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PREFACE, 

rT1HE. Arts of Cookery, Paftry, and Confec- 

A tionary, are, like other arts, gradually ad- 

vancing towards perfedion.—Taste, and Fancy, 

are peculiarly requifite in thefe, and much de- 

pends upon them. It is, therefore, with a view 

to the improvement of both, that the Author 

of the prefent work, whofe abilities and expe- 

rience are well known, offers it to the public. 

Indeed the rapid and extenfive fale of the two 

firit large impreffions is a convincing proof of 

the utility of it, and has induced her to print 

this Third edition, -which is not only an im- 

provement on the laft, but is alfo enriched with 

feveral new, elegant, and ufeful receipts, that 

have occurred fince it was publifhed, and to 

which is now added, The Art oj Carving. 

The generality of books of this kind, whe- * 

ther owing to the oftentation, hurry, or buttle, 

of the perfons who compiled them, or to the 

ignorance and inattention of thofe to whom 

the execution has been committed, are fraught 

with fo many extravagant and.ufelefs receipts, 

and fuch as might have proved ufeful, being 

written 
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written with fo little aceuracy and attention to 

method, that it is not at ail to be wondered, 

why they Ihould be found fo deficient, perplex- 

ing, and unintelligible ; at the fame time, the 

Author does candidly acknowledge, that the has 

derived much benefit and infiruftion from, 

fome valuable books on the fubjeft, both an- 

cient and modern. 

Thefe receipts were originally intended for 

the Author’s own private ufe; but at the requefl 

and felicitation of her Scholars, and feveral re- 

fpe&able Friends, fhe was induced to pubiifh 

them : and if they can in any degree contribute 

to the improvement of the young, or as a help 

and remembrancer to thofe of riper years and 

experience, flic will think her labour amply 

rewarded. 

In fhort, fhe has ftudioufly endeavoured to 

render the whole univerfally ufeful, to reconcile 

Simplicity with Elegance, and Variety with Eco* 

nomy. 
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CQOKERr, PASTRT, AND CON. 

FECT ION ART. 

PART I. Of COOKERY. 

C H A P. I. 

Of Marketings or Directions for Choofing Pro. 
vjfions. 

rt r kee^ i* young, will have a fine, 
1 • .V_y fmocth, open grain, of a pleafing 

carnation red, and very tender ; the fat rather 
white than yellow, and the fuct white.—-The 
grain of cow beef is clofer, and the fat whiter ; 
but the lean not fo bright a red as the other. 
—The grain of bull-beef is ftill clofer, the fat 
hard and flcinny, the lean of a deep red, and 
of a ftronger fnrell than either cow or ox-beef. 

Mutton—M you fqueeze young mutton with 
the fingers, it will feel very tender ; but if old, 
it will feel hard, continue wrinkled, and the 
fat fibrous and clammy. The grain of ram- 
mutton is clofe, the fiefh of a deep red, and the 
fat fpongy. The fiefh of ewe-mutton is paler 
than the wedder, and the grain clofer. Short- 
fhanked is the beft. 

A Lantlu 



2 Of Marketing. Part I. 

Lamb.—A lamb’s head is good if the eyes 
are bright and plump; but if they are funk 
and wrinkled, it is (tale. If the vein in the neck 
of the fore-quarter appears of a fine blue, it is 
frefh ; but if green or yellow, it it dale. If 
in the hind quarter there is a faint difagree- 
able fmell near the kidney, or if the knuckle 
be limber, it is not good. 

Veal—The flefh of cow-calf is whiter than 
that of bull, but the flefh is not fo firm ; the 
fillet of the former is generally preferred, on 
account of the ndder ; if the head is frefh, the 
eyes will be plump ; if ftale, they will be funk 
and wrinkled. If the vein in the fhoulder is 
not of a bright red, the meat is not frefh ; and 
if there are any green or yellow fpots in it, it 
is bad. A good neck and breafl: will be white 
and dry; but if they are clammy, and look green 
or yellow at the upper end, they are ftale. The 
kidney is apt fooneft to taint in the loin, and 
if ftale, it will be foft and flinty.' A leg is good, 
if it be firm and white; but bad, if limber, and 
the flefh flabby, with green or yellow fpots. 

fork.—Meafley pork is dangerous to eat. 
It is known by the fat being full of little 
kernels. If it is young, the lean will break 

on being pinched, the fkin will dent, by nip- 
ping it with the fingers;' and the fat, like lard, 
will be foft and pulpy. If the rhind is thick, 
rough, and cannot be nipped with the fingers, 

it is old. If the flefh is cool and fmooth it is 
frtfh, but if clammy it is tainted ; and the 
knuckle part will always be the worft. 

Hams. 
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Hams.—Thofe are the beft which have the 
fhorteft fhank. If you put a knife under the 
bone of a ham, and it come out clean, and 
fmell well, it is good ; but if it be daubed and 
fmeared, or has a difagreeable fmell, it is not 
good. 

Bacon—it is good, the fat will feel oily, 
look white, the lean will be of a good colour, 
ai 1’ flick clofe to the bone ; but it is not good, 
or v ill be foon rufly, if there is any ftreaks in 
the lean. The rhind of young bacon is always 
thin, but thick if old. 

Brawn.—The rhind of old brawn is thick 
and hard ; the young is moderate. The rhind 
and fat of barrow and fow brawn arevery tender. 

Venifon.— I he fat of venifon muff determine 
your choice of it. If the fat is thick, bright 
and clear, the clefts fmooth and clofe, it is 
young ; but if the clefts are wide and rough, 
it is old. Venifon will firft change at the 
haunches and fhoulders. You will judge of 
its newnefs or flaleuefs, by its fweet or rank 
fmell. If tainted, it will look greenifh, or in- 
clining to black. 

Turkies.-—M a cock-turkey is young, it wdil 
have a fmooth black-leg, with a fhort fpur j the 
eyes full and bright, and the feet limber and 
moifl; but obferve, that the fpurs are not fera- 
ped to deceive you. When a turkey is dale, v 

the feet are dry and the eyes funk. The fame 
rule will determine, whether a hen-turkey is 
frefh or dale, young or old ; with this differ- 
ence, that if fhe is old, the legs wall be rough 

A 2 and 
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and red ; if with egg, the vent will be foft and 
open j but if not, the vent will be hard. 

Cocks and Hern.— 1 he fpurs of a young cock 
are fhort ; but the fame precaution is neceifary 
here as was obferved in that of the turkey. 
Their vents will be open, if ftale; but clofe 
and hard, if frefh. Hens are always beft when 
full of eggs, and juft before they begin to lay. 
The comb of a good capon is pale, its brealt 
fat, its belly thick, and its rump large. 

Geefe.—A. yellow bill and feet, with few 
hairs upon them, are the marks of a young 
goofe ; but thefe are red when old. The feet 
tvill be limber, if frefh ; but ftiff and dry, if 
old. Green geefe are in feafon from May to 
June, till they are three months old. Aflub- 
ble goofe is good till it be five or fix months 
old, and fhould be picked dry. The fame 
rules will hold for wild geefe, with refpcdb to 
their being young or old. 

Ducks.—The legs of a new killed duck are 
limber j and if fat, its belly will be hard and 
thick. The feet of a ftale duck are dry and 
ftiff. Thofe of a tame one tire of a dufky yel- 
lov/, and thick. 'Hie feet of a wild duck are 
fmaller than a tame one, and are of a reddiih 
colour. 

Phea/unts. —Thefe beautiful birds are of the 
Enghfii cock and hen kind, and of a fine fla- 
vour. The cock has fpurs, and the hen is meft 
valued when with egg. The fpurs of a young 
cock-pheafant are round ; but if old they arc 
long and fharp. If the vent of the hen be 

open 
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open and green, (lie is (tale ; if fne is with egg, 
it will be foft. 

Woodcocks.—A woodcock is a bird of paf- 
fage, and is found with us only in the winter. 
They are bed; a fortnight or three weeks after 
their firfi: appearance, when they have refted 
after their long flight over the ocean. If fat, 
they will be firm and thick, and a vein of fat 
will run by the fide of the breaft ; a lean one 
will feel thin in the vent. If newdy killed, its 
feet will be limber, and the head and throat 
clean ; but the reverfe if dale. 

Partridges.—Autumn is the feafon for par- 
tridges ; if young, the legs will be yellowiflij 
and the bill of a dark colour. If old, the bill 
white and the legs blue. If frefli, the vent 
will be firm ; but if dale, it will look green- 
ifli, and the (kin will peel when rubbed with 

.the finger. 
Bujtards.—The. fame rules given for the 

choice of the turkey will hold with refpeft to 
this bird. 

Pigeons Thefe birds are full and fat at 
the vent, and limber-footed when new ; blit if 
the toes are harfh, and the vent loofe, open, 
and green, they are dale. If old, their legs 
will be large and red. The tame pigeon is 
preferable to the wild, and is larger in the bo- 
dy, fat and tender ; but the wild pigeon is 
not fo. Wood-pigeons are larger than wild 
ones, but like them in other refpe&s. The 
fame rules will hold in the choice of the plo- 
ver, field-fare, thrufh, lark, blackbird, &c. 

A 3 hares. 
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Em -Both the acre and frefhnefs of a hare ci 
are to be attended to in the choice of it. When 
old the claws are blunt and rugged, the ears 
dry and tough, and the cleit wide and large j 
but if the claws are fmooth and fharp, the 
ears tear eafily, and the cleft in the lip much 
fpread, it is young. The body will be ftiff, 
and the fkfh pale, if newly killed ; but if the 
flefh is turning black, and the body limber, it 
is flale ; though hares are not always confidtr- 
ed as wori'e fur being kept till they fmell a 
little. 

J?abli/s.-~l he claws of an old rabbit are 
tough and long, and grey hairs are intermix- 
ed with the wool ; but if young, the wool and 
claws are fmooth. If ftale, it w ill be limber, 
the fkfh blueifh, and have a kind of fli-me up- 
on it; but if freflr, it will be (lift, and the flefh 
white and dry. 

iv/fr —The general rule for knowing whe- 
ther flflr are frdh or ftale, is by obferving the 
colour of their gills, which fhould be of a live- 
ly red ; whether they be hard or eafily opened, 
the {landing out or finking in of their eyes, 
their fins ftiff or limber, or by fmeliing at the 
gills. Fiflr taken in tunning water are always 
better than thofe from ponds. 

‘Turbot.—If a turbot is good, it will be thick 
and plump, and the belly of a yellowifii white ; 
but bad if thin and blueifh. It is infeafon the 
greater part of the fummer, and is generally 
cfiught in the German and Rritiflr Oceans. 

boles.—Good felts are thick and firm, and 
the 
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tlie belly of a fine cream colour ; but they are 
not good, if flabby, or incline to a blueidi white. 
Midfummer is their principal feafon. 

Lobfters.—If a lobfler is frelh, the tail will 
be fliff, and pull up with a fpring ; but if dale, 
it will be flabby, and have no fpring in it. If 
newly taken, the claws will have a quick and 
fbong motion upon fqueezing the eyes ; the 
heaviefl: are edeemed the belt. The cock-lob- 
iler is narrow in the back part of the tail, and 
has no fpawn under it. The two uppermolt 
fins within the tail, are ftiffand hard ; but thofe 
of the hen are foft, and the tail broader. The 
male, though generally fmaller than the fe- 
male, has the higheft flavour, the fleflr firmer, 
and the body of a redder colour, when boiled. 

Sturgeon.—The fleflr of a good fturgeon is 
white, with a few blue veins, the grain even, 
the Ikin tender, good coloured and fofr, the 
veins and griftles blue ; when thefe are brown 
or yellow, the Ikin harfh, tough and dry, the 
fifh is bad. It has a pleafant fmell when good, 
but a difagreeable one when bad. It Ihould 
alfo cut firm without crumbling. The females 
are as full of roe as our carp, which is taken 
out and fpread upon a table, beat flat, and 
fprinkled with fait ; then dried in the air and 
fun, and afterwards in ovens. It fhould be of 
a reddiflr brown colour, and very dry. This 
is called Caviare, and is eaten with oil and vi- 
negar. 

Cod.—A good cod fhould be thick at the 
neck, the fleflr white and firm, of a bright clear 

* colour, 



8 Of Marketing. Part I. 

colour, and the gills red. When flabby, it is 
not good. 

Skate.—This filh fliould be very white and 
thick. When too frtlh, it eats tough; and if 
hale, it has a difagreeable fmell. 

