them in the oven , or a kettle of boiling water till the

jar is hot through ; then take them out and ftrain them through

a coarſe cloth, wringing the berries, and put the juice into a

elean kettle : to every quart ofjuice put a pound of fine Liſbon

fugar, let it boil and ſkim it well . When it is clear and fine,

pour it into a jar ; when cold, cover it clofe, and keep it till

you make raifin-wine ; then when you tun your wine, to every

gallon of wine put half a pint of the elder-fyrup.

To make Orange-Wine.

TAKE twelve pounds of the beft powder fugar, with the

whites of eight or ten eggs well beaten,into fix gallons ofſpring-

water, and boil three quarters of an hour. When cold, put

into it fix fpoonfuls of yeaft, and the juice of twelve lemons,

which being pared muft ftand with two pounds of white-fugar

in atankard, and in the morning fkim offthe top , and then put

it into the water ; then add the juice and rinds of fifty oranges,

but not the white parts of the rinds, and fo let it work all to-

gether two days and two nights ; then add two quarts of Rhe-

nifh or white wine, and put it into your veffel .

To make Orange Wine with Raifins.

TAKE thirty pounds of new Malaga raifins picked clean,

chopthem fmall, take twenty large Seville oranges , ten ofthem

you must pare as thin as for preferving ; boil about eight ga

lons of foft water till a third be confumed, let it cool a little;

then put five gallons of it hot upon your raifins and orange-

peel, ftirit well together, cover it up, and when it is cold let it

ftand five days, ftirring it once or twice a day ; then pass it

through a hair- fieve, and with a ſpoon prefs it as dry as you can,

put it in a runlet fit for it, and put to it the rind 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 tun it up ; ftir it well toge-

ther, and ftop it clofe; let it ftand two months to clear, then

U 3 bottle
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bottle it up. It will keep three years, and is better for keep-

ing.

To make Elder Flower Wine, very like Frontiniac.

TAKE fix gallons of fpring-water, twelve pounds of white

fugar, fix pounds of raifins of the fun chopped. Boil theſe to-

gether one hour ; then take the flowers of elder, when they are

failing, 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 yeaft. Let it ſtand

covered up two days ; then ftrain it off, and put it in a veſſel fit

for it. To every gallon of wine put a quart ofRhenifh, and put

your bung lightly on a fortnight, then ftop it down cloſe. Let

it ftand fix months ; and if you find it is fine, bottle it off.

To make Gooseberry-Wine.

GATHER your goofeberries in dryweather, when they are

half ripe, pick them, and bruife a peck in a tub, with a wooden

mallet; then take a horfe-hair cloth, and prefs them as much as

poffible, without breaking the feeds. When you have preffed

out all thejuice, to every gallon of goofeberries put three pounds

of fine dry powder fugar, ftir it all together till the fugar is dif-

folved, 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, five weeks. Set it in a cool place, then draw it

off from the lees, clear the veffel of the 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 months, then bottle

it off.

To make Currant-Wine.

GATHER your currants on a fine dry day, when the fruit

is full ripe, frip them, put them in a large pan, and bruiſe

them with a wooden peftle. Let them ftand in a pan or tub

twenty-four hours to ferment ; then run it through a hair-

fieve, and do not let your hand touch the liquor. To every

gallon of this liquor, put two pounds and a half of white fu-

gar, fir it well together, and put it into your veffel. To

every fix gallons put in a quart of brandy, and let it ſtand fix

weeks. If it is fine, bottle it ; if it is not, draw it offas clear

as you can, into another veffel or large bottles ; and in a fort-

night, bottle it in fimall bottles.

To
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To make Cherry-Wine.

PULL yourcherries 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 noiſe, ſtop it cloſe for three months, and bottle it off.

To make Birch-Wine.

THE ſeaſon for procuring the liquor from the birch-trees is

in the beginning ofMarch, while the fap is rifing, andbefore the

leaves fhoot out ; for when the fap is come forward, and the

leaves appear, the juice, by being long digefted in the bark,

grows thick and coloured, which before was thin and clear.

The method of procuring the juice is , by boring holes in the

body of the tree, and putting in foffets, which are commonly

made ofthe 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 cloſe, and ro-

fined or waxed ; however, make uſe of it as ſoon as you can .

Take the fap and boil it as long as any fcum rifes, fkimming

it all the time: to everygallon ofliquor put four pounds ofgood

fugar, the thin peel of a lemon, boil it afterwards half an hour,

kimming it very well, pour it into a clean tub, and when it is

almoft cold, fet it to work with yeaft ſpread upon a toaſt, let

it ftand five or fix days, ftirring it often ; then take fuch a cafk

as will hold the liquor, fire a large match dipped in brimstone,

and throw it into the cafk, ftop it clofe till the match is ex-

tinguiſhed, 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-Wine.

GATHER the quinces when dry and full ripe ; take twenty

large quinces, wipe them clean with a coarfe cloth, and grate

them with a large grate or rafp as near the core as you can, but

none ofthe core; boil a gallon of fpring-water, throw in your

quinces, let it boil foftly about a quarter of an hour ; then ſtrain

them well into an earthen pan on two pounds of double-re-

fined fugar, pare the peel of two large lemons, throw in and

fqueezethejuice through a fieve, flir it about till it is very cool,

U 4 then
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then toast a little bit of bread very thin and brown , rub a little

yeaſt on it, let it ftand clofe covered twenty-four hours, then

take out the toaft and lemon, put it upin a caig, keepit three

months, and then bottle it. Ifyou 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 offour eggs beat very well, put all to-

gether in a kettle, let it boil halt 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 fix lemons, then pour on the

boiling liquor, and ftir them about ; when almoſt cold, put in a

thin toaft baked dry and rubbed with yeaft . Let it ftand two or

three days to work. If you put in before you tun it fix ounces.

offyrup of citron or lemons, with a quart of Rhenifh wine, it

will be a great addition ; the third day ftrain it off, and ſqueeze

the cowflips through a coarſe cloth ; then ftrain it through a

flannel bag, and tun it up ; lay the bung loofe for two or three

days to feeif it works, and if it does not, bung it down tight ;

let it ftand three months, then bottle it.

To make Turnip-Wine.

TAKE a good many turnips, pare, flice, and 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, just big enough to hold thejuice, put your fugar into a

veffel, and alfo to every gallon of juice half a pint of brandy.

Pour in the juice, and lay fomething over the bung for a week,

tofee ifit 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 in another veffel. When it is fine, bottle it off.

To make Rafpberry-Wine.

TAKE fome fine raspberries, bruife them with the back of

a fpoon, then ftrain them through a flannel bag into a ſtone-

jar. To each quart of juice put a pound of double-refined fu-

gar, ftir it well together, and cover it clofe ; let it ftand three

days, then pour it off clear. To a quart of juice put two quarts

of white-wine, bottle it off; it will be fit to drink in a week.

Brandy made thus is a very fine dram, and a much better way

than ſteeping the raſpberries.

RULES
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INGRULES for BREWING.

CARE must be taken in thefirft place to havethe malt clean;

and after it is ground, it ought to ftand four or five days.

For ftrong October, five quarters of malt to three hogf-

heads, andtwenty-four pounds of hops. This will afterwards

make two hogfheads of good keeping fmall-beer, allowing five

pounds of hops to it.

For middling beer, a quarter of malt makesahogfhead of ale,

and one offmail-beer ; or it will make three hogfheads ofgood

fmall-beer, allowing eight pounds of hops . This will keep all

the year. Or it will make twenty gallons of ftrong ale, and

two hogfheads of fmall-beer that will keep all the year.

If you intend your ale to keep a great while, allow a pound

of hops to every bufhel ; if to keep fix months, five pounds to a

hogfhead; if for prefentdrinking, three pounds to a hogshead,

and the fofteft and cleareſt water you can get.

Obferve the daybefore to have all your veffels very clean, and

never ufe your tubs for any other uſe except to make wines.

Let your cafks be very clean the day before with boiling wa-

ter; and ifyour bung is big enough, fcrub them well with a

little birch broom or brush ; but if they be very bad, take out

the heads, and let them be ſcrubbed clean with a hand bruſh,

fand, and fullers-earth . Put on the head again, aud fcald

them well, throw into the barrel a piece of unflacked lime,

and ftop the bung cloſe.

The firft copper of water, when it boils, pour into your mash-

tub, and let it be cool enough to fee your face in; then put in

your malt, and let it be well mathed ; have a copper of water

boiling in the mean time, and when your malt is well maſhed,

fill your mathing-tub , ftir it well again, and cover it over with

the facks. Let it ftand three hours, fet a broad fhallow tub

under the cock, let it run very foftly, and if it is thick throw it

up again till it runs fine, then throw a handful of hops in the

under tub, let the maſh run into it, and fill your tubs till all

is run off. Have water boiling in the copper, and lay as much

more on asyou have occafion for, allowing one third for boiling

and waste. Let that ſtand an hour, boiling more water to fill

the mafh-tub for fmall-beer; letthe fire down a little, and put it

into tubs enoughto fill your math. Let the fecond maſh berun

off, and fill your copper with the first wort ; put in part ofyour

hops, and make it boil quick. About an hour is long enough ;

when it is halfboiled, throwin a handful offait. Have a clean

white wand and dip it into the copper, and if the wort feels

clammy4
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clammy it is boiled enough ; then flacken yourfire, and take off

your wort. Have ready a large tub, put two ſticks acroſs, and

fet your ftraining basket over the tub on the fticks, and ftrain

your wort through it. Put your other wort on to boil with the

reft of the hops ; let your math be covered again with water,

and thin your wort that is cooled in as many things as you can;

for thethinner it lies, and the quicker it cools, the better.

Whenquite cool, put it into the tunning-tub. Throw ahand-

ful of falt into every boil. When the maſh has flood an hour

draw it off, then fill your math with cold water, take off the

When cool, add towort inthe copper and order it as before.

it the firft in the tub ; fofoon as you empty one copper, fill the

other, fo boil your fmall-beer well. Let the laſt maſh run off,

andwhen both are boiled with fresh hops, order them as the

two firft boilings; when cool empty the mafh-tub, and put the

fmall-beer to work there. When cool enough work it, fet a

wooden bowl full ofyeaft in the beer, and itwill work overwith

a little ofthe beer in the boil. Stir your tun up every twelve

hours, let it ftand two days, then tun it, taking off the yeaft.

Fill your veffels full, and fave fome to fill your barrels ; let it

fland till it has done working ; then lay on your bung lightly

for a fortnight, after that flop 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 flop it clofe again. Ifyou can boil your ale

in one boiling it is beft, if your copper will allow of it ; if

not, boil it as conveniency ferves.

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 ftand till it is cold, and pour

it in at the bung, which muft lay loofe on till it has done fer-

menting, then flop it clofe for a month.

Take great care your calks are not mufly, or have any ill

tafte ; ifthey have, it is a hard thing to ſweeten them.

Youare to wath your cafks with cold water before youſcald

them, and they fhould lie a day or two foaking, and clean

them well, then fcald them.

The best Thingfor Rope.

MIX two handfuls of bean flour, and one handful of falt,

throw this into a kilderkin of beer, do not flop it clofe till it

has done fermenting, then let it ftand a month, and draw it off;

but fometimes nothing will do with it.

8 When
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When a Barrel of Beer has turned Sour.

TO a kilderkin of beer throw in at the bung a quart of oat-

meal, lay the bung on loofe two or three days, then ſtop it

down cloſe, and let it ſtand a month. Some throw in a piece

of chalk as big as a turkey's egg, and when it has done work-

ing ftop it clofe for a month, then tap it.

BAKIN G.

To make White-Bread, after the London Way.

TAKE a bufhel of the fineft flour well dreffed, put it in

the kneading-trough at one end, take a gallon of water (which

we call liquor) , and fome yeaſt ; ftir it into the liquor till it

looks of a good brown colour and begins to curdle, ftrain and

mix it with your flour till it is about the thickneſs of a feed-

cake ; then cover it with the lid of the trough, and let it ſtand

three hours, and as foon as you fee it begin to fall, take a gal-

lon more of liquor ; weigh three quarters of a pound offalt,

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 ftand three hours more. In the mean time, put the

wood into the oven and heat it. It will take two hours heat-

ing. When your fpunge has ftood its proper time, clear the

oven, and beginto make your bread. Set it in the oven, and

cloſe it up, and three hours will bake it. When once it is in,

you must not open the oven till the bread is baked ; and ob-

ferve in fummer that your water be milk-warm, and in winter

as hot as you can bear your finger in it.

Note, Ás to the quantity of liquor your dough will take, ex-

perience ftill 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 run over.

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 . Seaſon

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, flir in your yeaft into the milk and water,

then with your hand break in a little more than a quarter ofa

pound ofbutter, work it well till it is diffolved , then beat uptwo

eggs in a baſon, and ftir them in, have about a peck and a half

of
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offlour, mix it with your liquor ; in winter make your dough

pretty ftiff, in fummer more flack ; fo that you may uſe a little

more or lefs offlour, according to the ftiffness of your dough ;

mix it well, but the lefs you work the better. Make it into

rolls, and have a very quick oven. When they have lain about

a quarter of an hour turn them on the other fide, let them lie

about a quarter longer, take them out and chip all your Fench

bread with a knife, which is better than tafping it, and makes

it look fpungy and of a fine yellow, whereas the ralping takes

off all that fine colour, and makes it look too fmooth. You

muft ftir your liquor into the flour as you do for pie-cruft.

After your dough is made cover it with a cloth, and let it lie

to rife while the oven is heating.

Tomake Muffins and Oat-Cakes.

TO a bufhel ofHertfordshire white flour, take a pint and a

halfof good ale yeaft, from pale-malt, if you can get it, be-

caufe it is whiteft ; let the yeaft lie in water all night, the next

day pour off the water clear, make two gallons of water juft

milk-warm,not to fcald your yeaft, and two ounces of falt ; mix

your water, yeaſt, and ſalt well together for about a quarter of

an hour ; then ftrain it and mix up your dough as light as pof-

fible, and let it lie in your trough an hour to rife ; then with

your hand roll it, and pull it into little pieces about as big 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 apiece of flannel over

them,and be fure tokeepyour dough covered with flannel ; when

you have rolled out all your dough begin to bake the firſt, and

by that time they will be fpread out in the right form ; laythem

on youriron ; as one fide begins to change colour turn the other,

take great care they do not burn, or be too much diſcoloured,

but that you will be a judge of in two or three makings. Take

care the middle of the 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 flac-

ken the heat. The thing you bake on must be made thus :

Build a place as ifyou was going to 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 of an iron pot, and make your fire

underneathwith coal as in a copper. Obſerve, muffins are made

the fameway; onlythis, when you pull them to pieces roll them

în a good deal of flour, and with a rolling-pin roll them thin,

cover them with a piece of flannel, and they will rife to a proper

thicknefs ; and ifyou find them too big or too little, you must

roll dough accordingly. Thefe muft not bethe leaft difcoloured.

When you eat them, toaft them crifp on both fides, then with

your
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your hand pull them open, and they willbe like a honeycomb

lay in as much butter as you intend to uſe, then clap them to-

gether again, and fet it by the fire. When you think the but

ter is melted turn them , that both fides may be buttered alike,

but do not touch them with a knife, either tospread or cut them

open, if you do they will be as heavy as lead, only when they

are buttered and done, you may cut them cross with a knife.

Note, Some flour will foak upa quart or three pints more water

than other flour ; then you muſt add more water, or ſhake in

moreflour inmakingup, forthe dough mustbe as light aspollible.

A Receipt for making Bread without Barm bythehelp 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 veifel, and cover it well with flour. This is your lea-

ven then the night before you intend to bake, put the faid

leaventoa peckof flour, andworkthemwell togetherwithwarm

water. Let it lie in a drywooden veffel , well covered with a li-

nen cloth and a blanket, and keep it in a warm place. This

dough kept warm will rife again next morning, and will be fuf-

ficient to mix with two or three bufhels of flour, being worked

upwithwarm wateranda 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

meansthe bread will be better baked. Then bake your bread.

Always keep by you two or more pounds of the dough of

your last baking well covered with flour to make leaven toferve

from one baking day to another ; the more leaven is put to

the flour, the lighter and fpungier the bread will be. The

freſher the leaven, the bread will be the lefs four.

From the Dublin Society.

AMethod to preferve a large Stock of Yeast, which will keep andbe

ofUfe forfeveral Months, either to make Bread or Cakes.

WHENyou haveyeaſt in plenty, take a quantity ofit, ftir and

work it well with a whisk until it becomes liquid and thin, then

get a large wooden platter, cooler, or tub, clean and dry, and

witha foft bruſh, lay a thin layer of the yeaft on the tub, and

turn the mouth downwards that no duft may fall upon it, but ſo

thatthe air mayget under to dry it. When that coat is very dry,

then lay on another till you have a fufficient quantity, even two
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or three inches thick, to ferve for feveral months, always taking

care the yeaſt in the tub be very dry before you lay more on.

When you have occaſion to uſe this yeaft cut a piece off, and

lay it in warm water; ftir it together, and it will be fit for uſe.

If it is for brewing, take a large handful of birch tied together,"

and dip it into the yeaft and hang it up to dry ; take great care

no duft comes to it, and fo you may do as many as you pleaſe.

When your beer is fit to fet to work, throw in one of theſe,

and it will make it work as well as if you had freſh yeaft.

You must whip it about in the wort, and then let it lie ;

whenthe vat works well, take out the broom, and dry it

again, and it will do for the next brewing.

Note, Inthe building ofyour oven for baking, obferve that

you make it round, low roofed, and a little mouth ; then it

will take lefs fire, and keep in the heat better than along oven

and high roofed, and will bake the bread better.

CHAP. XVIII.

JARRING CHERRIES, AND PRESERVES, &c.

Tojar Cherries, Lady North's Way.

TAKE twelve pounds of cherries , ftone them, put them in
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 onthe fire

again. Boil them till they are tender, then fprinkle them with

half a pound of double-refined ſugar pounded, and ſkim them

clean. Put them all together in a china bowl, let them ſtand

in the fyrup three days ; drain them through a ſieve, take them

out one by one, with the holes downwards on a wicker-ſieve,

then fet them in a ſtove to dry, and as they dryturn them upon

clean fieves. When they are dry enough, put a clean white

fheet of paper in a preſerving-pan, then putall the cherries in,

with another clean white fheet of paper on the top ofthem ;

cover them cloſe with a cloth, and ſet them over a cool fire till

theyfweat. Take them off the fire, then let them ftand till

they are cold, and put them in boxes or jars to keep.

To
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To dry Cherries.

TO four pounds ofcherries put one pound of fugar, and juſt

put as much water to the fugar as will wet it ; when it is melt-

ed, 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 do not boil your cherries any more.

Let them ftand three or four days longer, then take them out,

laythem 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 ſo a

row of cherries, and a row of white paper in boxes.

To preferve Cherries with the Leaves and Stalks green.

FIRST, dip the ftalks and leaves in the beft vinegar boiling

hot, ftick the fprig upright in a fieve till they are dry ; in the

mean time boil fome double-refined fugar to fyrup, and dip

the cherries, ftalks, and leaves in the fyrup, and juft let them

fcald; lay them on a fieve, and boil the fugarto a candy height,

then dip the cherries, ftalks, leaves and all ; then flick the

branches in fieves, and dry them as you do other fweetmeats.

They look very pretty at candle-light in a defert.

To make Orange Marmalade.

TAKE the beſt Seville oranges, cut them in quarters, grate

them to take out the bitterness, and put them in water, which

you muſtſhift twice or thrice a day, for three days. Then boil

them, fhifting the water till they are tender, fhred them very

fmall ; then pick out the ſkins and feeds from the meat which

you pulled out, and put to the peel that is fhred; and to a pound

of that pulp take a pound of double-refined fugar. Wet your

fugar with water, and let it boil up to a candy height (with a

very quick fire) which you may knowbythe dropping ofit, for

it hangs like a hair; then take it off the fire, put in your pulp,

ftir it well together, then fet it on the embers, and ftir it till it

is thick, but let it not boil. Ifyou would have it cut like mar-

malade, add ſome jelly of pippins, and allow fugar for it.

To makeWhite Marmalade.

PARE and core the quinces as faft as you can, then take to a

poundofquinces (being cut in pieces, lefs than halfquarters) three

quartersof apound ofdouble-refinedfugarbeatſmall, then throw

half
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half the fugar on the raw quinces, fet it on a flow fire till the

fugar is melted, and the quinces tender ; then putin the rest of

the fugar, and boil it up as faft as you can. When it is almoſt

enough, put in fome jelly and boil it apacé ; then put it up,

and when it is quite cold cover it with white paper.

Topreferve Oranges whole.

TAKE the beſt Bermudas or Seville oranges you can get,

and pare them with a penknife very thin, and lay your oranges

in water three orfour days, fhifting them every day; then put

them in a kettle with fair water, and put a board on them to

keep them down in the water, and have a skillet on the fire

with water, that may be readyto fupply the kettle with boiling

water ; as it waftes it muſt be filled up three or four times,

while the oranges are doing, for theywill take up feven or eight

hours boiling ; they muſt be boiled till a white ftraw will run

through them, then takethem out, and fcoopthe feeds out ofthem

very carefully, by making a little hole in the top, and weigh

them. To every pound of oranges put a pound and three quar-

ters ofdouble-refined 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 two dozen of pippins or John apples, and flice them

into water, and when they are boiled tender ftrain the liquor

fromthe pulp, and to every pound of oranges you muſt have a

pint and a halfof this liquor, and put to it three quarters ofthe

fugar you left in filling the oranges, fet it on the fire , and let it

boil , 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

fmall bodkin job your oranges as they are boiling to let the fy-

rup into them, ftrew on the rest of your fugar whilst they are

boiling, andwhen they look clear take them up and put them in

your glaffes, put one in a glafs juft fit for them, and boil the

Syrup till it is almost a jelly, then fill up your glaffes ; when

they are cold, paper them up, and keep them in a dry place.

To make Red Marmalade.

SCALD the quinces tender in water, then cut them in quar.

ters, core and pare the pieces. To four pounds of quinces put

three pounds offugar, and four pints of water; boil the ſugar

and water to afyrup, then put in the quinces and cover it. Let

it ftand all night over a very little fire, but not to boil ; when

they arered enough, put in a porringer full of jelly, or more,

and
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and boil them up as faft asyou can. When it is enough, put

it up, but do not break the quinces too much.

Red Quinces whole.

TAKE fix ofthe finest quinces, core and fcald them tender,

drain them from the water, and when they are cold pare them ;

then take their weight in good fugar, a pint of water to every

pound offugar, boil it to a fyrup, fkim it well, then put in the

quinces, and let them ftand all night ; when theyare red enough,

boil them as the marmalade, with two porringers full of jelly.

When they are as foft as you can run a fraw through them,

put them into glaffes , let the liquor boil till it is a jelly, and

then pour it over the quinces .

Jellyfor the Quinces.

TAKE fome of the leffer quinces, and wipe them with a

clean coarſe cloth ; cutthem in quarters ; put as much water as

will cover them ; let it boil apace till it is ftrong ofthe quinces,

then ſtrain it through a jelly-bag. If it be for white quinces,

pick out the feeds, but none of the cores nor quinces pared .

To make Conferve ofRed-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

themthrough 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 ftone 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 ofHips.

GATHER hips before they grow foft, cut offthe heads and

ftalks, flit them in halves, take out all the feeds and white that

is in them very clean , then put them into an earthen pan, and

ftir them every day, or they will grow mouldy. Let them ftand

till they are ſoft enough to rub them through a coarſe hair-fieve,

as the pulp comes take it off the fieve they are a dry berry,

and will require pains to rub them through ; then add its

weight in fugar, mix them well together without boiling, and

keep it in deep gallipots for ufe.

X T
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To make Syrup of Rofes.

INFUSE three pounds of damaſk roſe-leaves in a gallon of

warm water, in a well-glazed earthen pot, with a narrow

mouth, for eight hours, which ftop ſo cloſe that none ofthe

virtue may exhale. When theyhave infufed fo long, heat the

water again, fqueeze them out, and put in three pounds more

ofrofe-leaves, to infuſe for eight hours more, then prefs them

out very hard ; then to every quart of this infufion add four

pounds offine fugar, and boil it to a ſyrup.

To make Syrup ofCitron.

PARE and flice your citrons thin, lay them in a baſon, with

layers of fine fugar. The next day pour off the liquor into a

glafs, fkim it, and clarify it over a gentle fire.

To make Syrup ofClove-Gilliflowers.

CLIP your gilliflowers, fprinkle them with fair water, put

them into an earthen pot, ftop it up very cloſe, fet it in a kettle

of water, and let it boil for two hours ; then ftrain out the

juice, put a pound and a half of fugar to a pint of juice, put it

into a fkillet, fet it on the fire, keep it ftirring till the fugar is

ali melted, do not let it boil ; then fet it by to cool, and put it

into bottles.

To make Syrup of Peach-Blooms.

INFUSE peach-bloffoms in hot water, as much as will hand-

fomely cover them . Let them ftand in balneo, or in fand, for

twenty-four hours covered clofe ; then ftrain out the flowers

from the liquor, and put in fresh flowers. Let them ftand to

infufe as before, then ftrain them out, and to the liquor put

fresh peach-bloffoms the third time ; and, if you pleaſe, a

fourth time. Then to every pound of your infufion add two

pounds of double-refined fugar ; and fetting it in ſand, or bal-

neo, make a fyrup, which keep for uſe.

To make Syrup of Quinces.

GRATE quinces, paſs their pulp through a cloth to extract

the juice, fet their juices in the fun to fettle, or before the fire,

and bythat means clarify it , for every four ounces ofthis juice

take a pound offugar boiled brown. If the putting in the juice

of the quinces fhould check the boiling of the fugar too much,

give the fyrup fome boiling till it becomes pearled ; then take

it off the fire, and when cold, put it into the bottles.

To
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To preferve Apricots.

TAKEyour apricots, ftone and pare them thin, and taketheir

weight in double-refined fugar beaten and fifted, put your apri-

cots in a filver cup or tankard, cover them over with ſugar, and

let them ftand fo all night . The next day put them in a pre-

ferving-pan,fet themon agentle fire, and let them fimmera little

while, then let them boil till tender and clear, taking them off

fometimes toturnandfkim. Keepthemunder the liquor asthey

are doing, and with a fmall clean bodkin or great needle job

them, 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 damfons and cut themin pieces, put

them in a fkillet over the fire, with as much water as will cover

them. Whenthey are boiled and the liquor pretty ftrong, ftrain

it out : add for every pound ofthe damfons wiped clean , a pound

offingle-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 baſon , ſtrew 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

pots ; boil the liquor till it jellies, and pour it on them when

it is almoſt cold ; fo paper them up.

To candy any Sort ofFlowers.

TAKEthe beft treble-refined fugar, break it into lumps , and

dip it piece by piece into water, put them into a veſſel of filver,

andmeltthem over the fire ; when it juſt boils, ftrain it, and fet

it on the fire again, and let it boil till it draws in hairs, which

you may perceive by holding up your ſpoon ; then put in the

flowers, and fetthem in cups or glaffes. When it is of a hard

candy, break it in lumps, and lay it as high as you pleaſe. Dry

it in a ſtove, or in the fun, and it will look like fugar-candy.

Topreferve Goofeberries whole withoutftoning.

TAKE the largest preferving gooseberries, and pick off the

black eye, but not the ftalk, then fet them over the fire in a pot

X 2 of
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ofwater to ſcald, cover them very cloſe, but not boil or break,

and when they are tender take them up into cold water ; then

take a pound and a half of double-refined fugar to a pound of

gooseberries, and clarify the fugar with water, a pint to apound

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 fast, left they

break: and whenthey have boiled and you perceive that the fu-

gar has entered them , take them off; cover them with white pa-

per, and fet them by till the next day. Then take them out of

the fyrup, and boil the fyrup till it begins to be ropy; ſkim it,

and put it to them again, then fet them on a gentle fire , and let

them fimmer gently, till you perceive the fyrup will rope ; then

take them off, fet them bytill they are cold , cover them with pa-

per, then boil fome goofeberries in fair water, and when the

liquor is ftrong enough, ftrain it out. Let it ftand to ſettle,

and to every pint take a pound of double-refined fugar, then

make a jelly of it, put the gooſeberries in glaffes, when they

are cold ; cover them with the jelly the next day, paper them

wet, and then half dry the paper, that goes in the infide, it

clofes down better, and then white paper over the glaſs . Set

it in your ſtove, or a dry place.

To preferve White Walnuts.

FIRST pare your walnuts till the white appears, and no-

thing elfe. You must be very careful in the doing of them, that

they do not turn blåck, and as faſt as you do them throw them

into falt and water, and let them lie till your fugar is ready.

Take three pounds of good loaf-fugar, put it into your preferv-

ing-pan, fet it over a charcoal fire, and put as much water as

will juft wet 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 difh to cool ; when cool put them in your

preferving-pan, and when the fugar is as warm as milk pour it

over them ; when quite cold, paper them down.

Thus clear your fugar for all preferves, apricots, peaches,

goofeberries, currants, &c.

Topreferve Walnuts Green.

WIPE them very clean , and laythem in ftrong falt and water

twenty-four hours ; then take them out, and wipe them very

clean,



MADE PLAIN AND EASY. 309

clean, have ready a fkillet of water boiling, throw them in, let

them boil a minute, and take them out. Lay them on a coarfe

cloth, and boil your fugar as above ; then juft give yourwalnuts

a fcald 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 large Green-Plums.

FIRST dip the ftalks and leaves in boiling vinegar; when

they are dry have your fyrup ready, and firft give them a ſcald,

and very carefully with a pin take off the fkin ; boil your fugar

to a candy height, and dip in your plums, hang them by the

ftalk 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 takegreat care to clear your fugar nicely.

Anice Wayto preſerve Peaches.

PUT your peaches in boiling water, juft give them a fcald ,

but do not let them boil, take them out and put them in coldwa-

ter, then drythem in a fieve, and put them inlong wide mouth-

ed bottles: to half a dozen peaches take a quarter ofa pound of

fugar, clarify it, pour it over your peaches, and fill the bottles

with brandy. Stop them cloſe, and keep them in a cloſe place.

Afecond Waytopreferve Peaches.

MAKE your fyrup as above, and when it is clear juſt dip

in your peaches, and take them out again, lay them on adifh

to cool, then put them into large wide-mouthed bottles, and

when the fyrup is cold pour it over them ; let them ftand till

cold, and fill up the bottle with the best French brandy. Ob-

ſerve that you leave room enough for the peaches to be well

covered with brandy, and cover the glafs clofe with a bladder

and 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 raſpberries be boiled and clarified over a clear gentle

fire, taking care that it be well fkimmed from time to time ;

then add a pound and a half of ſugar, caufe as much more to be

brought to a candy height, and poured in hot. Let the whole

be continually stirred about till it is almoſt cold, then ſpread it

on plates, and cut it out into cakes.

X 3 CHAP.
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CHAP. XIX.

To make Anchovies, Vermicelli, Catchup, Vinegar ; and to

keep Artichokes, French Beans , &c.

To make Anchovies.

TO apeckoffprats, two pounds of commonfalt, a quarter of

a pound of bay-falt, four pounds of falt-petre, two ounces

of fal -prunella, two penny-worth of cochineal ; pound all in a

mortar, put them into a stone pot, a row of ſprats, 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 will be fit for ufe. Obferve that your fprats be very freſh,

and do not wash or wipe them, but juſt take them as they come

outofthe water.

To pickle Smelts, whereyou have plenty.

TAKE a quarter of a peck of ſmelts , half an ounce of pep-

per, halfan ounce of nutmeg, a quarter of an ounce of mace,

halfan ounce ofpetre-falt, a quarter of a pound of common falt,

beat all very fine, wafh and clean the fmelts, gut them, then

lay them in rows in a jar, and between every layer ofſmelts

ftrew the feafoning 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 ex-

ceed anchovies.

To makeVermicelli.

MIX yolks of eggs and flour together in a pretty ſtiff pafte,

fo as you canwork it up cleverly, and roll it as thin as it is pof-

fible to roll the pafte. Let it dry in the fun ; when it is quite

dry, with a very ſharp knife cut it as thin as poffible, and keep

it in a dry place. It will run up like little worms, as vermi-

celli does ; though the best way is to run it through a coarſe

fieve, whilst the pafte is foft. If you want fome to be made in

halte, dry it bythe fire, and cut it ſmall. It will dry bythe

fire in a quarter ofan hour. This far exceeds what comes from

abroad, being freſher.