Herrings.—The. gills of a good frefh herring 
are of a fine red, its eyes full, and the whole 
filh ftifi’ and very bright; but if the gills are of 
a faint colour, and the filh limber and wrink- 
led, it is bad. pickled herrings, if good, are 
fat, flelhy, and white. Good red herrings are 
large, firm, and dry, full of roe or melt, and 
the outfide a fine yellow. 

Trent.—AW the kinds of frelh-water filh are 
excellent; but the bell are thofe that are red 
and yellow. rihe female is molt in edeem, 
and is known by having a fmaller head, and 
deeper body than the male. They are in high 
feafon the latter end of May ; and their frelh- 
irefs may be known by the rules already ob- 
ferved as to other filh. 

Tenth.— 1 his is all'o a frelh-water filh, and 
is in feafon in July, Augull, and September. 
It Ihould be drelled alive, but if dead, examine 
the gills, which when frelh are red and hard to 
open, the eyes bright, and the body firm and 
fliff. Some are covered with a llimy matter, 
which if clear and bright, is a good fign. 

Salmon.—'khe, flelh of falmon, when new, is 
of a fine red, and particularU fo at the gill.'. ; 
the feales bright, and the fill vt rv llilf. Ihe 
fpring is the bell feafon for this hlh. 

Amtin.—When irelh, they are of a fine fil- 
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ver hue, very firm, and have an agreeable 
fmell, refembling that of a cucumber. 

Should be dreffed alive ; and are al- 
ways in feafon, except during the hot fummer 
months. 

F/cunders.—Thh filh is found in the fea as 
well as in rivers, and flrould be drefl'ed alive. 
They are in feafon from January to March, 

1 and from July to September. When frelh 
they are ftiff, their eyes bright and full, and 
their bodies thick. 

Oyften.—They are known to be alive and 
vigorous when they clofe fall upon the knife, 

■ and let go as foon as they are wounded in the 
body ; are befi when large and white, and are 
in feafon from September to April. 

Prawns and Shrimps.—"When in perfe&ion 
they have an excellent fmell; are firm and (tiff, 
and their tails turn fiiifiy inwards. Their co- 
lour is bright, when frefh ; but when dale, 
their tails grow limLer, the brightnefs of their 
colour goes off, and they become pale and 
clammy. 

Butter.—In buying frefh butter, trull to your 
talle, not to fmell. In chufing fait butter, trull 
rather to your fmell,than tafte. If it is in a 
cafe, have it unhooped, and thrull in your 
knife between the Haves, into the middle of 
it; for the top of the calk is fometimes better 
than the middle, owing to artful package. 

£7/?fr/r.~~Obferve the coat of cheefe before 
you purchafe it; for if it is old, with a rough 
and ragged coat, or dry at top, you may ex- 
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pe£t to find worms or mites in it. If m. ift, 
fpongy, or full of holes, it is maggoty. When- 
ever you perceive any perilhed places on the 
outfide, be fure to probe to the bottom of them; 
for though the hole in the coat be finall, the 
perifhed part within may be confiderable. 

Eggs.—To judge properly of an egg, put 
the greater end to your tongue, and if it feel 
warm, it is new ; but if cold, it is ftale : or hold 
it up before the fun or a candle, and if the 
yolk appears round, and the white clear and 
fair, it is good ; but if the yolk is broken, and 
the white cloudy, it is bad. The bed: way to 
preferve eggs, is to bury them in fait. 

C II A F. 
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CHAP II. 

General Rules for Roafing, Boiling, 1£c. 

UIT the fire to the piece you 
intend to roaft, and let it be 

clear and brfk. Do not fait meat till it is put 
to the fire, as it draws out the gravy and har- 
dens it. If beef, paper it on the top, bade it 
well while at the fire, and throw fome fait 
upon it. When the finoke draws to the fire, 
it is nearly done ; then take off the paper, bade 
and dredge it with flour, to make the froth 
rife, 'i he fldn of the loin, the chine, and the 
faddle of mutton and lamb, are raifed and fkew- 
ered on while reading; but, when nearly 
ready, it is taken off, and the meat well baded. 
Veal, when put to the fire, mud be baded with 
fait and water ; mud be well done, and of a 
fine brown Paper the fat of the fillet and loin. 
The bread is roaded with the caul and fweet- 
bread on, till it is nearly done ; the caul is then 
taken off, and the meat is baded with butter 
and a little flour. Do not road it too hadily 
at fird. t'urk. when put to the fire, mud be 
flafhed acrofs with a drarp knife, and well road- 
ed. The knuckle pait of the leg is fluffed with 
fage and onion ; and ferved up with drawn 
gravy in a difh, and apple-fauce in a boat. The 
fpring or hand, if young, eats well roaded, if 
old, it is better boiled. The fparerib mud be 
baded with a little butter, a dud of flour, and 

fome 
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feme fage and onion Aired fmall. It is ferved 
up with apple fauce. A pig fhould have fume 
fage cut fmall, with a fmall piece of butter, and 
a little pepper and fait put in the belly before 
it is fpitted ; or a fweet pudding, made of the 
crumb of a penny loaf, a quarter of a pound 
of currants, four ounces of fweet butter work- 
ed up with two eggs, a grated nutmeg, and a 
little pepper and fait. It mult be w'di done at 
both ends; and, w'hen thoroughly roalted, rub 
on it three or four ounces of butter in a cloth, 
till the cracking is crifp. A leg of mutton of fix 
pounds will take an hour and a quarter to 
roalt ; nine pounds, an hour and three quar- 
ters; and twelve pounds, two hours and a half. 
To pork and veal it is common to allow a quar- 
ter of an hour to every pound ; and to a pig, 
if newly killed, little more than an hour; if 
killed a day or two, fome time longer. But 
much depends upon the fire ; and it is obferve- 
able, that meat takes longer of doing in frolty 
than in frefh and mild weather. 

Fowls require a brifk fire to make them 
eat fweet and look well. The breaft of a goofe 
or turkey mufi: be papered till nearly done. 
A middling one will take an hour to roaft ; a 
verv large one an hour and a quarter, and a 
fmall one three quarters of an hour ; a large 
fowl or duck three quarters of an hour; a 
middling one half an hour ; and chickens, pi- 
geons, and other fmall birds, about twenty mi- 
nutes ; but this entirely depends upon the fire 
being quick and clear. 

Boiling. 
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Salt meat is put in with cold and 
frefti with boiling v*ater. Take oft' the fcum 
when it rifes, and cover the pot clofe. A leg 

! of veal of twelve pounds will take three hours 
and a half boiling, and the flower it, boils it 
will be whiter and plumper. Mutton and beef 
tlo not require fo much boiling; but lamb, pork, 
and veal, mull be well done. A leg of pork 
will take an hour more boiling than a leg of 

| veal of the fame weight; a leg of lamb of four 
, pounds will take an hour and a half; a fait and 

dry tongue.will take three hours boiling, and 
a pickled one two, after being fteep'd. Boil 

i your fowls in plenty of water, on a good 
fire, and take off the fcum as it rifes. Some 
cboofe to boil them in a cloth or haggles-bag ; 
the bag is preferable, as it retains the juice, but 
it muft be cleaned well, and large enough to 
allow the fowl to fwell in it. A fmall turkey 
will take about an hour to boil; a large one 
an Imur and a half; a hen half an hour ; and 
a large chicken about twenty minutes. 

Broiling.--The gridiron muft; be clean, and 
the fire clear. The (leaks muft be cut the right 
way of the grain, and little more than half an. 
inch thick. Do them in a w^arm difh with a bit 
of butter in the bottom of ir, and when done on 
one fide, lift them carefully in a difh to pre- 
ferve the gravy ; then take them up, and do 
the other fide in the fame manner. When 
they are ready, Aired an onion or (halot, and 
fprinkle fait and pepper over them. Cover 
them up, and ferve them hot. 

B CHAP- 
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CHAP. III. 

Directions for Duffing Poultry^ isle. 

er > •, "OlCK the turkey, break the leg- m us.- ];)one c]0j-e to £00(;^ anj 

draw out the firings clofe from the thigh ; cut 
oft' the neck clofe to the back, but leave the 
crop-fkin fufticiently long to turn over. Then 
take out the crop, and loofen the liver and 
gut at the throat-end with your middle finger. 
Cut off the vent, and take out the gut, and 
the gizzard and liver will follow. Be careful 
not to break the gall. Wipe the infide per- 
fedlly clean ; then put a cloth on the bread, 
and beat the high bone down with a rolling 
pin till it lies flat. Put your finger into the 
infide, ruife the leg ikin, and fix it under the 
apron of the turkey If it is to be roalted, 
leave the head and legs on, put a fkewer in 
the joint of the wing, tuck the legs clofe up, 
turn over the neck and head, and faften them 
with a Ikewer, as in the plate; or, take out 
the neck bone, leaving the fkin. Faflen the 
head with a'fkewer, draw' the {kin over it fo 
as the head may (land and look upwards. 

Turkey-/V/.—Take the neck from the head 
and body, but not the fkin. Put a ikewer 
through the joint of the pinion, tuck the legs 
clofe up, run the fkewer through the middle 
of the leg, through the body on both fides. 
Cut off the under part of the bill, tw'ifl: the 

{kin 
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Ikin of the neck round, and put the head on 
the point of the ikewer with the bill end for- 
wards. Another (kewer muft be put in the 
fidefman, and the legs placed between the fidei- 
man and apron on each fide. Pafs the Ikewer 
through all, and cut off the toe-nails, lard it 
on the bread. 

Goofs or Duck.—Cut the feet off at the joint, 
and the pinion of the fird joint. Then cut off 
the neck almoft clofe to the back; leaving the 
fkin of the neck -long enough to turn over it. 
Open it between the vent and rump, and draw 
out all the entrails, except the foal. Wipe it 
clean, and flatten the breaft-bone. Cut oft' the 
end of the vent, make a hole large enough for 
the paffage of the rump to hold the feafoning,. 
and Ikewer it handfomely. 

Fowls.—Cut off the neck clofe to the back. 
Take out the crop, and loofen the liver and 
other matters Cut off the vent, draw it and 
flatten the breaft-bone. Trufs the legs neatly 
into the body if for boiling, but if for roafting, 
the legs muft be flcewered down by the fide of 
the breaft. 

Wild Fotvl.—Cut off the pinions at the firft: 
joint, cut a flit between the vent and rump, 
and draw them. Clean them with the long 
feathers of the wing, cut oft'the nails, and turn 

* the feet clofe to the legs. Put a fkew'er into 
the pinion, pull the legs clofe to the breaft, 
and run the fkewer through the legs, body, 
and the other pinion. Cut the vent, and put 
the rump through it. 

B 2 Pigeons. 



16 Of Trujfing Poultry, Is’c. Part I. 

Pigeons.—Cut the neck clofe to the back, 
and take out the crop; cut the vent,and draw 
out tke guts and gizzard ; but leave the liver, 
as a pigeon has no gall. If they are to be 
roafted, cut olF the toes, flit one of the legs, 
and put the other through it. Draw the leg 
if ht to the pinion; put a fkewer through the 
pinions, legs, and body, and flatten the breafl:. 
Clean the gizzard, put it in the pinions, and 
turn the point on the back. 

IVoodcoh and Snipes.---Cut the pinions of 
the firfl joint, and flatten the breaft-bone. 
Turn the legs clofe to the thighs, and tie them 
together at the joints. Put the pinions clofe 
to the thighs, and run a fkewer through their 
thighs and the body. Skin the head, take out 
the eyes, and put it on the point of a fkewer, 
with the bill clofe to the breafl:. Woodcocks, 
fnipes, and plovers, are truffled in the fame man- 
ner, but mud never be drawn. 

Phea/ants and Partridges.—Cut the pinion 
off at the firft joint, and wipe out the infide. 
Flatten the breaft-bone, put a fkewer in the 
pinion, and bring the middle of the legs clofe 
to the body. Run the fkewer thro' the legs, bo- 
dy, and pinions ; put the head on a fkewer, and 
make the bill to front the breaft. Put another 
fkewer into the friefman, and put the legs 
clofe on each fide the apron, and run a fkew- 
er through all. Leave the beautiful feathers 
on the head of the cock pheafant, and paper 
it fo as to prevent the bad efflefts of the fire. 
Save alfo the long feathers in the tail to flick 
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in the rump when roafted. In the fame man- 
ner are truffed all kinds of raoor-game. 