To make Catchup.

TAKE the large flaps of mushrooms, pick nothing but the

ftraws and dirt from them,then laythem in a broad earthen pan,

ftrew a good deal of falt over them, let them lie till next morn-

ing,
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ing, then with your hand break them, put them into a few-

pan, letthem boil a minute or two, then ftrain them through a

coarſe cloth, and wring it hard. 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. Boil it brifkly a quarter of an hour ;

then ſtrain it, and when it is cold , put it into pint bottles. In

each bottle put four or five blades of mace, and fix cloves , cork

it tight, and it will keep two years. This gives the beſt fla-

vour of the muſhrooms to any fauce. If you put to a pint of

this catchup a pint of mum, it will taſte like foreign catchup.

AnotherWayto make Catchup.

TAKE the large flaps, and falt them as above ; boil the li-

quor, ftrain it through a thick flannel bag ; to a quart of that

liquor put a quart of ftale beer, a large ftick of horse-raddith

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 quar-

ter of an ounce of nutmegs beat , a quarter of an ounce of black

and white pepper, a quarter of an ounce ofall-fpice, and fourdr

five races of ginger. Cover it clofe, and let it fimmer veryfoftly

till about one third is wafted ; then ftrain it through a flannel

bag: when it is cold bottle it in pint bottles, cork it cloſe, and

it will keep a great while : you may put red-wine in the room

of beer; fome put in a head ofgarlick, but I think that fpoils it.

The other receipt you have in the chapter for the Sea.

Artichokes to keep all the Year.

BOIL as many artichokes as you intend to keep; boil them

fo as juft the leaves will come out ; then pull off all the leaves

and choke, cut them from the 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 putthem in a paper bag, and

hang them in a dry place. You ſhould lay them in warm wa-

ter three or four hours before you uſe them, thifting 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 uſe.

X 4 To
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To keep French Beans all the Year.

TAKE fine young beans, gather them on averyfine 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 ontill the jar is full ; cover them with falt, tie a coarſe

cloth overthem 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 cover them clofe again ; wash them you took out very

clean, and let them lie in foft-water twenty-four hours, ſhift-

ing the water often ; when you boil them do not put any falt

in the water. The best way of dreffing them is, boil them

with juft the white heart of a fmall cabbage, then drain them,

chop the cabbage, and put both into a fauce-pan with a piece of

butter as bigas an egg, rolled in flour, fhake a little pepper, put

in a quarter ofa pint of good gravy, let them ftew ten minutes,

and then difh them up for a fide-dish . A pint of beans tothe

cabbage. You may do more or lefs, juft as you pleaſe.

To keep Green Peas till Christmas.

TAKE fine young peas, fhell them, throwthem into boiling

water with fome falt in, let them boil five or fix minutes, throw

them into a cullender to drain ; then lay a cloth four or five

times double on a table, and ſpread them on ; dry them very

well, and have your bottles ready, fill them and cover them

with mutton-fat tried ; when it is a little cool fill the necks al-

most tothe top, corkthem, 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 fugar, and a piece of butter ;

when they are boiled enough, throwthem into a fieve to drain,

then put them into a fauce-pan with a good piece of butter ;

keep thaking it round all the time till the butter is melted, then

turn them into a diſh, and ſend them to table.

Another Way topreferve Green Peas.

GATHER your peas on a very dry day, when they are nei-

ther old, nor too young, fhellthem, and have ready fome quart

bottles with little mouths, being well dried ; fill the bottles and

corkthem 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 keep Green Gooseberries till Chriflmas.

PICK your large green goofeberries on a dry day, have ready

your bottles clean and dry, fill the bottles and cork them, fet

them
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them in a kettle of water up to the neck, let the water boil

very foftlytill you find the goofeberries are coddled, take them

out, and put in the reft ofthe bottles till all are done ; then have

readyfome rofin melted in a pipkin, dip the necks of the bottles

in, and that will keep all air from coming at the cork, keep

them in a cold dry place where no damp is, and they will bake

as red as a cherry. You may keep them without fcalding, but

then the ſkins will not be fo tender, nor bake fo fine.

To keep Red Gooseberries.

PICK them when full ripe, to each quart of goofeberries put

a quarter of a pound of Liſbon ſugar, and to each quarter ofa

pound offugar put a quarter of a pint ofwater, 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 upand keep them for ufe ; they make fine pies with little

trouble. Yon may prefsthem through a cullender ; to a quart

ofpulp put half a pound offine Liſbon fugar, keep ftirringover

the fire till both be well mixed and boiled, and pour it into a

ftone-jar ; when cold cover it with white paper, and it makes

very pretty tarts or puffs.

To keep Walnuts all theYear.

TAKE a large jar , a layer of fea-fand at the bottom , then a

layer of walnuts, then fand, then the nuts, and fo on till the

jar is full ; and be fure they do not touch each other in any of

the layers. When you would uſe them, laythem in warm wa-

ter for an hour, fhift the water as it cools ; then rub them

dry, and they will peel well and eat fweet. Lemons will keep

thus covered better than any other way.

Another Way tokeep 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

throughthe hard nib atthe end ofthe lemon; then tie the ftring

together, and hang it on a little hook in an airy dry place ; fo

do as many as you pleaſe, but be ſure they do not touch one an-

other, nor any thing elfe, but hang as high as you can. Thus

you may keep pears, &c. only tying the ftring to the ſtalk.

To
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TokeepWhite Bullice, Pear-Plums, or Damfons, &c. forTarts or

Pies.

GATHER them when full grown, andjuft as they begin to

turn. Pick all the largeft out, fave about two thirds of the

fruit, the other third put as much water to as you think will

coverthe reft. Let them boil, and ſkim them ; whenthe fruitis

boiled very foft ; then ftrain it through a coarfe hair-fieve ; and

to every quart of this liquor put a pound and a half of fugar, boil

it, and fkim it very well ; then throw in your fruit, juft give

them a fcald ; take them offthe fire, and when cold put them

into bottles with wide mouths, pour your fyrup over them, lay

a piece ofwhite paper over them, and coverthem with oil. Be

fure to take the oil well offwhen you uſe them, and do not put

them in larger bottles than you think you fhall make uſe of at

atime, becauſe all theſe forts of fruits ſpoil with the air.

To make Vinegar.

TOevery gallon ofwater put a pound of coarſe Liſbon fugar,

let it boil, and keep fkimming it as long as them fcum rifes ;

then pour it into tubs, and when it is as cold as beer to work,

toaft a good toaft, and rub it over with yeaft. Let it work

twenty-four hours ; then have ready a veffel iron-hooped, and

well painted, fixed in a place where the fun has full power, and

fix it fo as not to have anyoccafionto move it. Whenyou draw

it off, then fill your vefiels, lay a tile on the bung to keep the

duft out. Make it in March, and it will be fit to uſe in June or

July. Draw it offinto little ftone bottles the latter end ofJune

or beginning of July, let it ſtand till you want to uſe it, and

it will never foul any more ; butwhen 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 uſe this vinegar

alone ; but in England you will be obliged, when you pickle,

to put one half cold fpring-water to it, and then it will be full

four with this vinegar. You need not boil unless you pleaſe,

for almost any fort of pickles, it will keep them quite good. It

will keep walnuts very fine without boiling, even to go to the

Indies; butthen do not put water to it. For green pickles, you

maypour it fcalding hot on two or three times . All other fort of

pickles you need not boil it. Mushrooms onlywash them clean,

drythem, put them into little bottles, with a nutmeg juft fcalded

invinegar, and fliced (whilftit is hot) very thin, and a fewblades

of mace ; then fill up the bottle with the cold vinegar and

Spring-3
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fpring-water, pour the mutton fat tried over it, and tie a blad-

der and leather over the top. Theſe muſhrooms will not befo

white, but as finely tafted as if they were juft gathered ; and a

ſpoonful of this pickle will give fauce a very fine flavour.

White walnuts, fuckers, and onions, and all white pickles,

do in the fame manner, after they are ready for the pickle.

To fry Smelts.

LAY yourſmelts in a marinade of vinegar, falt, pepper, and

bay-leaves, and cloves for a few hours ; then dry them in a

napkin, drudge them well with flour, and have ready fome but-

ter hot in a ſtew-pan. Frythem quick, lay them in your diſh,

and garniſh with fried parſley.

To roaft a Pound ofButter.

LAY it in falt and water two or three hours, then ſpit it,

and rub it all over with crumbs of bread, with a little grated

nutmeg, lay it to the fire, and as it roafts, balte it with the yolks

oftwo 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 oyfters. Your fire muſt be very flow.

To raife a Saliad in Two Hours at the Fire.

TAKE freſh horfe-dung hot, lay it in a tub near the fire,

then ſprinkle fome muſtard-feeds thickon 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 in two hours.

TAK
E

CHAP. XX.

DISTILLING.

To diftilWalnut-Water.

a peck of fine green walnuts, bruiſe 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
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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 Ordinary Still.

YOU muft lay the plate, then wood-afhes thick at the bot-

tom, thenthe iron -pan, which you are to fill with your walnuts

and liquor; then put on the head of the ftill, make a pretty

brifk fire till the flill begins to drop, then flacken it fo as juft to

have enoughto keepthe ftill at work, mind all the time to keep

a wet cloth all over the head of the ftill all the time it is at

work, and always obferve not to let the ftill work longer than

the liquor is good, and take great care you do not burn the ſtill ;

and thus you may diftil what you pleafe. Ifyou draw the flill

too far it will burn, and give your liquor a bad taſte.

To make Treacle-Water.

TAKEthe juice of green walnuts four pounds, of rue, car-

duus, marygold, and baum, of each three pounds, roots of

butter-bur half a pound, roots of burdock one pound , angelica

and mafterwort, of each half a pound, leaves of fcordium fix

handfuls , Venice treacle and mithridate of each half a pound,

old Canary wine two pounds, white wine vinegar fix pounds,

juice of lemon fix pounds; and diftil this in an alembic.

To make Black Cherry-Water.

TAKE fix pounds of black cherries, and bruife them fmall ;

then put to them the tops of rofemary, fweet-marjoram, ſpear-

mint, angelica, baum, marygold flowers, of each a handful,

dried violets one ounce, anife-feeds and fweet-fennel feeds, of

each half an ounce bruifed ; cut the herbs fmall, mix all toge-

ther, and diftil them offin a cold fill.

To make Hiflerical Water.

TAKE betony, roots of lovage, fecds of wild parfnips, of

each two ounces, roots of fingle-piony four ounces, of miletoe

of the oak three ounces, myrrh a quarter of an ounce, caftor

half an ounce; beat all thefe together and add to them a quar-

ter ofa pound of dried millepedes : pour on thefe three quarts

of mugwort-water, and two quarts of brandy ; let them ftand

in a clofe veffel eight days, then diflil it in a cold ftill pafted

up. You may draw off nine pints of water, and fweeten it to

your tafte. Mix all together, and bottle it up.

Ta
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•

To diftil Red-Rofe Buds.

Flowers.

Angelica,
Wormwood,

Dragon, Succory,

Maywort, Hyfop,

WET your rofes in fair water ; four gallons of roſes will

take near two gallons of water, then ftill them in a cold ftill ;

take the fame ftilled water, and put into it as many freſh

rofes as it will wet, then ftill them again.

Mint, baum, parfley, and penny-royal water, diftil the fame

way.

Roots.

To make Plague -Water.

Seeds.

Hart's-tongue,

Horehound,

Fennel,

Mint, Agrimony, Melilot,

Rue, Fennel, St. John-wort,

Carduus, Cowflips, Comfrey,

Origany, Poppies,
Feverfew,

Winter-favoury, Plantain,
Red rofe-leaves,

Broad thyme, Setfoyl ,
Wood-forrel,

Roſemary, Vocvain, Pellitory of the wall,

Pimpernell,
Maidenhair,

Sage,
Motherwort, Centaury,

Fumatory, Cowage,

• Coltsfoot, Golden-rod,

Scabeous, Gromwell,

Borrage,
Dill.

Heart's-eafe,

Sea-drink, a good handful of

each ofthe aforefaid things.

Gentian-root,

Dock-root,

Saxafrage,
Butterbur-root,

Betony,

Liverwort,

Germander.

Piony-root,

Bay-berries,

Juniper-berries, of each of

thefe a pound.

One ounce of nutmegs, one ounce of cloves, and half an ounce

of mace ; pick the herbs and flowers, and fhred them a little.

Cutthe roots, bruife the berries, and poundthe ſpices fine ; take

apeck ofgreen walnuts, and chop them fmall ; mix all theſe to-

gether, and lay them to fteep in fack lees, or any white-wine

lees, if not in good fpirits; but wine lees are beft. Let them

lie a week or better ; be ſure to ſtir them once a day with a

ſtick, and keep them clofe covered, then ftill them in an alem-

bic with a flow fire, and take care your ftill does not burn.

The firft, fecond, and third running is good, and fome ofthe

fourth. Let them ftand till cold, then put them together.

4 To
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To make Surfeit-Water.

YOU muſt take ſcurvy-grafs, brook-lime, water-creffes, Ro-

man wormwood, rue, mint, baum, fage, clivers , of each one

handful ; green merery two handfuls ; poppies, if freſh half a

peck, if dry a quarter of a peck ; cochineal, fix pennyworth,

faffron, fix pennyworth ; anife-feeds , carraway-feeds , coriander-

feeds, cardamom-feeds, of each an ounce ; liquorice two ounces

fcraped, figs fplit 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 roſemary, 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 ſure to keep it cloſe

ſtopped, and then ſtrain it off; bottle your liquor, and pour on

the ingredients a gallon more of French brandy. Let it ftand

a week, ftirring it once a day, then diftil it in a cold ftill, and

this will make a fine white furfeit- water.

You may make this water at any time of the year, if you

live at London, becauſe the ingredients are always to be had

either green or dry ; but it is the beft made in fummer.

To make Milk-Water.

TAKE two good handfuls of wormwood, as much carduus,

as much rue, four handfuls of mint, as much baum, half as

much angelica ; cut thefe a little, put them into a cold ftill, and

put to them three quarts of milk. Let your fire be quick till

your ftill drops, and then flacken your fire. You may draw

off two quarts . The first quart will keep all the year.

Howto diftil vinegar you have in the chapter of Pickles.

CHAP.
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CHAP. XXI.

HOW TO MARKET.

And the Seafons of the Year for Butchers Meat, Poultry,

Fish, Herbs, Roots, &c. and Fruit.

THE

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, marrow-bone,

fhin, and the ſticking-piece, that is the neck-end. The next is

the leg ofmutton-piece, which has part ofthe blade-bone ; then

the chuck, the brisket, the fore ribs , and middle rib, which is

called the chuck-rib .

The Hind-Quarter.

FIRST firloin and rump, the thin and thick- flank, the veiny-

piece, then the iſch-bone, or chuck- bone, buttock, and leg.

In a Sheep.

THE head and pluck ; which includes the liver, lights,

heart, fweetbreads, and melt.

The Fore- Quarter.

The neck, breaft, and fhoulder.

The Hind-Quarter.

THE leg and loin. The two loins together is called a

chine ofmutton, which is a fine joint when it is the little fat

mutton.

In a Calf.

THE head and inwards are the pluck ; which contains the

heart, liver, lights, nut, and melt, and what they call the

fkirts, (which eat finely broiled), the throat- fweetbread, and

the wind-pipe -fweetbread, which is the fineft.

The fore-quarter is the fhoulder, neck, and breaft.

The
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The hind-quarter is the leg, which contains the knuckle

and fillet, then the loin.

Ina Houfe-Lamb.

THE head and pluck, that is the liver, lights, heart, nut,

and melt. 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 breaſt together.

Thehind-quarter is the leg and loin. This is in high ſeaſon

at Chriſtmas, but lafts all the year.

Grafs-lamb comes in in April or May, according to the fea-

fon of the year, and holds good till the middle of Auguſt.

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 chitterlins and the

guts, which are cleaned for faufages.

The fore- quarter is the fore-loin and ſpring ; if a large hog,

you may cut a ſpare-rib off.

The hind-quarter only leg and loin.

A Bacon Hog.

THIS is cut different, becauſe of making hams, bacon, and

pickled pork. Here you have fine fpare- ribs, chines, and grif-

kins, and fat for hog's-lard . The liver and crow is much ad-

mired fried with bacon ; the feet and ears are both equally

good foufed.
.

Pork comes in feafon at Bartholomew-tide, and holds good

till Lady-day.

Howto chufe BUTCHERS MEAT.

To chufe Lamb.

IN a fore-quarter of lamb mind the neck-vein ; if it be an

azure blue it is new and good, but if greenish or yellowish, it

is near tainting, if not tainted already. In the hinder-quarter,

fmell under the kidney, and try the knuckle; ifyou meetwith

a faint fcent, and the knuckle be limber, it is ftate 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.
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Veal.

IF the bloodyvein in the fhoulder looks blue, or abright red,

it is new killed ; but if blackiſh, greenish, or yellowish, it is

flabby and ſtale ; if wrapped in wet cloths, fmell whether it be

muftyor not. The loin firft taints under the kidney, and the

flefh, if ftale killed, will be foft and flimy.

The breaft and neck taints firft at the upper-end, and you

will perceive fome dufky, yellowish, or greenifh appearance ;

the fweetbread on the breaft will be clammy, otherwife it is

freſh and good. The leg is known to be new by the ſtiffneſs

ofthe joint ; if limber and the fleſh feems clammy, and has

green or yellowith ſpecks, it is ftale. The head is known as

the lamb's. The flesh of a bull-calf is more red and firm

than that ofa cow-calf, and the fat more hard and curdled.

Mutton.

IF the mutton be young, the flesh will pinch tender ; if old,

it will wrinkle and remain fo ; ifyoung, the fat will eafily part

from the lean; ifold , it will ſtick by ftrings and ſkins ; if ram-

mutton, the fat feels fpungy, the fleſh cloſe-grained and tough,

not rifing again, when dented with your finger; ifewe-mutton,

the flesh is paler than wether-mutton, a clofer grain, and

eafily parting. If there be a rot, the flesh will be paliſh, and the

fat a faint whitifh, inclining to yellow, and the flesh will be loofe

at the bone. Ifyou fqueeze it hard, fome drops of water will

ftand up like fweat ; as to the newneſs and ftalenefs, thefame

is to be obferved as by lamb.

Beef.

IF it be right ox-beef, it will have an open grain ; ifyoung,

a tender and oily ſmoothness ; if rough and fpungy, it is old,

or inclining to be fo, except neck, briſket, and fuch parts as are

veryfibrous, which in young meat will be more rough than in

other parts. Acarnation pleafant colour betokens good fpend-

ing meat, the fuet a curious white; yellowish is not fo good.

Cow-beef is lefs . bound and cloſer 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 dufky red, tough in

pinching, the fat, fkinny, hard, and has a rammifh rank

Imell ; and for newneſs and ftalenefs, this flesh bought freſh

has but few figns, the more material is its clamminefs, and

Y the
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the reft your fmell will inform you. If it be bruiſed, theſe

places will look more dufky or blackiſh than the reft.

Pork.

IF it be young, the lean will break in pinching between

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, andthe fat flabby and fpungy,

feeling rough, it is old ; efpecially if the rind be stubborn,

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 rammiſh

of fmell ; the fat fkinny and hard ; the fkin very thick and

tough, and pinched up will immediately fall again.

As for old and new killed, try the legs, hands, and fprings,

by putting your finger under the bone that comes out ; for if it

be tainted, you will there find it by ſmelling your finger ; be-

fides the ſkin will be fweaty and clammy when ftale, but cool

and ſmooth 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 eaten.

How to chufe Brawn, Venison, Weftphalia Hams, &c.

BRAWN is known to be old or young by the extraordinay

or moderate thickneſs of the rind ; the thick is old, the mode-

rate is young. If the rind and fat be very tender, it is not boar-

brawn, but barrow orfow.

Venison.

TRY the haunches or fhoulders under the bones that come

out, withyour finger or knife, and as the fcent is fweet or rank,

it is new or ftale; and the like of the fides in the moſt 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 rough, it is old ; if clofe and fmooth, it is

young.

The Seafonfor Venison.

THE buck-venifon begins in May, and is in high feafon till

All-Hallows-day ; the dog is in feafon from Michaelmas to

the end of December, or fometimes to the end of January.

Weftphalia



MADE PLAIN AND EASY. 323

Weftphalia Hams, and English Bacon.

PUT a knife under the bone that fticks out ofthe ham, and

ifit comes out in a manner clean , and has a curious flavour, it is

fweet andgood; if muchſmeared and dulled, it is tainted or rufty.

Engliſh gammonsare tried the fame way; and for other parts

try the fat ; if it be white, oily in feeling, does not break or

crumble, good ; but if the contrary, and the lean has fome

little ftreaks 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 taſte, but try in the middle, and if your ſmell

and taſte be good, you cannot be deceived.

Cheeſe is to be choſen by its moiſt 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 ſpungy,

is fubject to maggots. If any faft or perifhed place appear on

the outfide, try how deep it goes, for the greater part may be

hid within.

Eggs, hold the great end to your tongue ; if it feels warm,

befure it is new ; if cold, it is bad, and fo in proportion tothe

heat and cold, fo is the goodnefs of the egg. Another wayto

know agood 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 rotten,

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, turning them once

a week end-ways, and they will keep fome months.

Poultry in Seafon.

JANUARY. Hen-turkeys, capons, pullets with eggs,

fowls, chickens, hares, all forts of wild-fowl, tame-rabbits,

and tame-pigeons.

February. Turkeys, and pullets with eggs, capons, fowls,

fmall chickens, hares, all forts of wild-fowl, (which in this

month begintodecline), 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 geefe, ducklings, and turkey-poults.

May, and June. The fame.

Y 2
July.
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July. The fame ; with young partridges, pheaſants, and

wild-ducks, called flappers or moulters.

Auguft. The fame.

September, October, November, and December. In theſe

months all forts of fowl, both wild and tame, are in ſeaſon ; and

in the three laſt, is the full feaſon for all manner ofwild-fowl.

How to chufe POULTRY.

To know whether a Capon is a true one, young or old, new orflale.

IF he be young his fpurs are ſhort, and his legs fmooth ; if

a true capon, a fat vein on the fide of his breaft, the comb

pale, and a thick belly and rump : if new, he will have a

cloſe hard vent ; if ftale, a looſe open vent.

A Cock or Hen Turkey, Turkey- Poults.

IF the cockbe young, his legs will be black and ſmooth, and

his fpurs fhort; if ftale, his eyes will be funk in his head, and

the feet dry; if new, the eyes lively and feet limber. Obferve

the like by the hen, and moreoverif the be with egg, fhe will

have a foft open vent ; if not a hard clofe vent. Turkey-poults

are known the fame way, and their age cannot deceive you.

A Cock, Hen, &c.

IF young, his fpurs are ſhort and dubbed, but take parti-

cular notice they are not pared nor fcraped : if old, he will

have an open vent ; but if new, a cloſe hard vent : and ſo of

a hen, for newneſs or ftalenefs ; if old, her legs and combare

rough; ifyoung ſmooth.

ATame Goofe, Wild Goofe, and Bran Gooſe.

IF the bill be yellowish, and ſhe has but few hairs, ſhe is

young; but if full of hairs, and the bill and foot red, fhe is

old; if new, limber-footed : if ftale, dry footed. And fo of

a wild-goofe, and bran gooſe.

WildandTame Ducks.

THE duck, when fat, is hard and thick onthe belly, but if

not, thin and lean ; ifnew, limber-footed ; ifftale, dry footed.

Atrue wild-duck has a reddiſh foot, fmaller than the tame one.

Goodwetts, Marle, Knots, Ruffs, Gull, Dotterels, andWheat-Ears.

IF thefe be old, their legs will be rough; ifyoung, ſmooth ;

if fat, a fat rump; ifnew, limber-footed ; if ftale, dry-footed.

Pheasant,
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Pheafant, Cock and Hen.

THE cockwhen young, has dubbed fpurs : when old, fharp

fmall fpurs; if new, a fat vent; and if ftale, an open flabby

Thehen, ifyoung, has fmooth legs, and her flesh of a

curious grain ; ifwith egg, fhe will have a foft open vent, and

ifnot, a clofe one. For newneſs or ſtaleneſs, as the cock.

one.

Heath and Pheaſant-Poults.

IF 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 Hen.

IF young, they have ſmooth legs and bills ; and if old, rough.

Forthe reft, they are known as the foregoing.

Partridge, Cock and Hen.

THE bill white, and the legs bluish, fhewage ; for ifyoung,

the bill is black and legs yellowish ; if new, a faſt vent; ifſtale,

a green and open one. If their crops be full, and they have fed

on green wheat, they may taint there ; and for this ſmell in

their mouth.

Woodcock and Snipe.

THE woodcock, if fat, is thick and hard; if new, limber-

footed ; when ftale, dry-footed ; or if their noses are fnotty, and

their throats muddy and moorish, they are naught. A fnipe,

iffat, has a fat vein in the fide under the wing, and in the

vent feels thick ; for the reft, like the woodcock.

1

Doves and Pigeons.

TO knowthe turtle-dove, look for a bluish ring round his

neck, and the reſt moſtly white : the ſtock-dove is bigger ;

and the ring-dove is less than the ſtock-dove. The dove-houſe

pigeons, when old, are red-legged ; if newand fat, they will

feel full and fat in the vent, and are limber-footed ; but if

ftale, a flabby and green vent.

And fo green or grey-plover, fieldfare, blackbird, thruſh,

larks, &c.

Y 3
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OfHare, Leveret, or Rabbit.

HARE will be whitiſh and ſtiff, ifnew and clean killed ; if

ftale, the flesh blackiſh in moſt parts and the body limber, ifthe

cleft in her lips fpread very much, and her claws wide and rag-

ged, fhe is old, and the contrary young ; if the hare be young,

the ears will tear like a piece of brown-paper ; if old, dry and

tough . To know a true leveret, feel on the fore-leg near the

foot, and if there be a fmall bone or knob it is right, if not, it

is a hare for the reft obferve as in a hare. A rabbit, ifftale,

will be limber and flimy ; 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 SEASON.

Candlemas Quarter.

LOBSTERS, crabs, craw-fish , river craw-fiſh , guard- fiſh,

mackrel, bream, barbel, roach, fhad or alloc, lamprey or lam-

per-eels, dace, bleak, prawns, and horfe-mackrel.

The eels that are taken in running water, are better than

pond eels ; oftheſe the filver ones are moſt eſteemed .

Midfummer Quarter.

TURBOTS and trouts, foals, grigs ,and fhafflings and glout,

tenes, falmon, dolphin, flying- fifli, fheep-head, tollis, both land

and fea, fturgeon, feale, chubb, lobfters, and crabs.

Sturgeon is a fish commonlyfound in the northern feas ; but

nowandthen we find them in our great rivers, the Thames, the

Severn , and the Tyne. This fifh is of avery large fize, and will

fometimes meaſure eighteen feet in length. They are much

eſteemed when freſh, cut in pieces, roafted, baked, or pickled

for cold treats. The cavier is eſteemed a dainty, which is the

fpawn ofthis fish. The latter end ofthis quarter come ſmelts.

Michaelmas Quarter.

COD and haddock, coal-fiſh white and pouting hake, lyng,

tuſke and mullet, red and grey, weaver, gurnet, rocket, her-

ring , fprats, foals, and flounders, plaife, dabs and ſmeare dabs,

eels, chars, fcate, thornback and homlyn , kinſon , oyſters and

fcollops, falmon, fea-pearch and carp,pike, tench, and fea- tench

Scate-maides are black, and thornback-maides white. Gray

bafs comes with the mullet.

3
In
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In this quarter are fine fmelts, and hold till after Chriſtmas .

There are two forts of mullets, the fea mullet and river-

mullet ; both equally good.

Christmas Quarter.

DOREY, brile, gudgeons, gollin, fmelts, crouch, perch,

anchovy and loach, fcollop and wilks, periwinkles, cockles,

muffels, geare, bearbet and hollebet.

How to chufe FISH.

To chufe Salmon, Pike, Trout, Carp, Tench, Grailing, Barbel,

Chub, Ruff, Eel, Whiting, Smelt, Shad, &c.

ALL theſe are known to be new or ftale by the colour of

their gills, their eafineſs or hardneſs to open, the hanging or

keeping up their fins, the ſtanding out or finking of their eyes,

&c. and by fmelling their gills.

Turbot.

HE is chofen by his thickneſs and plumpnefs; and if his

belly be of a cream colour, he muft fpend well ; but if thin,

and his belly of a bluish white, he will eat very loofe.

Cod and Codling.

CHUSE him by his thickneſs 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 thickeſt in the poll,

and the flesh of the brighteſt yellow.

A

Scate and Thornback.

THESE are choſen by their thickneſs, and the fhe - fcate is

the fweeteft, eſpecially if large.

Soals.

THESE are choſen 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 flesh a perfect white,

then conclude it to be good.

Y 4 Fresh
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Fresh Herrings and Mackrel.

IF their gills are of a lively fhining redneſs, their eyes ftand

full, and the fish is ftiff, then they are new ; but if dufky and

faded, or finking and wringled, and tails limber, they are ftale.

Lobfters.

CHUSE them bytheirweight ; the heavieft are beft, if no wa

terbe in them: if new, the tail will pull fmart, like a ſpring ;

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 two uppermoft fins within his tail are ftiff

and hard; butthe hen is foft, and the back of her tail broader.

Prawns, Shrimps, and Crabfiſh.

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 dufky, and will have an ill fmell under their

throats ; otherwife all of them are good.

Plaife and Flounders.

IF they are ſtiff, and their eyes be not funk or look dull, they

are new; the contrary when ftale. The beft fort of plaife lock

bluish on the belly.

Pickled Salmon.

IF the flesh feels oily, and the fcales are fti and fhining,

and it comes in flakes, and parts without crumbling, then it

is new and good, and not otherwiſe.

Pickled and Red Herrings.

FOR the firft, open the back to the bone, and if the flesh be

white, fleaky and oily, and the bone white, or a bright red, they

are good. If red herrings carry a good glofs, part well from

the bone, and ſmell well, then conclude them to be good.

FRUITS and GARDEN-STUFF throughout the Year.

January.-Fruits yet lafting, are

SOME grapes, the Kentish, ruffet, golden, French, kirton,

and Dutch pippins, John apples, winter queenings, the mari-

gold and Harvey apples, pom-water, golden-dorfet, renneting,

love's
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love's-pearmain, and the winter pearmain ; winter- burgomot,

winter-boncretien, winter-mafk, winter Norwich, and great fur-

rein pears. All garden things much the fame as in December.

February -Fruits yet lafling.

THEfame as in January, except the golden-pippin and pom-

water; alfo the pomery, and the winter-peppering and dago-

bent pear.

March.-Fruits yet lafting.

THE golden ducket- daufet, pippins, rennettings, love's-pear-

main and John apples. The latter boncretien, and double-

bloffom pear.

April.-Fruits yet lafling.

YOU have now in the kitchen-garden and orchard, autumn

carrots, winter-ſpinach, ſprouts of cabbage and cauliflowers,

turnip-tops, afparagus, young radifhes, Dutch brown lettuce

and creffes, burnet, young onions, fcallions, leeks , and early

kidney-beans. On hot-beds, purilain, cucumbers, and muſh-

rooms. Some cherries, green apricots, andgooſeberries for tarts.

Pippins, deuxans, Weſtbury, apple, ruffeting, gilliflower,

the latter boncretien, oak pear, &c.

May TheProduct of the Kitchen and Fruit Garden.

ASPARAGUS, cauliflowers, imperial, Silefia, royaland cab-

bage-lettuces, burnet, 'purflain, cucumbers, naftertium-flowers,

peas and beans fown in October, artichokes, fcarlet ſtrawber-

ries, and kidney beans. Uponthe hot beds, May cherries, May

dukes. On walls, green apricots, and goof berries.

Pippins, devins, or John apple, Weftbury apples, ruffet-

ting, gilliflowe apples, the codlin, &c.

The great ka vile, winter-boncretien, blackWorceſter pear,

furrein, and double-bloffom-pear. Now is the proper time

to diftil herbs, which are in their greateſt perfection.

June. The Product of the Kitchen and Fruit Garden.

ASPARAGUS, garden beans and peas, kidney-beans, cau-

liflowers, artichokes, Batterfea and Dutch cabbage, melons on

the firft ridges, young onions, carrots, and parsnips ſown in

February, parflain, borage, burnet, the flowers of naſtertium,

the DutchJrown, the imperial, the royal , the Silefia, and cofs

lettuces, fome blanched endive and cucumbers, and all forts of

por hers.