/fnw.—Having cut off the legs at the firft 
joint, raife the Ikin of the back, and draw it 
over the hind legs. Leave the tail whole, draw 
the fkin over the back, and flip out the fore- 
legs. Cut the {kin off the neck and head ; but 
leave the ears on, and {kin them. 'Lake out 
the liver, lights, &c. but be fure to take the 
gut out of the vent. Cut the finews under 
the hind legs, and bring them up- to the fore 
ones ; put a Ikewer through the hind leg, 
then through the fore leg under the joint; run 
it through the body, and do the fame on the 
other fide. Put another fkewrer through the 
thick part of the hind legs and body, put the 
head between the {boulders, and run a Ikewer 
through to keep it tight. Put a fkewer in the 
ears to make them ftand erect, and tie a bring 
round the middle of the body over the legs to 
keep them in their place. A young fawn is truf- 
fed in the fame manner, only the ears are cut 
off. 

Rabbits—Are cafed in the fame way as hares, 
only the ears are cut clofe to the head, the 
vent opened, and the legs flit about an inch 
upon each fide of the rump. the hind legs 
are laid flat, and the ends brought to the fore 
ones. A {kewer is put in the hind leg, then 
ki the fore through the body; the head is 
brought round and fixed on a {kewer. If two 
are to be roafted, lay the head of the one to 

the tail of the other. 

B3 CHAP* 
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G H A P. IV. 

Part I. 

OF SOUPS. 

Brown Soup. 

AKE fix pounds of beef, and fcore it te 
draw out the juice; then put it in a pot 

with three Scotch pints of water, (one gallon 
and a half Englilhj a knuckle of veal, a fmall 
piece of the lean of bacon ham, two or three 
onions, a large carrot, two turnips cut fmall, 
and a bunch of fweet herbs. Boil it on a mo- 
derate fire till it is a good deal reduced, and 
the foup flrong and well tailed. Then cut 
a pound of beef into fmall {leaks; feafonthem 
with mixed fpices, and dredge them with a 
little flour. Put a piece of butter into a fry- 
ing-pan, and turn it conftamly one way till it 
is of a tich dark brown. Put in the {teaks, 
and brown them on both fides till they are 
crifp. Then take them out, drain them from 
the butter, and put them among the foup, ad- 
ding fome more mixed fpices and fait. Let 
the whole boil together for three quarters of 
an hour. rl hen {train the foup through a fieve, 
*nd fcum cfl' the fat. 

This is done in the fame way as the former, 

Tranfparcnt Soup. 

with 
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with the addition of the whites of fix beat eggs, 
and two table-fpoonfuls of mufhroom ketchup. 
I.et the foup boil about five minutes more. 
Then take it oif, and run it through a jelly- 
bag till it is clear. Serve it up on toafted 
bread, or vermicelle. 

Imperial White Soup, or Soup Lorraine. 

Take about fix pound of veal and a fowl. 
Put them on the fire in three pints (one gal- 
lon and a half) of water, an onion, a carrot, 
and two turnips; when the ftock is ftrong, 
drain and feum it. Then take a pound of 
fweet almonds blanched, the yolks of four 
eggs boiled hard, and the flefh of the bread 
and legs of a cold roafted fowl. Pound them 
fine in a mortar, and put them into about a 
chopin (two pints) of the ftock, and give it a 
boil. Then put the whole into the ftock, give 
it another boil, and drain it through a fine 
fieve till it is about the thicknefs of a cream. 
Then mince the bread of another cold fowl, 
cut a fmail round piece off the top of a French 
roll, and pick out the crumb. Seafon it with 
a little white pepper and fait, and a ferape of 
nutmeg. Mix all together, with about fix 
fpoonful of the foup, and give it a boil In the 
mean time, let the roll be foaking in the foup, 
keeping it warm till the hafh is ready. Then 
take out the roll; fill it up with the hafh j 
cover it with the piece that was cut out of it, 
and place it in the middle of the dilh, wdth 

with the foup about it, 

The 
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The roll may be kept out, and a few toil- 
ed fvveetbreads put in its place, with about a 
mutchkin (one pint) of cream, only take care 
the cream does not come a boil. 

Pigeon Soup. 

Put on four pound of lean beef in two pints 
(one gallon') of water, and two or three linall 
onions. Draw and trufs fix pigeons, with their 
legs in their belly. Cut off the pinions, necks, 
gizzards, and livers. Wafh them clean, and 
put them to the flock. Seafon the infide of 
the pigeons with pepper and fait ; flatten the 
breafls, and dredge them wth a little flour. 
Brown a piece of butter, put in the pigeons, 
and brown themon both tides. When the 
foup is ftrong and well tailed, ftrain and thick- 
en it with a bit of butter, about the fize of 
a walnut, rolled in flour. Seafon with mix- 
ed fpices and fait. Let it boil, and feum it. 
Then put in the pigeons, and as the feum rifes 
take it off. Let them boil half an hour, and 
then difh them up in the foup. You may add 
a few currants, and fome flices of toafled 
bread. 

Hare Soup. 

Cut dowm a hare in handfome fmall pieces, 
wralh them clean, and fave the walkings. Put 
on three pound of beef in a pint (two gallons) 
©f water, along with the walkings, after they 

have 
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I have been fearched, adding an onion, a turnip, 
I a carrot, and a bunch of fweet herbs. Seafon 

with fait and mixed fpices. Stew it till the 
foup is ftrong and good. Flatten, and feafon 
the hare (teaks, dredge them with a little flour, 
and brown them on both fides. Then (train 
the foup. Put in the (teaks, and let them (tew 
for an hour on a flow fire. Put in a few fri- 
ed forced meat-balls, and ferve it up. 

Ihich Patch. 

Boil four pound of beef in two pints (one 
gallon) of water, till the fubftance is out of it. 
Then take out the beef, and put in about two 
dozen of turnips, neatly cut out with a turner; 
three carrots cleaned and fplit in quarters, a 
(lock of ice lettice, the top crufl of a penny 
loaf, a little pepper and fait, half a peck of 
green peafe, and two or three large onions. 
When it comes a boil fcum it. Put in three 
pound of the back ribs of mutton, cut into 
handfome (teaks, and boil it an hour cn a mo- 
derate fire. Then ferve it up in a tureen, af- 
ter taking out the lettuce and bread. 

Plumb Pottage. 

Boil a hough of beef till the fubftance is out 
in fix pints (three gallons) of water. Then 
(train and fcum it. Set it again on the fire 

•with the round of a thigh of veal. Pick out 
the crumb of a two-penny loaf, put it in a 

bowl, 
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bowl, and pour over it about a mutchkin (one 
pint) of the boiling foup, and let it (land co- 
vered till it is foft. Calf it till it is fmooth with 
a fpoon, and put it into the Itock. Add a 
pound of currants, walked and dried, a pound 
of raifms ftoneJ, and half a pound of prunes. 
Boil all together for a quarter of an hour -f 
then put the veal in the middle of the dilh, 
pour the foup about it, and ferve it up. 

Leek Soup. 

Cut a dozen of large good leeks, about an 
inch long, with fome of the tender green, 
throw them into water as they are cut, and 
take care they be well cleaned. Put them in 
a pot, with three chopins (three quarts) of 
water. Cut a penny brick in thin dices ; the 
broad way, and pare off the crult. Brown 
eight ounces of butter, give the bread a brown 
on both Tides, and walh half a pound of prunes. 
Put thefe among the foup, feafoning it with 
a little fpice and fait. "When the leeks are 
done, and the foup reduced to about a pint, 
(two quarts) put it into a dilh, and ferve it up. 
If you wilh the foup richer, make the Hock 
of beef. 

Onion Soup. 

Boil three quarters of a pound of fplit peafe 
in two pints (one gallon) of water, till they* 
are dilfolved, and run them through a fieve. 

Then 



Ch. IV. Of Soups. ' 23 

Then brown fix ounces of butter. Cut a do- 
zen of onions into round flices, and brown 
them in the butter, on both fides. Then put 
them in the foup, with a dozen of fmall whole 
onions, a halfpenny loaf, paired and cut in 
flices, and browned in butter. Seafon it with 
white pepper and fait, and ferve it up. 

Pcafe Soup. 

Boil a pound of fplit peafe in three pints 
(one gallon and a half) of water, with a large 
carrot, two turnips, four good onions, and a 
flice of bacon ham, for three hours on a flow 
fire. When the peafe are ditlblved, put the 
flock through a drainer, and bruife the peafe 
with the back of a fpoon, taking always fome 
of the foup to work out the fubftance. Re- 
turn it back to the goblet. Then brown fome 
flices of bread flightlv in butter, and having 
walked fome whole fpinnage clean, add it to 
the foup, with fome mixed fpices and fait; let 
it boil for about fix minutes, and then dilh it 
up. 

Green Summer Soup. 

Take as much beef flock as will make a 
good difli of foup, with fome herbs and fried 
crumbs of bread ; parboil a carrot or two, and 
cut them very fmall; take fome young green 
peafe, then put in the carrots and peafe along 
with the herbs. If you have not flock beef, 

cut 
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cut down the back-ribs of mutton, and put it 
in as in botch potch, and difh it up in the fame 
way. 

Green Meagre Soup. 

Take fome celery, two or three carrots, a 
turnip or two, and a pound of fplit peafe ; put 
them all on in boiling water, with a good piece 
of butter, and a fprig of winter-favory; let them 
boil together about an hour and a half; and 
flrain it. Take fome parfley, fpinnage, chives 
or young onions, and chervil; fhred them 
grofsly, and boil them in the ftock ; thicken it 
with fried crumbs of bread ; feafon with mix- 
ed fpices and fait, and ferve it up. 

Aleck Turtle Soup. 

IJa-ving fealded and cleaned a calf’s head, 
put it on in three pints (one gallon and a half) 
of water, with a knuckle of veal, three onions, 
two carrots, two turnips, a little piece of the 
lean of bacon ham, a bunch of fweet herbs, and 
the paring of a lemon. When the head has 
boiled half an hour, take it out, and cut the 
ikin clear from the bone, into pieces of two 
inches fquare. Then ftrain and feum the foup, 
and return it back to the pot with the cut pieces, 
and half a mutchkin (half a pint) of white 
wine. Seafon with a little fait, mace, and white 
and Cayenne pepper. Then take out a little 
of the foup, and thicken it with butter and flour. 
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Stir it about in the pot, and let it boil three 
quarters of an hour longer. Before it is dilhed, 
give it the fqueeze of a lemon, and put in 
iome fried force meat balls. 

Almond, or Hedge-Hog Soup. 

Take a (hank of veal and a neck of mutton, 
chop them and put them in a ftew pot, with 
two cut turnips, a blade or two of mace, and 
three pints (fix quarts) of water, fet it over 
the fire, and let it boil gently till it is reduced to 
three choppins (three quarts,; drain it through 
a hair fieve into a pot, then put in fix ounces 
of almonds blanched and beat fine, half a pint 
(one quart) of thick cream, and fome mixed 
fpices ; have ready three oyfter loaves, the 
fize of a fmall tea-cup ; blanched almonds, cut 
lengthways, flick them round the edge and 
top of the loaves flantways, put them in a 
tureen, and pour the foup about them. Thefe 
loaves look like a hedge-hog, and hence the 
foup is called by that name. 

White Soup. 

Boil a knuckle of veal and a fowl, with a 
little mace, two onions, a carrot, two turnios, 
and a little pepper and fait, to a itrong flock ; 
then ftram it, and fcum off the fat; put in the 
yolk^ of fix egos beat, and keep flirring it, to 
prevent it curding ; then put it in a difh with 
boiled chickens and toafted bread cut in pieces. 

C /V- 
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Partridge Soup. 

Skin two old patridges, and cut them in 
fmall pieces, with three flices of ham, and two 
or three onions fliced ; fry them in butter till 
they are of a dark brown, then put them into 
two pints (one gallon) of water, with a few 
cloves, Jamaica and black pepper ; boil it till 
it is reduced to three choppins (three quarts,) 
then ftrain it, and put in fome ftewed celery 
and fryed bread. 

Portable Soup. 

Take a hough or leg of beef, a jigot of veal, 
and a {hank of bacon ham. Cut the flefh in- 
to pieces, and break the bones. Put it on 
with ten pints (five gallons) of water, two car- 
rots, two turnips, two or three efchalots, and 
a bunch of fweet favory. Stew it all night on 
a flow fire ; next morning {train the foup, 
and fcum off the fat. Then return it back to 
the pot, taking care to keep out the fediment. 
Pet it boil foftly till it is of the confiftence of 
glue, taking off the fat as it rifes. Seafon 
with mixed fpices, fait, and Cayenne pepper. 
Then pour it into fupper plates, but don’t let 
them be above half full. Turn out the cakes 
next day, on flannel or paper, but be fure to 
turn them often till they are quite hard. Then 
hang them up in paper bags in a dry place. 