Green
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Green gooseberries, ftrawberries, fome rafpberries, currants

white and black, duke- cherries, red-hearts, the Flemish and

carnation-cherries, codlins, jannatings, andthe mafculine apri-

cot. And inthe forcing-frames all the forward kind ofgrapes.

July. The Product of the Kitchen and Fruit- Garden.

RONCIVAL and winged peas, garden and kidney-beans,

cauliflowers, cabbages, artichokes, and their fmall fuckers, all

forts of kitchen and aromatic herbs. Sallads, as cabbage- let-

tuce, purflain, burnet, young onions, cucumbers, blanched en-

dive, carrots, turnips, beets, naftertium-flowers, mufk-melons,

wood-ftrawberries, currants, goofeberries, rafpberries, red and

whitejannatings, the Margaret apple, the primat- ruffet, fum-

mer-greenchiffel and pearl-pears, the carnation morella, great

bearer,Morocco, origat, and begarreaux cherries. The nutmeg,

Ifabella, Perfian, Newington , violet, mufcal, and rambouillet

peaches. Nectarines ; the primodial, myrobalan , red, blue, am-

ber, damafk pear ; apricot, and cinnamon plums ; alfo the

king's and lady Elizabeth's plums, &c. fome figs and grapes.

Walnuts in high ſeaſon to pickle, and rock-fampier. The fruit

yet lafting of the laſt year is, the deuxans and winter-ruffeting,

Auguft.-The Product ofthe Kitchen and Fruit- Garden.

CABBAGES and their fprouts, cauliflowers, artichokes,

cabbage-lettuce, beets, carrots, potatoes, turaip, fome beans,

peas, kidney-beans, and all forts of kitchen- herbs, raddifhes,

horfe-raddish, cucumbers, creffes, fome tarragon , onions, gar-

lick, rocumboles, melons, and cucumbers for pickling.

Gooſeberries, rafpberries, currants, grapes, figs, mulberries.

and filberts, apples ; the Windfor fovereign, (range burgamot

fliper, red Catharine, king Catharine, penny-puffian, fummer

poppening, fugar, and louding pears. Crown Bourdeaux, lavur,

difput, favoy and wallacotta peaches ; the muoy, tawny, red

Roman, little green clufter, and yellow nectaines.

Imperial blue dates, yellow late pear, black pear, white nut-

meg late pear, great Antony or Turky and Jaie plums.

Člufter, mufcadin, and cornelian grapes.

September.-The Product of the Kitchen and Fuit-Garden,

GARDEN and ſome kidney - beans, roncival pea,artichokes,

raddifhes, cauliflowers , cabbage- lettuce, creffes , chevile, oni-

ons, terragon, burnet, celery, endive, mushrooms carrots,

turnips, fkirrets, beets, fcorzonera, horfe-raddish, garlik, fha-
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lots, rocumbole, cabbage and their ſprouts, with favoys, which

are better when more fweetened with the froft.

Peaches, grapes, figs , pears, plums, walnuts, filberts, al-

monds, quinces, melons, and cucumbers.

October.-The Product ofthe Kitchen and Fruit-Garden.

SOME cauliflowers, artichokes, peas, beans, cucumbers,

and melons ; alfo July-fown kidney-beans, turnips, carrots,

parfnips, potatoes, fkirrets, fcorzonera, beets, onions, garlick,

fhalots, rocumbole, chardones, creffes, chervile, muſtard,

raddish, rape, fpinach, lettuce fmall and cabbaged, burnet, tar-

ragon, blanched celery and endive, late peaches and plums,

grapes and figs. Mulberries, filberts, and walnuts. The bul

lace, pines, and arbutas ; and great variety of apples and pears.

November.-The Product ofthe Kitchen and Fruit-Garden.

CAULIFLOWERS in thegreen-houſe, and fome artichokes,

carrots, parfnips, turnips, beets, fkirrets, fcorzonera, horfe-

raddiſh, potatoes, onions, garlick, fhalots , rocumbole, celery,

parfley, forrel, thyme, favoury, fweet-marjoram dry, and clary

cabbages, and their fprouts, favoy-cabbage, pinach, late cu-

cumbers. 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 ofthe Kitchen and Fruit- Garden.

MANY forts ofcabbages and favoys, fpinach, and fome cau-

liflowers 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, terragon, and cabbage-lettuce preſerved

under glaffes ; chervil , celery, and endive blanched. Sage,

thyme, favoury, beet-leaves, tops of young beets, parſley,

forrel, fpinach, leeks, and fweet marjoram, marigold-flowers,

and mint dried. Afparagus on the hot-bed, and cucumbers

on the plants fown in July and Auguft, and plenty of pears

and apples.

CHAP.
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CHAP XXII.

Acertain Cure for the Bite ofa Mad Dog.

ET the patient be blooded at the arm nine or ten ounces.

Take of the herb, called in Latin, lichen cinereus terreftris;

in English, afh-coloured ground-liverwort , 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 must be taken every morning fafting,

for four mornings fucceffively, in half a pint of cow's milk

warm . After thefe four dofes are taken, the patient muft go

into the cold-bath, or a cold fpring or river every morning

fafting for a month. He must be dipped all over, but not toftay

in (with his head above water) longer than half a minute, ifthe

water be very cold. After this he must go in three times a

week for a fortnight longer.

N.B. Thelichen is averycommon herb, and grows generally

in fandyand barren foils all over England. Theright timeto ga-

ther itisinthe months of October andNovember. Dr. Mead.

Anotherfor the Bite ofa Mad Dog.

FOR the bite of a mad dog, for either man or beaſt, take fix

ounces ofrue clean picked and bruifed ; four ounces of garlick

peeled and bruifed, four ounces of Venice treacle, and fout

ounces offiled pewter, or fcraped tin. Boil theſe in two quarts

of the best ale , in a pan covered clofe over a gentle fire, for the

fpace of an hour, then ftrain the ingredients from the liquor.

Give eightor nine fpoonfuls of it warm to a man, or a woman,

threemornings fafting. Eight or nine fpoonfuls is fufficient for

the strongeft; aleffer quantity to thofe younger, or ofa weaker

conftitution, as you mayjudge oftheir ftrength. Ten or twelve

fpoonfuls for a horfe or a bullock ; three, four, or five to a

fheep, hog, or dog. This must be given within nine days after

the bite; it feldom fails in man or beaft. Ifyou bind ſome of

the ingredients on the wound, it will be fo much the better.

Receipt against the Plague.

TAKE ofrue, fage, mint, rofemary, wormwood, and la-

vender, a handful of each ; infufe them together in a gallon

of white-wine vinegar, put the whole into a ſtone-pot cloſely

covered up,upen warmwood-afhes, for four days: after which

draw
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draw off (or ſtrain through fine flannel) the liquid, and put it

into bottles well corked; and into every quart bottle put a quar.

ter of an ounce of camphor. With this preparation waſhyour

mouth, and rubyour loinsand your temples every day; fnuffa

little up your noftrils when you go into the air, and carry about

you a bit offpunge dipped inthe fame, in order to ſmell to upon

all occafions, efpecially when you are near any place orperfon

that is infected. They write, that four malefactors (who had

robbed the infected houſes, and murdered the people duringthe

courfe ofthe plague) owned, when they came to the gallows,

that theyhad preferved themſelves from the contagion byufing

the above medicine only ; and that they went the whole time

from houfeto houfe without any fear of the diftemper.

How to keep clear from Bugs.

FIRST take out of your room all filver and gold lace, then

fet the chairs about the room, fhut up your windows and

doors, tack a blanket over each window, and before the chim-

ney, and over the doors of the room, ſet open all cloſets and

cupboard doors, all your drawers and boxes, hang the reſt of

your bedding onthe chair-backs, laythe feather-bed on a table,

then fet a large broad earthen pan in the middle ofthe room,

and in that fet a chafing-diſh that ſtands on feet, full of char

coal well lighted. If your room is very bad, a pound of rolled

brimstone ; if only a few, half a pound. Lay it on the char-

coal, 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 brimftone.

You musttake great care to have the door open whilft you layin

the brimstone, that you may get out as foon as poffible. Do no

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

bruth and ſweep your room very clean , wash it well with boil-

ing lee, or boiling water, with a little unflacked lime in it,

get a pint of fpirits of wine, a pint of fpirits of turpentine,

and an ounce of camphor ; fhake all well together, and with

a bunch offeathers wash your bedſtead very well, and ſprinkle

the reft overthe feather-bed, and about thewainſcot and room .

Ifyou
find greatſwarms about the room, and ſome not dead,

do this overagain ; and you will be quite clear. Every ſpring

and fall, wash your bedftead with halfa pint, and you will never

have a bug; but ifyou find any come in with new goods, or

boxes,

3
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boxes, &c. only wash your bedftead, and fprinkle all overyour

bedding and bed, and you will be clear; bu be fure to do it

as ſoon as you find one. If your room is very bad, it will be

well to paint the room after the brimftone is burnt in it.

This never fails, if rightly done.

An effectualWay to clear your Bedstead of Bugs.

TAKE 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 afine 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 ſpoil any thing.

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 duſt, pre-

vent it from rifing, clean the boards, and fave the bedding,

pictures, and all other furniture from duft and dirt.

ADDITION S,

First printed in the FIFTH EDITION, and now enlarged

and improved.

To dress a Turtle the Weft Indian Way.

drefs it,

TAKE
AKE the turtle out of water the night before you

and lay it on its back, in the morning cut its head off,

and hang it up by its hind-fins for it to bleed till the blood is

all out ; then cut the callapee, which is the belly, round, and

raiſe it up, cut as much meat to it as you can ; throw it into

fpring-water with a little falt, cut the fins off, and ſcald them

with the head; take off all the ſcales, cut all the white meat

out, and throw it into fpring-water and falt ; the guts and

lungs must be cut out; wash the lungs very clean from the

blood ;
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Blood ; then take the guts maw, and flit them open, waſh

them very clean, and put them on to boil in a large pot of

water, and boil them till they are tender; then take off the

infide fkin, and cut them in pieces of two or three inches

long, have ready a good veal-broth made as follows ; take one

large or two fmall knuckles of veal , and put them on in three

gallons of water ; let it boil, fkim it well, feafon with tur-

nips, onions, carrots, and celery, and a good large bundle of

fweet herbs; boil it till it is half wafted, then train it off.

Take the fins, and put them in a ſtew-pan, cover them with

veal-broth, feaſon with an onion chopped fine , all forts of

fweet herbs chopped very fine, half an ounce of cloves and

mace, half a nutmeg beat very fine, ftew it very gently till

tender ; then take the fins out, and put in a pint of Madeira

wine, and ſtew it for fifteen minutes ; beat up the whites of

fix eggs, with the juice of two lemons ; put the liquor in and

boil it up, run it through a flannel bag, make it hot, waſh

the fins very clean, and put them in. Take a piece of butter

and put at the bottom of a ftew-pan, put your white meat in,

and fweat it gently till it is almost tender. Take the lungs and

heart, and cover them with veal-broth, with an onion , herbs,

and fpice, as for the fins, ftew them till tender ; take out the

lungs, ftrain the liquor off, thicken it, and put in a bottle of

Madeira wine, feafon with Kian pepper, and falt pretty high:

put in the lungs and white-meat, ftew them up gently for fif-

teen minutes ; have fome force-meat balls made out of the

white part instead of veal, as for Scotch collops : if any eggs,

fcald them; if not, take twelve hard yolks of eggs, made into

egg-balls ; have your callapaſh or deep fhell done round the

edges with pafte, feafon it in the infide with Kian pepper and

falt, and a little Madeira wine, bake it half an hour ; then

put in the lungs and white- meat, force - meat and eggs over,

and bake it halfan hour. Take the bones, and three quarts of

veal-broth, feaſoned with an onion, a bundle of fweet herbe,

two blades of mace, ftew it an hour, ftrain it through a fieve,

thicken it with flour and butter, put in half a pint of Ma-

deira wine, flew it for half an hour ; feafon with Kian pep-

per and falt to your liking : this is the foup. Take the calla-

pee, run your knife between the meat and fhell, and fill it

full of force-meat ; feafon it all over with fweet herbs chop-

ped fine, a fhallot chopped, Kian pepper and falt, and a little

Madeira wine ; put a pafte round the edge, and bake it an

hour and a half. Take the guts and maw, put them in a few-

pan, with a little broth, a bundle of fweet herbs, two blades

of
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of maee beat fine ; thicken with a little butter rolled in flour;

ftew them gently for half an hour, feafon with Kian pepper

and falt, beat up the yolks of two eggs in half a pint ofcream,

put it in, and keep ftirring it one way till it boils up; then

difh them up as follows :

Callapee.

Fricafee. Soup. Fins.

Callapath.

The fins eat fine when cold put by inthe liquor.

Another Way to drefs a Turtle.

KILL your turtle as before, then cut the belly-fhell cleati

off, cut off the fins, take all the white- meat out, and put it

into fpring-water ; take the guts and lungs out; do the guts as

before ; wath the lungs well, fcald the fins, head, and belly-

fhell; take a faw and faw the fhell all round about two inches

deep, fcald it, and take the fhell off, cut it in pieces. Take

the thells, fins, and head, and put them in a pot, cover them

with veal broth ; feafon with two large onions chopped fine,

all forts of fweet herbs chopped fine, half an ounce of cloves

and mace, a whole nutmeg, ſtew them till tender ; take out

all the meat, and ftrain the liquor through a fieve, cut the fins

in two or three pieces ; take all the brawn from the bones,

cut it in pieces of about two inches fquare ; take the white

meat, put fome butter at the bottom of a ſtew-pan, put your

meat in, and fweat it gently over a flow fire till almoſt done ;

take it out ofthe liquor, and cut it in pieces about the bignefs

of a goofe's egg ; take the lungs and heart, and cover them

with veal-broth ; feafon with an onion, fweet herbs, and at

little beat fpice, (always obferve to boil the liver by itfelf),

ftew it till tender, take the lungs out, and cut them in pieces;

ftrain off the liquor through a fieve : take a pound of butter

and put in a large ftew-pan big enough to hold all the turtle,

and melt it ; put half a pound of flour in, and ftir it till itis

fmooth, put in the liquor, and keep ftirring it till it is welk

mixed, if lumpy ftrain it through a fieve ; put in your meat

of all forts, a great many force-meat balls and egg-balls, and

pot in three pints of Madeira wine ; feafon with pepper and

falt, and Kian pepper pretty high ; flew it three quarters of

an hour, add the juice of two lemons ; have your deep fhell

baked, put fome into the fhells, and bake it or brown it with

a hot iron, and ferve the reft in tureens .

N. B. This is for a turtle of fixty pounds weight.

To
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To make Ice-Cream.

TAKE two pewter-bafons, one larger than the other ; the

inward one muſt have a cloſe cover, into which you are to put

your cream, and mix it with rafpberries, or whatever you like

beft, to give it a flavour and a colour. Sweeten it to your pa

late; then cover it clofe, and fet it into the larger bafon . Fill it

with ice, and a handful of falt : let it ftand in this ice three

quarters ofan hour ; then uncover it, and ftir the cream well

together; cover it cloſe again, and let it ftand half an hour

longer, after that turn it into your plate. Theſe things are made

at the pewterers.

ATurkey, &c. in Felly.

BOIL a turkey, or a fowl, as white as you can, let it ftand till

cold, and have ready a jelly made thus : take a fowl, ſkin it,

take offall the fat, do not cutit to pieces, nor break the bones ;,

take four pounds of a leg of veal , without any fat or ſkin , put

it into a well-tinned fauce-pan, put to it full three quarts ofwa

ter, fet it on a very clear fire till it begins to fimmer ; be fure

to fkim it well, but take great care it does not boil. When it is

well ſkimmed, fet it fo as it will but juft feem to fimmer ; put

to it two large blades of mace, half a nutmeg, and twenty

corns ofwhite-pepper, a little bit of lemon-peel as big as a fix-

pence. This will take fix or feven hours doing. When you

think it is a ftiff jelly, which you will know by taking a little

out to cool, be ſure to ſkim off all the fat, if any, and be fure

not to ftir the meat in the fauce-pan. A quarter ofan hour be-

fore it is done, throw in a largetea-ſpoonful of falt, ſqueeze in

the juice of halfa fine Seville orange or lemon ; whenyou think

it is enough, ftrain it off through a clean fieve, but do not

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,

then pour this liquor over it, let it ftand till quite cold, and

fend it to table. A few naftertium -flowers ftuck here and there

looks pretty, if you can get them ; but lemon, and all thofe

things are entirely fancy. This is a very pretty difh for a cold

collation
, or a fupper.

All forts of birds or fowls may be done this way.

To make Citron.

QUARTER your melon and take out all the infide, then

put intothe fyrup, as much as will cover the coat; let it boil in

: Z the
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, &c.

the fyrup till the coat is as tender as the inward part, then put

them in the pot with as much fyrup as will cover them. Let

themftand for two or three days, that the fyrup may penetrate

throughthem, andboil yourfyrupto a candyheight, withasmuch

mountain-wine as will wet your fyrup, clarify it, and then boil

it to a candy height ; then dip in the quarters, and lay them on

a fieve to dry, and fet them before a flow fire, or 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.

Tocandy Cherries or Green - Gages.

DIP the ſtalks and leaves in white winevinegar boiling, then

fcald them in fyrup ; take them out and boil them to a candy

height; dip in the cherries, and hang themto dry with the cher-

ries downwards. Dry them before the fire, on in the fun .

Then take the plums, after boiling them in athin fyrup, peel

off the skin and candy them, and fo hang them up to dry.

To take Iron-molds out ofLinen.

TAKE forrel, bruife it well in a mortar, fqueeze it through

a cloth, bottle it and keep it for uſe. Takea little of the above

juice, in a filver or tin fauce-pan, boil it over a lamp, as it boils

dip in the iron-mold, do not 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 of vinegar, one pound of garlick, three

quarters of a pound of long-pepper, a pint of muſtard-feed, one

pound ofginger, and two ounces of turmerick ; the garlick muft

be laid in falt three days, then wiped clean and dried in thefun ;

the long-pepper broke, and the muftard-feed bruiſed : mix all

together in the vinegar ; then take two large hard cabbages,

and two cauliflowers, cut them in quarters, and falt them well;

let them lie three days, and dry them well in the fun.

N. B. The ginger muft lie twenty-four hours in falt and wa-

ter, then cut fmall, and laid in falt three days.

To make English Catchup.

TAKE the largest flaps of muſhrooms when very dry,

bruiſe them, and put them in an earthen pan ; falt them well,

and put in half an ounce of cloves and mace, and twelve corns

of all-fpice, beat very fine ; mix it all well together, and let it

fland
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ftand in the pan nine days, ftirring it every day ; then put it

in a jug cloſe ſtopped, fet it into water over the fire for three

hours, ftrain it through a fieve ; to a gallon of liquor add one

quart of red-wine, half an ounce of cloves and mace, one

nutmeg, a dozen corns of all-fpice, a race of ginger ; boil it

till it is onethird wafted ; if it is not falt enough, add a little

falt, ftrain it through a flannel bag, put it by till cold ; then-

bottle it and cork it clofe, and put it in a cold place .

To prevent the Infection among horned Cattle.

MAKEan iffue in the dewlap, put in a peg of black-helle-

bore, and rub all the vents both behind and before with tar.

NECESSARY DIRECTIONS,

Whereby the Reader may eaſily attain the uſeful ART of

CARVING.

To cut up a Turkey.

RAISE the leg , open the joint, but be fure not to take off

the leg ; lace down both fides of the breast, and open the

pinion ofthe breaft, but do not take it off ; raife the merry-

thought between the breaft- bone and the top, raiſe the brawn,

and turn it outward on both fides , but be careful not to cut it

off, nor break it ; divide the wing - pinions from the joint next

the body, 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 buftard, capon, or pheafant, is cut up in the fame man-

ner.

To rear a Gooſe.

CUT off both legs in the manner offhoulders oflamb; take

off the belly-piece cloſe to the extremity of the breaft ; lace

the goofe down both fides of the breaft, about half an inch

from the fharp bone : divide the pinions and the flesh firſt

Z 2 laced
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laced with your knife, which muſt be raiſed from the bone,

and taken off with the pinion from the body ; then cut off

the merry-thought, and cut another flice from the breaft-

bone, quite through ; laftly, turn up the carcafe, cutting it

afunder, the back above the loin-bones.

To unbrace a Mallard or Duck.

FIRST, raife the pinions and legs but cut them not off' ;

then raiſe the merry-thought from the breaft, and lace itdown

both fides with your knife.

To unlace a Coney.

THE back muft be turned downward, and the apron di-

vided from the belly ; this done, flip in your knife between-

the kidneys, loofening the flesh on each fide ; then turn the

belly, cut the back crofs-ways between the wings, draw your

knife down both fides of the back-bone, dividing the fides

and leg from the back. Obferve not to pull the leg too

violently from the bene, when you open the fide, but with

great exactnefs lay open the fides from the fcut to the fhoul-

der; and then put the legs together.

To wing a Partridge or Quail

AFTER having raifed the legs and wings, ufe falt and

powdered ginger for fauce.

To alisy a Pheafant or Teal.

THIS differs in nothing from the foregoing, but that you

muft ule falt only for fauce.

To difmember a Hern.

CUT off the legs, lace the breaft down each fide, and

open the breaft-pinion, without cutting it off; raife the mer-

ry-thought between the breaft-bone and the top of it ; then

raife the brawn, turning it outward on both fides ; but break

it not, nor cut it off; fever the wing - pinion from the joint

nearest the body, flicking the pinions in the place where the

brawn was ; remember to cut off the fharp end ofthe pinion,

and fupply the place with the middle-piece.

In this manner fome people cut up a capon or pheaſant,

and likewife a bittern, ufing no fauce but falt.

T
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To thigh a Woodcock.

THE legs and wings muſt be raiſed in the manner of a

fowl, only open the head for the brains. And fo you thigh

curlews, plover, or ſnipe, ufing no ſauce but ſalt.

To display a Crane.

AFTER his legs are unfolded, cut off the wings; take

them up, and fauce them with powdered ginger, vinegar,

falt, and muftard.

To lift a Swan.

SLIT it fairly down the middle ofthe breast, clean through

the back, from the neck to the rump ; divide it in two parts,

neither breaking or tearing the flesh ; then lay the halves in

a charger, the flit fides downwards ; throw falt upon it, and

fet it again on the table. The fauce muſt be chaldron ,

ferved up in faucers.

'N

2
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APÍAPPENDI X.

Obfervations on Preferving Salt Meat, fo as to keep it mellow

and fine for three or four Months ; and to preferve potted

Butter.

T

TAKE care when you falt your meat in the fummer, that

it be quite cool after it comes from the butchers ; the way

is, to lay it on cold bricks for a few hours, and when you falt it,

lay it upon aninclining board, to drain off the blood ; then falt

it a-freſh, add to every pound of falt half a pound of Liſbon fu-

gar, and turn it in the pickle every day ; at the month's end it

will be fine. The falt which is commonly uſed, hardens and

fpoils 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 Effex, and from Suffolk, which is

the reafon of that butter being finer than any other ; and if

everybody would make ufe of that falt in potting butter, we

fhould not have fo much bad come to 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 beſtow loaf

fugar, it will eat much finer. This pickle cannot be called ex-

travagant, becauſe it will keep a great while ; at three or four

months end, boil it up; ifyou have no meatin the pickle, fkim

it, and when cold, only add a little more falt and fugar to the

next meatyou put in, and it will be good atwelvemonth longer.

Take a leg-of-mutton-piece, veiny or thick-flank-piece, with-

out any bone, pickled as above, only add to every pound of

falt an ounce of falt-petre ; after being a month or two in the

pickle, take it out, and layit in foftwater a few hours, then roaſt

it; it eats fine. A leg of mutton, or fhoulder of veal does the

fame. It is a very good thing where a market is at a great dif-

tance,and a large family obliged to provide a great deal of meat.

Asto the pickling ofhams and tongues, you have the receipt

inthe foregoing chapters ; but ufe either of thefe fine falts, and

they will be equal to any Bayonne hams, provided your pork-

ling is fine and well fed.

To
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To drefs a Mock-Turtle.

TAKE a calf's-head and fcald the hair off as you would a

pig, and wash it very clean ; boil it in a large pot of water

half an hour ; then cut all the fkin off by itſelf, take the tongue

out ; take the broth made of a knuckle of veal, put in the

tongue and ſkin, with three large onions, half an ounce of

cloves and mace, and half a nutmeg beat fine, all forts of

fweet herbs chopped fine, and three anchovies, ftew it till

tender ; then take out the meat, and cut it in pieces about

two inches fquare, and the tongue in flices ; mind to fkin the

tongue ; ftrain the liquor through a ſieve ; take half a pound

of butter, and put in the ftew-pan, melt it, and put in a

quarter of a pound of flour, keep it ftirring till it is ſmooth,

then put in the liquor ; keep it ſtirring till all is in, if lumpy

ftrain it through a fieve ; then put to your meat a bottle of

Madeira wine, feafon with pepper and falt, and Kian pepper

pretty high; put in force-meat balls and egg-balls boiled,

the juice of two lemons, ftew it one hour gently, and then

ferve it up in tureens.

N. B. If it is too thick, put fome more, broth in before you

ftew it the last time.

To few a Buttock of Becf.

TAKEthe beef that is foaked, wash it clean from falt, and

let it lie 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 ſtand over a middling fire, not fierce,

but rather flow: it will take juſt 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.

Toſtew Green Peas the JewsWay.

TO two full quarts of peas put in a full quarter of a pint of

oil and water, not fo much water as oil ; a little different fort

of fpices, as mace, cloves, pepper, and nutmeg, all beat fine ;

a little Kian pepper, a little falt ; let all this ftew in a broad,

flat pipkin ; when they are half done, with a ſpoon make two

or three holes ; into each of theſe holes break an egg, yolk and

white ; take one egg and beat it, and throw over the whole

Z
4 when
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when enough, which you will know by tafting them ; andthe

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 wouldbe better done in a filver or tin diſh, on a ſtew-

hole, and go to table in the fame diſh : it is much better than

putting them out into another difh.

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 ſtew-pan,

feafon it with mace, cloves, and nutmeg, pepper and falt,

two cloves of garlick, fome love apples, when in ſeaſon, a

little vinegar ; put in the fifh, cover it clofe, and let it ſtew

half an hour over a flow fire.

Flounders done the fame way are very good.

Minced Haddocks after the Dutch Way.

BOIL them , and take out all the bones, mince them very

fine with parsley and onions ; feafon with nutmeg, pepper and

falt, and ftew them in butter, juft enough to keep moift;

fqueeze the juice of a lemon, and when cold, mix them up

with eggs, and put into a puff-paſte.

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 ftew-pan, a mid-

dling onion cut fmall, a handful of parfley wafhed and cut

fmall ; let it juft boil up in either butter or oil , then put in

the fish ; feafon it with beaten mace, pepper and falt, half a

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

lemon, and just as it is done enough, throw it over, and

fend it to table.

A Spanish Peas-Soup.

TAKE one pound of Spaniſh peas, and lay them in water

the night before you uſe them ; then take a gallon of water,

one quart of fine fweet-oil, a head of garlick; cover the pot

clofe, and let it boil till the peas are foft ; then feaſon with

pepper and falt ; then beat the yolk of an egg, and vinegar to

your
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your palate ; poach fome eggs, lay on the difh on fippets, and

pour the foup on them. Send it to table.

To make Onion-Soup the Spanish Way.

TAKE 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 little beaten clove and mace,

two fpoonfuls of vinegar, a handful of parfley waſhed clean,

and chopped fine : let it boil faſt a quarter of an hour ; in the

mean time, get fome fippets to cover the bottom of the diſh,

fried quick, not hard ; lay them in the diſh , and cover each

Sppet with a poached egg ; beat up the yolks of two eggs , and

throw over them ; pour in your foup, and fend it to table.

Garlick and forrel done the fame way, eats well.

Milk-Soup 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 ſet it

over a charcoal fire to fimmer, till the bread is foft. Takethe

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.

Fifh Pafties the Italian Way.

TAKE fome flour, and knead it with oil ; take a flice offal-

mon ; ſeaſon it with pepper and falt, and dip into ſweet-oil,

chop onion and parsley fine, and ftrew over it ; lay it in the

pafte, 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 beft cold, and will keep a month.

Mackrel done the fame way, head and tail together folded

in a paſty, eats fine,

Afparagus dreffed the fame Way.

TAKE the afparagus, break them in pieces, then boil them

foft, and drain the water from them : take a little 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 wayis good ; the Spaniards add fugar, but

that fpoils them. Green peas 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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Red Cabbage dreffed after the Dutch Way, good for a Cold in

the Breaft.

TAKE the cabbage, cut it fmall, and boil it ſoft, then drain

it, and put it in a few-pan, with a fufficient quantity ofoil

and butter, a little water and vinegar, and an onion cut ſmall ;

feaſon it with pepper and ſalt, and let it fimmer on a flowfire,

till all the liquor is waſted.

Cauliflowers dreffed the Spanish Way.

BOIL them, but not too much ; then drain them, and put

them intoa ftew-pan ; to a large cauliflower put a quarter of a

pint offweet-oil, and two or three cloves of garlick ; let them

frytill brown ; then feafon them with pepper and falt, two or

three ſpoonfuls of vinegar ; cover the pan very cloſe, 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 juſt cover them with wa-

ter ; feafon them with pepper and falt, cut a good manyonions

and parſley ſmall, a piece of butter ; let them fimmer over a

flow fire till done. Do French beans the fame way.

Beans dreffedthe German Way.

TAKE a large bunch of onions, peel and flice them, a great

quantity of parfley washed and cut ſmall, throw them into a

ftew-pan, with a pound of butter ; ſeaſon them well with pepper

and falt, put in two quarts of beans ; cover them cloſe , and

let them do till the beans are brown, fhaking the pan often.

Do peas thefame way.

Artichoke Suckers dreffed the Spanish Way.

CLEAN and wash them, and cut them in half; then boil

them in water, drain them from the water, and put them into

a ftew-pan, with a little oil, a little water, and a little vinegar ;

feafon them with pepper and falt ; ftew them a little while,

and then thicken them with yolks of eggs.

Theymake a prettygarnish 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



APPENDIX TO THE ART OF COOKERY. 347

1 To dry Pears without Sugar.

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 dryſtraw under them , and lay

them in an oven after bread is drawn, and every day warm the

oven tothe degree of heat as when the bread is newly drawn.

Within one week they must be dry.

To dry Lettuce-Stalks, Artichoke- Stalks, or Cabbage- Stalks.

TAKE the ftalks, peelthem to the pith, and put the pith in

a ftrong brine three or four days ; then take them out of the

brine, boil them in fair water very tender, then dry them with

a cloth, and put them into as much clarified ſugar as will cover

them, and fo preferve them as you do oranges ; then take them

and fet them to drain ; then take frefh fugar, and boil it tothe

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 artichoke pour

in a large ſpoonful of oil ; feafon with pepper and falt. Send

them to the oven, and bake them, they will keep a year.

N. B. The Italians, French, Portugueſe, and Spaniards,

have variety of ways of dreffing fifh, which we have not, viz .

As making fith-foups, ragoos, pies, &c.

For their foups, they uſe no gravy, nor in their fauces, think-

ing it improper to mix flesh and fifh together ; but make their

fifh-foups with fish, viz. either of craw-fifh, lobſters, &c.

taking only the juice of them :

FOR EXAMPLE.

TAKE your craw-fifh, tie them up in a muflin rag, and boil

them; then prefs out their juice for the abovefaid ufe.

Fortheir Pies

THEY makefome of carp ; others ofdifferent fifh : and fome

theymake like our minced-pies, viz . They take a carp, and

cut the flesh from the bones, and mince it ; adding currants, &c.

Almond
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1

Almond Rice.

BLANCH the almonds, and pound them in a marble or

wooden mortar ; and mixthem in a little boiling water, prefs

them as long as there is any milk in the almonds ; adding freſh

water everytime ; to every quart of almond juice, a quarter of a

pound of rice, and two or three fpoonfuls of orange-flower-wa-

ter; mixthem all together, and fimmer it over a very flow char-

coal fire, keep ftirring it often ; when done, ſweeten it to your

palate ; put into plates, and throw beaten cinnamon over it.

Sham Chocolate.

TAKE a pint of milk, boil it over a flow fire, with ſome

whole cinnamon, and ſweeten it with Liſbon fugar ; beat upthe

yolks ofthree eggs, throw all together into a chocolate-pot, and

mill it oneway, or it will turn. Serve it up in chocolate-cups.

Marmalade ofEggs the Jews Way,

TAKE the yolks of twenty-four eggs, beat them for an

hour clarify one pound of the beft moift fugar, four ſpoonfuls

of orange-flower-water, one ounce of blanched and pounded

almonds; ftir all together over a very flow charcoal fire, keep-

ing ftirring it all the while one way, till it comes to a confif-

tence ; then put it into coffee-cups, and throw a little beaten

cinnamon on the top of the cups.

This marmalade, mixed with pounded almonds, with orange-

peel, and citron, are made in cakes of all fhapes, ſuch as birds,

fish , and fruit.

A Cake the Spanish Way.

TAKE twelve eggs, three quarters of a pound of the beſt

moift fugar, mill them in a chocolate-mill, till they are all ofa

lather ; then mix in one pound of flour, half a pound of pound-

ed almonds, two ounces of candied orange- peel, two ounces of

citron, four large fpoonfuls of orange-water, half an ounce of

cinnamon, and a giafs of fack. It is better when baked in a

flow oven.

AnotherWay.

TAKE one pound of flour, one pound ofbutter, eight eggs,

one pint of boiling milk, two or three fpoonfuls of ale yeaſt,

or a glafs of French brandy ; beat all well together; then fet it

before the fire in a pan, where there is room for it to rife; co-

ver
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ver it cloſe with a cloth and flannel, that no air comes to it ;

when you think it is raiſed fufficiently, mix half a pound ofthe

beſt moiſt ſugar, an ounce of cinnamon 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 dry Plums.

TAKE pear-plums, fair and clear coloured, weigh them,

and flit them up the fides ; put them into a broad pan, and fill

it full of water, fet them over a very flow fire ; take care that

the ſkin does not come off ; when they are tender take them

up, and to every pound of plums put a pound of fugar, ftrew

a little on the bottom of a large filver bafon ; then lay your

plums in, one by one, and ftrew the remainder of your fugar

over them ; fet them into your ftove all night, with a good

warm fire the next day ; heat them, and fet them into your

ſtove again, and let them ftand two days more, turning them

every day ; then take them out of the fyrup, and lay them on

glafs plates to dry.

To make Sugar ofPearl.

TAKE damaſk rofe-water half a pint, one pound of fine

fugar, half an ounce of prepared pearl beat to powder, eight

leaves ofbeaten gold ; boil themtogether according to art ; add

the pearl and gold leaves when juft done, then caft them on a

marble.

Tomake Fruit-Wafers, ofCodlins, Plums, &c.

TAKE the pulp of any fruit rubbed through a hair-fieve,

andto 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 almoft a-boiling, then pour it into glaffes

or trenchers, and fet it in the ſtove till you fee it will leave the

glaffes ; but before it begins to candy, turn them on papers

in what form you pleaſe. You may colour them red with

clove gilly-flowers 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 lifted.

To



350 AFFENDIX TO THE ART OF COOKERY.

To make Brown Wafers.

TAKE a quart of ordinary cream, then take the yolks of

three or four eggs, and as much fine flour as will make it into.

a thin batter; fweeten it with three quarters of a pound offine

fugar finely fearced, and as much pounded cinnamon as will

make it taſte. Do not mix them till the cream be cold ; butter

your pans, and make them very hot before you bake them.

How to dry Peaches.

TAKE the faireft and ripeft peaches, pare them into fair

water ; take their weight in double-refined fugar, of one half

make a very thin fyrup; then putin your peaches, boiling them

till they look clear, then ſplit and ftone them. Boil them till

they are very tender, lay them a-draining, take the other half

of the fugar, and boil it almoft to a candy ; then put in your

peaches, and let them lie all night, then lay them on a glafs,

and fet them in a ftove till they are dry. If they are 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 of fugar.

How to make Almond Knots.

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 fometo 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 almonds fcalding hot in another pan ; then mix them to-

gether with the whites of three eggs beaten to froth, and let

it ftand till it is cold, then roll it with fome of the ſugar you

left out, and lay them, in platters of paper. They will not roll

into anyſhape, but lay them as well as you can, and bake them

in a cool oven; it must not be hot, neither mufttheybe coloured.

Topreferve Apricots.

TAKE your apricots and pare them, then flone 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 boil it till it comes to a ſyrup,

and give them a light boiling, taking off the fcum as it rifes.

When
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When the fyrup jellies, it is enough ; then take up the apri-

cots, and cover them with the jelly, and put cut paper over

them, and lay them down when cold.

How to make Almond Milk for a Wafh.

TAKE five ounces of bitter-almonds, blanch them and beat

them in a marble mortar very fine. You may put in a ſpoonful

of fack when you beat them ; then take the whites of three

new-laid eggs, three pints of fpring- water, and one pint of

fack. Mix them all very well together ; then ftrain it through

a fine cloth, and put it into a bottle, and keep it for ufe. You

may putin lemon, or powder of pearl, whenyou make uſe of it.

How to make Gooseberry Wafers.

TAKE gooſeberries before theyare ready for preferving ; cut

off the blackheads , and boil them with as much water aswill

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 near. It is to be pulped neither too thick

nor too thin; meaſure it, and to a gill of it take halfa pound

of double-refined fugar ; dry it, put it to your pulp, and let it

ſcald on a flow fire, not to boil at all. Stir it very well, and

then will rife a frothy white fcum, which take clear off as it

riſes ; you muſt ſcald and ſkim 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 of glafs very ſmooth, about the

thickneſs of parchment, which is not very thick. You muſt

fpread it on the glaffes with a knife, very thin, even, and

fmooth; then fet it in the ftove 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 ſtove, turning

them fometimes till they are pretty dry; 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.

TAKE your apricots or peaches, pare them and cut them.

very thin into chips, and take three quarters of their weight in

fugar, it being finelyfearced ; then put the fugar and the apri-

cots into a pewter difh, and fet them upon coals; and when

the fugar is all diffolved, turn them upon the edge of the diſh

3 ου
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out of the ſyrup, and fofet them by. Keep them turning till

theyhave drank up the fyrup ; be fure they never boil. They

muſt be warmed in the fyrup once every day, and ſo laid out

upon the edge of the diſh till the ſyrup be drank.

How to make little French Bifcuits.

TAKE nine new-laid eggs, take the yolks of two out, and

take out the treddles, beat them a quarter of an hour, and put

in a pound of fearced fugar, and beat them together three quar-

ters 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 toge-

ther, and beat them about half a quarter of an hour, first and

laft. If you pleafe put in a little orange-flower-water, and at

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, fearce fome fugar on them, and bake them

in an oven, after manchet.

How to preferve Pippins in Jelly.

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 themthrough 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 very 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 ſkimmed, dry your pippinswith

a clean cloth, throw them into your fyrup ; take them offthe

fire a little, and then fet them on again, letthem boil as fast as

you poffibly can, having a clear fire underthem, till they jelly;

you must take them off fometimes and ſhake them, but ftir

them not with a ſpoon ; a little before you take them off the

fire, fqueezethe juice of a lemon and orange into them, which

must be firft paffed a tiffany ; give them a boil or two after, fo.

take them up, elfe they will turn red. At the 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 in thin long pieces, and then boil them in a little fugar

and water, and put them in the bottom of your glaffes ; turn

your pippins often, even in the boiling.

I

How
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How to make Blackberry Wine.

TAKE your berries when full ripe, put them into a large

veffel of wood or ſtone, with a fpicket in it, and pour uponthem

as much boiling water as will juſt appear at the top of them ;

as foon as youcan endure your hand in them, bruiſe them very

well, till all the berries be broke; then letthem ſtand cloſe co-

vered till the berries be well wrought up to the top, .which ufu-

ally is three or four days ; then draw off the clear juice înto

another veffel ; and add to every ten quarts of this liquor one

pound offugar, ftir it well in, and let it ftand to work in an-

other veffel like the firſt , a week or ten days ; then draw it off at

the fpicket through a jelly-bag, into a large veffel ; take four

ounces ofifinglafs, lay it in fteep twelve hours in a pintof 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 Wayto make Raifin Wine.

TAKE a clean wine or brandy hogfhead; take great care it

is veryſweet and clean, put in two hundred of raifins , ftalks and

all, and,then fill the veffel with fine clear fpring water : let it

ftand till you think ithas done hiffing ; then throwin two quarts

of fine French brandy ; 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 ftopit upagain, and let it ftand fix months longer. It should

ftand fix months in the bottle: this is by muchthe beſt way of

making it, as I have feen by experience, as the wine will be

much stronger, 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-water ; take off the 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 offinto a proper veffel to hold it, and fqueezethe

raifins well ; add two quarts of brandy, and two quarts of fy-

rup of elderberries, ftop it clofe when it has done working;

and in about three months it will be fit for drinking. Ifyou

do not chufe to make this fecond wine, fill your hogfhead

with fpring-water, and fet in the fun forthree or four months,

and it will make excellent vinegar .

A a How
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How topreferve White Quinces whole.

TAKE the weight of your quinces in fugar, and put a pint

of water to a pound offugar, make it into a fyrup, and clarify

it; then core your quince and pare it, put it into your fyrup,

and let it boil till it be all clear; then put inthree ſpoonfuls of

jelly, which must be madethus: over night, lay your quince-

kernels in water, then ftrain them, and put them into your

quinces, and let them have but one boil afterward.

How to make OrangeWafers.

TAKE the beſt oranges, and boil them in three or four wa-

ters, till they betender, then take out the kernels and the juice

and beat them to pulp, ina clean marble mortar, and rub them

through a hair-fieve ; to a pound of this pulp take a pound and

an half ofdouble-refined fugar, beaten and fearced ; take halfof

yourfugar, 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 up in

paſte with the other half of your ſugar ; make but a little at a

time, for it will dry too faft; 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.

3
How to make Orange Cakes.

TAKE the peels of four oranges, being firſt 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 fkins being picked out, and mix it with

the peelings that are beaten ; fet them on the fire, with a spoon-

ful or two of orange-flower-water, keeping it ſtirring 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, finelyfearced : make your fugar very hot, and dry it upon

the fire, and then mix it and the pulp together, and fet it on

the fire again, till the fugar be very well melted, but be fure it

does not boil; you mayput in a little peel, fmall, fhred , or grat-

ed, and when it is cold, draw it up in double papers ; dry

them before the fire, and when you turn them, put two toge-

ther ; or you may keepthem in deep glaffes or pots, and dry

them as you have occafion.

How



APPENDIX TO THE ART OF COOKERY. 355

How to makeWhite Cakes like China Dishes.

TAKEthe yolks of two eggs, and two ſpoonfuls of fack,

and as much rofe-water, fome carraway-feeds, and as much

flour as will make it a paſte ſtiff enough to roll very thin : if

you would have them like diſhes, you muſt bake them upon

diſhes buttered. Cut them out into what work you pleaſe to

candythem ; take a pound of fine fearced 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 paſte 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 Lemon Honeycomb.

TAKEthe juice of one lemon, and ſweeten it with fine fu-

gar to your palate ; then take a pint of cream, and the white

of an egg, and put in fome fugar, and beat it up; and as the

froth rifes, take it off, and put it on the juice ofthe lemon, till

you have taken all the cream off upon the lemon : make itthe

day before you want it, in a difh that is proper.

How to dry Cherries.

0

TAKEeight pounds of cherries, one pound of the beſt pow.

dered fugar, ftone the cherries over a great deep bafon or glass,

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 poſnip, ſet them on

the fire; let them boil very faft 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 day upon dry fieves : ifinthe

oven, it must be as little warm as you can juſt feel it, when you

hold your hand in it.

How to make fine 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 offthe rind very thin, and put as much juice as

to make it of a quick tafte ; then put it into your glaffes, and

A a 2 fet
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fet it into your ftove, ftirring them often, that they do not can-

dy: fo when it is a little dry, put it into little cakes upon ſheets

of glaſs to dry.

How to make Uxbridge-Cakes.

TAKE a pound of wheat-flour, feven pounds of currants,

half a nutmeg, four pounds of butter, rub your butter cold very

well amongst the meal, drefs your currants very well in the

flour, butter, and feafoning, and knead it with fo much good

new yeaft as will make it into a pretty high pafte ; ufually two-

pennyworth of yeaſt to that quantity ; after it is kneaded well

together, let it ftand an hour to riſe; you may puthalf a pound

of pafte in a cake.

How to make Mead.

TAKE ten gallons of water, and two gallons of honey, a

handful of raced ginger ; then take two lemons, cut them in

pieces, and put them into it, boil it very well, keep it ſkim-

ming; let it fland all night in the fame veffel you boil it in, the

nextmorning barrel it up, with two orthree fpoonfuls of good

yeaft. About three weeks or a month after, you may bottle it.

Marmalade ofCherries.

TAKE five pounds of cherries, ftoned, and two pounds of

hard fugar; fhred your cherries, wet your fugar with the juice

that runneth from them; then put the cherries into the fugar,

and boil them pretty faft till it be a marmalade ; when it is

cold, put it up in glaffes for uſe.

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

fland on a little fire, to keep them warm for half an hour ;

then put all intoa bafon, and coverthem, 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 fyrup 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 turnthem, and lay them upon clean difhes ; fet them

in the fun, or in another oven, till they are dry.

Marmalade
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Marmalade ofQuince White.

TAKE the quinces, pare them and çore 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 offugar, and beat them, break

the quinces with the back of a ſpoon ; andthen put in the fu-

gar, and let them boil faft uncovered, till they flide from the

bottom ofthe pan: you may make pafte ofthe fame, only dry

it in a ſtove, drawing it out into what form you pleaſe.

Topreferve Apricots or Plums Green.

TAKE your plums before they have ftones in them, which

you may know by putting a pin through them ; then coddle

them in manywaters, till they are as green as grafs : peel them

and coddlethem again ; you muſt take the weight ofthem in

fugar, and make a fyrup; put to your fugar a jack of water :

then put them in, fet them on the fire to boil flowly, till they

be clear, fkimming them often, and they will be very green.

Put them up in glaffes, and keep them for uſe.

To preferve Cherries.

TAKE two pounds of cherries, one pound and an half of

fugar, halfa pint of fair water, melt your fugar in it ; when it is

melted, put in your otherfugar and your cherries ; then boil

them foftly, till all the fugar be melted ; then boil them faſt,

and fkimthem ; take them off two or three times and fhake

them, and put them on again, and let them boil faft ; and

when theyare of a good colour, and the fyrup will ſtand, they

are enough.

To preferve Barberries.

TAKE the ripeft and beſt barberries you can find : take the

weight of them in fugar ; then pick out the feeds and tops,

wet yourfugar with the juice of them, and make a fyrup ; then

put in your barberries, and when they boil, take them off and

hake them, and fet them on again, and let them boil, and re-

peat the fame, till they are clean enough to put into glaſſes .

Wiggs.

TAKE three pounds of well-dried flour, one nutmeg, a lit-

tle mace and falt, and almoft half a pound of carraway-com-

fits ; mix theſe well together, and melt half a pound of butter

Aa 3
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in a pint of fweet thick cream, fix fpoonfuls of good fack, four

yolks and three whites of eggs, and near a pint of good light

yeaft ; work theſe well together, and cover it, and ſet it down

to the fire to rife : then let them reft, and lay the remainder,

the halfpound of carraways on the top ofthe wiggs, and put

them upon papers well floured and dried, and let them have as

quick an oven as for tarts.

To make Fruit Wafers ; Codlins or Plums do beft.

TAKE thepulp of fruit, rubbed through a hair-fieve, and to

three ounces of pulp take fix ounces of fugar, finely fearced ;

dryyour fugar very well, till it be very hot, heat the pulp alfo

very hot, and put it to your fugar, and heat it onthe fire, till it

be almoſt at boiling ; then pour it on the glaffes or trenchers,

andfet it on the ftove, till you fee it will leave the glaffes , (but

before it begins to candy) take them off, and turn them upon

papers in what form you pleafe : you may colour them red

with clove-gilliflowers ſteeped in the juice of lemon,

How to make Marmalade ofOranges.

TAKE the oranges and weighthem; to a pound of oranges

take half a pound of pippins, and almoſt 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

theyare very tender, and the bitterneſs is gone out ofthem . In

themeantime pare your pippins, and flice them into water, and

boil them till they are clear, pick out the meat from the ſkins

of your oranges, before you boil them ; and add to that meat the

meat ofone lemon ; then take the peels you have boiled tender,

and thredthem, or cut them into very thick flices, what length

you pleafe ; then fet the fugar on the fire, with feven or eight

fpoonfuls of water, fkim it clean, then put in the peel, and the

meat ofthe oranges and lemons, and the pippins, and fo boil

them ; put in as much ofthe outward rind ofthe oranges as

you think fit, and fo boil them till they are enough.

Cracknels.

TAKE half a pound of the whiteft flour, and a pound of

fugar beaten fmall, two ounces ofbutter cold, one ſpoonful of

carraway-feeds, fteeped all night in vinegar : then put in three

yolks of eggs, and a little rofe-water, work your paſte altoge-

ther; and after that beat it with a rolling-pin, till it be light ;

then
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then roll it out thin, and cut it with a glaſs, lay it thin on

plates buttered, and prick them with a pin ; then take the yolks

of two eggs, beaten with rofe-water, and rub them over with

it ; then fet them into a pretty quick oven, and when they are

brown take them out and lay them in 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 can, with-

out breaking the ſkin : then boil them in water till tender, ſhift-

ingthe water till it is not bitter ; then takethem up and wipe

them dry: then take a pound of fine fugar, a quart of water, or

in proportion to the oranges ; boil it, and take off the fcum as it

rifeth : then putin 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 of a pint of cream (or more) , beat them well

together ; then grate in two Naples bifcuits, (or white bread)

a quarter of a pound of butter, and four fpoonfuls of fack ;

mix it all together till your butter is melted ; then fill the

oranges with it, and bake them in a flow oven as long as you

would a cuſtard, then ſtick in fome cut citron, and fill them

up with fack, butter, and fugar grated over,

To make a Lemon Tower or Pudding.

GRATE the outward rind of three lemons ; take three

quarters ofa 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 thin rich cruft in the bottom of the diſh you bake it

in, as youmayfomething alfo over it : three quarters ofan hour

will bake it. Make an orange-pudding the fame way, but pare

the rinds, and boil them firſt in ſeveral waters, till the bitter-

nefs is boiled out.

How to make the clear Lemon Cream,

TAKEa gill of clear water, infuſe in it the rind of a lemon,

till it taftes of it ; then take the whites of fix eggs, the juice

offour lemons ; beat all well together, and run them through

a hair-fieve, ſweeten them with double-refined fugar, and fet

them on the fire, not too hot, keeping ftirring ; and when it

is thick enough, take it off.

A a 4 How
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How to make Chocolate.

ATAKE fix pounds of cocoa-nuts, one pound of anife-feeds,

four ounces of long-pepper, one of cinnamon, a quarter of a

pound of almonds, one pound of piſtachios, as much achiote

as will make it the colour of brick ; three grains of mufk, and

as much ambergreafe, fix pounds of loaf-fugar, one ounce of

nutmegs, dry and beat them, and ſearce them through a fine

hieve your almonds muſt be beat to a paſte, and mixed with

the other ingredients ; then dip your fugar in orange-flower,

or rofe-water, and put it in a ſkillet, on a very gentle char-

coal-fire; then put in the fpice, and ftew it well together; then

the muſk and ambergreaſe ; then put in the cocoa-nuts laft of

all ; then achiote, wetting it with the waterthe fugar was dipt

in; ftew all thefe very well together over a hotter fire than be-

fore; 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

ftone.

AnotherWayto make Chocolate.

TAKE fix pounds of the beſt Spaniſh nuts, when parched,

and cleaned from the hulls ; take three pounds of fugar, two

ounces of the beft cinnamon, beaten and fifted very fine ; to

every two pounds ofnuts put in three good vanelas, or more or

lefs as you pleafe ; to every pound of nuts half a dram of car-

damum-feeds, very finely beaten and fearced.

Cheesecakes 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 pafs it through

a hair-fieve, and put it into a marble mortar, and beat into it a

pound ofnew butter, washed in rofe - water ; when that is well

mingled in the curd, take the yolks of fix eggs, and the whites

of three, beat them very well with a little thick cream and falı ;

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 your eggs and fugar, and a whole nut-

meg finely grated; ftir them all well together, and fo fill your

crufts ; and if you put a little fine fugar fearced into the cruft,

it will roll the thinner and cleaner ; three spoonfuls of thick

fweet cream will be enough to beat up your eggs with .

How
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How topreferve White Pear Plums.

TAKE the fineſt and cleareft from ſpecks you can get ; to a

pound of plums take a pound and a quarter of fugar, the fineſt

you can get, a pint and a quarter of water ; flit the plums and

ftone them, and prick them full of holes, faving fome fugar

beat fine laid in a bafon ; as you do them, lay them in, and

frew fugar over them ; when you have thus done, have half

apound offugar, and your water readymadeinto a thin fyrup,

and a little cold ; put in your plums with the flit fide down-

wards, fet them on the fire, keep them continually boiling,

neither too flow nor too faft ; take them often off, fhake them

round, and ſkim them well, keep them down into the ſyrup

continually, for fear they lofe their colour ; when they are

thoroughly fcalded, ftrew on the rest of your fugar, and keep

doing fo till they are enough, which you may know by their

glafing ; towards the latter end boil them up quickly..

Topreferve Currants.

TAKE the weight of the currants in fugar, pick out the

feeds ; take to a pound of fugar half a jack of water, let it

melt, then put in your berries and let them do very leiſurely,

fkim them, and take them up, let the fyrup boil ; then put them

on again, and whenthey are clear, and the fyrup thick enough,

take them off, and when they are cold put themup in glaffes.

To preferve 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 themboil 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

whenthey are cold put them up in glaffes.

To make Biſcuit Bread.

TAKE halfa pound of very fine wheat flour, and as much

fugar finely fearced, and dry them very well before the fire, dry

the flour more than the fugar ; then take four new-laid eggs,

take out the ſtrains, then fwing them very well, then put the

fugar in, and fwing it well with the eggs, then put the flour

in it, and beat all together half an hour at the leaft ; put in

fome anife-feeds, or carraway-feeds, and rub the plates with

butter, and fet them into the oven.

To
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To Candy Angelica.

TAKE it in April, boil it in water till it be tender ; then

take it up and drain it from the water very well, then ſcrape 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 theirweight in fugar before you ftone them ; when

ftoned, make your fyrup, then put in your cherries, let them

boil flowly at the firft, till they be thoroughly warmed, then

boil them as faft as you can ; when they are boiled clear, putin

the jelly, with almoft the weight in fugar; ftrew the fugar on

the cherries, for the colouring you must be ruled byyour eye ;

to a pound of fugar put a jack of water, ftrew the fugar on

them before they boil, and put in the juice of currants foon

afterthey boil.

To dry Pear-Plums.

TAKE two pounds of pear-plums to one pound offugar ;

ftonethem, and fill them every one with fugar; laythem in an

earthen pot, put to them as much water as will prevent burn-

ing them ; then fet them in an oven after bread is drawn , let

them ftand till they be tender, then put them into a fieve to

drain well from the fyrup, then fet them in an oven again, un-

til they be a little dry ; thenfmooth the fkins as well as you can,

and fo fill them ; then fet them in the oven again to harden ;

then wath them in water fcalding hot, and dry them very well,

then put themin the oven again very cool to blue them, put

them between two pewter diſhes, and fet them in the oven.

The Filling for the aforefaid Plums.

TAKE the plums, wipe them, prick themin the feams,

put them in a pitcher, and fet them in a little boiling water,

let them boil very tender, then pour moſt ofthe liquor from

them, then take off the fkins and the ftones ; to a pint of the

pulp a pound of fugar well dried in the oven ; then let it boil

till the fcum rifes, which take off very clean , and put into

earthen plates, and dry it in an oven, and fo fill the plums.

" Ta3
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To candy Caffia.

TAKE as much of the powder of brown caffia as will lie

upon two broad fhillings, with what muſk and ambergreaſe you

think fitting the caflia and perfume must be powdered toge

ther; then take a quarter of a pound of fugar, and boil it to a

candy height ; then put in your powder, and mix it well toge

ther, andpour it in pewter faucers or plates, which must be but-

tered verythin, and when it is cold it will flip out : the caffia

is to be bought at London; fometimes it is in powder, and

fometimes in a hard lump.

To make Carraway-Cakes.

TAKE two pounds of white flour , and two pounds of coarfe

loaf-fugar well dried , and fine fifted ; after the flour and fugar is

fifted and weighed, then mingle them together, fift the flour

and fugar together, through a hair-fieve, into the bowl you uſe it

in; to them you muft have two pounds ofgood butter, eighteen

eggs, leaving out eight of the whites ; to thefe you muſt have

fourounces of candied-orange, five or fix ounces of carraway-

comfits: you muſt firſt work the butter with rofe-water, till

you can fee none of the water, and your butter must be very

foft ; then put in flour and fugar, a little at a time, and like-

wife your eggs ; but you muſt beat your eggs very well, with

ten fpoonfuls of fack, ſo you muſt put in each as you think fit,

keeping it conftantly beating with your hand, till you have put

it into the hoop for the oven ; do not put in your fweetmeats

and feeds, till you are ready to put into your hoops : you muſt

have three or four doubles of cap-paper under the cakes, and

butter the paper and hoop : you muſt fift ſome fine ſugar upon

your cake, when it goes into the oven.

Topreferve Pippins in Slices.

WHEN your pippins are prepared, but not cored, cut them

in flices, and take the weight ofthem in fugar, put to your fu

gar a pretty quantity of water, let it melt, and fkim it, let it

boil again very high ; then put them into the fyrup when they

are clear ; lay them in fhallow glaffes, in which you meanto

ferve them up ; then put into the fyrup a candied orange-peel

cut in little flices very thin, and lay about the pippin ; cover

them with fyrup, and keep them about the pippin.

Sack
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Sack Cream like Butter.

TAKE a quart ofcream, boil it with mace, puttoit 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 ; thentake it out ofthe cloth, andfea

fon it with rofe-water and fugar, being very well broken with

fpoon ; ferve it up in the difh, and pink it as you woulddo a

diſh of butter, ſo ſend it in with cream and fugar.

Barley Cream.

TAKE a quart ofFrench barley, boil it in three or four wa-

ters, till it be pretty tender ; then fet a quart of cream on the

fire with fome mace and nutmeg ; when it begins to boil , drain

out the barley from the water, put in the cream, and let it boil

till it be pretty thick and tender ; then feafon it with fugar and

falt. Whenit 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, and beaten

extremely ſmall, with a little rofe-water and fugar ; and put all

thefe together, fet them on the fire, and ftir them till they be-

gin to boil , then take it off, and you will find it a little crack-

ed; fo lay a ſtrainer in a cullender, and pour it into it, and

let it drain a day or two, till you fee it is firmlike butter; then

run it through a cullender, then it will be like little comfits,

and to ferve it up.

Sugar Cakes.

TAKE a pound and a half of very fine flour, one pound of

cold butter, halfa pound of fugar, work all thefe well together

into a pafte, then roll it with the palms of your hands into balls,

and cut them with a glafs into 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 in the midft of a long piece of pafte, and roll it

round with your fingers, and caft them into knots, in what

fashion you pleaſe, prickthem and bake them.

Sugar Cakes another Way.

TAKE halfa pound offine fugar fearced, and as much flour,

two eggs beaten with a little rofe- water, a piece of butter about

the
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the bigness of an egg, work them well together till they be a

fmooth pafte ; them makethem into cakes, working every one

with the palms of your hands ; then lay them in plates, rubbed

over with a little butter ; fo bake them in an oven little more

than warm. You may make knots of the fame the cakes are

made of; but in the mingling you must put in a few carraway-

feeds ; whenthey are wrought to pafte, roll them with the ends

of your finger into fmall rolls, and make it into knots ; lay

them upon pie-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, put to them the yolks

of two eggs very well beaten ; ftir thefe very well together ;

then take a quart of very good cream, put it to the reft, and

ftir it together, but let it not boil after the cream is in. Pour

it out of the pan you boil it in, and let it ftand all night ; the

next day take the top off it, and ferve it up.

QuinceCream.

TAKEyour quinces, and put them in boiling water unpar-

ed, boil them apace uncovered, left they difcolour when they

are boiled, pare them, beat them very tender with ſugar ; then

take cream , and mix it till it be pretty 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 pennyworth

ofgood clear ifinglaſs , which muſt be tied up in a piece ofthin

tiffany; put in a blade or two of mace ftrongly boiled in your

cream and ifinglafs, till the cream be prettythick ; fweeten it

to your taſte, 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 first put into difhes, when it is half cold, put in your

citron, ſo as it may but fink from the top, that it may not be

Len, and may lie before it be at the bottom ; if you wash your

cition before in rofe- water, it will make the colour better and

fresher ; 10 let it ftand till the next day, where it may get no

water, and where it may not befhaken,

Cream
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Cream ofApples, Quince, Gooseberries, Prunes, or Raſpberries.

TAKE to every quart of cream four eggs, being firſt well

beat and ftrained, 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 begins to thicken at the bottom and

fides; your apples, quinces, and berries muft be tenderly boiled,

fo as they will crufh in the pulp; then feafon it with rofe-water

andfugar toyour tafte, putting it up into diſhes; and when they

are cold, if there be any rofe-water and fugar, which lies wa-

terish at the top, let it be drained out with a ſpoon : this pulp

muſt be made ready before you boil the cream ; and when it

is boiled, cover over your pulp a pretty thickneſs with your egg

cream, which muſt have a little rofe-water and fugar put to it.

Sugar-LoafCream.

TAKE a quarter ofa pound of hartfhorn, and put it to a pot-

tle of water, and fet on the fire in a pipkin, covered till it be

readyto feeth ; then pour offthe water, and put a pottle of wa-

ter more to it, and let it ſtand ſimmering on the fire till it be

confumed to a pint, and with it two ounces of ifinglaſs waſhed

in roſe-water, which muſt be put in with the fecond water ;

then ftrain it, and let it cool ; then take three pints of cream ,

andboil it very well with a bag of nutmeg, cloves, cinnamon,

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 out ; and dry them in a clean linen cloth, and beat

them in a marble mortar, with fair water or rofe-water, beat

themto a very fine pulp ; then take ſome of the aforefaid cream

well warmed, and put the pulp by degrees into it, ftraining it

through a cloth with the back of a fpoon, till all the goodneſs

of the almonds be ftrained out into the cream ; then feafon the

cream with rofe-water and fugar ; then take the aforefaid jelly,

warm it till it diffolves, and ſeaſon it with rofe-water and

fugar, and a grain of ambergreafe or mufk, if you pleaſe ;

then mix your cream and jelly together very well, and put

it into glaffes well warmed (like fagar-loaves ) and let it ſtand

all night; then put them out upon a plate or two, or a white

china difh, and stick the cream with piony kernels, or ferve

them in glaffes, one on every trencher.

Conferve
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Conferve ofRofes boiled.

TAKE red-rofes, take off all the whites at the bottom, or

elſewhere, take three times the weight of them in ſugar ; put

to a pint of roſes a pint of water, fkim it well, ſhred your

rofes a little before you put them into water, cover them, and

boil the leaves tender in the water ; and when they are ten-

der, put in your fugar ; beep them ftirring, left they burn

when they are tender, and the fyrup be confumed. Put them

up, and fo keep them for your uſe.

How to make Orange Biscuits.

PARE your oranges, not very thick, put them into water,

but first weighyour peels, let it ftand overthe fire, and let it boil

till it be very tender ; then beat it in a marble mortar, till it be

a very fine fmooth pafte ; to every ounce of peels put two

ounces and a half of double- refined fugar well fearced, mix

them well together with a ſpoon in the mortar ; then ſpread it

with a knife upon pie-plates, and fet it in an oven a little warm,

or beforethe fire ; when it feels dry upon the top, cut it into

what faſhion you pleaſe, and turn them into another plate,

and fet them in a ftove till they be dry ; where the edges look

rough, when it is dry, they must be cut with a pair of fciffars.

How to make Yellow Varnish.

TAKE a quart of fpirit of wine, and put to it eight ounces

of fandarach, shake it halfan hour ; next day it will be fit for

ufe,but ſtrain it firft ; take lamp-black, and put in your varniſh

about the thickneſs of a pancake ; mix it well, but ſtir it not

too faft; then do it eight times over, and let it ſtand ſtill the

next day; then take fome burnt ivory, and oil ofturpentine as

fine as butter ; then mix it with fome of your varniſh, till you

have varniſhed it fit for polifhing ; then polish it with tripol

in fine flour ; then lay it on the wood fmooth, with one of

the brushes ; then let it dry, and do it ſo eight times at the

leaft when it is very dry lay on your varniſh that is mixed,

and when itis dry, polifh it with a wet cloth dipped in tripoly,

and rub it as hard as you would do platters.