The half of one of thefe cakes will make a 
mutch- 
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mutchkin (pint') of good Coup, by diffolving it 
in a like quantity of boiling water ; and it will 
do for brown fauces, or ragcos. 

Cake Jelly for Sleek. 

Scald four dozen of calves feet, and put them 
on with ten pints (five gallons) of water; when 
the bones come clean from the flefh, drain it 
through a fieve, and fcum oft’ the fat. Then 
fet it on a moderate fire, in a clean pot. Boil 
it foftly till it is very thick, and looks almoft 
black, taking care it does not burn. Then 
pour it out as thin as pcflible on done plates. 
When it is cool take it out of the plates, dry it 
gradually ; and when the cakes are hard and 
clear like horn, paper them up. By diftolving 
an ounce of thefe cakes in a mutchkin (pint) 
of boiling water, it will anfwer as a ready dock 
at all times, for both Tweet and favour/ jellies; 
and, by adding an ounce of ifinglafs diftblved 
in a little water, it will alfo be drong enough 
to go into diapes. 

Giblct Soup. 

To four pounds of gravy beef, take two 
pounds of lean mutton, and two pour.ds of 
veal ; dew it flowly in four pints (two gal- 
lons) of water, till it is a drong broth. Let it 
cool, and then fcum off the fat. Take two 
pair of giblets, fealded and cleaned, put them 
into the broth, and let them funnier till ten-*5 

C 2 der. 
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der. Then take out the giblets, and (train 
the foup through a cloth. Put a piece of but- 
ter rolled in flour into a ftewpan, and make it 
of a light brown. Have ready fome chopped 
parfley, chives, a little pennyroyal, and a little 
fweet marjoram. Put the foup over a very 
flow fire ; then put in the giblets, fried but- 
ter, herbs, a little Madeira wine, fome fait, 
and Cayenne pepper. Let them fimtner till 
the herbs are tender, and then fend the foup 
to table with the giblets in it. 

Maccaroni Soup. 

Have ready two pints (one gallon) of rich 
gravy ioup. Beil half a pound of pipe-mac- 
caroni in three*choppins (three quarts) of wa- 
ter, with a little butter in it, till it be tender. 
Then flrain it, and cut it in pieces of two in- 
ches long; Put it into the foup, and boil it 
ten minutes. Then put the cruft of a French 
roll into a tureen, and pour the foup over it. 

Si? 

V? S % 
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OF FISH. 

To drefs a Cod's Head and Shoulders iviih a 
While Sauce. 

I^OR. ftock, boil three pounds of veal, two 
onions, and a handful of parfiey, in three 

mutchkins (three pints) of water, till the fub- 
llance is drawn out. While this is preparing, 

i take out the gills, and walh the head and 
1 fhoulders very clean in cold water. Then, 

pour boiling water all over the one fide of the 
fifh, and with a knife, as quick as poffible, 
take oft' the black flime that covers the ikin ; 
but take care not to break it. , Turn the fiftx 
carefully, and do the fame to the other fide. 
Have a pan boiling with* as much water as 
will cover the filh, adding to it a mutchkiu 
(pint) of common vinegar, and a handful of 
fait. Then place the. fifta on a drainer, fet it 
in the pan, and let it boil half an hour ; but 
be fure to wipe and dry it before you put it 
in. Then lift the drainer with the fifh care- 
fully out, glaze it with the yolks of two eggs, 
and ftrew over it the crumbs of a penny loaf, 
minced parftey, a little pepper and fait, and 
the grate of a lemon, all mixed together. 
Take half a pound of butter, and flick bits of 
it up and down upon the filh. • Set it before a 
clear fire, in the difh you intend for it, and 
balle it frequently with the dripping of the 

C 3 butter, 
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butter, to keep the bread crifp, and the parfley 
green, til! you prepare the following white 
fauce for it: Strain the flock, and thicken it 
with a little butter knead in flour, adding to 
it half a mutchkin (half a pint) of white wine, 
half a hundred oyflers, with fome of their li- 
quor, the fqueeze of a lemon, a little white 
pepper and fait, and the meat of a boiled lob- 
iter cut fmall. Boil it a few minutes, and 
fcum it well. Then lift the diih from the fire, 
and wipe it clean. Pour fome of the fauce a- 
bout the fifli, and ferve up the reft of it in a 
boat or bafon. Garr.ifh with fried flounders 
and green pickles, or flices of lemon. 

To dr efs a Cod's Head and Shoulders with a 
Crown 'Sauce. 

• 

For flock, boil two pound of beef in three 
mutchkins (three pints) of water, with two 
onions, and a little winter favory, till it is 
ftrong. After having followed out the direc- 
tions in the laft receipt, as to ordering and , 
boiling the fifh, brown a quarter of a pound 
of butter, and dredge it with flour, ftirring it 
till it is fmooth, and of a fine brown. Then 
ftrain the flock, put it into a frying pan among 
the browning, with two fpooniuls of ketch- 
up, fome fait and mixed fpices, half a hundred' 
oyflers browned with a little of their liquor ; 
three anchovies, boned and cut fmall, and 
fome cut pickles. When it comes a boil. 
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fcum it, and pour the fauce about the fifh j 
garnifh as before. 

Oo Crimp a Cod's Head and Shoulders. 

Clean the filh as before; but don’t cut up 
: the breaft. Glaze it with the yolks of two 

eggs, and throw over it fonte grated bread, 
minced parlley, mixed fpices, and fair. Take 

[| half a pound of butter, put part of it upon 
the bottom of a plate, lay the fifn above it, 

; and ftick the remainder here and there on the 
! upper fide of it. Set it in an oven, and bafte 
| it frequently with the dripings. Three quar- 
I ters of an hour in a quick, oven will do it. 
| Serve it up in the fame manner, and with the 

white fauce mentioned in the former receipt. 

I ' ' To Broil Cod. 

Take a piece of cod, and cut it into bits of 
about an inch thick, dull it with flour, and put 
it on a gridiron over a clear flow fire. For 
fauce, take half a mutchkin (half a pint) of 
good veal gravy, a glafs of white wine,, two 
anchovies, boned and minced fine, a little 
white pepper and fait, and a few pickled oyf- 
ters, with a little of their liquor. Thicken it 
with fome butter and flour. Then put it on 
to boil, and fcum it clean. Pour it about the 
fifh, and gainifh with fliced lemon. 

Tq 
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'To Bred Cuds Sound* whole. 

After wafhing them clean in cold water, 
pour a little boiling water over them, to take 
oif the ikin and parboil them. Then take 
them out, ftrew pepper, fait, and Hour over 
them, and broil them ; when they are done 
enough, pour a little melted butter over them, 
and ferve them up with butter and milliard 
in a difh. 

To Drefs Codlings whole, or in pieces, with an 
Ate or Beef Sauce. 

Boil three mutchkins (three pints) of two- 
penny or fmall beer. Brown half a pound of 
butter, and dredge in a fmall fpoonful of llour. 
Stir it on the fire till it is of a fine light-brown. 
Then pour in the boiling ale, andfeum it, put 
in a quarter of an hundred oyIters with their 
liquor, two onions, two fpoonfuls of ketchup, 
fome mixed fpices and lalt, and half a fpoon- 
ful of vinegar. Then put three large codlings 
into a flew pan, along with the fauce, and give 
them a quick boil; ferve them up whole in a 
foup dilh, with cut pickles ; or cut the cod- 
lings*in two or three pieces, and drefs them in 
the fame fame manner, with a beef flock. 

To Drefs Haddocks with a Brown Sauce. 

Clean half a dozen of large haddocks; and 
cut oft' the heads, tails, and fins ; fprinkle 
fait over them 5 let them lie in it as long as you 

can, 
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can. For a flock take the heads, &c. and cut 
down two of the fmallefl of the fifh ; put them 
in a pan, with three mutchkins ("three pints) 
of water ; an onion or two, a fprig of winter 
favory, thyme, and a little lemon-peel; let, it 
boil till the fubftance is out; then (train the 
flock. Brown fome butter, and thicken it 
with flour ; mix it in the flock with fome 
fpices, and a fpoonful of ketchup. When this 
comes a-boil, put in the fifh, with fome oyllers 
or mufcles and a little of their juice; put in 
fome cut pickles when they are about to be 
difhed ; or if you want the fauce richer make 
a beef flock in place of fifh. It is much the 
better of a little wine. 

To make a Force Meat for any kind of Fifh. 

Boil a few frefh haddocks or whitings » 
clear them of the fkin and bones, chop them 
very ftnall, and feafbn them with fait and mix- 
ed fpices, then work this up with a piece of 
butter, bread crumbs, minced parfley, and a 
beat egg to bind it; Or after preparing the 
fifh as before, take the crumb of a penny loaf, 
a few anchovies boned, and pickled oyflers ; 
feafon with white pepper, fait, and minced 
parfley, work it up with butter and the yolks 
of eggs. The force-meat is partly ufed for 
fluffing the fifh, and partly made into round 
and oval balls for garnifhing it. 

To Stuff and Drefs large Haddocks. 

Open them at the gills, and take out the 
guts, but don’t flit up the belly ; be fure to 

clean. 
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clean them well. Stuff the belfies of the had- 
docks with force-meat, make the fauce the 
fame as before, and boil the fifli in it, taking 
care that it covers them. Fry force-meat balls 
in browned butter, and give them a boil along 
with the fifh. If they have roes, boil them a- 
lone in fait and water, and garnifh the dilh 
with them and parfley. 

To Crimp Haddocks with a White Sauce. 

Gut and clean four large haddocks, ftufF 
the bellies with force-meat, rub them over 
with the yolk of an egg, and feafon them with 
a little white pepper and fait ; drew grated 
bread and minced parftey over them, and itick 
bits of butter here and there upon the top. 
Put them in an oven to crifp, and take care to 
bade them with the butter that comes from 
them. Then fet on a pound of veal with 
three mutchkins (three pints) of water, two 
onions, and fome parfley. Strain and thicken 
it with a little butter and flour, and add to it 
a glafs of white wine, the fqueeeze of a lemon, 
and a quarter of an hundred of pickled oyders 
with their juice. When the fifh are crifp and 
ready, difh them carefully up for fear of break- 
ing them. Pour the fauce about them, and 
put in force-meat balls fried in browned but- 
ter. Garnifh with famphire and diced lemon. 

Yo Drtfs Whitings with a White Sauce. 

Clean them well, and lay them in fait and 

water. Make a dock of haddocks, or veal 
gravy, 
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gravy, and feafon it with fait, whole white 
pepper, mace, lemon-peel, and two or three 
cloves. When it is enough, drain it off, turn 
it back into the pan, and thicken it with but- 
ter wrought in flour. When it boils, put in 
fome minced parfley, chives, or young onions, 
and let it boil a little before you put in the 
fifh, for a very little will do them ; cafl a few 
yolks of eggs, according to the fize of the dilh; 
fcrape a little nutmeg amongfl: the eggs, ad- 
ding a glafs of white wine ; then take out a 
little of the boiling fauce, and mix with the 
eggs ; pour all into the pan amongfl: the fauce, 
and keep fhaking it over the fire. Never let 
any fauce boil after eggs or cream are put in- 
to it. Small haddocks drefled this way are 
■very good. 

^ general receipt for Potting 

Scrape and clean them well; keep them 
whole, or cut them in middling pieces ; feafbn 
them with fait and fpices ; pack them clofe in 
a potting-can, with plenty of butter above and 
below them, and tie fome folds of paper on 
the pot. Set them in a flow oven, and when 
they are enough fired, take them out of the 
can, and drain them from their liquor. Let 
both cool ; put the fifli into fmall white pots, 
and fkim the butter off the liquor ; then melt 
down fome more butter and pour it on the fifli. 
Send them in the pots to table. 

N. B. All hinds offrefj ffj JJjould be fp rink ltd 
•with 
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with fait and vinegar, and lie an hour or two to firm 
before they are dreffed. 

To Pickle Oyfters. 

Take fome oyfters, and throw them into a 
bafon ; wafh them in their own liquor, and 
take them out one by one; (train the liquor, 
and let it fettle ; fet it on the fire to boil; put 
a good deal of whole pepper, fome blades of 
mace, a ferape of nutmeg, and a little vinegar 
and fait; let the oyfters have a boil, and keep 
ftirring them ; when they are enough done, 
take them off, put them in an earthen pot, and 
when cold, cover them with their liquor and 
tie them clofe. 

To Pickle Muscles or Cockles. 

Clean them well, and after having boiled 
and feummed them, put their liquor into a clean 
bafon, and let it (land till the fand fall to the 
bottom ; then pour off the clear ; add to it a 
little vinegar and fait, mace and black pepper ; 
make it fealding hot; put the cockles or muf- 
cles into it, and let them ftew a little ; then 
take them off. and put them in a bowl to cool. 
Tie them clofe up in a jar, and keep them for 
ufe. 

To Fricafsee Oysters, Cockles, or Muscles. 

Wafh them clean in their own liquor, then 
ftrain it on them j put them on the fire, and 

give 
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give them a fcald ; lift them out of the liquor, 
and thicken it with a little butter and if ur. 
When it comes a-boil, put in the fifli, and let 
them juft get a boil or two. Caft two yolks 
of eggs ; take out a little of the liquor, and 
mix it with them, adding a glafs of white 
wine, a fcrape of nutmeg, and a very little 
fait; then put them in the pan, with the li- 
quor, and give it a tofs or two, but do’nt let 
it boil. 

To Stew Soles or Flounders. 

Skin and flour them ; fry them a light 
brown ; drain oft' the fat, and put to them a 
little gravv, a few' oyfters wfth their liquor, a 
'bunch of fweet herbs, fome onions, the fqueeze 
of a lemon, and an anchovy ; mix all toge- 

„ ther, and ftew them over a flow fire half an 
hour. When you are going to difli them, 
take out the herbs and onions. Seafon with 
fait and mixed fpiccs, and garnifti with fliced 
lemon. 

To Fry Soles. 

Skin and fcore them crofs-ways ; dredge 
them with flour; and fry them of a fine browm. 
Difli and garnifh with parfley and fliced o- 
.range. Beef drippings, when fweet, will an- 
fwer better than butter to fry them with. 

To Bake Salmon or Grilfe. 

Wafli and fcrape off the feales ; dry it 
with a cloth ; cut it crofs-ways ; ftrew over 

D it 
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it fait, mixed fpices, and grated crumbs of 
bread ; then lay it in a tin pan, putting a little 
butter in the bottom of the pan, and plenty 
above the falmon ; bake it in an oven till it is 
enough. It may be eat with oyfter-fauce, or 
beat-butter and patlley.—A grille done in the 
oven is a very fine difh. Turn the tail into its 
mouth, but do not fcore it as the falmon ; 
Itrew fait and mixed fpices over it, with plen- 
ty of butter above and below. Eat it with 
the fame fauce as the falmon, and garnifh both 
with parfley. 

To Grimp Skate. 

Cut it in pieces of four inches long, and an 
inch broad ; turn each piece round, and tie it 
with a thread ; have as much' fait and water 
ready boiling as will cover it; put it in, and 
boil it on a quick fire ; cut off the threads, 
and put it on a dry difh If it is to be eat hot, 
fend beat-butter and parfley along with it. 
Garnifh ivith parfley. 

To Fricafsee Lobfters. 

Boil a large lobfter ; when it is cold take 
the tail from the body, and cut it through the 
middle the long way. Pick the meat out of 
both fides carefully, fo as to keep the red part 
whole. Break the two large claws, and take 
out the meat whole. Pick out all the other 
fiefhy parts, and if it has a roe, cut it in fmall 

pieces. 
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pieces. For fauce, take half a pound of veal, 
I three half mutchkins (one pint and half) of 

water, two onions, the paring of a lemon, feme 
whole pepper and fait, and a few blades of 
mace. When the fubftance is drawn from 
the veal, and the gravy well taded, drain and 
fcum it, put in a glafs of white wine, the 
fqueeze of a lemon, and thicken it with but- 
ter and dour. Set it again on the fire, and 
when it boils, fcum it. Cad the yolk of an 

Iegg, and dir into it a little of the gravy, and 
half a gill (a quarter of a pint) of cream, 
when it is well mixed, pour it into the fricafsee. 
'J hen put in the lobder, let it fimper but not 
boil ; give it a {hake now and then, and fcum 
it. fake up the large claws, and place one 
of them at each end of the clifli, the tail bits 
at the fides, and the fmall pieces of the fifh, 
with the roe, In the middle. Pour die fauce 
over it, but don’t fill the didr too full, that the 
lobder may be feen. Garnifn with famphire 
and barberries, or a diced lemon and French 
beans. 

To Stew Trouts, Pike, cr Eel, with a Brown 

or White Sauce. 

After they are cleaned, dry them, dud them 
with dour, and brown them a little ; take a 
dock of either veal or filh ; thicken it with 
browned butter and dour ; feafon with fpices, 
fait, ketchup, a little walnut-pickle, and fome' 
claret. When the fauce comes a-boil, put in 

Id 2 the 
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the trouts, and flew them until they are enough. 
If you choofe a white fauce, do them in the 
fame manner as the whitings, fee page 34. 
Pike or eel may be drefi'ed in the fame wray as 
the trouts with brown fauce, taking care to 
cut the eels in pieces about three or four inches 
long. 

To Pot and Collar Eels. 

After taking the (kin off the eels, fplit them 
down from the fnoulders to the tail, and bone 
them ; feafon them highly with fait, fpices, and 
fweet herbs ; then put two and two together, 
the infide of the fhoulders of the one to the 
infide of the tail of the other; roll them up 
in pairs as a collar, and take as many of them 
as will fill a potting-can, putting butter above 

and below them ; cover them with paper, and 
put them in a flow oven. They will take at 
leaf! two hours of doing. When difhed up, 
place a whole collar in the middle of an afi’et 
(difli,) and cut another into thin flices, to lay 
round it. Garniflr with any green thing. 

To Pot and Collar EreJlj Herrings. 

Scale and clean them ; feafon with fait and 
fpices ; pack them neatly in a potting can, lay- 
ing the flioulders of the one to the tail of the 
other, or bone and roll them up as a collar, 
pour on as much vinegar as will cover them ; 
bind them clofe up, and put them in a flow 
oven. 

To 
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To Fry Turbot. 

Cut the turbot in thin flices, flour and fry 
it on both Tides of a fine brown ; put in a 
little walnut-pickle, fome pickled oyfters, beat 
butter, and a little ketchup for fauce, and 
pour it over the turbot. Garnifh with fliced 
lemon or pickles. The tail cut is bed for fry- 

i»g- 

To Drefs a Sca-cat with a Brouin Sauce. 

Wafh it clean and fnin it ; turn the tail into 
the mouth ; take fome good flock, thicken it 
with browned butter and flour ; put in fome 
claret, ketchup, fait, and fpices. two or three 
anchovies, fome pickled oyfters, with their li- 
quor, and a few cut pickled walnuts, with a 
little of their liquor ; boil the fifhamongfl the 
fauce, but be fure it is covered with it. Serve 
the fifh with the fauce about it. 

To Drefs a Sea-cat with a White Sauce. 

Order the fifh as in the laft receipt; boil it 
in fait and water ; and for fauce take fome 
good flock ; thicken it with butter wrought 
in flour, put in a little white wine, a blade of 
mace, a little piece of lemon-peel, an anchovy, 
fome pickled oyfters, and a little of their li- 
quor. When the fauce is ready, beat the yolk 
of an egg, and mix with it; difh the fifh and 

pour the fauce over it. 

D3 Ancho- 
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Anchovies, oyfters, pickled walnuts, and le- 
mon-peel, are fine ingredients for all kinds of 
drefied fifli. If you have no meat flock you 
may make a very good one of filh. The pro- 
per fifh for it are haddocks or whitings. 

To Caveath Mach el, or any kind of Fifh. 

Clean and dry the mackrel; cut off the 
head and tail, and divide the body into four 
parts the crofs way. To fix mackrel take one 
ounce of beat pepper, three large nutmegs, 
a little mace, and a handful of fait. Mix the 
fait and fpices together, then make two or three 
holes in each piece with a larding-pin, and 
thruft the feafoning into the holes with your 
finger ; rub the pieces over with the feafoning, 
fry them brown in oil, and let them ftand till 
they are cold ; then put them in vinegar, and 
cover them with oil. They are delicious,, and 
will keep long if wrell covered. 

To Pickle Salmon, or any other Ffj. 

Cut the fifii into handfome pieces, about an 
inch and a half long; wafh them clean ; dry 
them in a cloth; flour, and dip them in the 
yolks of eggs ; fry them in plenty of oil or 
butter, till they are of a fine brown, and well 
done ; lay them in a veflfel to drain till cold, 
and throw in betwixt the layers mace, cloves, 
and fliced nutmeg. Then make a pickle of 
the bell: white wine vinegar, fhalots, garlick, 

v'hite 
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v.hite pepper, Jamaica pepper, long pepper, 
and fait; boil it till it tafte ftrong of the- fea- 
fonings ; when it is cold pour it on the fifh, 
with a little oil on the top. Cover the pots 
with bladder and leather.—Small filh are done 
whole. 

Fo Scollop Oyfttrs. 

Clean and fcald them ; put in a little butter 
and bread crumbs into fcallop fhapes; fill them 
up with the oyfters,andfeafonthem with faltand 
fpices. As you fill them, put in a little of the 
liquor, with half a fpoonful of white wine. 
When the fcollops are filled up, cover them 
with bread crumbs, minced parlley, and bits of 
butter. 

To Brown Oyfters in their Juice. 

Wafh a quarter of an hundred of good oyf- 
ters in their juice. Then take them out and 
dip them one by one in the yolk of an egg. 
Brown apiece of butter; feafon the oyfters with 
pepper and a little fait, and brown them nicely 
on both Tides. Then draw them to the fide 
of the pan ; pour in their juice, and thicken 
it wdth a very little butter and flour. Let it 
boil a little, and then ftir in the oyfters care* 
fully among it. 

Oyfter Fritters. 

For a quarter of a hundred oyfters cad aa 
egg with a table-fpoonful of flour and a little 

creain> 
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cream, pepper, and fait. Dip the oyfters in 
this batter, and brown them as before. 

To Drefs a Turtle of thirty pound weight. 

Cut off the head, and five the blood, take 
off the fins, and lay them in fait and water ; 
cut off the callipee, or bottom fhell, and the 
meat that grows to it; take out the heart, liv- 
er, and lights, and lay them by themfelves; 
take the bones and fiefh from the back fhell, 
or callipafh ; cut the flefhy part into pieces, a- 
bout two inches fquare, but leave the iat part, 
■which is called the monfieur ; rub it with fait, 
and wafh it in feveral waters to make it clean ; 
then put the flefhy pieces in about half a mutch- 
kin (half a pint) of Madeira, and two pints 
(four quarts) of flrong veal gravy, a lemon cut 
in flices, a bundle of fweet herbs, a tea fpoonful 

of Cayenne pepper, fix anchovies wafhed and 
picked clean, a quarter of an ounce of beaten 
mace, a tea fpoonful of mufhroom powder, and 
half a mutchkin (half a pint,) of efl'ence of 
ham. Wafh the fhell very clean, put in the 
meat, and cover it with a courfe pafte ; fet it 
in an oven for three hours, and when it comes 
out, take off the lid, feum off the fat, and brown 
it with a falamander. —u tbt. honom dtfh. 

Then blanch the fins and cut them off at 
the firft joint ; fry the firfl pinions a fine 
brown, and put them into a fauce-pan with a 
pint (two quarts) of ftrong brown gravy, a 

glais of red wine? the blood of fhe turtle, two 
fpoonfuls 
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fpoonfuls of mufhroom ketchup, Cayenne, 
fait, an onion ftuck with cloves, and a bunch 
of fweet herbs y a little before it is ready, 
put in an ounce of morels, the fame of truffles, 
and flew them gently over a flew fire for two 
hours; when they are tender put them into ano- 
ther ftew-pan, thicken the gravy with browned 
butter and flour, ftrain it upon them, give 
them a boil, and ferve them up.—"Z/j/i is a 
c O; tier dijh. 

dben take the thick or large part of the 
fins, blanch them in warm water, and put 
them in a ftew-pan with three choppins (three 
quarts) of ftrong veal gravy, a mutchkin (pint) 
of Madeira wine, half a tea-fpoonful of Ca- 
yenne, a little fait, half a lemon, a little beaten 
mace, a tea-fpoonful of mufhroom powder, 
and a bunch of fweet herbs ; let them flew 
till quite tender, they will take two hours at 
leaf ; then take them up into another flew-pan, 
flrain the gravy, and make it pretty thick ; 
then put in a few boiled force-meat balls, made 
of the veally part of the turtle, left out for the 
purpofe, a mutchkin (pint) offrefn mufhrooms, 
or pickled, if you cann ;t get them, and eight 
artichoke bottoms boiled tender, and cut in 
quarters ; fhake them over a fire five or fix 
minutes ; then put in half a mutchkin (half a 
pint) of thick cream, with the yolks of fix 
eggs beaten ; fhake it over the fire again till 
it looks thick and white, but do not let it boil; 
difh up the fins, with the balls, mufhrooms. 
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and artichoke bottoms, over and round them. 
— This zj the top djh. 