How to make a pretty Varnish to colour little Baskets, Bowls, or

anyBoard where nothing hot isfet on.

TAKE either red, black, or white wax, which colour you

wantto make: to every two ounces of fealing-wax one ounce of

fpirit
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fpirit of wine, pound the wax fine, then fift 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 ofthe 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 afecond time, and makes them look very pretty.

Howto clean Gold or Silver Lace.

TAKE alabafter finely beaten and ſearced, and put it intoan

earthen pipkin, and fet it upon a chafing-difh of coals, and

let it boil for fome time, ftirring it often with a stick firft ;

when it begins to boil, it will be very heavy; when it is enough,

you will find it in the ſtirring 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 bruth :

when you think it is enough, bruſh the powder out with a clean

bruth.

How to make Sweet Powder for Cleaths.

TAKE orris-roots two pounds and a half, of lignum rodi-

cum fix ounces, of fcraped cypreſs-roots three ounces, of da-

mafk-rofes carefully dried a pound and a half, ofBenjamin four

ounces and a half, of ftorax two ounces and a half, of ſweet-

marjoram three ounces, of labdanum one ounce, and a dram of

calamus aromaticus , and one dram of muſk-cods, fix drams of

lavender and flowers, and melilot-flowers, if you pleaſe.

Toclean White Sattins, Flowered Silks with Gold and Silver in

them.

TAKE ftale bread crumbled very fine, mixed with powder-

blue, rub it very well over the filk or fattin ; then ſhake it

well, and with clean foft cloths duft it well : ifany gold or fil-

ver flowers, afterwards take a piece of crimfon in grain velvet,

and rub the flowers with it.

Tokeep Arms, Iron, or Steel, from rufting.

TAKE the filings of lead, or duft of lead , finely beaten 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 steel, you may keep them in moiſt airs

from rufting.

The
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The Jews Wayto pickle Beef, which will go good to the Weft-

Indies, and keep a Year good in the Pickle, and with Care will

go tothe Eaft Indies.

TAKE any piece of beef without bones, or take the bones

out, ifyou intend to keep it above a month ; take mace, cloves,

nutmeg, and pepper, and juniper-berries beat fine, and rub

the beef well, mix falt and Jamaica pepper, and bay-leaves ;

let it be well feafoned, let it lay in this feafoning a weekor ten

days, throw in a good deal of garlick and fhalot ; boil ſome of

the best 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 cloſe. If it is for a voyage,

cover it with oil, and let the cooper hoop up the barrel

very well this is a good way in a hot country, where meat

will not keep: then it must be put into the vinegar directly

with the feafoning ; then you may either roaft or ſtew it, but

it is beft ftewed, and add a good deal of onion and parſley

chopped fine, fome white-wine, a little catchup, truffles and

morels, a little good gravy, a piece of butter rolled in

flour, or a little oil, in which the meat and onions ought to

ftew a quarter of an hour before the other ingredients are put

in then put all in, and ftir it together, and let it ſtew till

you think it is enough. This is a good pickle in a hot country,

to keep beef or veal that is dreſſed, to eat cold.

How to make Cyder.

AFTER all your apples are bruifed, take half of your quan-

tity and fqueeze them, and thejuice you prefs from thempour

upon the others half bruifed, but not ſqueezed, in a tubfor the

purpoſe, having a tap atthe bottom ; let the juice remain upon

the apples three or four days ; then pull out your tap, and let

yourjuice run into fome other veffel fet under the tub to receive

it ; and 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 quan-

tity, 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 ifinglaſs, an ounce will ferve forty gallons, infuſe this in

fome of the cyder till it be diffolved ; put toan ounce of ifing-

lafs 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 ſo often till

Bb
you
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you perceive your cyder to be free from all manner offediment,

that may make it ferment and fret itſelf : after Chriſtmas you

may boil it. You may, by pouring water on the apples, and

preting them, make a pretty fmall cyder : if it be thick and

muddy, by ufing ifinglafs you may make it as clear as the reft ;

you must diffolve the ifinglafs over the fire, till it be jelly.

Forfining Cyder.

TAKE two quarts of fkim-milk, four ounces of ifinglaſs,

cut the ifinglafs in pieces, and work it luke-warm in the milk

over the fire ; and when it is diffolved, then put it cold into

the hogfhead of cyder, and take a long ftick, and stir it well

from top to bottom , for half a quarter of an hour.

After it has fined.

TAKE ten pounds of raifins of the fun, two ounces of tur-

merick, 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 reft of the raifins : then sprinkle

the turmerick and ginger amongſt it : then put all into a fine

canvaſs bag, and hang it in the middle of the hogshead cloſe,

and let it lie . After the cyder has stood thus a fortnight or a

month, thenyou may bottle it at your pleaſure.

To make Chouder, a Sea Difh.

TAKE a belly piece ofpickle-pork, flice offthe fatter parts,

and laythem at the bottom of the kettle, ftrew 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

bifcuit, and fo on, purfuing the like rule, until the kettle is

filled to about four inches : cover it with a nice paſte, 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 difh, pour in a glass ofhot

Madeira wine, and a very little India pepper : ifyou have oy-

ters, or trufflesand morels, it is ftill better; thicken it with but-

ter. Obferve, before you put this fauce in, to fkim the ftew,

and then lay on the cruft, and fend it to table reverfe as in the

kettle ; cover it clofe with the pafte, which fhould be brown.

To
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To clarify Sugar after the Spanish Way.

TAKE one pound ofthe best Liſbon fugar, nineteen pounds

of water, mix the white and fhell of an egg, then beat it up

to a lather ; then let it boil, and ftrain it off: you muſt let it

fimmer over a charcoal fire, till it diminiſh to half a pint; then

put in a large fpoonful of orange- 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 almoft done, repafs them in another batter ; then

let them fry till they are done, draw them off the oil , and lay

them in a difh ; over every pair of fritters you must throw cin-

namon, ſmall coloured fugar-plums, and clarified fugar.

*

To fricafey Pigeons the Italian Way.

QUARTER them, and fry them in oil ; take fome green

peas, and let them fry in the oil till they are almoft ready to

burft ; then put fome boiling water to them ; feaſon it with

falt, pepper, onions, garlick, parfley, and vinegar. Veal

and lambdothefame way, and thicken with yolks of eggs..

*

Pickled Beeffor prefent Ufe.

TAKE the rib of beef, ftick it with garlick and cloves ; ſea-

fon it with falt, Jamaica pepper, mace, and fome garlick

pounded; cover the meat with white-wine vinegar, and Spa-

nish 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

ftew-pan, and cover it clofe, and let it fimmer on a flow fire

for fixhours, adding vinegar and white-wine : if you chufe, you

mayſtew a good quantity of onions, it will be more palatable.

Beef-Steaks after the French Way.

TAKE fome beef-fteaks, broil them till they are half done;

while the fteaks are doing, have ready in a ſtew-pan fome red-

wine, a fpoonful or two of gravy ; feafon it with falt, pepper,

fome fhalots; then take the fteaks, and cut in fquares, and put

inthe fauce : you must put fome vinegar, cover it cloſe, and

let it fimmer on a flow fire half an hour.

Bb 2
A Capon
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A Capon done after the French Way.

TAKE a quart of white-wine, feafon the capon with falt,

cloves and whole pepper, a few fhalots ; then put the capon

in an earthen pan : you must take care it has not room to

fhake ; it must be covered clofe, and done on a flow charcoal

fire.

To make Hamburgh Sauſages.

TAKE a pound of beef, mince it very fmall, with half a

pound ofthe beft fuet ; then mix three quarters of a pound of

fuet cut in large pieces ; then feafon it with pepper, cloves,

nutmeg, a great quantity of garlick cut ſmall, fome white-

wine vinegar, fome bay-falt, and coramon falt, a glaſs ofred-

wine, and one of rum ; mix all thefe very well together; then

takethe largeſt gut you can find, and ſtuff it very tight ; then

hang it up a chimney, and fmoke it with faw-duftfor a weekor

ten days ; hang them in the air, till they are dry, and they

will keep a year. They are very good boiled in peas-pottage,

and roafted with toafted bread under it, or in an amlet.

Saufages after the German Way.

TAKEthe crumb of a two-penny loaf, one pound of fuet,

half a lamb's lights , a handful of parfley, fome thyme, marjory,

and onion ; mince all very fmall ; then feafon with falt and

pepper. Theſe muſt be ftuffed in a fheep's gut ; they are fried

in oil or melted fuet, and are only fit for immediate uſe.

A Turkeyfluffed 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, loofen the fkin all round the turkey, and ftuff it.

It must be roafted.

Chickens dreffed the French Way.

TAKE them and quarter them, then broil, crumble over

them a little bread and parfley ; when they are half done, put

them in a ſtew-pan, with three or four fpoonfuls of gravy, and

double the quantity of white-wine, falt, and pepper, ſome fried

veal- balls, and fome fuckers, onions, fhalots, and fome green

goofeberries or grapes whenin feafon : cover the pan clofe, and

let
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let it ſtew on a charcoal fire for an hour ; thicken the liquor

with the yolks of eggs, and the juice of lemon ; garniſh the

difh with fried fuckers, fliced lemon, and the livers.

A Calf's Head dreſſed after the Dutch Way.

TAKE half a pound of Spanish peas, lay them in water a

night ; then one pound of whole rice , mix the peas and rice

together, and lay it round the head in a deep diſh ; then take

two quarts of water, feafon it with pepper and falt, and

coloured with faffron ; then fend it to bake.

Chickens and Turkies dreſſedafter the Dutch Way.

BOIL them, feaſon 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 cinnamon.

laft may be left out.

The two

Tomake a Fricafey ofCalves 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 parfley, mince

it very fmall, feaſon it with falt and pepper, three or four

cloves of garlick, mix with eight or ten eggs ; then ſtuff the

chaldron ; take the feet and put them in a deep ftew-pan: it

muft ftew upon a flow fire till the bones are looſe ; then take

two quarts of green peas, and put in the liquor ; and when

done, you muſt thicken it with the yolks of two eggs , and

the juice of a lemon . It must be feafoned with pepper, falt,

mace, and onion, fome parſley and garlick. You muſt ſerve

it up with the abovefaid pudding in the middle of the diſh ,

and garnifh the diſh with fried fuckers, and fliced onion .

To make a Cropadeu, a Scotch Diſh, &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.

To pickle thefine Purple Cabbage, ſo much admired at the great

Tables.

TAKE two cauliflowers, two red-cabbages, half a peck

of kidney-beans, fix fticks, with fix cloves of garlick on each
Bb3 ftick
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ftick ; wash all well, give them one boil up, then drain them

on a fieve, and lay them leaf by 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.

Tomakethe Pickle.

TAKE a gallon of the beft vinegar, with one quart of

water, and a handful of ſalt, and an ounce of pepper ; boil

them, let it ftand till it is cold ; then take a quarter of a

pound of ginger, cut in pieces, falt it, let it ftand a week ;

fake half a pound of muftard-feed, wafh 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 every row your muſtard-feed, fome black-

pepper, fome Jamaica pepper, fome ginger ; mix an ounce of

the root of turmerick 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

ftubble ; when the bed has lain fome time thus prepared, boil

any mushrooms that are not fit for uſe, in water, and throw

the water on vour prepared bed, in a day or two after, you

will have beft fmail button muſhrooms.

The Stag's Heart Water.

TAKE baum four handfuls, fweet-marjoram one handful,

rofemary-flowers , clove-gilliflowers dried, dried rofe-buds,

borrage-flowers, of each an ounce ; marigold-flowers half an

ounce, lemon-peel two ounces, mace and cardamom, ofeach

thirty grains ; of cinnamon 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 picces ; pour upon theſe two quarts of the beſt

Rhenifh , or the beft white-wine ; let it infufe three or four

days, being very clofe ftopped in a cellar or cool place : if it

infufe nine or ten days, it is the better.

Take a flag's heart, and cut off all the fat, and cut it very

fmall, and pour in fo much Rhenifh or white-wine as will

cover
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cover it ; let it ftand all night cloſe covered in a cool place ;

the next day add the aforefaid things to it, mixing it very

well together ; adding to it a pint of the beft rofe-water, and

a pint of the juice of celandine : if you pleaſe you may put

in ten grains of ſaffron, and fo put it in a glaſs ftill , diftilling

in water, raifing it well to keep in the fteam, both ofthe 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 ftrong 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

alembic, and draw it off ; cover your bottles with a paper, and

prick holes in it ; fo let it ftand two or three days ; then

mingle it all together, and fweeten it ; and when it is fettled ,

bottle it up, and ſtop it cloſe.

To make Milk Water.

TAKE the herbs agrimony, endive, fumitory, baum, el-

der-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, horfe-raddish, and liquorice, each three ounces ; raifins

ftoned one pound, nutmegs fliced, Winter's bark, turmeric,

galangal, each two drams ; carraway and fennel -feed three

ounces, one gallon of milk. Diftil all with a gentle fire in

one day. You may add a handful of May wormwood.

To make Slip-coat Cheeſe.

TAKE fix quarts of new-milk hot from the cow, the

ftroakings, and put to it two ſpoonfuls of rennet ; and when

it is hard coming, lay it into the fat with a ſpoon, not break-

ing 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 in-

to freſh graſs. It will be ready to cut, if the weather be hot,

in fourteen days.

To make a Brick-Bat Cheefe . It must be made in September.

TAKE two gallons of new-milk, and a quart of good

cream , heat the cream, put in two fpoonfuls of rennet, and

when it is come, break it a little ; then put it into a wooden

B b 4 mould,
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mould, in the fhape of a brick. It must be half a year old

before you eat it : you muſt prefs it a little, and fo dry it.

To make Cordial Poppy Water.

TAKE two gallons of very good brandy, and a peck of

poppies, and put them together in a wide-mouthed glaſs, and

let them ftand forty- eight hours, and then ftrain the poppies

out ; take a pound of raifins of the fun, ftone them ; and an

ounce of coriander-feed, an ounce of ſweet-fennel feeds,

and an ounce of liquorice fliced, bruiſe them all together, and

put them into the brandy, with a pound of good powder-fu-

gar, and let them ftand four or eight weeks, thaking it every

day; and then ftrain it off, and bottle it cloſe up for uſe.

To makeWhite Mead.

TAKE five gallons of water, add to that one gallon of the

beft 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, bruiſe all theſe grofsly, and put them

in a little Holland bag in the hot liquor, and fo let it ftand

clofe covered till it be cold ; then put as much ale -yeaft to it

as will make it work. Keep it in a warm place as they do ale;

and when it hath 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.

Tomake Brown Pottage.

TAKE a piece of lean gravy-beef, and cut it into thin

collops, and hack them with the back of a cleaver ; have a

ftew-pan over the fire, with a piece of butter, a little 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 ftew pan ;

put in two onions, a bunch of fweet herbs, cloves, mace,

and pepper; let all ftew together an hour covered ; then have

your bread ready toafted hard to put in your difh, and ftrain

fome of the broth to it, through a fine fieve ; put a fowl of

fome fort in the middle, with a little boiled fpinach minced

in it ; garnishing your difh with boiled lettuces, fpinach, and

lemon.

To
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To makeWhite Barley Pottage, with a large Chicken in the Middle.

FIRST make your ſtock 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 ftrong enough ; then have

your barley ready boiled very tender and white, and ftrain

fome of it through a cullender ; have your bread ready toafted

in your dish, with fome fine green herbs, minced chervil,

fpinach, forrel ; and put into your difh fome of the broth to

your bread, herbs, and chicken ; then barley ftrained , and

re-ftrained ; ftew all together in the difh a little while ; gar-

niſh your diſh with boiled lettuces, fpinach, and lemon.

English Jews Puddings ; an excellent Difhforfix orfeven People,

for the Expence ofSixPence.

if

TAKE a calf's lights, boil them, chop them fine, and

the crumb of a two-penny 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 of veal or

mutton that is roaſted, or beef ; if you have none, take fuet :

you can get none, melt a little butter and mix in ; fry four

or five onions, cut ſmall and fried in dripping, not brown,

only foft ; a very little winter-favory and thyme, a little le-

mon-peel fhred fine ; ſeaſon with all - fpice, pepper, and falt

to your palate, break in two eggs ; mix it all well together,

and have ready fome fheep's guts nicely cleaned, and fill them

and fry them in dripping. This is a very good difh , and a

fine 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 parfley boiled and chopped fine, is very

good, mixed with the meat. Poor people may, inſtead ofthe

fat above, mix the fat the onions were fried in, and they will

be very good.

To make a Scotch Haggafs.

TAKE the lights, heart, and chitterlings of a calf, chop

them very fine, and a pound of fuet chopped fine ; ſeaſon

with pepper and falt to your palate ; mix in a pound of flour,

or oatmeal, roll it up, and put it into a calf's bag, and boil

it an hour and half will do it. Some add a pint of good

thick cream, and put in a little beaten mace, cloves or nut-

meg ; or all-fpice is very good in it.

Ta
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1

To make itfaveet with Fruit.

TAKE the meat and fuet as above, and flour, with beaten

mace, cloves, and nutmeg to your palate, a pound of cur-

rants washed very clean, a pound of raifins ftoned and chop-

ped fine, half a pint of fack ; mix all well together, and boil

it in the calf's bag two hours. You muft carry it to table in

the bag it was boiled in.

To make Sour Crout.

TAKE your fine hard white cabbage, cut them very ſmall,

have a tub on purpoſe with the head out, according to the

quantity you intend to make ; putthem 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 ftand

a month, then you may begin to ufe it. It will keep twelve

months, but be fure to keep it always cloſe covered, and the

weight on it ; if you throw a few carrraway-feeds pounded

fine amongst it, they give it a fine flavour. The way to dress

it is with a fine fat piece of beef ftewed together. It is a difh

much made ufe of amongft the Germans, and in the North

Countries, where the froft kills all the cabbages ; therefore

they preferve them in this manner before the froft takes them.

Cabbage-ftalks, cauliflower-ftalks, and artichoke- ſtalks,

peeled and cut fine down in the fame manner, are very good.

To keep Green Peas, Beans, &c. and Fruit, fresh and good till

Christmas.

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 been laid in water, wipe

them clean, lay in your fruit very carefully, and take great

care none is bruifed or damaged in the leaft, nor too ripe, but

juft in their prime ; flop down the jar clofe, and pitch it,

and tie a leather over. Do kidney-beans the fame ; bury

two feet deep in the earth,' and keep them there till you have

occafion for them . Do peas and beans the fame way, only

keep them inthe pods, and do not let your peas 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
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writing fand, and a layer of pods, and fo on till full ; the

reft as above. Flowers you may keep the fame way.

To make Paco-lilla, or Indian Pickle, the fame the Mangoes come

over in.

TAKE a pound of race-ginger, and lay it in water one

night; then fcrape it, and cut it in thin flices, and put to it

fome falt, and let it ftand in the fun to dry ; take long-pepper

two ounces, and do it as the ginger. Take a pound of gar-

lick, and cut it in thin flices , and ſalt it, and let it ſtand three

days ; then wafh 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 mustard-

feeds bruiſed, and half a quarter of an ounce of turmerick :

put theſe ingredients, when prepared, into a large ſtone or

glafs jar, with a gallon of very good white-wine vinegar, and

ftir it very often for a fortnight, and tie it up clofe.

In this pickle you may put white-cabbage, cut in quarters,

and put in a brine of falt and water for three days, and then

boil freſh falt and water, and juſt put in the cabbage to ſcald,

and prefs out the water, and put it in the fun to dry, in the

fame manner as you do cauliflowers, cucumbers, melons , ap-

ples, French beans, plums, or any fort of fruit. Take care

they are well dried before you put them into the pickle : you

need never empty the jar, but as the things come in feafon,

put them in, and fupply it with vinegar as often as there is

occafion.

Ifyou would have your pickle look green, leave out the

turmerick, and green them as ufual, and put them into this

pickle cold.

In the above, you may do walnuts in a jar by themſelves ;

put the walnuts in without any preparation, tied cloſe down,

and kept fome time.

To preferve Cucumbers equal with any Italian Sweetmeat.

TAKE fine young gerkins, of two or three different fizes ;

put them into a ſtone-jar, cover them well with vine-leaves,

fill the jar with fpring-water, cover it clofe ; let it ſtand 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

water, and put them into the pan, cover them well with vine-

leaves,
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leaves, fill it with fpring-water, fet it over a charcoal 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 offthe 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 fy-

rup, 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 them the fame way they eat

very fine in minced-pies or puddings ; or boil the fyrup to a

candy, and dry them on fieves.

The Jews Way ofpreferving Salmon, and all Sorts ofFiſh.

TAKE either falmon, cod, or any large fifh, cut offthe

head, wash it clean, and cut it in flices as crimped 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

dryand cold. Whitings, mackrel, and flat-fifh, are done whole ;

whenthey 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 ofthe beft white-wine vinegar, in which you must boil

a great many cloves of garlick and ſhalot, black and white-pep-

per, Jamaica and long pepper, juniper-berries, and ſalt ;

when the garlick begins to be tender, the pickle is enough :

when it is quite cold, pour it on your fifh, and a little oil on

the top. They will keep good a twelvemonth, and are to be

eat 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. Obſerve, in the pickling of

your fish, to have the pickle ready : firft put a little pickle

in ; then a layer of fish ; then pickle ; then a little fish, and

fo lay them down very cloſe, to be well covered ; put a little

faffron in the pickle. Frying fifh in common oil is not fo ex-

penfive 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.

2 Ta



APPENDIX TO THE ART OF COOKERY
381

To preferve Tripe to go to the Eaft- 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 ofſprink-water, and put

as much falt into it as will make an egg ſwim, 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 fpoil it) ; add a quart of the beft white-wine vinegar, two

fprigs of rofemary, an ounce of all-fpice, pour it on your

tripe ; let the cooper faften the cafk down directly; when it

comes to the Indies, it muſt not be opened till it is just

going to be dreffed ; for it will not keep after the cafk is

opened . The wayto drefs it is, lay it in water half an hour ;

then fry it or boil it as we do here.

The Manner of dreffing various Sorts of Dried Fish ; as Stock-

Fifh, Cod, Salmon, Whitings, &c.

The general RULE for fteeping of Dried Fish, the Stock - Fif

excepted.

ALL the kinds, except ſtock-fiſh , are ſalted, or either dried

in the fun, as the most common way, or in prepared kilns,

or by the fmoke of wood- fires in chimney-corners ; and, in

either cafe, require the being foftened and freſhened in pro-

portion to their bulk and bignefs, their nature or dryness ;

the very dry fort, as, bacalao, cod-fiſh or whiting, and ſuch

like, fhould be fteeped in luke-warm milk and water ; the

ſteeping kept as near as poffible to an equal degree of heat.

The larger fifh fhould be fteeped twelve, the fmall, as whit-

ing, &c. about two hours. The cod are therefore laid to

fteep in the evening, the whitings, &c. in the morning be-

fore they are to be dreffed ; after the time of fteeping, they

are to be taken out, and hung up by the tails until they are

dreffed : the reaſon of hanging them up is, that they foften

equally as in the fteeping, without extracting too much ofthe

relifh, which would make them infipid ; when thus prepared,

the fmall fifh, 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 feather ;

and when bafted on both fides, and well hot through, taken

up, always obferving, that as fweet-oil fupples, and ſupplies

the fiſh with a kind of artificial juices, fo the fire draws out

thofe
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thofe juices and hardens them ; therefore be careful not to

let them broil too long ; no time can be preſcribed, becauſe

of the difference of fires, andvarious bignefs of the fish. A

clear charcoal fire is much the beft, and the fifh kept at a good

diſtance to broil gradually : the best way to know when they

are enough is, they will fwell a little in the bafting, and you

muft not let them fall again.

The fauces are the fame as ufual to falt-fifh, and garnish

with oyfters fried in batter.

But for a fupper, for thofe that like fweet-oil, the beſt ſauce

is oil, vinegar, and muſtard, beat up to a confiftence, and

ferved up in faucers.

If boiled as the great fifh ufually are, it fhould be in milk

and water, but not fo properly boiled as kept juft fimmering

over an equal fire ; in which way, half an hour will dothe

largeſt fish, and five minutes the fmalleft. 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.

Theyare either way very good, and the choice depends on

the weak or ſtrong ftomachs of the eaters.

Dried Salmon must be differently managed ;

FOR though a large fifh, they do not require more

fteeping than a whiting ; and when laid on the gridiron,

fhould be moderately peppered.

The dried Herring,

INSTEAD of milk and water, fhould be fteeped the

the like time as the whiting, in fmall-beer ; and to which,

as to all kinds of broiled falt-fish, fweet-oil will always be

found the beſt baſting, and no way affect even the delicacy

of thoſe 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 in-

fipid, and are only eatable by the ingredients that make them

fo, and the art of cookery : they should be first beat with a

fledge-hammer on an iron anvil, or on a very ſolid ſmooth

oaken block ; and when reduced almoſt to atoms, the ſkin

and bones taken away, and the remainder of the fish fteeped

in
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in milk and warm water until very ſoft ; then ſtrained out,

and put into a foup difh 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 ferved up in the place ofpudding.

N. B. The Italians eat the ſkin boiled, either hot or cold,

and moft ufually with oil and vinegar, preferring the ſkin to

the body of the fiſh .

The Way of curing Mackrel.

BUY them as freſh as poffible, ſplit them down the backs,

open them flat : take out the guts, and waſh the fiſh very clean

from the blood, hang them up by the tails to drain well ; do

this in the cool of the evening, or in a very cool place ; ftrew

falt at the bottom of the pan, ſprinkle the fish well with clean

falt, lay them in the pan, belly to belly, and back to back ;

let them lie in the falt about twelve hours, wafh the falt clean

off in the pickle, hangthem 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 dif-

perfed 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, hangthem up by their tails, bellyto belly, in a very

dry place, but not in fea-coal fmoak, it will fpoil 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 laſt caſe, bafte

them with oil and a feather; fauce will be very little wanting,

as they will be very moist and mellow, ifgood in kind ; other

wife you may uſe melted butter and crimped parfley.

Calves Feet Aewed.

CUT a calf's foot into four pieces, put it into a fauce-pan,

with halfa pint of foft water, and a middling potatoe ; fcrape

the outſide ſkin clean off, flice it thin , and a middling onion

peeled and fliced thin, fome beaten pepper and falt, cover it

clofe, and let it ftew very foftly for about two hours after it

boils ; be fure to let it fimmer as foftly as you can eat it with-

out any other fauce ; it is an excellent difh.

To
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To pickle 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 ſquare pieces of fat bacon, about as thick as your fin-

ger, in about a dozen or fourteen places, and have ready a great

deal of parfley clean waſhed and pickled fine, but not chopped;

and in every hole where the bacon is, ftuff in as much of the

parfley as you can get in, with a long round tick ; then take

half an ounce of mace, cloves and nutmegs, an equal quan-

tity of each, dried before the fire, and pounded fine, and a

quarter ofan ounce of black-pepper beat fine, a quarter ofan

ounce ofcardamom-feeds beat fine, and half an ounce of ju

niper-berries beat fine, a quarter of a pound of loaf-fugar

beat fine, two large fpoonfuls of fine falt, two tea-fpoonfuls of

India pepper, mix all together, and rub the beef well with it ;

let it lie in this pickle two days, turning and rubbing it twice

a day then throw into the pan two bay-leaves; fix fhalots

peeled and cut fine, and pour a pint of fine white- wine vine-

gar over it, keeping turned and rubbed 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 drefs it, ftew it in the pickle it lies in,

with another bottle of red-wine ; it is an excellent difh, and

eats beft cold, and will keep a month or fix weeks good.

To make a fine Bitter.

TAKE an ounce of the finest Jefuit powder, half a quarter

of an ounce offnake-root powder, half a quarter ofan ounce of

falt of wormwood, half a quarter of faffron, half a quarter of

cochineal ; put it into a quart ofthe beft brandy, and let it ftand

twenty-four hours ; every now and then ſhakingthe bottle.

An approved Method practifed by Mrs. Dukely, the Queen's Tyre-

Woman, topreferve Hair, and make it grow thick.

TAKE one quart ofwhite-wine, put in onehandful ofrofe

mary-flowers, half a pound ofhoney, diftil them together ; then

add a quarter of a pint of oil of fweet-almonds, fhake 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.

APowder
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To make Carolina Snow-Balls.

TAKE halfa pound of rice, waſh it clean, divide it into fix

parts ; take fix apples, pare them and fcoop out the core, i

which place put a little lemon-peel fhred very 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 clofe ; put them into

cold water, and whenthe water boils, they will take an hour

and a quarter boiling ; be very careful how you turn them

into the difh, that you do not 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 fresh butter,

melted thick, a glafs of white wine, a little nutmeg and

beaten cinnamon, made very fweet with fugar : boil all up

together, and pour it into a bafon, and fend to table.

A Carolina Rice-Pudding.

TAKE half a pound of rice, wash it clean, put it into a

fauce-pan, with a quart of milk, keep it ftirring it till it is

very thick ; take great care it does not burn ; then turn it in-

to a pan, and grate fome nutmeg into it, and two tea-ſpoon-

fuls of beaten cinnamon, a little lemon-peel fhred fine, fix

apples, pared and chopped ſmall ; mix all together with the

yolks of three eggs, and fweeten to your palate ; then tie

it up cloſe 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 all over it ; and a little wine in the fauce will be a great

addition to it,

To diftil Treacle-Water, Lady Monmouth's Way.

TAKEthree ounces ofhartfhorn, fhaved and boiled in bor

rage-water, orfuccory, wood-forrel or refpice-water ; or three

pints ofany oftheſe waters boiled to a jelly, and put thejelly

and hartfhorn both into the ftill ; and add a pint more of thefe

waters when you put it into the ftill ; take the roots of elecam

pane, gentian, cyprefs-tuninfil, of each an ounce ; bleffed

thistle, called carduus, and angelica, of each an ounce ; forrel-

roots two ounces ; baum, fweet-marjoram, and burnet, of

each half a handful ; lily-comvally flowers, borrage, bug-

lofs, roſemary, and marigold flowers, of each two ounces ;

citron-rinds, carduus- feeds, and citron-feeds, alkermes-

berries, and cochineal, each of theſe an ounce.

C c Prepare
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Prepare all thefe Simples thus.

GATHER the flowers as they come in ſeaſon, and put them

in glaffes with a large mouth, and put with them as much good

fack as will cover them, and tie up the glaffes cloſe with blad-

ders wetin the fack, with a cork and leather tied upon it cloſe ;

adding more flowers and fack as occafion is ; and when one

glafs is full, take another, till you have your quantity of

flowers to diftil ; put cochineal into a pint bottle, with half a

pint of fack, and tie it up cloſe with a bladder under the cork,

and another on the top, wet with fack, tied up cloſe with brown

thread ; and then cover it up clofe with leather, and bury it

ftanding upright in a bed of hot horse-dung for nine or ten

days ; look at it, and if diffolved, take it out ofthe dung, but

do not open it till you diftil ; flice all the rofes, beat the feeds

and the alkermes-berries, and put them into another glafs

among all, put no more fack than needs ; and when you in-

tend to diftil, take a pound of the beft Venice treacle, and

diffolve it in fix pints of the beſt white-wine, and three of

red rofe-water, and put all the ingredients into a baſon, and

ftir them all together, and diftil them in a glaſs ſtill , balneum

Mariæ ; open not the ingredients till the fame day you diftil.

RECEIPTS
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ADVERTISEMENT.

HE following Collection of approved Receipts,

THE
in Perfumery, hath been added to this Edition

ofthe Art of Cookery, in order to render the Work

ofmore extenfive Utility than the former; and which,

it is preſumed, will be confidered by the Reader as a

valuable Acquifition,
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To make Red, Light, or Purple Waſh-Balls.

ET: fome white-foap, beat it in a mortar ; then put it

into a pan, and cover it down clofe ; let the fame be

put into a copper, fo that the water does not come to the top

of the pan ; then cover your copper as clofe as you can, to ftop

the fteam ; make the water boil fome time : take the pan out,

and beat it well with a wooden ftirrer till it is all melted with .

the heat of the water ; then pour it out into drops, and cut

them into fquare pieces as fmall as a walnut ; let it lay three

days on an oven in a band-box ; afterwards put them into a

pan, and damp them with rofe-water, maſh it well with your

hands, and mould them according to your fancy, viz. fqueeze

them as hard and as clofe as you poffibly can ; make them

very round, and put them into a band-box or a fieve two or

three days ; then fcrape them a little with a waſh-ball ſcraper,

(which are made for that purpoſe) , and let them lay eight or

nine days ; afterwards fcrape them very fmooth and to your

mind.