Then take the chicken part, and cut it like 
Scotch collops; fry them a light brown ; and 
put them in a chopin (quart) of veal gravy ; 
ilew them gently about half an hour, with the 
yolks of four eggs boiled hard, a few morels, 
and feme oyflers to thicken the gravy ; it 

mud be neither white nor brown, but a pretty 
gravy colour ; fry fome oyfter patties, and lay 
round \\.—Ihis is a corner djh to ar.fxver the 
fmall jins. 

'1 hen fplit up the guts, or tiipes, (w ich are 
reckoned the bell part of the turtle,; ferape 
and wafh them clean, rub them well with fait, 
wafh them in feveral waters, and cut them 
in pieces two inches long ; then feald the 
maw or paunch, take off the {kin. and ferape 
it well; cut it into pieces about half an inch 
broad, and two inches long ; put fome of the 
flefny part of the turtle in it, and fet it over a 
flow charcoal fire, with a pint (two quarts) of 
veal gravy, a mutchkin (pint) of Madeira, a 
little mufhroom ketchup, a few ffnlots, a little 
Cayenne, an.i half a lemon, flew them gently 
four hours, till the gravy is almoft confumed ; 
then thicken it with flour, mixed with a little 
veal gravy ; put in half an ounce of morels, 
and a few force-meat balls made as for the 
fins; difh it up and brown it with a falaman- 
der, or in the oven. —77.>m is a corner dijl). 

Then take the head, and fkin it, cut it in 
two pieces, and put it into a flew-pot, with the 

.bones, 
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bones, heart, and lights in two pints (one gal- 
lon) of water, or veal broth, three or four 
blades of mace, one lhalot, a flice of beef beat- 
en to pieces, and a bunch of fweet herbs; fet 
this into a very hot oven, and let it Hand an 
hour at leall, and when it comes out, ftrain it 
into a tureen for the middle o/ the table. 

Then chop the heart and lights very fine, 
put them into a flew pan, with a mutchkin 
(pint) of good gravy thickened, and ferve 
them up. Lay the head in the middle ; fry 
the liver, and lay it round the head upon the 
lights ; garnifh with whole dices of lemon.— 
T/j/j u the fourth corner dijlo. 

N. B. The firft courfe fhould be of turtle 
only, when dreffed in this manner ; but when 
deeded with other victuals, it fhould be in three 
different difhes. Obferve to kill the turtle the 
night before it is to be ufed, that all the difhes 
may be going on at one time. 

To Drefs a 'hurtle the Weft India way. 

Take the turtle out of the water the night 
before it is to be drefied, and lay it on its back. 
In the morning cut oft’ the head and fins, and 
fcald. fcale, and trim them ; raife the calhpee 
and clean it well, leaving on it as much meat 
as can be fpared. fake from the back fhell 
all the meat and intrails, except the fat. Wafh 
the meat in fait and wafer, and cut it into pieces 
of a moderate fize. Take out the bones, and 
put them with the head and fins into a pot, 

with 
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with two pints (one gallon) of water, fome 
fait, and two blades of mace. When it comes 
a-boil, fkim it clean, put in a bunch of thyme, 
fome parfley, favory, young onions, and all the 
vealy part, except about one pound and a half, 
adding a little Cayenne pepper. When the 
meat has boiled about an hour, take it out, cut 
it in pieces, and return it to the pot; clean the 
tripes, and cut them in pieces about two inches 
long. Scald and fivin the paunch or maw, 
and cut it in like manner; mix the whole, ex- 
cept the liver, with half a pound of frelh but- 
ter, a few Ihalots, a bunch of thyme, parfley, 
a little favory, fait, white pepper, mace, three 
or lour cloves beaten, and a little Cayenne 
pepper. Stew them about half an hour over 
a clear fire, and then put in half a mutchkin 
(half a pint) of Madeira, with as much of the 
broth as will cover it, and let it flew till ten- 
der. When it is about ready, fkim it, thick- 
en it with flour, and put in feme veal broth, 
and force-meat bal's fried brown. Then put 
the flew into the {hell, with the yolks of eight 
hard boiled eggs, and brown it either with a 
falamander, or in an oven. Slalh the callipee 

in feveral places, and put fome butter to it, 
feafon it moderately with Cayenne and white 
pepper, fait, beaten mace, chopped thyme, 
parfley, and young onions. Put a piece but- 
ter on each flafli, and fome over the whole, 
and bake it. The back {hell is feafoned like 
the calipee and baked before the flew is put 
in. When the fins are boiled very tender, take 

them 
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them out of the foup, put them into a ftew- 
pan, with feme good veal gravy, a little Ma- 
deira wine, feafoned and thickened as the cal- 
lipafti, and ferve this in a dilh by themfelves. 
The lights, heart, and liver, may be done the 
fame way, but a little higher feafoned ; or the 
lights and heart may be ftewed with the caU 
Kpafh, and taken out before they are put in- 
to the fhell, with a little of the fauce ; and 
difhed by themfelves. The vealy part may be 
made into frfeandos, or Scottilh collops. The 
liver fhould never be ftewed with the callipafh, 
but always dreffed by itfelf; except when the 
lights and heart are feparated from the calli- 
pafh, and in that cafe always ferve them to- 
gether in one difh. The caliipee may be plac- 
ed at the head of the table, the callipafh at the 
bottom, and the lights, foup, fins, &c. in the 

middle. 

To make an Ornamental Solomagundy. 

Take a large handful of parfley, the lean 
of fome boiled ham rafped, the meat of two 
pickled herrings, leaving the bones fhtire, the 
yolks and whites of four boiled eggs, and the 
white parts of aroafled chicken. Chop them 
feparately very fmall. Work up a quarter of 
a pound of iweet butter into the fnape of a 
pine apple, 'i’urn a china bafon upfide down 
in the middle of a dilh and placethe apple up- 
on the bottom of it. Then lay round the 
bafon a ring of'the flared parlley, and above 
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it a ring of the yolks, then of the whites, 
then ham, then chicken, and then herring, 
till the whole is difpofed of and the bafon co- 
vered. Place the herring bones upon it in 
oppofite directions, with the tails up towards 
the butter. Ornament the top of the pine 
apple with bay leaves cut out in imitation of 
a natural top with a pafte runner. Garnifh 
the difh with bunches of pickled barbarries 
and curled parlley. 

Another in an eafier ’way. 

Chop and mix all the above ingredients to- 
gether, and inftead of the bafon and butter, 
place a large Seville orange in the middle of 
a difh with the meat about it; then rub a little 
cold fweet butter through a fieve, which will 
curl it, and lay it in lumps upon the meat. 
Ornament the top of the orange and garnifh 
the difh as in lafl receipt. 

Another in a plain way. 

Open twTo fine large pickled herrings at the 
breaff and pick the meat carefully out, keep- 

ing the fkins, heads, and tails together ; mince 
the meat with the breafl of a cold roafted 
chicken, three apples and three onions. Sea- 
fon with white pepper and vinegar and mix 
them. Clean the fkins, &c. and fill them up 
fo as to look full and plump, attending to the 
natural fhape of the herrings. Garnifh with 
barberries and Samphire. 

FiJJj Pies and Putties. See Pajlry, Part II. Chap. I. 

C HAP. 
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CHAP. VI. 

5* 

OF BUTCHER MEAT. 

To Make a Beef Ham.. 

OR a rump of beef, about twenty pound 
weight, take three ounces of fa!t-petre, a 

quarter of a pound of brown fugar, half a 
pound of bay fait, half an ounce of white pep- 
per, a quarter of an ounce of cloves, and a 
nutmeg or two ; beat and mix them together, 
and rub it well into the ham ; then rub it o- 
ver with common fait, and bed and cover it 
with it ; let it lie three weeks in this pickle, 
turning it every other day, and then hang it 

pound of fugar, will do three or four mutton 
hams. If they are very large, allow half an 
ounce of faltpetre to each ham, and the fame 
fpices as in the above receipt. Thruft your 
finger down the hole in the (hank, and fluff it 
with the falts and fpieces ; rub the hams well 
over with it, then rub them over with com- 
mon fait, and pack them in a trough, turn- 

up. 

To Make Million Hams. 

Half a pound of bay fait, and a quarter of a 
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To Make a Bacon Haw. 

Take a pound of common and a pound of 
bay fait, two ounces of faltpetre, an ource of 
falprunella, a quarter of a pound of courfe fu- 
gar, and fpices as in the former receipts ; mix 
ail well together ; open the ham a litde at the 
fhank, and fluff it with the fait and fpices; 
then tie it up hard with pack-thread round the 
fhank bone to keep the air out of it ; rub it, 
well over with the mixture ; lay it in a trough, 
and drew a little fait above and below it; take 
two or three folds of an old blanket, and co- 
ver the trough to keep out the air. After it 
has lam two or three days, pour oft all the 
brine ; then take what was left of the mixed 
falts and fpices, and mix fotne more common 
fait in it. Rub the ham with this, firft turning 
it and throwing away the old brine every day. 
Continue to do fo for three weeks, taking 
care to cover the trough always with the cloth. 
Then take out the ham, and lay it upon a 
table, with boards and weights above it, and 
hang it up. 

All hung-meat fhouki be fmoked with wood; 
juniper is the bed, if it can be got. 

To Care Neats Tongues. 

Rub them well with common fait, and let 
them lie three or lour days ; then lay them 
on a table to let the brine run off mix as 
much common fair, bay lad, faltpetre, and 

- courfe 
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courfe fugar, as will do the quantity of tongues; 
flrew fome common fait in the bottom of 
a barrel, pack the tongues neatly in it, and 
on every row drew the mixed falls ; if you 
have not enough, mix it up with common fait; 
put the unking boards and weights above it 
to bring up the brine to cover them j then 
clofe up the barrel. 

\ 

To Make Force-meat Balls for any kind of Flefj 
or Fowl. 

Take a pound of veal free from the (kins, 
half a pound of beef fuet, a dice of bacon 
ham, fix pickled oyfters, a fmail pickled cu- 
cumber, and fome bread crumbs, mince and 
beat them in a mortar to a pafce. Seaton it 
with mixed fpices and the grate of a lemon ; 
then mix in the yolks of two eggs ; roll it up 
with a little dour into round and oval balls, 
and brown them. 

To Ragoo a Rump of Beef of a ftone weight. 

Turn up the infide of a rump, and take 
the bone nicely out of it. Rub the part from 
which the great bone was extracted with the 
yolk of an egg. Break the bones, and put 
them on a dow fire with two pints (one gallon) 
of water, a pound of beef cut in pieces, a car- 
rot, turnip, and an onion cut fmall. Then 
make a force-meat thus : Cut a dice neatly 
off the thick of the rump, fo as not to disfigure 
it $ take a quarter of a pound of beef fuet, the 

E 3 fame 
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fame quantity of bacon ham, two anchovies-', 
and pickled cucumber; mince thefe together, 
and ieafon it high with mixed fpices and fait. 
Take a part of the force meat and fill up the 
hole in the rump, from which the bone was 
extra&ed. Turn in the narrow end of it, md 
Ikewer it down fo as to lie handfomely in the 
dilh. i hen make fmall holes about two inches 
from each other in the thick of the rump, 
with a larding-pin ; rub them with the yolk of 
an egg, and fill them up with the reft of the * 
force-meat This done, rub over the rump with 

the yolks of two eggs. Brown half a pound 
of butter, put the rump in, and turn it every 
way rill it is all of a fine light brown. When 
the flock is ready, ftrain it, return it back to 
the pot, and. put in the rump, covering it 
dofe. Let it flew llowly about three hours, and 
turn it twice in that fpace. I hen take it out, 
thicken the fauce with butter and flour, and 
add to it two fpoonfuls of ketchup, a glafs ot 
wine, feme browned/orce-meat balls, pickles, 
browned oyfters with iheir liquor, a fpoonful 
of vinegar, and if you chooi'e, a few fweet- 
breads and'kernels parboiled. When the fauce 
comes a-boil, feum it well, put in the rump, 
and let it lie till it is thoroughly heated. 1 hen 
take it out, place it handlbmely in a difh, and 
pour the fauce about it. Garnifli with pickles. 

!To Stew a Rump in a plain way with Roots. 

Powder a rump, and let it lie three days, 

then take it up and wipe it dean. Brown-it 
as 
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as before, and put it into a pot of boiling wa- 
ter ; after it has boiled an hour, put in fome 
carrots, turnip, and onions. When it is near 
ready, and the foup good, make a fauce thus : 
Brown a quarter a pound of butter, dredge in 
fome flour till it is of a proper thicknefs, mix 
in a choppin (two pints) of the foup, give it 
a boil, put in a fpoonful of ketchup, and fcum 
it. Then dilh up the rump, pour the fauce 
over it, and garnifh it with the carrot and tur- 

Tip, either whole, or turned out as you pleafe* 
Serve the foup by itfelf on toalts of bread. 

Beef a-la-Mode. 

Take fix pound of the round of a rump, 
cut the marrow bone neatly out of it, and 
fkewer it together to keep it of a handfome 
round. Hole it with a larding-pin, and lard 
it with force-meat. Rub the beef over with 
mixed fpices and fait, lard it with thin flices 
of bacon, dredge it with flour, and brown it. 
Put on a mutchkin (pint) of ftrong beef gravy, 
with a glafs of vinegar and an onion, in a ftew- 
pot. Lay fkewers acrofs the bottom of the 
pot to keep the meat from burning, cover it 
up very dole, and flew it gently for an hour 
and a half. Then turn it, and let it flew till 
it is tender. Take out the beef, ffrain and 
fcum the foup, and pour it over it. You may 
add force-meat balls if you choofe. It may 
be eat either hot or cold, 

dho 
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To Pot Beef. 

Take feme flices of a rump or hookbone of 
beef; ilrew a little faltpetre on it and let it lie 
two days; then put it in a potting-can with 
a good deal of butter or fuet; tie it clofe up 
with paper, and fet it in a quick oven ; bake 
it two or three rmurs; then take it out, and 
pour off all the fat and gravy. When it is 
cold, pull it ail into threads, beat it very fine 
in a mortar, and feafon it with fait and mixed' 
fpices. Take the fame weight of fweet butter 
as of beef, oil the butter, feum and pour it on 
the meat, keeping back the fediment. Work 
the butter and meat well together, and prefs 
it down into fmall white pots. Then oil fome 
more butter ; pour it on the top of the pots, 
and tie them clofe up with paper. Send it in 
the pots to table. 

Minced Collops. 

Take a tender piece of beef, keep out all 
.the fkin and fat, mince it fmall, feafon it with 
fait and mixed fpices ; fhred an onion fmall, 
and put in with it; fpread the collops, and 
dredge them with flour ; brown fome butter; 
put in the collops, and beat them in the pan 
till they fuck up all the butter, and be a little 
brown. Then take them out; draw as much 
gravy from the (kins as will ferve for fauce ; 
ftrain it into the pan, and when it comes a- 

boil, put in the collops, and let them boil until 
they 
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they are enough. Put in feme pickles, or vine- 
gar, if you choofe, and if any of the butter 
appears on the top, feum it off. 

¥0 Pol a Cow's Head. 

Waff it well with fait and water ; it is the 
better of blanching a ni^ht, giving it more 
clean water ; break it, that it may go into the 
pot; boil it until the fleff comes off eafily;fkin 
the pallat; and take out the black of the eyes: 
cut the eyes in rings, and the pallet in dices, 
the fat parts about an inch long ; then mix all 
together, and take the fat off the broth in which 
it was boiled. For dock, boil a large knap 
of veal in a pint (two quarts) of water, with 
onion, carrot, and turnip. When if is well 
boiled, (train it, pick out all the griitly parts, 
and cut them about half an inch long ; 
pick out the fleffy parts, and mix them with 
the head. Seafon high with fait and mixed 
fpices, the fqueeze of a lemon, and fome cut 
pickles. Put it into a large potting-can, or 
a ffape, and mix in the gravy drawn from the 
veal, and the fat learned off the head. Cover 
it clofe with a coarfe water pafte, or flrong 
paper, and fet it into a flow oven for two 
hours. Then draw it, and when it is cold 
turn it out, or cut it in flices, and garniih 
with beet root, or red cabbage. 

If you have not an oven, pot it on a flow 
fire, covering it c'ofe till the gravy is ahnoft 
foaked in. Them put it into ffapes, and when 

it 
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it is to be ufed, dip the fhapes in warm water 
and turn it out. Garniih as before. 

To Broil Beef Steah. 

Cut the fleaks off the hnall end of a fpare- 
rib pretty thick and flatten them ; when the 
gridiron is very hot, and the fire clear, lay 
them on it, and turn them often. When enough, 
fait them in thedifhand drew pickles over them. 
Send them hot to table with a cover over 
them. 

Beef Collops in the Pan. 

Cut (leaks off a huckbone or fparerib in 
fmall pieces and flatten them : brown a little 
butter with flower, and put in a row of col- 
lops with pepper, fait, and fliced onions; re- 
peat it till the pan is covered ; when nearly 
done, draw them back ; make about half a 
mutchkin (half a pint) of gravy of the Ikinny 
parts of the beef, and thicken it with butter 
and flour, adding a little vinegar and ketchup : 
when it boils fcum it, mix in the collops, and 
give them another boil. 

Beef Olives. 

Cut thin dices off a tender piece of beef 
pretty long, and about three inches broad ; fe- 
parate the fat pieces from the lean; beat them 
with a rolling-pin : put a bit of fat on each 
piece of lean; feafon with fait and mixed fpices: 
rol] them up like a collar, and tie a thread 

about 
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about them ; dredge them with a little flour 
and fry them of a fine brown. Make a flrong 
gravy of the coarfe pieces and (kins, with car- 
rot and turnip ; thicken it with browned but- 
ter and flour, and put in a fpoonful of ketch- 

up, a glafs of white wine, a quarter a hundred 
of oytters browned, wi h their liquor, and 
force-meat balls browned. Stew it on a flow 
fire, with a few cut pickles, three quarters of 
an hour. Before it is diflied, take away the 
threads and garnifli with green pickles. 

To Collar Beef or Mutton. 

Bone a nineholes or bread of beef, and rub 
it well over with fait and faltpetre ; let it lie 
a fortnight or three weeks, according to the 
thicknefs of the piece ; then take it up and dry 
it with a cloth feaibn it well with mixed 
Fpices and fweet herbs, if you choofe ; roll it 
up very hard with a cloth about it ; tie the 
cloth tight at both ends, and bind it with broad 
tape; put it into a pot of boiling w'ater, and 
be fure to keep it always covered with water. 
If it is very thick, it will take near fix hours 
boiling. When it is ready, hang it up by one 
of the ends of the cloth, to tdrop the water 
from it; and when cold, loofe it out from the 
bindings. A fore-leg of mutton may be collar- 
ed the fame way. 

Scarlet Beef. 

Take eight or ten pound of a bread or brif- 
cuit 
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cult of fat beef, and rub it over with a pound 
of common fait, a quarter a pound of bay fait, 
a quarter a pound of brown fugar, and one 
ounce of faltpetre, mixed and beat all fine to- 
gether. Let it lie a fortnight, turning it dai- 
ly, and then boil it. It eats very well with 
greens when hot, and makes a prettv fide dilh 
w'hen fliced down cold, and garnilhed with , 
parfley. 

Bouule Beef. 

Bone fix or eight pound of a bread:, neither 
too thick nor thin. Break the bones, and 
put them into a pot with three pints (one gal- 
lon and a half) of water, an onion, carrot, and 
turnip. Flatten the beef and rub it over with 
the yolk of an egg, fait, and fpiceries. Brown 
half a pound of butter, and brown the beef in it. 
Strain the flock, put the beef into it,and flew it 
on a flow fire, for two hours^Sind a half. Then 
fake out the beef, put into the fauce fome tur- 
nips turned out with a nip turner, and a carrot 
cut in pieces of about two inches long. Scum 
the fauce, add to it a little more fait, and 
thicken it with butter and flour. Put in the 
beef carrot, and nips, and flew them half an 
hour longer. Then difh it up, and garnifh 
with the carrot and nips. 

A Porcupine of Beef 

Bone a brifeuit of beef, and flatten it; rub 
it over with the yolks of eggs; drew over it 

bread 
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bread crumbs, parfley, fweet marjorarxi, lemon- 
peel (bred fine, nutmeg, pepper, and fait; roll 
it up and bind it hard ; lard it acrofs with ba- 
con, then a row of cold boiled tongue, a row 
of fiiced pickled cucumbers, and a row of yolks 
of eggs chopped final!; do it over in rows as 
above, till it is larded all round; it will then 
appear in red, green, white, and yellow dices; 
hew it in a deep pot with a mutchkin (pint) 
of water, or tie it down with ftrong paper, and 
fend it to the oven. When it comes out, fkim 
oft the fa% and drain the gravy into a fauce- 
pan ; add two fpoonfnls of red wine, the fame 
of browning, one of mulhroom ketchup, and 
half a lemon ; thicken it with butter rolled in 
flour. It will take, cither way, four hours to 
do it. Dilh up the meat, and pour the gravy 
in the difh ; lay round it force-meatballs, gar- 
nifli with horfe-radiih, and ferve it up. 

To Ragoo Ox Palates. 

Clean them well, and boil them till they are 
tender ; cut fome in fquare, and fome in long 
pieces, and make a rich i'auce as follows : melt 
•a piece of butter in a flew-pan, put in a large 
fpoonful of flour, and ftir it till it is of a light 
brown ; -then put in a ehdppin (quart) ol good 
gravy, three fhalots chopped, and a gill of Lif- 
bon; with fome lean of bacon ham cut very 
fine, and half a lemon. Having boiled it 
twenty minutes, drain the liquor through a 
fieve, and put it and the palates into a pan, 

F with 
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with fome force-meat balls, truffles and morels 
pickled, or freffl mufhrooms ftewed in gravy, 
and feafon with pepper and fait. Tofs it up 
five or fix minutes, then difli it up, and gar- 
nifh with beet-root or lemon. 

To Fricando Ox Palates. 

Clean fix palates, and cut them in fquare 
pieces; lard them with bacon, rub them over 
with the yolk of an egg, feafon with white 
pepper, nutmeg, and fait, and fry them a pret- 
ty brown. Then take half a mutchkin (half 
a pint) of beef gravy, one fpoonful of white 
wine, a little lemon-pickle, one anchovy, a {ha- 
le t, and a bit of horfe-radiffl; give them a 
boil, and drain the gravy; then put in the pa- 
lates, and flew them half an hour ; making 
your fauce pretty thick, difli them up, lay 
round them flew'ed fpinnage, prefled and cut 
like fippets, and ferve them up. 

To Fric a fee Ox Palates. 

Clean, boil, fkin, and cut fix palates as be- 
fore. Take a mutchkin (pint) of flrong veal 
gravy, thickened with a little butter and flour, 
adding a glafs of w hite wine, the fqueeze of a 
lemon, white pepper, a nutmeg, ialt, fome 
minced parfley, and a quarter of a hundred of 
oyfters with their liquor. Boil and fcum it; 
call the yolks of three eggs, mix in a gill of 
cream, and ftir it among the fauce. Then put 

in 
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in the palates, and give the whole a fhake o- 
ver the fire. Uilh and garnifli with a fliced 
lemon or pickles. 

7 o Stew a Jigot of l real. 

Cut off the fhank bone, and boil it in three 
ehoppins (three quarts) of water, with a pound 
of veal, fome onions, mace, lemon-peel, white 
pepper and fait. Then make holes in the ji- 
got with a larding-pin, and fluff it with veal 
force-meat •, rub it over with an egg, white 
pepper, and fait, and brown it. Strain the 
fauce, and thicken it with butter and flour; 
return it again into the pot, and when it comes 
a-boil, feum it. Then put in the jigot to flew, 
and when it is ready, throw in fome pickled 
oyflers with their liquor, fome fried force-meat 
balls, the juice of a fmall lemon, and aglafs of 
white wine, and difli it up ; pour the fauce a- 
ver it, and garnifh with fliced lemon. 