N. B. If you would have them red, when you firſt maſh

them put in a little vermillion ; if light, fome hair-powders

and if purple, fome roſe-pink.

To make Blue, Red, or Purple Wafb-Balls, or to marble Ditto.

GET fome white-foap, and cut it into fquare pieces about

the bignefs of dice ; let it lay in a band- box or a fieve on the

top of an oven to dry ; beat itin a mortar to a powder, and

put it into a pan ; damp it with rofe-water, mix it well with

your hands, put in fome hair-powder to make it stiff , then

fcent it with oil ofthyme, and oil of carraways.

Cc 5 If
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If you would have them blue, put in fome powder-blue';

if red, fome vermillion ; if purple, fome rofe-pink ; mix

them well together with your hands, and ſqueeze them as

clofe as poffible ; make them very round, of a fize agreeable

to your mind put them into a fieve two or three days; then

fcrape them a little with a wash-ball fcraper, and let them lie

in the fieve eight or nine days. Afterwards fcrape them very

fmooth, and agreeable to your mind.

If you would have them marbled, after being fcented with

oil of thyme and oil of carraways, (as in the firft proceſs);

cut them into pieces about as muchas will make a ball each ;

"make it into a flat fquare piece, then take a very thin knife,

and dip it into the powder-blue, vermillion, or rofe-pink,

(according to the colour you would fancy), and chop it in ac-

cordingto your mind ; double it up, and make it into a hard

and round ball, and uſe the ſame procefs as before mentioned.

11'

" .

White Almond Wafb-Balls.

TAKE fome white-foap and flice it thin, put it in a band-

box on the top of an oven to dry, three weeks or more ;

when it is dry beat it in a mortar till it is a powder ; to every

four ounces of foap, add one ounce of hair-powder, half an

ounce of white- lead ; put them into a pan, and damp them

with fofe-water to make it of a proper confiftency : make

them into balls as hard and clofe as poffible ; fcrape them

with a ball-fcraper, and ufe the fame procefs as before-men-

tioned, letting them lay three weeks in a fieve to dry ; then

finish them with a ball-fcraper to your mind.

Brown Almond Wafb-Balls.

TAKEfome common brown hard foap ; flice it thin, and

put it into a band-box on the top of an oven to dry, for the

fpace of three weeks, or more ; when quite dry, beat it in a

mortar to a powder ; to every three ounces of foap add one

ounce of brown almond-powder ; put it in a mortar, and

damp it with rofe-water, to make it of a proper confiftency ;

beat it very well ; then make them into balls according to a

procefs before mentioned, letting them lie three weeks in a

hieve to dry; then finifh them with a ball-fcraper, agreeable

to your mind.
:

*

2 То
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To make Lip Salve.

TAKE half a pound of hog's - lard, put it into a pan, with

one ounce and a half of virgin's-wax ; let it ftand on a flow

fire till it is melted ; then take a fmall tin-pot and fill it with

water, and put therein fome alkanet-root ; let it boil till it is

of a fine red colour ; then ftrain fome of it, and mix it with

the ingredients according to your fancy, and fcent it with ef

fence of lemon ; pour it into fmall boxes, and ſmooth the top

with your finger.

N. B. You may pour a little out firft, to fee if it is ofa

proper colour to your fancy.

AStick, or Compofition, to take Hair out by the Roots.

TAKE two ounces and a half of rofin , and one ounce of

bees-wax ; melt them together, and make them into ſticks

for uſe.

To makeWhite Lip- Salve, and for chopped Hands and Face.-

Six Shillings and Three Pence per Pot..

MELT fome fpermaceti in fweet oil, add thereto a ſmall

bit of white-wax ; when it is melted put in a fmall quantity

of white fugar-candy, and ftir it well therein ; then pour it

into pots for ufe.

French Rouge.-Five Shillings per Pot.

TAKE fome carmine, and mix it with hair-powder to

make it as pale as you pleaſe, according to your fancy.

Opiate for the Teeth.-Two Sbillings and Sixpence per Pot.

• TAKE one pound of honey, let it be very well boiled and

kimmed, a quarter of a pound ofbole-ammoniac, one ounce

of dragon's-blood, one ounce of oil offweet almonds, half an

ounce of oil of cloves, eight drops of effence of burgamot,

one gill of honey-water ; mix all well together, and pour it

into pots for ufe,

Delefcot's Opiate..

HALF an ounce of bole- ammoniac, one ounce of powder

of myrth, one ounce of dragon's-blood, half an ounce of or-

rice-root, half an ounce of roch-alum, half an ounce of

Cc 4 ground



390
RECEIPT

S FOR PERFUM
ERY, &c.

ground ginger, two ounces of honey ; mix all well together,

and put it in pots for uſe.

To make Shaving Oil.-One Shilling perBottle.

DISSOLVE a quantity of oil -foap cut into thin flices in

fpirits ofwine ; let it ſtand a week ; then put in as much ſoft

foap tillthe liquor becomes of a clammy fubftance : fcent as

you pleaſe, and bottle it for uſe.

To take Iron-Molds out of Linen, and Greafe out ofWoollen ar

Silk.-One Shilling a Bottle.

TAKE four ounces offpirits of turpentine, and one ounce

of effence of lemon ; mix them well together, and put it into

bottles for ufe.

Washfor the Face.

TAKE one quart of milk, a quarter of a pound of falt

petre beaten to a powder. Put in two pennyworth of oil of

anife-feed, one pennyworth of oil of cloves, about four thim-

bles full of the beft white wine vinegar ; put it into a bottle,

and let it ftand in fand half way up, in the fun, or in fome

warm place for a fortnight without the cork ; afterwards cork

and feal it up.

Liquid forthe Hair.-Two Shillings a Quarter ofa Pint.

TO three quarts of fweet-oil, put a quarter of a pound of

alkanet-root; cut in fmall pieces ; let it be boiled fome time

overa ſteam ; add thereto three ounces of oil of Jeffamine,

and one ounce of oil of lavender ; ftrain it through a coarſe

cloth, but do not ſqueeze it.

To makeWhite Almond-Pafle.

TAKE one pound of bitter-almonds, blanch and beat

them very fine in a mortar ; put in the whites of four eggs,

one ounce of French white of Trois ; add ſome rofe-water and

fpirits of wine, a little at a time, until it is a confiftency for

*pafte.

Tomake Brown Almond-Pafte.

TAKE one pound of bitter-almonds ; beat them well in

a mortar ; add to them one pound of raifins of the ſun ſtoned;

beat and mix them very well together, and put in a little

brandy.

Sweet
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1

<

Sweet Scented Bags to lay with Linen.- At One Shilling and Six

Pence, Two Shillings and Six Pence, &c. &c. &c. each Bag.

EIGHT ounces of coriander-feeds, eight ounces of fweet

orrice-root, eight ounces of damaſk-rofe leaves, eight ounces

of calamus aromaticus, one ounce of mace, one ounce of cin-

namon, half an ounce of cloves, four drams of mufk-powder,

two drams of white loaf-fugar, three ounces of lavender-

flowers, and fome Rhodium wood ; beat them well together,

and make them in ſmall ſilk bags.

Honey-Water-One Shilling per Bottle.

BONE quart of rectified fpirits of wine, two drams oftinc

ture of ambergris, two drams of tincture of mufk, half a

pint of water ; filter it according to your fancy, and put it

into ſmall bottles.

Orange-Butter,

MELT a fmall quantity ofſpermaceti in ſweet-oil, and put

in a little fine Dutch pink to colour it ; then add a little oil

of orange to fcent it ; and laſtly, while it is very hot put in

fomefpirits of wine to curdle it.

Lemon-Butter.

IS made the fame as orange-butter, only put in no Dutch

pink, and ſcent it with effence of lemons, inftead of oil of

orange.

Marechalle Powder.-Sixteen Shillings per Pound.

ONE ounce of cloves, one ounce of mace, one ounce of

cinnamon ; beat themvery well to a fine powder ; add to them

four pounds of hair-powder, and half a pound of Spaniſh

burnt-amber beaten. very fine, a quarter of an ounce of oil of

lavender, half an ounce of oil of thyme, a quarter ofan ounce

of effence of amber, five drops of oil of laurel, a quarter of

an ounce of oil of faffafras ; mix them all well together.

Virgin's-Milk.-Two Shillings per Bottle.

PUT one ounce of tincture of benjamin into a pint ofcold

water : mix it well, and let it ftand one day ; then run it

through a flannel-bag with fome tow in it : put it in bottles

for uſe.

3
Lan
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•

A

Eau de Bouquet.

TAKE one quart of fpirits of wine, half an ounce of

mufk, two drams of tincture of faffron ; mix them well to-

gether, and let them ftand one day ; then filter it with any

The Ambrofia Nofegay.

water.

TAKE one pint of fpirits of wine, one dram of oil of

cloves, one ounce of oil of nutmegs ; mix them, and filterit

as you pleaſe.

Pearl-Water.

MIX pearl- powder with honey and lavender-water ; and

then the pearl- powder will never be diſcoloured.

Eau de Luce.

TWO ounces of the beft rectified fpirits of wine, one

dram of oil of amber, two drams of falt of tartar, prepared

powder ofamber two drams, twenty drops of oil ofnutmegs ;

put them all into a bottle, and ſhake it well ; let it ſtand five

hours ; then filter it, and always keep it by you, and when

you would make eau de luce, put it into the ftrongeſt ſpirits

of fal ammoniac.

MilkFludeWater. 1

ONE quart of fpirits of wine, half an ounce of oil of

cloves, one dram of effence of lemons, fifteen drops of oil of

Rhodium, a little cochineal in powder to colour it of a fine

pink ; let it ftand one day, then filter it, but with no water.

Mifs in her Teens.

ONE quart of fpirits of wine ; effence of burgamot, one

ounce ; oil of Rhodium, two drams ; tincture of muſk, half

a dram, and half a pint of water ; mix them well together,

and put them into bottles for ufe.

Lady Lilley's Ball.

TAKE twelve ounces of oil- foap fhaved very fine, fper-

maceti three ounces ; melt them together ; two ounces of

bizmuth diffolved in rofe-water for the fpace of three hours,

one ounce of oil of thyme, one ounce of the oil of carraways,

one ounce of effence of lemons ; mix all well together.

Hard
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Hard Pomatum...

!!

སྤྲུས ན ན ཚུ འ

...TAKE. three pounds of mutton-fuet, boil and ſkim it well

till it is quite clear, pour it off from the drofs which remains

at the bottom; then add thereto eight ounces of virgin's-wax,

melt them together, andfcênt it with effence of lemon; make

it into rolls accordingto fancy.

-INI

1-wol

Soft Pomatum.

9

4.

I

TAKE a quantity of hog's- lard, boil and fkim it very

well; put in a fmall quantity of hair-powder, when it is

cool, to make it agreeable to your mind ; and ſcent it with

effence of lemons,
C

N. B. You may take a fmall quantity out firft, and let it

cool ; if it is too foft add a little hair-powder to make it fiffer.

ཝཱ

Nuns Cream,

ONE ounce of pearl-powder, twenty drops of oil of Rho-

dium, and two ounces of fine pomatum ; mix all well toge-

ther.

Eaufans Pareil.

ONE quart of fpirits of wine, one ounce of effence of bur

gamot, two drams of tincture of muſk ; add to them half a

pint of water, and bottle them for ufe.

Beautifying Water,

IS balfaneum cofmeticum, a ſmall quantityput into elder-

flower-water. 1

Lozengesfor the Heart-Burn.

TAKE one pound of chalk, beat it to a powder in a mor-

tar, with one pound and a half of white loaf-fugar, and one

ounce of bole-ammoniac ; mix them well together, and put

in fomething to moiften them to make it of a proper confif-

teney or paſte , make them into ſmall lozenges, and let them

lay in a band-box on the top of an oven a week or more to

dry, fhaking the box fometimes..

Lozenges for a Cold.

TAKE two pounds of common white loaf-fugar, beat it

well in a mortar, diffolve fix ounces of Spaniſh liquorice in a

little
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little warm water ; one ounce of gum arabic diffolved like-

wife; add thereto a little oil of anife-feed ; mix them well

to a proper confiftency, and cut them into ſmall lozenges ;

let them lay in a band-box on the top of an oven a confider-

able timeto dry, fhaking the box fometimes.

To make Dragon Roots,

TAKE fome mallow-roots, fkin them, and pick one end

with a pin or needle till you have made it like a brush ; then

take fome powder of brafil, and fome cochineal, boil them

together, and put in thee roots till you think they are tho-

roughly dyed ; then take them out, and lay them by the fire

to dry.

To make Shaving-Powder.

TAKE fome white-foap, and fhave it in very thin flices;

let it be well dried on the top of an oven in a band-box ; beat

it in a mortar till it is very fine, fift it through a fine fieve

and ſcent it as you pleaſe.

Windfor Soap. Two Shillings per Pound.

GET fome of the whiteft foap, fhave it into thin flices;

melt it in a ſtew-pan over a flow fire, and fcent it very ftrong

with oil of carraways; pour it into a drawer, made for that

purpoſe ; let it ſtand three days or more, and cut it into ſquare

pieces to your fancy.

Soap tofill Shaving- Boxes.

.

TAKE fome of the whiteft foap, beat it in a mortar, and

fcent it with oil of carraways, make it flat ; then chopin

fome vermillion, or powder-blue to marble it, with a very thin

knife dipped in the fame ; double it up, and ſqueeze it hard

into the boxes; then fcrape it fmooth with aknife.

Tooth-Powder.-One Shilling per Bottle.

BURN fome roch-alum, and beat it in a mortar, fift it

fine; then take fome rofe- pink, and mix them well together

to make it of a pale red colour ; add thereto a little powder of

myrrh, and put it into battles for ufe.

Cold
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ColdCream.

TAKE one pint of trotter oil, a quarter of a pound of

hog's-lard, one ounce of fpermaceti, a bit of virgin's -wax ;

warm them together with a little rofe-water, and beat it up

with a whiſk,

The genuine Receipt to make Turlington's Balfam.

BALSAM of Peru, one ounce ; beft ftorax, two ounces ;

benjamine, impregnated with ſweet-almonds, three ounces ;

aloes Succotorina, myrrh elect. pureft frankincenfe, roots of

angelica, flowers of St. John's wort, of each of theſe halfan

ounce ; beat the drugs well in a mortar, and put them into a

large glaſs bottle ; add thereto a pint, or rather more, of the

beft fpirits of wine, and let the bottle ftand by the kitchen

fire, or in the chimney-corner two days and two nights ;

then decant it off in ſmaller bottles for ufe, and let them be

well corked and fealed.

N. B. The fame quantity offpirits of wine poured on the

ingredients, letting them ftand bythe fire, or in fome warm

place for the space of fix days and nights, will ſerve for com-

mon ufe ; pour off the fame in fmall bottles, and let them be

well corked and fealed.

To make Sirop de Capillaire,

PUT feven pounds of common lump-fugar into a pan,

and thereto add ſeven pints of water ; boil it well, and keep

fkimming it ; then take the white of an egg, put it in fome

water, and beat it up well with a whifk ; take the froth off

and ſcatter it therein, and keepit ſkimming until it is quite

clear ; then add thereto half a pint of orange-flower-water ;

mix it well together, let it stand till cold, and put it into a

ftone bottle, or in bottles for ufe, let them be quite clean

and dry before it is put into them, otherwife it will make it

mothery and fpoil it.

N. B. If you chufe to have it of a high colour, burn a

little fugar in a pan of a brown colour ; afterwards put a

little capillaire thereto, ftir it about with a wooden spoon,

and mix it well with the capillaire according to your fancy.

For
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For a Confumption ; an approved Receipt by a Lady at Paddington.

TAKE the yolk of a new-laid egg, beat it up well with

three largeſpoonfuls of rofe-water ; mix it well in half a pint

of new-milk from the cow, fweeten it well with firop de ca-

pillaire, and grate fome nutmegin it. Drink it every morn

ing fafting for a month, and refrain from ſpirituous liquors

of any kind.

N. B. Mr. Powel, who kept the Crown, a public houſe

in Swallow-ftreet, St. James's, was in fo deep a decline as to

be ſcarce able to walk ; when he coughed, the phlegm he

brought from his ftomach was green and yellow ; and he was

given over by his phyfician, who, as the laft refource, adviſed

him to go into the country to try what the air would do. He

happily went to lodge at Paddington : the woman of the

houfe underſtanding his condition, recollected that an old

lady who had lodged in the fame houfe, had left a book with

a collection of receipts in it for various diſorders, inftantly

fetched it, and found the foregoing, which he having ſtrictly

followed, found himfelf much better in a fortnight ; and, by

continuing the fame, in lefs than a month he began to have

an appetite, and, with the bleffing of God, in a fhort timeby

degrees he recovered his health, to the aftonishment and fur-

' prize of all who knewhim, and declared to me he was as

well and hearty as ever he was in his life, and did not fcruple

to tell every perfon the means and method of his recovery.

N. B. This receipt I had from his own mouth.

Toflop a violent Purging, or the Flux.

1

TAKE a third part of a gill of the very best double-dif-

tilled anife-feed ; grate a third part of a large nutmeg into it..

To be taken the fame quantity an hour after breakfaſt, one

hour after dinner, and, ifoccafion, an hour before going to

bed. Probatum eft.

For Obftructions in the Womb.

-SUCCOTORINE aloes, one ounce ; cardamom-feed, a

quarter of an ounce ; fnake-root, a quarter of an ounce ;

gum-myrrh, a quarter of an ounce ; faffron, a quarter of an

ounce ; cochineal, two fcruples ; zedoary, two fcruples ; thu "

barb, two fcruples : let thefe drugs be well beaten in a mortar,

and put them into a large bottle ; add thereto a pint and a half
-ine alone it near the fire forthe ſpace of threeof
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days and nights, fhaking it often. Let the patient take a fmall

tea-cup full twice a week in the morning, an hour before

rifing.

Another for Obftructions.

THREE pennyworth of alkermes, two pennyworth of

Venice treacle, and a quarter of an ounce of ſpermaceti ; to

be made into four bolufes, one to be taken every evening go-

ing to bed.

Halfa pint of pennyroyal- water, a quarter of a pint of hyf-

teric-water, and a quarter of a pint of pepper-mint-water ;

to be taken every morning and evening, a tea-cup full.

For aHoarseness.

TWO ounces of pennyroyal-water, the yolk of a new-laid

egg beaten, thirty drops of cochineal, twenty drops of oil

of anife-feed, mixed well and fweetened with white ſugar-

candy. A large ſpoonful to be taken night and morning.

INDEY
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LMOND, to make an al-

mond foup, 153. An al-

mond fraze, 162. To make

pretty almond puddings, 168.

Another way to make an al-

mond pudding, 212. To boil

an almond pudding, ib. Το

make the Ipfwich almond

pudding, 219. Almond hogs

puddings, three ways, 251 .

Almondcheeſecakes, 281. Al-

mond cuſtards , 282. Almond

cream, 285. Almond rice,

348. How to make almond

knots, 350. To make almond

milk for awash, 351. How to

make fine almond cakes, 355 .

To make almond butter, 364.

AMULET, to make an amulet

of beans, 206,

ANCHOVY, to make anchovy

fauce, 121. Anchovies, 310.

ANDOUILLES, or calf's chitter-

lings, to drefs, 59.

ANGELICA, howtocandy it, 362 .

APPLE-FRITTERS , howto make

159. To make applefrazes,

161. A pupton of apples,

163. To bake apples whole,

164. To make black caps of

apples, ib. An apple pudding,

214, 223. Apple dumplings,

two ways, 224 , 225. A flo-

rentine of apples, 225. An

apple-pie, 227.

APRICOT-PUDDING, how to

make, 213 , 219, 223. To pic-

kleapricots, 267. To preferve

apricots, 307, 350. To make

thin apricot chips, 351. How

to preferve apricots green,

357-

APRIL, fruits yet lafting, 329.

ARMS, ofiron or steel, how to

keep from rufting, 368.

ARTICHOKES, how to drefs, 17.

To make a fricafey of arti-

choke bottoms, 194. Tofry

artichokes ib. To make an

artichoke-pie, 226. Tokeep

artichoke bottoms dry, 245.

To fryartichoke bottoms, ib.

To ragoo artichoke bottoms,

ib. Tofricafey artichoke bot-

toms, ib. To pickle young

artichokes , 271. To pickle

artichoke bottoms, 272. Ta

peep artichokes all the year,

311. To dress artichoke fuck-

ersthe Spanish way, 346. To

dry artichoke ftalks, 347.

Artichokes preferved the Spa-

nish way, ib.

ASPARAGUS, how to dreſs , 17.

Howto make a ragoo of af-

paragus, 112. To dress afpa-

ragus and eggs, 195. Afpara-

gus forced inFrench rolls, 197.

To pickle afparagus , 265.

Afparagus dreffed the Spa-

nish way, 345.

AUGUST, the product of the

⚫kitchenandfruit garden, 330.

B.

BACON, how to make, 259. How

to chufe English bacon, 320.

See BEANS.

BAKE, to bake a pig, 4. A leg of

beef, 19. An ox's head , 20. A

calf's head, 27. A ſheep's

head, ib. Lamb and rice, 50.

Baked mutton chops , 51. Ox

palates baked, 120. To bake

turbots, 175. To bake fal-

mon, 176. An almond pud-

ding, 212. Fiſh, 246. An

oatmeal pudding, 247. A rice

pudding, 248. Baked cuf-

tards how to make, 282 .

BALM, how to diſtil , 316.

BAMBOO, an imitation of, how

to pickle, 272 .

BARBEL, a fifh , how to chufe 327.

D d BARBERRIES,
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BARBERRIES, how to pickle, 270.

To preferve barberries, 357.

BARLEY- SOUP, how to make,

154. Tomake barley gruel, 156,

A pearl barley pudding, 214. A

French barley padding, ib.

Barley water, 241. Barley

cream , 284, 364.

BARM,to make bread without, 301.

BATTER, how to make a batter

pudding, 216. To make a bat-

ter pudding without eggs, ib.

BEANS and BACON, how to dreſs,

18. To make a fricafey of kid-

ney beans, 110. To dreſs Wind .

forbeans, II. To make a ragoo

of French beans , 199. Aragoo

ofbeanswith a force, ib. Beans

ragooed with a cabbage, ib.

Withparfnips, 200. With pota-

toes, ib. Todrefs beans in ragoo,

205. How to make an amulet

ofbeans, 206. To make a bean

tanfey, ib. Beans dreffed the

German way, 346.

BEET-ROOT, how to pickle, 267.

BEDSTEAD, to clear of bugs, 334.

BEEF, how to roaſt, 2 , 12. Why

not to be falted before it is laid

to the fire, 2. How to be kept

before it is dreffed , ib . Its pro-

per garnish, ib. How to draw

beef gravy, 19. To bake a leg

of beef, ib. How to ragoo a

piece of beef, 33. To force a

firloin of beef, 33 , 34. Το

force the infide of a rump of

beef, 34 The French fashion,

35. Beefefcarlot, ib. Beef a

la daube, ib. Beef alamode, and

ir pieces, 36. Beef olives, 37-

Leefcollops, ib. To ftew beef

fleaks , 38. To fry beef fteaks,

ib. A fecond way to fry beef

fteaks , ib. Another way to do

beef fteaks, ib. A pretty fide

difh of beef, 39. To drefs a

fillet of beef, ib. Beef teaks

rolled, ib. To ſtew a rump of

3

beef, 40. Anotherway to flew

a rump of beef, ib . Portugal

Beef, ib. To flew a rump ofbeef,

or the brisket, the French way,

41. To ftew beefgobbets, ib.

Beefroyal, ib. To make col-

lops of cold beef, 117. To make

beefbroth, 129. A beef fteak

pie, 139.
Beefbroth for very

weak people, 236. Beefdrink

for weak people, ib. A beef

pudding, 246. To pot cold

beef, 254. Beef like venifon,

256. To collar beef, 257. To

make Dutch beef, 258. Beef

hams, 259. Names ofthe dif.

ferent parts of a bullock , 319.

How to chufe good beef, 321.

How topickle or preferve beef,

342. Toftew a buttock ofbeef,

343. The Jews way to pickle

beef, which will go good tothe

Weft-Indies, and keep a year

good in the pickle, and with

care will go to the East Indies,

369. Pickled beef for prefent

ufe, 371. Beefsteaks after the

French way, ib. To pickle a

buttock of beef, 384.

BEER, directions for brewing it,

297. The best thing for rope-

beer, 298. To cure four beer,

299.

RIRCH wine, how to make, 295.

BIRDS potted, to fave them when

they begin to be bad, 261 .

BISCUITS, to make drop biſcuits,

277. To make common bif-

cuits, ib. To make French bif-

cuits, 278, 352. How to make

bifcuit bread, 361. To make

orange bifcuits, 367.

BITTER, how to make fine, 384.

BLACKBIRDS, to chooſe, 324,

BLACKCAPS, how to make, 164.

BLABBERRY wine, to make, 353-

BLANCHED-CREAM, to make, 284-

BOIL, directions for boiling, 8.

To boil a ham, ib. To boil a

tongue,
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tongue, 9. Fowls and houfe-

lamb, ib. Pickled pork, zo. A

rump ofbeefthe French fafhion,

35. A haunch or neck of ve-

nifon, 65. A leg of mutton like

venifon, 66. Chickens boiled

with bacon and celery, 77. A

duck or rabbit with onions, 79.

Ducks the French way, 81. Pi-

geons, 86. Ditto boiled with,

rice, 88. Partridges , 92. Rab-

bits , ico. Rice, 102. A cod's

head, 172. Turbot, 175. Stur-

geon, 184. Soals, 186,187 . Spi-

nach, 197. A ferag of veal, 236.

A chicken, ib. Pigeons, 237.

Partridgeoranyotherwild- fowl,

ib. A plaife or flounder , 238 .

BOLOGNA faufages, how to make,

253.

BOMBARDED Veal; 54.

BRAWN, howtomakeſham-brawn,

258. How to chufe brawn, 322 .

BREAD - PUDDING , how to make,

216. To make a fine bread-

pudding, 217. An ordinary

bread-pudding, ib. A baked

bread-pudding, ib. A bread and

butter pudding, 221 .
Bread

foup for the fick, 241. White

bread after the London way,

299. To make French bread

ib. Bread without barm, by the

help of a leaven, 301 .

BREWING, rules for, 297.

BRICK-BAT cheefe, how to make,

375.

BROCCOLI, how to drefs, 116. How

to drefs broccoli and eggs, 195•

Broccoli in fallad , ib.

BROIL, to broil a pigeon, 6. To

broil fleaks, 7. General direc-

tions for broiling, 8. To broil

chickens, 75. Cod - founds broil-

ed with gravy, 113. Shrimps,

cod, falmon, whiting, or had-

docks, 173. Mackrel , 174 Wea-

vers, ib. Salmon, 176. Mack-

tel whole, ib. Herrings, 177

Haddocks, when they are in

high ſeaſon, 179. Cod-founds,

ib. Eels, 182. Potatoes, 196.

BROTH, ftrong, how to make for

foups or gravy, 123. To make

ftrong broth to keep for ufe,

125. Mutton broth, 129. Beef

broth, ib. Scotch barley broth,

ib. Rules to be obferved in

making foups or broths , 132.

Beef or mutton broth for weak,

people, 236. To make pork

broth, ib. Chicken broth, 238.

Bucs, how to keep clear from ,

333. To clear a bedſtead of

bugs, 334.

BULLICE white, how to keep for

tarts or pies, 314

BULLOCK, the feveral parts of

one, 319.

BUNS, how to make , 279.

BUTTER, how to melt, 5 How to

burn it for thickening of fauce,

19. How to make buttered

wheat, 157. To make buttered

loaves, 194. A buttered-cake,

274. Fairy butter, 281. Orange

butter, 282. A buttered tort,

291. To roaft a pound ofbutter,

315. How to chuſe butter, 323.

Potted butter, how to preferve,

To make almond butter,343-

364.

C.

CABBAGES, how to drefs, 15. A

forced cabbage, 114. Stewed

red cabbage, ib. A farce meagre

cabbage, 207. How to pickle.

red cabbage, 270. To drefs red

cabbage the Dutch way, good

for a cold in the breast , 346.

To dry cabbage ftalks , 347. To

pickle the fine purple cabbage,

373. To make four crout, 378.

CAKE,howto makepotatoe cakes,

195. Howto make a rich cake,

273. Toice a great cake, 274.

To make a pound cake, ib. A

cheap feed cake, ib. A butter

Dd z cake,

"
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cake, 274. Gingerbread cakes,

275. Afine feed or faffron cake,

ib. A rich feed cake, called the

nun's cake, ib. Pepper cakes ,

276. Portugal cakes, ib. To

make a pretty cake, ib. Little

fine cakes, 277. Another fort of

little cakes, ib. Shrewsbury

cakes, 278. Madling cakes, ib.

Little plum cakes , 279. Cheeſe

cakes, 280. A cake the Spa-

nish way, 348. How to make

orange cakes, 354. To make

white cakes like china difhes,

355. Fine almond cakes, ib.

Uxbridge cakes, 356. Carra-

way cakes, 363. Sugar cakes,

364.

CALF'S-HEAD, how to hafh, 26 .

Tohafh a calf's head white, ib.

To bake a calf's head, 27. To

ftew a calf's head, 53. A calf's

head furprize, 57. Calf's chit-

terlings orandouilles, 59. To

drefs calf's chitterlings curiouf-

ly, ib. A calf's liver in a caul,

91. To roall a calf's liver, 92.

To make a calf's foot pudding,

133. A calf's foot pie, 138. A

calf's head pie, 144. Calf's

feet jelly, 287. The feveral

parts of a calf, 319.
A calf's

head dreffed after the Dutch

way, 371. To make a fricatey

of calf's feet and chaldron, af-

ter the Italian way, 373. Calf's

feet flewed, 383.

CANDY, how to candy any fort of

flowers, 307 To candy ange-

lica, 362. To candy caffia , 363 .

CAPONS , how to chufe, 324. A

capon done after the French

way, 372.

CAPTAINS of hips, directions for,

243.

CAROLINA fnow-balls how to

make, 385. To make Carolina

rice- pudding, ib.

.

CARP, howto drefs a brace of, 122:

Toftew a brace ofcarp, 169 To

fry carp, 170. How to bake a

carp, ib. To make a carp pie,

228. Howto chufe carp, 327.

CARRAWAY cakes, how to make,

363.

CARROTS , how to drefs, 15. To

make a carrot pudding two

ways, 213. Carrots and French

beans dreffedtheDutchway, 346.

CASSIA, how to candy , 363 .

CATCHUP, how to make catchup

to keep twenty years, 243. To

make catchup two ways, 310,

311. English catchup, 338.

CATTLE, horned, how to prevent,

the infection among them, 339-

CAUDLE , how to make white

caudle, 239.. To make brown

caudle, ib.

CAULIFLOWERS , how to dreſs, 17.

Toragoocauliflowers, 113. How

to fry cauliflowers, 209. To

pickle cauliflowers, 266. To '

drefs cauliflowers the Spanish

way, 346.

CAVEACH, how to make, 262.

CHARDOONS, how fried and but-

tered, 192. Chardoons a la fro-

mage, 193-

CHARS , how to pot, 234.

CHEESE , howto chufe, 323. To

pot Cheshire cheeſe, 256. To

makeflip-coat cheese, 375. To

make brick-bat- cheefe, ib.

CHEESECAKES
, to make fine

cheeſecakes, 280. Lemoncheeſe-

cakes, two forts, 281. Almond

cheeſecakes, ib. Cheeſecakes

without currants, 360.

CHEESE-CURD puddings, how to

make, 218. To make a cheese-

curd florendine, 223 .

CHERRY, how to make a cherry

pudding, 223. To make acher-

y pie, 228. Cherry wine, 293.

Jar cherries 302. To dry cher-

ries,
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ries , 303. To preferve cherries,

withthe leaves and ſtalks green,

ib. To make black cherry wa-

ter, 316. To candy cherries,

338, Howto dry cherries, 355.

Tomake marmaladeof cherries,

356. To preſerve cherries, 357.

362.

CHESHIRE pork pie, howto make,

141. How to make it for fea,

249. To pot Cheshire cheeſe,

256.

CHESNUTS, how to roaft a fowl

with chefnuts, 71. To make

chefnut foup, 128. To do it the

French way, ib. To make a

chefnut pudding, 218.

CHICKENS, how to fricafey, 24,

25. Chicken furprize, 73.

Chickens roaftedwithforce-meat

and cucumbers, 74. Chickens a

la braife, ib. To broil chick-

ens, 75 Pulled chickens, 76. A

pretty way of flewing chickens,

b. Chickens chiringrate, 77:

Chickens boiled with bacon and

celery, ib. Chickens with

tongues, a good difh for a great

deal of company, ib. Scotch

chickens,78 . Tomarinate chick-

ens, ib. To flew chickens , ib.

To make a currey of chickens

the Indian way, 102. To make

a chicken pie, 141. To boil a

chicken, 236.To mince achicken

forthe fick, or weakpeople, 238 .

Chicken broth, ib. To pull a

chicken for the fick, ib. To

make chicken water, 239.

Chickens dreffed the French

way, 372. Chickens and tur-

kies dreffed after the Dutch

way, 373.

CHILD, how to make liquor for

one that has the thrush , 242.

CHOCOLATE, the quantity to

make, 60 To make fham

chocolate, 348.

CHOUDER, a fea difh, how to

make, 370.

CHUB, a fifh, how to chufe, 327.

CITRON, fyrup of, how to make,

306. Howto make citron, 337.

CLARY fritters, how to make,

161. Howto make clary wine,

296.

CLOVE gilliflowers, how to make

fyrup of, 306.

Cock, how to chufe, 324.

COCKS-COMES, how to force, 108.

To preferve cocks-combs, 109.

COCKLES, how to pickle , 71 .

COD and CODLINGS, howto chuſe,

327. Cod-founds broiled with

gravy, 113. How to roaft a

cod's head, 171. To boil a

cod's head, 172. How to flew

cod, ib. To fricafey a cod, ib .

To bake a cod's head, 173. To

broil cod, ib. To broil cod-

founds, 179. Tofricafey cod-

founds, ib. To drefs water-cod ,

181. To crimp cod the Dutch

way, 184.

CODLINS, how to pickle, 269.

COLLAR, to collar a breaft of veal,

29. To collar a breaft of mut-

ton, 30. To make a collar of

fish in ragoo, to look like a

breaft of veal collared , 187. To

make potatoes like a collar of

veal, or mutton, 196. To col-

lar a breaft of veal, or a pig,

256. To collar beef, 257. To

collar a falmon, ib.

COLLOPS, howto dress beefcollops,

37. To drefs collops and eggs,

115. Cold beef, 117. See

SCOTCH collops.

COMFREY roots, kow to boil, 242 .

CONSERVE of red rofes, or any

other flowers, how to make,

305. Conferve of hips , ib. Con-

ferve of roles boiled , 367.

CowSLIP pudding, how to make,

213. Tomakecowflipwine, 296.

Dd 3 CRABST
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CRABS, how to butter, 188. To

drefs a crab, 189.

CRAB-FISH, how to chufe, 328.

CRACKNELLS, how to make, 358,

CRAW-FISH, how to make a cullis

of craw-fith, 106. To make

craw-fish foup, 125. 131. To

ftew craw-fifh, 189 .

CREAM, how to make cream toaſts,

165. A cream pudding, 223.

To make fteeple cream, 282.

Lemon cream, two ways, 283 .

Jelly of cream, ib. Orange

cream, 284. Goofeberry cream,

ib. Barley cream , ib . Blanched

cream, 284. Almond cream ,

285. A fine cream , ib. Ratafia

cream, ib. Whipt cream, ib.

Ice cream, 337. Sack cream ,

like butter, 364. Clouted cream ,

365. Quince cream , ib. Citron

cream, ib. Cream of apples,

quince, gooseberries, prunes, or

rafpberries, 366. Sugar-loaf

cream , ib.

*

aCROPADEU, how to make,

Scotch difh, &c. 373.

CROUT-SOUR, how to make, 378.

CRUST, howto make a good cruft

for great pies , 148. A ftanding

cruft for great pies , ib. A cold

cruft, ib. A dripping cruft, ib.

A cruft for cuſtards, ib. A pafie

for cracking cruft, ib.

CUCUMBERS, now to flew cucum.

bers , 110, 198, 208. To ragoo

cucumbers, 109. To force cu-

cumbers, 115. To farce cucum-

bers, 208. To pickle large cu-

cumbers in flices , 265. How

to preferve cucumbers equal

with any India fweetmeat, 379.

CULLIS, for all forts ofragoo, 105.

A cullis for all forts of butchers

meat, ib. Cullis the Italian way,

106. Cullis of craw- fifh, ib .

A white cullis, 107.

CURD fritters, how to make 159.

CURRANTS red, how to pickle,

269. How to make currant jel-

ly, 288. Currant wine, 294.

To preſerve currants , 361.

CURREY, howto make the Indian

way, 102 .

CUSTARD pudding, to boil, 215.

Custards good with gooseberry

pie, z28. To make almond

cuftards, 282. Baked cuftards,

ib. Plain custards , ib.

CUTLETS a la Maintenon, a very

good diſh, 47.

CYDER, how to make, 369. How

to fine cyder, 370.

D.

DAMOSINS, to make adamofin pud-

ding, 223. To prefervedamofins

whole, 350. To keep damofins

for pies or tarts, 314. To dry

damofins, 356.

DECEMBER, product ofthekitchen

andfruitgarden this month, 331,

DEVONSHIRE fquab pie, howto

make, 141.

DISGUISED leg of veal and bacon,

howto make, 54. Mutton chops

in difguife, 74.

DISHES. See MADE-DISHES.

Doc, two cures for the bite ofa

mad dog, 332.

DOTTERELS, how to chufe, 324.

Doves, how to chufe, 325. See

PIGEONS.

DRINK, howto make the pectoral

drink, 240. To make a good

drink, 241 , Sage tea, 242. To

make it for a child , ib.

DRIPPING , how to pot, to fry fiſh ,

meat, or fritters , 243. The beſt

way to keep dripping, 244.

DUCKS, fauce for, 5. Directions

for ducks, 7. Sauce for boiled

ducks, 9. How to roaft tame

and wild ducks, 14. A Ger-

man way of dreffing ducks, 70,

Ducks alamode, 79. The beſt

way to drefs a wild duck, ib.

To
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To boil a duck or rabbit with

onions, 79. To dress a duck,

withgreen peas , 8o. Todreſs a

duck with cucumbers, ib. A

duck a la braife, 81. To boil

ducks the French way, ib. To

flew ducks, 97. To make a

duck pie, 140. To chufe wild

ducks, 324.

DUMPLINGS, how to make yeaſt

dumplings , 224. To makeNor-

folk dumplings , ib . To make

hard dumplings, two ways, ib.

Apple dumplings, two ways,

224, 225. Dumplings when you

have white bread, 250.

....

To

To

E.

EEL foup, howto make, 251. How

to ftew eels, 177. To ftew eels

with broth, 178. Topitchcock

ee's, 182. Fry eels, ib. Broil

eels, ib. Farce eels with white

fauce, ib. To drefs eels with

brown fauce, 183. To make an

sal pie, 229. To collar eels ,

231. To pot eels , 233. How

to chufe eels, 327.

EGG fauce. how to make, proper

for roasted chickens, 69.

feafon an egg pie, 139.

make an egg foup, 154, 240.

To drefs forrel with eggs, 193.

To dress broccoli and eggs,

195. To drefs afparagus and

eggs, ib. Stewed fpinach and

eggs, 197. To make a pretty

dith of eggs, 201. Eggs a la

tripe, 202. A fricafey of eggs,

ib. A ragoo of eggs, ib. How

to broil eggs, 203. To drefs

eggs with bread, ib. To farce

To drefs eggs with
eggs, ib.

lettuce, ib. Tofry eggs as round

as balls, 204. To make an

egg as big as twenty, ib. To

make a grand difh of eggs, ib.

A pretty dish ofwhites of eggs,

205. To make a ſweet egg pie,

226. How to chufe eggs, 323 .

To make marmalade ofeggs the

Jews way, 348.

very

ELDER wine, how to make, 293 .

To make elder flower wine,

like Frontiniac, 294.

ENDIVE, how to ragoo, 188. To

drefs endive the Spanish way,

345.

F.

FAIRY butter, how to make, 281.

FARCE, to farce eels , with white

fauce, 182. To farce eggs , 203.

A farce meagre cabbage , 207.

To farce cucumbers, 208.

FAST, a number of good diſhes

for a faft dinner, 149.

FEBRUARY,fruits laitingthen , 329 .

FENNEL, how to pickle, 269.

FIELDFARE, how to chufe, 325-

FIRE , how to be prepared for

roafting or boiling, 1 .

FISH, how to drefs, 120 , 245. To

make fish fauce, with lobſters ,

121. Strong fish gravy, 124. To

drefs little fifh, 174. Flat fifh,

181. Salt fish , ib. Collar of

fish in ragoo, like a breaft of

veal collared, 187. To make a

falt fish pie, 228. To make a

To make a
carp-pie, ib.

foal - pie, 229. Eel-pie, ib, To

make a flounder-pie, ib. To

make a herring- pie, 230. Sal-

mon-pie. ib. Lobſter-pie, ib.

Muffel-pie, ib. To collar fal-

mon, 231. To collar eels, ib.

Topickle or bake herrings , 232.

To pickle or bake mackrel to

keep all the year, ib , To fouſe

mackrel, 233. To pot a lob-

fter, ib. To pot eels , ib. To

pot lampreys,234. Topotchars,

ib. To pot a pike, ib. To pot

ib.
falmon, two ways,

boil a plaife or flounder, 238.

To make fish fauce to keep the

whole year, 243:

How to bake

Dd 4

Το

fh



INDE X.

fih , 246. The proper feafon

for fish, 326. How to chufe

fish, 327. To make fish paf-

ties the Italian way, 345. The

manner of dreffing various forts

of dried fish, 381.

FLOATING ifland, how to make,

292.

FLORENDINE, how to make a

cheese-curd florendine , 225. To

make a florendine of oranges

or apples, ib.

FLOUR hafty pudding, how to

make, 157. To make a flour

pudding, 215 .

FLOUNDER, how to make a floun-

der-pie, 229. How to boil

founders, 28. To chufe floun-

ders , 328.

FLOWERS, how to make conferve

of any fort of flowers , 305.

Candy any fort of flowers, 307.

FLUMMERY, how to make hartf-

hora flummery, 289. To make

oatmeal flummery, ib. French

flummery, 290.

FooL, howto make an orangefool,

155. To make a Wellminler

fool, 156. A gooseberry fool, ib.

FORCE, how to make force-meat

balls, 21. To force a leg of

lamb, 31. Toforce a large fowl,

ib. To force the infide of a fir-

loin ofbeef, 33. The infide of

a rump of beef, 34. Tongue

and udder forced , 42. To force

a tongue, ib. To force afowl,

72 .
To force cocks - combs,

108. Forced cabbage, 114.

Forced favoys, ib. Forced cu-

cumbers , 115. To force afpara-

gus in French rolls, 197.

FowLs, of different kinds, how to

roaft, 5 , 14. Sauce for fowls,

ib. 18 , 123. How to boil fowls,

9. Howto roaft a fowl, pheafant

fashion , 12. How to force a

large fowl, 31. To flew a fowl,

32. To flew a fowl in celery

fauce, 68. The German way of

dreffing fowls, 70. To dress a

fowl to perfection, ib. To few

whitefowl brown the nice way,

71. Fowl a la braife, ib. To

force a fowl, ib. To roaft a

fowl with chefnuts , ib . How to

marinate fowls, 75. To drefs a

cold fowl, 115, To make a fowl

pie, 249. To pot fowls, 254.

FRAZE, howto make apple frazes,

16. How to make an almond

fraze, 162.

FRENCH beans , how to dreis, 17.

To ragoo French beans , 192,

199. To make a French barley

pudding, 214. A barrico of

French beans, 248. How to

pickle French beans , 266. How

to make French bifcuits , 279.

French bread, 299. Frenchflume

mery, 290. To keep French

heans all the year, 312. Ta

drefs carrots and French beans

the Dutch way, 346. Chickens

dreffed the French way, 372.

FRICASEY, how to make a brown

fricafey, 22. A white fricafey,

22, 23. To fricafey rabbits,

lamb, or veal, & c. 23. Rabbits ,

lamb, fweetbreads, or tripe,

ib. Another way to fricafey

tripe, 24. A fricafey of pi-

geons, 25. A fricafey of lamb-

ftones and fweetbreads, ib. A

fricafey of neats tongues, 42 .

To fricafey ox-palates, 43. To

fricafey cod, 172. To tricafey

cod-founds, 179. To fricafey

fkirrets, 192. A fricafey of ar-

tichoke bottoms, 194. A white

fricafey ofmushrooms, ib.

FRITTERS,howto make haftyfrit-

ters, 158. Finefritters , twoways,

159. Apple fritters, ib. Curd

fritters, ib. Fritters royal, ib.

fkirret-fritters. 160. White frit-

tersa
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ters, 160. Water fritters, ib. Sy.

ringed fritters , ib. To make

vine-leaffritters , 161. Clary frit-

ters, ib. Spanish fritters, 371.

FRUITS,thefeveral feafonsfor, 328.

FRY, how to fry tripe, 24 , Beef

fteaks , two ways, 38. A loin

of lamb, 52. Saufages, 115.

Cold veal , 116. To make fried

toafts, 169. To fry carp, 170.

Tench , ib. Herrings, 177.

To fry lampreys, 181. Tofry

eels, 182. Chardoons fried

and buttered, 192. To fry ar-

tichokes, 194. Potatoes, 196.

Eggs as round as balls, 204.

Fried celery, 208. Cauliflowers

fried, ib. Fried fmelts, 315.

FURMITY, how to make, 156.

G.

GARDEN, directions concerning

garden things, 18. The produce

ofthe kitchen and fruit garden,

in different feafons of the year,

328.

GIAM, how to make a raſpberry

giam , 288.

GERKINS, howto pickle, 264.

GIBLETS, how to flew, 84. To

make giblets a la turtle, ib.

How to make a giblet pie, 140.

GINGERBREAD cakes, how to

make, 275. How to make gin-

gerbread, 276.

GOLD LACE, how to clean, 368 .

GOLDEN-PIPPINS , how to pickle,

270.

GOOD-WETTS, howto chufe, 324.

Goose, how to roaſt, 5 , 7, 14, 82.

Amock goofe, how prepared, 3 .

Sauce for a goofe, 5. Sauce

for a boiled goofe, 9. How to

drefs a goofe with onions, or

cabbage, 82. To drefs a green

goofe , ib. To dry a gooſe, ib.

To drefs a goofe in ragoo, 83 .

A goofe alamode, ib . To

make a goofe-pie, 143. To

make a pudding with the blood

of a goofe, 252. How to chufe

a tame, wild, orbran goofe, 324.

GOOSEBERRY, how to make a

gooseberry fool, 156. A goofe-

berry-pie, 228. How to make it

red, ib. Cuftards good with it, ib.

Gooseberry cream, 284. Goofe-

berry wine, 294. How to pre-

ferve goofeberrieswhole without

ftoning, 307. How to keep

greengoofeberries till Chriftmas,

312. To keep redgooseberries,

313. How to make goofeberry

wafers, 351.

GRAILING, a fifh, to chufe, 327.

GRAPES, howto pickle, 269.

GRATEFUL , how to make a grate-

ful pudding, 216.

GRAVY, how to make good and

cheapgravy, Pref, iii. To make

beef, ormutton, or veal gravy,

19. To make gravy for a tur-

key, or any fort of fowls, 18,

Anotherdirection to makegravy,

19. To make gravy for a

white fauce, 123. Gravy for

turkey, fowl, or ragoo, ib. Gra

vy for a fowl when you have

no meat nor gravy ready made,

124. Mutton or veal gravy, ib.

Strong fish gravy, ib. Gravy

foup, 126, 246. Good brown

gravy, 192.

GREENS, directions for dreffing,

15.

GREEN-GAGES, how tocondy, 338.

GRILL, howto grill ſhrimps, 196.

GRUEL, how to make water-

gruel, 239.

GULL, how to chufe, 324.

H.

HADDOCKS, howtobroil , 173. To

broil haddocks when they are in

high feafon, 179. How to dress

Scotch haddocks, 181. Had-

docks after the Spanish way,

344. Minced haddocks, after

the
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the Dutch way, 344. To drefs

haddocks the Jews way, ib.

HAGGASS, Scotch, to make, 377.

Tomake it fweet with fruit, 378.

HAM, the abfurdity of making the

effence of ham a fauce to one

difh, Pref. ii . Howto boil aham,

8. To dress a ham a la braiſe,

60. To roaſt a ham orgammon,

ib. To make effence of ham,

103, 105. To make a ham pie,

I39. Veal hams, 259. Beef

hams, ib. Mutton hams, 260.

Pork hams, ib, To chufe Wett-

phalia hams, 223. Farther di-

rections as to pickling hams,

342,

HAMBURGH faufages, how to

make, 372. A turkey ftuffed

after the Hamburgh way, ib,

HARD dumplings, howto make,

two ways, 222.

HEATH-POULTS, to chufe, 325.

Tochufe heathcock and hen, ib.

HEDGE-HOG, how to make, three

ways, 167, 290.

HEN, how to chuſe, 324..

HERRINGS, howto broil, 177. To

fry herrings, ib. To drefs her-

rings and cabbage, ib. A her-

ring-pie, 230. To pickle or

bake herrings, 232. To chufe

herrings, 328. Pickled and red

herrings, ib. Dried herrings,

how to drefs, 382,

HODGE-PODGE, howto make, 1 30.

HoGs feet and ears, how to ragoo,

24. Hogs ears forced, 108.

Almond hogs puddings , three

ways, 251. Hogs puddings

with currants, 252. The feveral

parts of
a hog, 320. Parts of a

bacon hog, ib.

HONEY-COMB, how to make a

lemoned honey-comb, 355.

HYSTERICAL Water, tomake,316

HAIR to preferve and make it

grow thick, 384.

HARE, to roaft a hare, 7, 13.

Different forts of fauce for a

hare, 7. To keep hares fweet,

or make them fresh when they

ftink, 110. To dress a jugged

hare, 98. Toſcare a hare, ib.

To ſtew a hare, 99. A hare ci-

vet, ib. To chufe a hare, 326.

HARRICO of French beans, how

to make, 248.

HARTSHORN jelly, to make, 286,

To makea hartfhorn flummery,

two ways, 288.

HASH, howto hafh a calf's head,

26. A calf's head white, ib...

A mutton haſh, 47. To hash

cold mutton, 117. Mutton like

venison, ib.

HASTY pudding, how to make a

flour hafty pudding, 157, An

oat-meal hafty pudding, ib. A

fine hafty pudding, 158. Hafty

fritters, ib.

HEART-BURN, lozenges for, 393.

I.

JANUARY, fruits then laſting, 328.

Ice , howto ice a great cake, 274.

To make ice cream , 337.

JELLY, how to make ifinglafs jel-

ly, 240. Jelly of cream, 283-

Hartfhorn jelly, 286. Aribband

jelly, 287 , Calves feet jelly, ib

Currant jelly, 288. A turkey,

&c. in jelly, 337.

INDIA pickle how to make, 338.

Ipswieн,howto make an Ipfwich

almond pudding, 219.

IRON, how to keep from rufting,

338.

IRONMOLDS , how to take out of

linen, 390.

ISINGLASS
jelly, howtomake, 240.

ISLAND , how to make the float-

ing ifland, 292 .

ITALIAN, howto make an Italian

pudding, 214.

JULY, the product of the kitchen

JUGG, to dress a jugged hare, 98:

and
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andfruit garden this month, 330.

JUMBALLS, how to make, 111.

JUNE , the product of kitchen and

fruit garden this month, 329.

K.

KICKSHAWS, how to make, 165.

KIDNEY-BEANS. See BEANS.

KNOTS, a bird, how to chufe, 324.

L.

LACE, gold or filver, how to clean,

368.

LAMB, how to roaft, 2. To boil

houfe lamb, 9. To roaſt houſe .

lamb, 13. Howto fricafeylamb,

23. Tofricafey lamb-ftones and

fweetbreads, 25. To drefs a

lamb's head, 27. To force a

leg of lamb, 31 , 51. To boil a

leg of lamb, 31. How to bake

lamb and rice, 50. To fry a

loin of lamb, 52. Another way

offrying a neck or loin oflamb,

ib. Aragoo of lamb, ib. To

ftew a lamb's head, 53. To

make a very fine ſweet lamb pie,

137. The feveral parts of houſe-

lamb, 320. Proper feaſons for

houſe and grafs-lamb, ib. How

to chufe lamb, ib.

LAMPREYS , how to dreſs , 181 .

To fry lampreys, ib. To pot

lampreys, 234.

LARKS, fauce for, 6. Directions for

roafting larks , 14. How to drefs

larks, 97.
To drefs larks pear

fashion, 8. To chufe larks,

325.

LEMON fauce for boiled fowl , how

to make, 69. To make lemon

tarts, 146. To pickle lemons,

268. To make lemon cheeſe-

cakes, two ways , 281. To make

lemon cream , two ways, 283.

Howtokeep lemons, two ways,

313. To make a lemoned ho-

ney-comb, 355. A lemon tower

or pudding, 359. To make the

clear lemon cream , ib.

LETTUCE-STALKS, to dry them

347.

LEVERET, how to chufe, 326.

LIMES, how to pickle, 271.

LING, how to chuſe, 327.

LINEN, how to take ironmolds

out of, 338, 390.

LIVERS, how to drefs livers with

mushroom fauce, 69. A ragdo

oflivers, 112. A liver pudding

boiled, 247.

LOAF, how to make buttered

loaves, 194. To make a boiled

loaf, 218.

LOBSTERS, how to butter lobſters,

two ways, 188. How to roaſt

lobfters, ib. To make a lob-

fter-pie, 230. To pot a lobster,

233. To chufe lobſters, 328.

M.

MAKEROONS, howto make, 278.

MAKREL , howto broil, 174. To

broil mackrel whole, 176. To

pickle or bake mackrel to keep

all the year, 232. To foufe

mackrel, 233. To pickle mack-

rel, called caveach, 262. To

chufe mackrel, 328. Mackrel

dreffed the Italian way, 345.

Thewayofcuring mackrel . 383.

To drefs cured mackrel, ib.

MAD DOG, two cures for the bite

of, 332.

MADE-DISHES, 20. Rules to be

obferved in all made diſhes, 103.

A pretty made-dish, 165.

MADLIN CAKES, to make, 278.

MAID, directions to the houſe-

maid, 334-

MARCH, fruits then lafting, 329.

MARLE, a bird, how to chufe, 322.

MARMALADE of oranges, how to

make, 303. To make white

marmalade, ib. Red marmalade,

304. Marmalade of eggs the

Jews way, 348. Marmalade of

cherries, 356. Ofquince, white,

357.

MAR-
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MARROW, how to make a marrow

To

pudding, 134.

MAY, the product of the kitchen

and fruit garden this month,

329.

MEAD, how to make, 356.

make white mead, 376..

MEAT, how to keep meat hot, 14.

To prevent its sticking to the

bottom ofthe pot, 49. To pre-

ferve falt meat, 342 .

MILK, how to make rice-milk,

155. Artificial affes milk, 241 .

Cows milk next to affes milk,

ib. To make milk water, 318,

375. Milk foup the Dutch

way, 345.

1

MILLET pudding, to make, 212 .

MINCE-PIES, the bell way to make

them , 145. To make Lent

mince pies, 231.

MINT, how to difțil mint, 317 .

MOONSHINE, how to make, 291 .

MUFFINS, how to make, 200.

MULBERRIES, how to make a

pudding of, 223.

MUSHROOMS, howto make muſh-

room fauce for white fowls of all

forts, 67. For white fowls boil.

ed, 68. To makeawhite fricafey

of mushrooms, 194. To ragoo

mushrooms, 201 , To pickle

mushrooms for the fea, 244. Το

make mushroom powder, ib.

To keep mushrooms without

pickle, ib. To pickle mufh .

rooms white, 268. To make

pickle for mushrooms, ib. To

raife mushrooms, 374. '

MUSSEL, how to make muffel

foup, 152. To flew or drefs

muffels, three ways, 190. To
make a muffel-pie, 230. To

pickle muffels, 271 .

MUTTON, how to roaft mutton , 2 ,

12. The faddle andchine ofmut-

on, what, 2. The time requir-

ed for foalting the feveral pieces

5

*

"

Ta

of mutton, 12. To roaft mut-

ton veniſon fashion, 10. To

draw mutton gravy, 19. Tora-

goo a leg of mutton, 22, Το

collar a breaſt of mutton, 30.

Another wayto drefs a breaft of

mutton, ib. To dreſs a leg of

mutton a la royale, 44. Aleg

ofmutton a lahautgoût . 45. To

roaſt a leg of mutton with oy-

fters, ib. To roaft a leg ofmut-

ton with cockles, ib. A fhoul-

der of mutton in epigram, ib.

A harrico of mutton, ib,

French a hind faddle ofmutton,

46. Another French way called

St. Menehout, ib. To make

a mutton haſh , 47. A fecond

way to roaft a leg of mutton,

with oysters, 48. To drefs aleg

of mutton to eat like venifon,

ib. To drefs mutton the Tur-

kish way, ib. Aſhoulder of mut-

ton with aragoo of turnips , 49.

To ftuff aleg or ſhoulder ofmut-

ton, 50. Baked mutton chops,

51. To boil a leg of mutton´

like veniſon, 66. Mutton chops

in difguife, 74- Mutton ke-

bobbed, 101. To drefs a neck

of mutton called the hafty diſh,

ib. To hash cold mutton, 117.

To hath mutton like venifon,

ib. To make mutton gravy,

124. Mutton broth, 129. Mut-

ton pie, 139. Mutton broth

for the fick, 235. To make

it for very weak people, 236.

To make mutton hams, 260.

How to chufe mutton, 321.

N.

NECTARINES, how to pickle,

267.

NORFOLK dumplings, how to

make, 222 .

NORTH, lady, her way, ofjarring

cherries, 302.

NOVEMBER, the product of the

kitchen
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kitchen and fruit garden this

month, 331 .

NUNS-CAKE, how to make, 275.

0
.

OAT-PUDDING, how to bake, 133 .

247. Oatmeal hafty pudding,

how to make, 157. Oatmeal

pudding, 209, 247. Oatmeal

flummery, 289. Oatcakes, 300.

OCTOBER, the product of the

kitchen and fruit garden this

month, 331.

OLIVE, how to make an olive

pie, 138.

ONIONS, how to make a ragoo
of

onions, III. An onion soup,

150. An onion- pie, 227. To

pickle onions, 267 , 315. To

make onion-foup the Spanish

way, 345.

ORANGE, how to make orange

tarts, 146. Orange fool, 155.

Orange puddings four ways,

210, 211. An orangeado-pie,

227. Orange butter, 282. O-

rangecream, 284. Orangewine ,

293. To make orangewinewith

raifins, ib. Orange marmalade,

303, 358. How to preferve

oranges whole, 304. To make

orange wafers, 354. Orange

cakes, ib. Orange loaves, 359

Orange bifcuits, 367.

ORTOLANS, how to drefs, 97.

OVEN for baking, how to be built,

302.

Ox, how to bake an ox's head,zo .

To ſtew ox palates, 22 . Το

fricafey ox palates , 43 .

roaft ox palates, 44. To pickle

ox palates, 110. Ox palates,

baked, 120. How to make

gravy of ox kidneys, 124. Ox

cheek-pie, 141 .

OXFORD, how to make an Ox-

To

ford pudding, 136.

OYSTERS, how to make a ragoo

of, 112. To make mock oyster

fauce, either for turkies or fowls

boiled, 67. To make an oyster

foup, 153. Oyſter fauce, 173

Tomakefcollops ofoyfters, 189.

Toragoo oysters, 190. To make

oyfter loaves, 198. How to

pickle oysters, 271.

P.

PACO- LILLA, or Indian pickle,

how to make, 379.

PAIN PERDU, how to make, 165.

PANADA, how to make, 239.

PANCAKES, how to make, 162.

To make fine pancakes, four

Rice pancakes,ways, 162.

*

163.

PARSLEY, how to diftil, 317.

PARSNIPS, how to drefs, 16. How

to ftew, 198. To maſh, ib.

PARTRIDGE, fauce for partridge,

6. Directions for roafting par-

tridges, 14, 92. To boil par

tridges, 92. To drefs partridges

a la braife, 93. To make par-

tridge pains, ib. The French

way of dreffing partridges, 104.

Another way to boil partridges,

237. Howto chufe a partridge,

cock or hen, 325.

PASTY,howto make little pafties,

"

119. To make petit paflies, for

garnishing of dishes, ib. How

to make venifon pafty, 143.

To makepafty of a loin of mut-

ton, 144.

PEACHES, to pickle, 265, How

to make fyrup of peach blof-

foms, 306. How to preſerve

peaches two ways, 309. How

to dry peaches, 350.

PEARL, to make fugar of pearl,

349 .

PEARS, howto flew, 164. To flew

pears in a fauce pan, ib. To

flew pears purple, ib. How to

make pear pudding, 223 .

Pear-pie, 228. To keep pear-

plums for tarts or pies, 314.

How
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How to dry pears without fu-

gar, 347. Todry pear-plums,

362.

PEAS, how to few peas and let-

tuce, 113. How to make a

green peas-foup, two ways,

127. Another way, 128. A

peas-foup, for winter, ibid.

How to make peas-foup for a

faft dinner, 149. To make a

green peas-foup for ditto, two

ways, 149, 150. How to make

peas-porridge, 155. To dress

peas Françoife, 2c6. Green

peas with cream , 207. To make

peas pudding, 248. To keep

green peas till Chriſtmas, 312,

378. Another way to preferve

green peas, 378. To flew green

peas the Jews way, 341. A

Spanish peas-foup, 343. An-

other way to drefs peas, 345.

PELLOW, how to make it the In-

dian way, 102. Another way

to make a pellow, 103.

PENNY-ROYAL, how to diftil,

317.

PEPPER cakes , how to make, 276.

PERFUMERY, receipts for, 389.

To make red, light, or purple

wafh-balls, ib. Blue, red, pur-

ple, or marbled wash-balls, ib.

White almond wash-balls , 388.

Brown almond waſh-balls, ib.

Lip-falve, 389. A compofi-

tion to take hair out by the

* roots, ib. White lip-falve,

and forchopped hands and face,

ib. French rouge, ib. Opi.

ate for the teeth, ib. Dele-

fcot's opiate, ib. Shaving oil,

390. To take ironmolds out

of linen, and greaſe out of

woollen or filk, ib. Wafh for.

the face, ib. Liquid for the

hair, ib. White almond,pafte,

ib. Brown almond-paste, ib.

Sweet fcented bags to lay with

"

linen, 391. Honey-water, ib.

Orange- butter, ib. Lemon-

butter, ib. Marechalle pow-

der, ib. Virgin's milk, ib.

Eau de bouquet, 392. Ambro-

fia nofegay, ib. Pearl-water,

ib. Eau de luce, ib. Milk

fulde water, ib. Mifs in her

teens, ib. Lady Lilley's ball,

ib. Hard pomatum, 393. Soft

pomatum, ib. Nuns cream,

ib. Eau fans pareil, ib. Beau-

tifying water, ib. Lozenges

for the heart-burn, ib.

zenges for a cold, ib. Dra-

gon roots, 394. Shaving pow-

der, ib. Windfor foap, ib.

Soap to fill fhaving boxes, ib.

Tooth-powder, ib. Cold cream,

395. Turlington's balfam, ib

Sirop de capillaire, ib. Re-

ceipt for a confumption, 396

To ſtop a violent purge, or the

Alux, ib. For obftructions in

thewomb, ib. Another for ob-

Atructions, 397. For a hoarse-

nefs, ib.

Lo-

PHEASANTS may be larded, 12.

To roaft pheafants, 94. To

ftew pheasants, ib. To dress

a pheafant a la braife, 95. To

boil a pheasant, ib. To chufe,

a cock or hen pheasant, 325.

To chufe pheasant poults, ib.

PICKLE, to pickle ox palates, 110.

to pickle pork, 258. A pickle

for pork which is to be eat foon,

259. To pickle mackrel, called

caveach, 262. To pickle wal-

nuts green, ib. To pickle

walnuts white. 263. To pickle

walnuts black, ib. To pickle

gerkins, 264. To pickle large

cucumbers in flices, 265. To

pickle afparagus, ib. To pic-

kle peaches, ib. To pickle

raddífh pods, 269. To pickle

French beans, ib. To pickle

cauliflowers,"
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cauliflowers, ib. To pickle

beet-root, 267. To pickle

white plums, ib. To pickle

nectarines and apricots, ib.

To pickle onions, ib.
To

pickle lemons, 268. To pickle

mushrooms white, ib. To

make pickle for mushrooms, ib.

To pickle codlins, 269. To

pickle red currants, ib. To

pickle fennel, ib. To pickle

grapes, ib. To pickle bar-

berries, 270. To pickle red

cabbage, ib. To pickle gol-

den pippins, ib.
To pickle

naftertium buds and limes , 273.

To pickle oysters, cockles, and

muffels, ib. To pickle young

fuckers, or young artichokes, ib.

To pickle artichoke bottoms,

272. To pickle famphire, ib.

To pickle elder fhoots in imita-

tion of bamboo, ib . Rules to

be obferved in pickling, 273 .

To pickle fmelts, 310. Fur.

ther directions in pickling, 342.

To make a pickle for fine pur-

ple cabbage, 373. To make

paco-lilla, or Indian pickle,

379. To pickle a buttock of

beef, 334.

PIG, how to roaft, 3, 4, 13.

Sauce for a roafted pig, 4. Dif-

ferent forts offauce for pig, ib.

To roaft the hind-quarter of a

pig lamb faſhion, ib. How to

bake a pig, ib. To drefs pigs

petty-toes, 47. Various ways

of dreffing a pig, 61. A pig in

jelly, 62. A pig the French

way,ib. Apigau pere-douillet,

63. A pig matelote, ib. A pig

like a fat lamb, 64. To drefs

a pig with the hair on, ib. A

pig withthe fkin on , ib. How

to collar a pig, 256.

PIGEONS, directions for roafting

pigeons, 6, 14. To broil pi-

"

geons, 6. To make a fricafey

of pigeons, 25. To boil pi-

geons, 86. To a la daube pi-

geons, ib. Pigeons au poir,

ib. Pigeons floved, 87. Pi-

geons furtout, ib. Pigeons in

compote, with white fauce, 88.

To make a French pupton of

pigeons, ib. Pigeons boiled

with rice, ib. Pigeons tranf-

mogrified, ib. Pigeons in fri-

candos, 89. To roast pigeons

with a farce, ib. To dress pi-

geons a foleil, ib. Pigeons in

a hole, 90. Pigeons in pimli-

co, ib. To jug pigeons, ib.

To few pigeons, 91. To drefs

cold pigeons, 115. To make

a pigeon pie, 140. To boil

pigeons for the fick, 237. To

pot pigeons, 254. To chufe

pigeons, 325. To fricafey

pigeons the Italian way, 371.

PIES, how to make a very fine

fweet lamb or veal pie, 137-

To make a pretty ſweet lamb

pie, ib. A favoury veal-pie,

ib. A favoury lamb or veal-

pie, 138. A calf's-foot pie, ib.

An olive-pie, ib. How tofea-

fon an egg-pie, 139. To make

a mutton-pie, ib. To make

a beef fteak pie, ib. Το

make a ham-pie, ib. How to

make a pipeon-pie, 140. To

make a giblet-pie, ib. Το

make a duck-pie, ib. To

make a chicken - pie, 141. To

make a Cheſhire pork-pie, ib.

A Devonshire fquab-pie, ib.

An ox-cheek-pie, ibid. A

Shropshire pie, 142. A York-

fhire Christmas pie, ib. A

goofe-pie, 143. A calf's-head

pie, 144. The beſt way to

make mince pies, 145. To

make crufts for great pies, 148.

Tomake an artichoke- pie, 225.

A fweet
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A fweet egg-pie, 225. Apo-

tatoe-pie, ib. An onion-pie,

227. An orangeado-pie, ib.

A fkirret-pie, ib. An apple-

pie, ib. A cherry- pie, 228 .

A plum-pie, ib. A goofeber-

ry-pie, ib. A falt-fish pie,

ib. A carp-pie, ib. A foal-

pie, 229. An eel-pie, ib.

A flounder-pie, ib . A her-

ring-pie, 230. A falmon-pie,

ib. A lobster-pie, ib. A muſ-

fel pie, ib. To make Lent

mince-pies, ib. A fowl-pie,

246. A Cheſhire pork-pie for

fea, 249. To make fiſh-pies

the Spanish way, 347:

PIKE, how to dress a pike, 178.

To pot a pike, 234. To chufe

pike, 327.

PIPPINS whole, how to ftew, 165.

how to preferve pippins in jel-

ly, 352. To preferve pippins

in flices, 363.

PITH, to make a pith pudding,

133.

PLAGUE , to make plague-water,

317. A receipt against the

plague, 332.

PLAISE, to boil plaife, 238. How

to chufe plaife, 328 .

PLOVERS, to drefs them feveral

ways, 97. To chufe plovers,

325.

PLUM, to make plum-porridge

for Christmas, 125. A boiled

plum-pudding, 134. Plum-

porridge, 156. Plum-gruel,

157. Awhite pear plum - pud-

ding, 223. To pickle white-

plums, 267. To make little

plum-cakes, 279. To pre-

Terve the large green plums,

309. To keep pear-plums for

tarts or pies, 314. To dry

plums, 349. How to preferve

plums green, 357. To pre-

ferve white pear-plums, 361 ,

POCKET-SOUP, how to make, 130.

POPPY WATER Cordial, how to

make, 376. ,

PORK, how to roaft the different

pieces of, 3 , 12. Gravyor fauces

for pork, 3. To boil pickled

pork, 20, To ftuff a chine of

pork, 61. To dreſs loin ofpork

with onions, 102. To preferve

or pickle pigs feet and ears,

109. A Chefhire pork-pie, 141.

Pork broth, 236. Pork pudding,

246. A Cheshire pork - pie for

fea, 249. To pickle pork, 258.

Pork which is to be eaten foon,

259. Pork hams, 260. The fea-

fon for pork, 320. To chufe

pork, 322.

PORRIDGE, how to make plum-

porridge for Christmas, 125.

peas porridge, 155 Plum-

porridge or barley-gruel, 157.

PORTABLE foup how to make,

131.

PORTUGAL cakes, how to make,

276.

POSSET, how to make a fack

poffet, three ways, 157, 158.

POTATOES, feveral ways of dreff-

ing potatoes, 16. To make po-

tatoe cakes, 195. Potatoe pud-

ding, feveral ways, 196, 209,

210. Potatoes like a collar of

veal or mutton, 196. Tobroil

potatoes, ib. To fry potatoes,

ib. Mashed potatoes , ib. A po-

tatoe-pie, 226.

Por, how to pot a lobſter, 233 .

Eels, ib. Lampreys, 234. Chars,

ib. A pike, ib. Salmon, two

ways, 232. Pigeons, 254. A

cold tongue, beef, or venifon,

ib. Veniion, ib. Atongue, 255.

A fine way to pot a tongue, ib.

To pot beef like veniion , 256.

Chefhire checfe, io . To fave

potted birds, 201 .

POTTAGE brown, how to make,

976.
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376. To make white barley

pottage with a chicken in the

middle, 377.

POULTRY, directions concerning

roafting poultry, 14. Seaſons

for different kinds of poultry,

.323,324. How to chufe poul.

try, 324.

POWDER ſweet, how to make for

cloaths, 368.
•

#

.

4

PRAWNS,how to ftew, 189. How

to chufe prawns, 328.

PRESERVE, how to preferve cocks-

combs, 109. To preferve or

pickle pigs feet and ears , ib.

To preferve apricots, 307, 350.

Damofins whole, 307. Goofe-

berries whole, ib. White wal-

Inuts, 308. Green walnuts, ib.

Large green plums, 309.

Peaches two ways, ib. Arti-

chokes all the year, 311. French

beans all the year, 312. Green

peas till Christmas, ib. Another

way to preferve green peas, ib.

Green gooseberries till Chrifl-

mas, ib. Red goofeberries , 313.

Walnuts all the year, ib. Le-

mons, two ways, ib. White

bullice, pear-plums , or damo-

fins, &c. for tarts or pies,

314. Topreferve artichokes the

Spanish way, 347. Pippins in

jelly, 352. White quinces

whole, 354. Apricots or plums

green, 357. Cherries , ib. 362.

Barberries, 357.

#

White pear-

plums, 361. Currants
, ib.

Rafpberries
, ib. Pippins in

fices, 363. The Jews way of

preferving
falmon , and all forts

of fifh, 390. To preferve tripe

to go to the Eaft - Indies, 381 .

PRUNE pudding, to make, 223 .

PUDDING
, how to bake an oat

pudding, 133. How to make a

calf's foot pudding, ib. A pith

pudding
, ib. A marrow pud-

ding, 134. Aboiled fuct pud-

*

ding, 134. A boiled plum pud-

ding, ib. A Yorkſhire pudding,

ib. A fteakpudding, 135. Aver-

micelli pudding with marrow,

ib. An Oxford pudding, 136.

Rules to be obſerved in making

puddings, &c. ib . How to

make pretty almond puddings,

168. An oatmeal pudding,

209. A potatoe pudding, three

ways, 209, 210. An orange

pudding, four ways, 210,

211. A lemon pudding two

ways, 211. An almond pud-

ding, 212. How to boil an

almond pudding, ib. A fago

pudding, ib. A millet pudding,

ib. A carrot pudding, two ways,

213. To make a cowflip pud-

ding, ib. A quince, apricot,

or white pear- plum pudding,

ib. A pearl barley pudding,

214. A French barley pud-

ding, ib. An apple pudding,

ib. An Italian pudding, ib.

A rice pudding, three ways,

214, 215. To boil a custard

pudding, 215. A flour pud-

ding, ib. A batter pudding,

A batter pudding with-

out eggs, ibid. A grate-

ful pudding, ib. A bread pud-

ding, ib. A fine bread pud-

ding, 217. An ordinary bread

padding, ib. A baked bread

pudding, ib. A chefaut pud-

ding, 218. A fine plain bak-

ed pudding, ib. Pretty little

cheese curd puddings, ib. An

apricot pudding, 219. The

Ipfwich almond pudding, ib.

Avermicelli pudding, ib. To

make puddings for little dishes,

220. A fweetmeat pudding,

ib. A fine plain pudding, 221 .

A ratafia padding, ib.

bread and butter pudding, ib.

A boiled rice pudding, ib. A

cheap rice pudding, 222. A

cheap

216.

E e

A
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cheap plain rice pudding, 222.

A cheap baked rice pudding,

ibid. A fpinach pudding, ib.

A quaking pudding, ib. A

cream pudding, 223. To make

a prunepudding, ib . A fpoon-

ful pudding, ib. An apple

pudding, ib. A pork or beef,

&c. pudding, 246. A rice

pudding, 247. A fuet pud-

ding, ib. A liver pudding

boiled , ib . An oatmeal pud-

ding, ib. To bake an cat-

meal pudding, ib To bake a

rice pudding, 248. To make

a peas pudding, ib. Almond

hogs puddings, three ways , 251 .

Hogs puddings with currants,

252. Black puddings, ib. A

pudding with the blood of a

goofe, ib. To make English

Jews puddings for fix pence,

377. Carolina rice pudding,

385.

PUFF- PASTE, how to make, 147.

PULLETS, how to dress pullets a

la Sante Menehout, 71 .

PUPTON, how to make a pupton

ofapples, 163.

Q.

QUINCE, to make a quince pud-

ding, 213. Quince wine, 295.

To preferve red quinces whole,

305. To make jelly for quin-

ces, ib. To make fyrup of

quinces, 306. Quince cakes,

309. To preferve white quinces

whole, 354. To make marma-

lade of quinces white , 357

QUIRE of paper pancakes, how

to make, 163.

R.

RABBITS, fauce for boiled rabbits,

9. How to roaft rabbits, 11 .

Sauce for roalled rabbits, ib.

How to roaft a rabbit hare-fa-

fhion, ib. To fricafey rabbits,

23. To drefs Portugueſe rab-

An

bits, 99. Rabbits furprize, ib.

Toboil rabbits, 100, 236. To

drefs rabbits in cafferole, 100.

To make a Scotch rabbit, 193.

A Welch rabbit, ib .

English rabbit, two ways, ib.

To chufe rabbits, 326.

RADISH pods, to pickle, 266 .

RAGOo, how to ragoo a leg of

mutton, 22. Hogs feet and

ears , 24. A neck of veal , 28.

A breaft ofveal, two ways, 28,29.

A piece of beef, 33. Cucum-

bers, 110. Onions, 111. Oy•

fters, 112, 190. Afparagus,

112. Livers, ib. Cauliflow-

ers, 113. Gravy for a ragoo,

123. To ragoo endive, 191.

French beans, 192 , 199. Ra-

goo of beans with a force,

ib. Beans ragooed with a cab-

bage, ib. Beans ragooed with

parsnips, 200. Beans ragooed

with potatoes, ib . To ragoo

celery, ib. Muſhrooms, 201 .

A ragoo of eggs, 202. Beans

in ragoo, 205.

RAISIN wine, how to make, 292 ,

353.

RASPBERRY, to make raſpberry

giam , z88 . Rafpberry wine,

296. To preferve raſpberries,

361 .

RATAFIA, how to make a ratafia

pudding, 221. To make rata-

fia cream, 285.

RED marmalade, to make, 304.

RIBBAND jelly , to make, 287 .

RICE, how to boil , 102. How

to make a rice foup, 154. A

rice white pot, 155. Rice milk,

ib. Rice pancakes, 163. A

rice pudding, four ways, 214,

215, 247. A boiled rice pud-

ding, 221. A cheap rice

puading, 222. To make a

cheap pain rice pudding, ib.

To make cheap baked rice

pudding,
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pudding, 222. A rice pudding

baked , 248.

RICH, Mr. a dish of mutton con-

trived by him, 101 .

ROASTING, directions for, 1 , 12.

15. To roaft beef, 2 , 12 .

Mutton, and Lamb, 2. Houſe

lamb, 13. Veal, 2 , 13. Pork,

3, 13. A pig, 3, 4. The

hind-quarter of a pig lamb-

faſhion, 4. Geefe, turkies,

&c. 5. 6, 13 , 14. Woodcocks

and fnipes, 6, 14. A hare,

6, 13. To roaft venifon , 10.

Mutton venifon - faſhion , ib .

To roaft a tongue or udder,

11. Rabbits, ib. To roaft a

rabbit hare-faſhion , ib. To roaſt

a fowl pheafant- faſhion, 12.

Fowls, 14 . Tame and wild

ducks, teals, wigeons, wood-

cocks, faipes, partridges, and

larks, ib. To roaft a turkey

the genteel way, 32. Ox pa-

lates, 44. A leg of mutton

with oyiters, 45 : A leg of

mutton with cockles, ib. A

pig with the hair on , 64.

pig with the fkin on, ib. To

roaft tripe, 66. A turkey, ib.

To roaft a fowl with chefnuts,

71. Chickens roaſted with

force-meat and cucumbers, 74.

Directions for roafting a gooſe,

82. A green goofe, ib. To

roaft pigeons , 85. To roaft

pigeons with a farce, 89.

roaft a calf's liver, 92. Par-

tridges, ib. Pheasants, 94.

Snipes or woodcocks, 95. To

soalt a cod's head , 171. A

piece of fresh furgeon, 183. A

fillet or collar of turgeon, 184.

To roaft lobsters , 188 .

ROOTS, directions for dreffing

them, 15.

A

To

ROSES, how to make conſerve of

red rofes, 305. To make fyrup

of rofes, 305. To diftil red

rofe buds, 317.

ROYAL fritters, how to make,

15 .

RUFFS and REIFS, Lincolnſhire

birds, how to drefs, 97. To

chufe ruffs , 324.

S.

SACK poffet, howto make, three

ways, 157. To make fack

cream like butter, 364.

SAFFRON cake, how to make,

275.

Το

SAGO pudding, how to make,

212. To boil ſago, 240.

SALMAGUNDY , how to make

three ways, 118, 119.

make falmagundy for a middle

difh at fupper, 166.

SALLAD, how to drefs broccoli

in fallad, 195. To raiſe a

fallad in two hours at the fire,

315.

SALMON, how to broil, 173, 176.

To dreſs a jowl of pickled fal-

mon, 175. To bake salmon,

176. To drefs falmon au

court Bouillon, 179. Salmon

a la braife, ib. Salmon in

cafes, 180. To make a fal-

mon pie, 230. To collar fal-

mon, 231 , 257. To chufe

falmon, 327. Pickled falmon,

328. The Jews way of pre-

ferving falmon, 380. Dried

falmon, how to drefs, 382.

SALOP, howto boil , 240.

SAMPHIRE, how to pickle, 272 .

SALT, what kind beit for pre-

ferving meat or butter, 342.

SATTINS, white or flowered filks

with gold and filver in them,

how to clean, 368.

SAUCE, how to make a rich and

cheap fauce, Pref. ii. Howto

make different forts offauce for

a pig, 4. Sauce for a goofe, 5.

A turkey, ib. Fowls, ib.

Ee 2 Ducks,
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Ducks, 5. Pheasants and par-

tridges, 6. Larks, ib. Dif-

ferent forts of fauce for a hare,

7. Directions concerning the

fauce for fteaks, 8. Sauce for

a boiled turkey, 9. A boiled

goofe, ib. Boiled ducks or

rabbits, ib. Different forts of

fauce for venison , 10. Oyfter

fauce either for turkies or fowls

boiled, 67. Mushroom fauce

for white fowls of all forts,

ib. Mushroom fauce for white

fowls boiled , 68. Celery fauce

either for roafted or boiled

fowls, turkies, partridges, or

any other game, ib. Brown

celery fauce, ib. Egg fauce for

roafled chickens, 69. Shalot

fauce for roafted fowls, ib. Sha-

lot fauce for a ferag of mutton

boiled, ib. To drefs livers

with mushroom fauce, ib . To

make a pretty little fauce, ib.

Lemon fauce for boiled fowls,

ib. Sauce for a brace of pa-

tridges, pheasants, or anything

you please, 107. Fish fauce

with lobster, 121. Shrimp

fauce, ib. Oyfter fauce, ib.

Anchovy fauce, ib. Gravyfor

white fauce, 123. Fith fauce

to keep the whole year, 243 .

SAUSAGES, how to fry, 115. To

make fine faufages, 253. Com-

mon faufages , ib. Bologna

faufages, ib. Hamburgh fau

fages, 372. Saufages after the

German way, ib .

SAVOYS forced and ftewed, how

to drefs , 114.

SCARE, how to fcare a hare, 98.

SCATE, howto make a fcate foup,

153. Tocrimp cate, 185. To

fricafey fcate white, ib To fri-

cafey it brown, ib . To chufe

fcate, 327.

SCOLLOPS, how to few, 190.

SCOTCH, how to drefs Scotch

collops, 20. To drefs white

Scotch collops, 21. Scotch

collops a la François, 55 .

Scotch collops larded, 56. To

do them white, ib . Scotch

chickens, 78. Scotch barley

broth, 129. To make a Scotch

rabbit, 193. The Scotch way

to make a pudding with the

blood ofa goofe, 252. To make

a Scotch haggafs, 377. To

make it fweet with fruit, 378.

SEEDCAKE, how to make, 274,275.

SELERY (CELERY ) SAUCE, how

to make, for roafted or boiled

fowls, turkies, partridges, or

any other game, 68. To make

brown celery fauce, 69. To

ragoo celery, 200. Fried ce-

lery, 208. Celery with cream ,

209.

SEPTEMBER, the product of the

kitchen, and fruit garden this

month, 330.

SUET, to make a boiled fuet pul-

ding, 134. Suet dumplings,

136.

SHAD, how to chufe, 327.

SHALOT, to make fhalot fauce for

roafted fowls, 69. For a ferag

of mutton boiled, ib.

SHEEP, to bake a fheep's head,27.

to dress fheep's rumps withrice,

50. The different parts of a

theep, 319.

SHREWSBURY CAKES , how to

make, 278.

SHRIMP fauce, how to make, 121 .

To broil fhrimps , 173. To

ftew fhrimps, 188. To grill

fhimps, 196. To drefs buttered

fhrimps, ib. To chufe fhrimps,

32
8

SHROPSHIRE pie to make, 142.

SICK, directions for them , z35 .

SILKS, how to clean, 368. See

SATTIN.

SILVER-
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SILVER-LACE, how to clean, 368 .

SKIRRET , to make fkirret frit-

ters, 160. To fricafey fkirrets,

192. To make a ſkirret pie ,

227 .

SLIP-COAT cheefe, to make, 375-

SMELTS, howto pickle, 31c . TO

fry fmelts, 315. To chufe

睿 fmelts, 327.

SNIPES, how to roaft, 14 , 94.

To drefs fnipes in a furtout,96.

To boil faipes , ib. To chufe

fnipes, 325.

SNOW- BALLS, Carolina, how to

make, 385 .

SOALS, howto fricafey foals white ,

185. To fricafey feals brown,

186. To boil foals , 186 , 187 .

To make a foal pie, 229 .

chufe foals, 327.

SORREL, to drefs with eggs, 193.

SOUP, how to make a crawfish

To

foup, 125, 151. Soup fantea,

or gravy foup, 126, 246. A

green peas foup, 127. A white

peas foup two ways , 127 , 128.

A chefaut foup, 128. Pocket

foup, 130. Portable foup, 131.

Rules to be obferved in mak-

ing foups, 132. To make peas

foup, 149, 246. A green peas

foup two ways, 149 , 150. To

make foup meagre, 150. An

onion foup, ib. An eel foup,

151. A muffel foup, 152. A

fcate or thornback foup, 153 .

An oyller foup, ib. An al-

mond foup, ib. A rice foup,

154. A barley foup, ib. A

turnip foup, ib . An egg foup,

ib. To make Spanish peas

Loup, 344. Onion Soup the

Spanish way, 345. Milk foup,

ib.

SOUR CROUT, how to make, 378.

SPANISH fritters , to make, 37¹ .

SPINACH , how to drefs, 15 , 197 .

To drefs fewed fpinach and

eggs , 197. How to boil fpinach

when you have not room on the

fire to do it by itſelf, ib. How

tomake afpinach pudding, 222.

SPOONFUL pudding, howto make,

223.

STAG'S HEART WATER, how to

makes 374.

STEAKS, how to broil, 7. Direc-

tions concerning the fauce for

fleaks , 8. How to make a ſteak

pudding, 135. Beef steaks af-

terthe French way, 371

STEEL, how to keep from rufting,

368.

STEEPLE Cream , to make, 282 .

STERTION (NASTERTIUM) buds,

to pickle, 271.

STEW, how to flew ox- palates, 22.

To flew tripe, 25. To ſtew a

turkey or fowl, 32. To ſtew a

knuckle of veal two ways, ib.

Beef fteaks, 38. To ftew a

rump of beef two ways, 40. A

rump of beef or the brisket, the

French way, 41. Beefgobbets,

ib. Neats tongues whole, 43.

Alamb or calf's head, 53 .

turkey or fowl, in celery fauce,

68. A turkey brown two ways,

70. A pretty way of ſtewing

chickens, 76. To ftew chickens,

78. Giblets, 84. Te ftew pi-

geons , 91. A ftewed pheafant,

A

94. A hare, 99. Toftew cu-

cumbers, 110, 198 , 208. Stew-

ed peas
and lettuce, 113. To

ftew red cabbage, 114. Sa-

voys forced and ftewed , ib.

To few pears , 161. To ftew

pears in a fauce-pan, 164. To

flew pears purple ib. Pip-

pins whole, 165. A brace of

carp, 169. To ftew cod, 172 .

Eels, 177. To few eels with

broth, 178. To flew prawns,

fhrimps, or crawfifh, 189. To

flew muffels three ways, 190.

Scollops,
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Scollops, 190. To flew fpinach THORNBACK foup, how tomake,

and eggs, 197• To flew parl- ; -

nips , 198.

STILL, how to use the ordinary

fill, 316.

STOCK-FISH, to drefs , 387.

STUFF, to Auff a leg or fhoulder

of mutton , 50. To fluff a chine

ofpork, 61.

STURGEON, how to roaft a piece

of fresh sturgeon , 183. To roalt

a fillet or collar of sturgeon ,

184. To boil flurgeon, ib.

How to chufe furgeon, 327.

SUCKERS, to pickle, 271 , 315:

SUGAR OF PEARL, how to make,

349. To clarify fugar after

the Spanish way, 371 ;

SURFEIT water, to make, 318.

SWEETBREADS, how to fricafey,

25. Sweetbreads of veal a la

Dauphine, 58. Another way

to drefs fweetbreads, ib.

SWEETMEAT pudding, how to

make, 220.

SYLLABUBS, to make, 285. To

make everlaſting ſyllabubs , 286.

Fine fyllabubs from the cow,

290.

SYRINGED fritters, to mak, 160.

SYRUP of rofes, how to make,

306. How to make fyrup of

citron, ib. To make fyrup of

clove - gilliflowers, ibid. To

make fyrup of peach bleffoms,

ib. To make fyrup of quinces,

ib.

T.

TANSEY, to make a tanfey two

ways, 166. To make a bean

tanfey, 206. A water tanfey,

ibid.

TARTS, how to make different

forts of tarts, 146. To make

palle for tarts two ways, 147.

TEAL how to roaft , 14-

TENCH, how to try, 170. To

chufe tench, 327.

153. To fricafey thornback

white, 185. To do it brown,

ib. To chufe thornback, 327.

THRUSH, how to chufe, 325.

THRUSH, how to make a liquor

for child that has the thruſh,

242 .

TOAST, to make fried toafts, 169.

TONGUE ,howto boil, 9. To roast ,

11. To drefs a tongue and ud-

der forced, 42. To fricafey

neats tongues, ib. To force

a neats tongue, ib. To lew

neats tongues whole, 43. To

pot a cold tongue, 254. To

pot tongues, 255. A fine way

to pot a tongue, ib. To pickle

tongues, 342.

TORT, how to make a tort, 145.

To make tort de moy, 146.

To make a buttered tort, 291.

TREACLE water, how to make,

316. Lady Monmouth's way,

385.

TRIFLE, how to make a trifle,

286.

TRIPE, how to fricafey, 24. To

fry tripe, 25. To flew tripe,

ib. To roaft tripe, 65. To

preferve tripe to go to the Eaft

Indies, 381.

TROUT, how to chufe, 327.

TRUFFLES and MORELS, good

in fauces and foups, 22. How

to uſe them, ib.

TURBOT , how to boil , 172. How

to bake a turbot, ibid. To

chufe a turbot, 327.

TURKEY, how to roaſt, 5 , 13 , 66.

Sauce for a turkey, 5 , 18 , 67,

123. Sauce for a boiled turkey,

9. Turkies may be larded , 12.

To roaft a turkey the genteel.

way, 32. To flew a turkey, ib,

To flew a turkey in celery fauce,

68. To dress a turkey or fowl

to perfection, 70. To few a

turkey
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turkey brown two ways, 70.

To foufe a turkey in imitation

ofsturgeon, 258. To chufe a

cock or hen turkey, or turkey

poults, 314. A turkey, &c.

in jelly, 337. A turkey ftuff-

ed after the Hamburgh way,

372. Chickens and turkies the

Dutch way, 373

TURNIPS, how to drefs, 16. How

tomake turnip foup, 154. How

to make turnip wine, 296.

TURTLE, how to drefs a turtle

the West India way, 334 An-

other way, 336. To drefs a

mock turtle, 343.

V. U.

VARNISH, a yellow, how to make,

367. A pretty varnish to colour

little baſkets, bowls, or any

board where nothing hot is fet

on, ib.

UDDER, how to roaft, 11 .

VEAL, how to roaft, 2, 13. To

To dressdraw veal gravy , 19.

a fillet of veal with collops, 21.

To fricafey veal, 23. To ragoo

a neck ofveal, 23. To ragoo a

breaft of veal, ib. Another

way, 29. To dreſs a breaſt of

veal in hodge-podge , ib. To

collar a breait of veal, ib. To

ftew a knuckle of veal , 32 .

To drefs veal olives, 37. To

drefs a fhoulder of veal with a

ragoo of turnips , 50. To drefs

veal a la Bourgeoife, 53. A dif-

guifed leg of veal and bacon,

54. To make a pillaw of veal,

ib. To drefs bombarded veal ,

ib . To make veal rolls , 55.

To make olives of veal the

French way, ib. To make a fa-

voury dish ofveal, 56. To make

veal blanquets, 57. A fhoulder

ofveal a la Piedmontoife, ib. To

drefs fweetbreads of veal a la

Dauphine, 58. How to mince

veal, 116. To fry cold veal, ib.

To tofs up cold veal white, ib .

To make a florendine of veal,

117. To make veal gravy, 124.

To make a very fine fweet veal

pie, 137. Two other ways to

make a veal pie, 137 , 138. To

boil a fcrag of veal, 236. To

mince veal for fick or weak

people, 238. To collar a breaft

ofveal , 256. How to makeveal

hams, 257. To chufe veal,

Dif.

321.

VENISON, how to roaſt, 10.

ferent forts of fauce for venifon,

ibid. How to keep venifon

fweet, and make it fresh when

it ftinks, 11. To make a

pretty difh of a breaſt of veni-

fon, 65. To boil a haunch or

neck ofvenifon , ib . To hafh

mutton like venifon, 117. To

make a venison pafty, 143. To

make fea venifon, 249. To

pot venifon, 254. To chufe

venifon, 322. The feafon for

venison, ib.

VERMICELLI , how to make, 310.

How to make a vermicelli

pudding, 219. To make a ver-

micelli pudding with marrow,

135.

VINE-LEAF fritters , how to

make, 161 .

VINEGAR, how to make, 314.

UXBRIDGE cakes , how made,356.

W.

WAFERS, how to make fruit wa-

fers of codlias, plums, &c.

349. To make white wafers,

ib. To make brown wafers, 350.

To make goofeberry waters,

351. Orangewafers, 354. Fruit

wafers, 358.

WALNUTS, how to pickle green,

262, 315. How to pickle them

white, 263. To pickle them

black, ib . How to preferve

white
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white walnuts, 308. To pre-

ferve walnuts green, ib. How

to keep walnuts all the year,

313. How to make walnut

water, 315.

WATER, howto make water frit-

"

ters, 160. To make water-

fokey, 177. To make a water

tanfey, 206. To make chicken

water, 239. To make water-

gruel, ibid. Buttered water,

240. Seed water, 241. Barley-

water, ibid. Walnut water,,

315.Trea
cle water, 316.

Black cherry water, ib. Hylle-

rical water. ib. Red-rofe-water,

317. Surfeit water, 318. Milk

water, 318, 375. The fag's

heart water, 374.1 Angelica

water, 375. Cordial poppy

water, 376.

WEAVER fh, how to broil, 174.

WELSHrabbits, howto make, 193 .

WESTMINSTER fool, how ΤΟ

make, 156.

WESTPHALIA. See HAMS.

WHEAT-EARS , how to chufe, 324 :

WHIPT cream, how to make,

285. To make whipt fylla-

bubs , ib.

WHITE POT, how to make, 155 .

To make a rice white pot , ib,

To make white fritters, r6o.

A white pear plum pudding,

213. White marmalade, 303 .

WHITINGS, how to boil , 173.

How to chufe, 328.

WIGEONS, how to 'roait, 14.

To boil, 98.

WIGS, to make light wigs, 279-

How to make very good wigs,

1
ib. Another way to make good

wigs, 357.

WINE, how to make raiſin wine,

292 , 353. To make elder wine,

293. To make orange-wine,

ib. Orange wine with raifins,

ib. Elder-flower wine, 294•

Goofeberry wine, ib. Currant

-wine, ib. Cherry wine, 295 .

Birch wine, ib. Quince wine,

ib. Cowfp wine, 295. Tur-.

nipwine, ib. Rafpberry wine,

ibid. Blackberry wine, 353-

Woopcocks , how to roaft, 6,

14, 95. Woodcocks in a far-

tout, 96. To boil woodcocks,

ibid. To chufe woodcocks,

345

t

Y.

YEAST dumplings, how to make,

224. To preferve yeaft for fe-

veral months, 301.

YELLOW VARNISH, to make,

367.

YORKSHIRE pudding, how to

meke, 134. To make a York.

fhire Christmas pie, 142. Yock-

hire, why famous for hams,

261.

FINIS.
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