Scotch Collops with a White Sauce, 

Cut three pound of veal out of the thick of 
a thigh, into thin dices about the fize of a 
crown piece. Flatten them with a rolling- 
pin, dip them in the yolk of an egg, feafen 
with white pepper and fait, mace, nutmeg, 
and the grate of a lemon mixed together. 
Strew over grated bread and parfley, and 
brown them of a light gold colour. Then 
take a little veal gravy with onion and parlley 

F 2 boiled 
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boiled in it, drain and thicken it with butter 
and flour. Scum it when it boils : put in the 
fqueeze of a lemon, a few pickled oyfters, 
and force-meat balls fried of a light brown. 
Then put in the cc Hops, and let them dew a- 
bout ten minutes: cad the yolks of two eggs, 
mix in a gill of cream, and a glafs of white 
wine. Then draw the collops to the fide of 
the pan. Stir the above mixture into the 
fauce, but do not let it boil. Then dir in ihe 
collops: give the whole a fliake over the fire, 
and difli it up.—Garnilh all veal diflies with 
diced lemon and green pickles: but never let 
any thing come a-boil that has eggs or cream 
in it, becaufe they curdle in the fauce. 

Scotch Co Haps with a Brown Sauce% 

Cut and flatten them as above: feafon with 
mixed fpices and fait, drew grated bread over 
them, and brown them on both fides. Take 
them out and wipe the pan clean: brown a 
little butter and thicken it with flour, dir in 
fome \ eal gravy and a fpoonful of ketchup. 
Scum it, and add a few cyders and force- 
meat b ills browned, the fqueeze-of a lemon, 
and a glafs of wine: then put in thecollops, dew 
them about ten minutes, and ferve them up. 

Bo Hafh Cold Veal. 

Cut it down in thin dices: and take the bon's 
and fkinny pieces to make the dock, with a 

piece 
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piece of lemon-peel and fome blades of mace. 
If there has been any of the gravy left of the 
road, put it alfo into the flock : when it is 
ready drain it, thicken it with butter and flour, 
and put in a little ketchup, the fqueeze of a 
lemon, and a glafs of white w ine : then put in 
the veal, give it a boil or two, and difh it on 
fippets of toafled bread. 

To Mince Cold Veal. 

Cut off all the brown and fat pieces, and 
mince the white part of the meat: boil fome 
fweet cream (taking care to flit it until it boils, 
to keep it from bratting:'' thicken it with a 
very little fweet butter knead in flour: put in 
the veal, feafon with the grate of a lemon, a 
little fait, and the fcrape of a nutmeg : keep 
it tolling on the fire until the fauce is a little 
thick, and, jull before it comes off, give it the 
fqueeze of a lemon and ferve it up. 

Veal Cutlets. 

Cut the back ribs of veal into fteaks, and 
flatten them : flrew over them bread crumbs 
and parfley, and fry them of a fine light brown,: 
make a ragoo fauce of fome flock thickened 
with browned butter and flour, (as in the o- 
ther receipts for brown fauce,) and give it the 
fame kind of feafoning : then put the fleaks in 
a fauce, and let them flew until they are e- 

aough, 

F3 Broiled 
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Broiled Veal Cutlets. 

Parti. 

Cut and flatten >:hem as in the former re- 
ceipt : rub them over with a beat egg ; feafon 
w ith fait and the grate of a lemon : ftrew fome" 
crumbs of bread over them on both Aides, and 
pour a little oiled fweet butter over them : lay 
each cutlet on a piece of white paper : broil 
them on a clear fire, turning them often till 
they are enough, then takeoff the paper, and 
d'fh them. For fauce, fend up fome beat but- 
ter, ketchup, and the fqueeze of lemon, in a 

fauce boat. 

To Fricafsee a Breajl of Veal, IFc. 

This may be done in the fame manner as 
the coilops wnh the white fauce on page 63, 
only remember to cut the ribs in fhort pieces, 
and after they are browned, let them boil a- 
bout three quarters of an hour or more --- 
Lamb, chickens, rabbits, tripe, and kernels, 
&c. may be done in the lame way. 

Veal Fricaudos. 

Cut out of the thick of a thigh of veal as 
many (leaks as you have occafion for, each of 
them an inch thick, and fix inches long: rub 
them over with the yolk ol an egg, and fea- 
fon with white pepper, nutmeg, and lalt: lard 
them with fmall chardoons, and dredge them 
with flour: brown them before the fire till 

they 
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they are of a fine brown, and then put them 
into a fiew-pan, with fome good gravy, thick- 
ened with browned butter and flour, and let 
them flew half an hour. Then put in a flice 
of lemon, a little anchovy, a large Ipoonful of 
ketchup, a little Cayenne pepper, and a few 
morels and truffles. W hen the fricandos are 
tender, difli them up: (train the gravy and 
pour it over them : garnifh with *reen pickles 
and barberries. Force-meat balls laid round 
them, and yolks of eggs boiled haul, have a 
very good effect. 

Bombarded Veal with Force-meat. 

Extract the bone from a fillet or jigot of 
veal, and make a force-meat thus : 1 ake the 
crumbs of a penny loaf, half a p und of the 
fat of bacon (craped, an anchovy, two or three 
fprigs of fweet marjoram, a little lemon peel, 
thyme, and parfley : chop them well together, 
and feafon them with fait, Cayenne pepper, 
and a little nutmeg grated. Mix the whole 
up with an egg and a little cream, and fill up 
the place from whence the bone was taken 
with the force-meat. 1 hen make nicks all 
round the fillet, about an inch diftance from 
each other Fill one nick with force-meat : a 
fecond with fpinach well boiled and fqueezed : 
a third with crumbs of bread, chopped oyflers, 
and beef marrow : a fourth with yolks of eggs 
chopped : and fo on alternately till all the nicks 
are filled up : then wrap the caul clofe round 
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it, and put it in a deep pot, with a mutchkin 
(pint) of veal gravy. Cover it with a coarfe 
palle, and put it in the oven. When it k e- 
nough, {kim oif the fat, and put the gravy in- 
to a ftevv-pan, with a fpoonful ol ketchup, and 
half an ounce of morels and truffles. Thick- 
en the fauce with butter and flour, give it a 
gentle boil, then put the veal into a difh, and 
pour the fauce over it. 

To Drefs a Medea/ or Calj's Heart. 

Stuff the heart with force-meat, and fend it 
to the oven, with a hide water under it. Lay 
butter over it, and dredge it with flour. Boil 
one half of the liver, and all the lights for half 
an hour ; then chop them final!, and put them 
in a fauce pan with a pint of gravy, and a 
fpoonful of ketchup. Squeeze in half a le- 
mon, feafon with pepper and fait, and thicken 
it with a good piece of butter rolled in flour. 
When dilhed up, lay the mince-meat in the 
bottom, and have the other half of the liver 
ready fried of a fine brown, and cut in thin 
fiices, and little pieces of bacon alfo fried. Set 
the heart in the middle, and lay the liver and 
bacon over the minced-meat. 

Calf's Heart Roafted. 

Having made a huffing of the crumbs of 
half a penny loaf, a quarter of a pound of beet 
fuet chopped fmall, a little parfley, fweet mar- 

joram. 
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joram, and lemon peel, mixed up with a little 
pepper, fair, nutmeg, and the yolk of an egg, 
fill the heart with this itutfing, and lay a veal 
caul over it, or a flieet of writing paper, to 
keep it in its place Put it in an oven, and let 
it be thoroughly roalted. When it is difhed, 
lay round it flices oi lemon, and pour melted 
butter over it. 

Feat Oik •es. 

Cut feme flecks out of the thick of a thigh, 
a good deal longer than broad, and dip them 
in the yolks of eggs. Seafon them with mix- 
ed fpices and fait. Make feme force-meat, 
and roll it up into oval balls; put one of them 
into each {teak, roll and bind it up with a 
thread, cutting off a bit at both ends of the 
olives to keep them in fhape, and brown them. 
Thicken fome veal gravy with browned butter 
and flour, adding a glafs of white wine, a 
fpoonful of ketchup, the fqueeze of a lemon, 
a few browned oyfters and force-meat balls, 
and flew them along with the olives flowly 
three quarters of an hour. Then difli them 
up handfomely, putting a large olive in the 
middle, and the red around it, laying the force- 
meat balls and oyflers betwixt each olive ; but 
be fure to take the threads from them before 
they are diflied up. 

To Ragoo a Breaft of Veal. 

Bone a bread of veal; break the bones and 
put them on to boil in three choppins (three 

qu ar 
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quarts) of water, with an onion, carrot, tur- 
nip, a bunch of fweet herbs, and a (hank of 
bacon. Flatten the veal with the fide of a 
chopping-knife; feafon it with mixed fpices 
and fait, and lay cut fiices of bacon ham very 
thin all over it. 'fake the yolks of fix hard boil- 
ed eggs, and mince them fine with the crumb 
of a penny loaf, and half a dozen of ancho- 
vies boned ; mix and firew them over the ba- 
con ; cut fome pickled kidney beans, and 
ftrew them above thefe. Then roll up the 
veal, beginning at the narrow end, and bind 
it firm with a piece of twine, or few it up neat- 
ly, and brown it, then ftrain the ftock ; return 
it back into the pet along with the collar, and 
let it flew gently two hours, covering it clofe. 
Brown fome force-meat balls, a quarter of a 
hundred oyfiers,two fweetbreads parboiled and 
cut fmall. 'fake out the collar, and feum the 
fat oft' the fauce ; thicken it with butter and 
flour, and feum it again : put in the force- 
meat balls, a glafs of white wine, a fpoonful 
of ketchup, the fqueeze of a lemon, the liquor 
of the oyflers, and a little more fpices and fait. 
Then put in the collar and give it a boil. If 
you choofe you may add fome truffles and 
morels (tewed and cut fmall, artichoke bot- 
toms, and pickled mufhrocms; but the ragoo 
is very good without them. Then take out 
the collar, cut a neat (lice off each end of it 
to keep it in (hape, and unbind it. Divide it 
into three pieces and fet them up end-ways in 
a difh to (how the different colours; place the 

larged 
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larged piece in the middle of the dilh, and 
pour the ragoo about them. Garnilh as be- 
fore.—A bread of veal may be ragooed in 
this way without being boned, larded, or roll- 
ed up. 

eTo Drefs a Calf's Head. 

After fcalding and wafiiing the head very 
clean, boil it half an hour, when it is cold, 
cleave it exa£Uy through the middle ; and take 
out the tongue and pallet: fcore the one half 
of the head in fquares : rub it over with a beat 
egg, and drew over it fait, mixed fpices, 
crumbs of bread and parfley; lay pieces of but- 
ter upon it, and put it in an oven or before the 
fire to brown, balling it frequently. Cut the 
other half into faces, neither too long nor too 
Ihort, and dice the ear part round-ways ; take 
out the white part of the, eye and dice it down: 
{kin the tongue and pallet, and dice them 
dowrn alfo ; thicken fome veal dock with but- 
ter knead in dour : feafon it with fait, mixed 
fpices, a little ketchup, white wine, the fqueeze 
of a lemon, and pickled cyders'j put in the 
hafh, and let it dew a little : throw in a piece of 
lemon-peel, but take it out before you didr it. 
When it is difhed lay the hafli in the didr, and 
theother half of the head in the middle above it: 
Garnidr with brain cakes and green pickles. 

! 
‘To Make Brain Cakes. 

When the head is cloven, take out the 
brains 
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brains and clear it of the ftrings. Gaft them 
well with a knife, and mix in the yolks of two 
raw eggs, a few crumbs of bread, parfley, pep- 
per and fait, a fpoonful and a half of flour, 
and the fame quantity of cream ; when they 
are very fmooth, drop them with a fpoon a- 
bout the fize of a fmall fugar bifcuit, and fry 
them of a light brown. Thefe dkes make a 
very handfome corner dilh, garniflied wdth 
fliced orange. 

‘To Turtle a Calf s Head. 

Clean the head thoroughly, and for flock, 
fet it on with a knuckle of veal and three 
choppins (three quaits) of water, a turnip, 
carrot, onion, and fweet herbs ; when it comes 
a-boil, put in the head, but be fure there is as 
much water as will cover it, taking care to 
fcum it as it boils. Take the head out after 
it has boiled half an hour, (letting the flock 
bci!,) and when it is cold,' take the griflly 
part of the ears, wipe them clean with a cloth, 
and cut them in draws Then cut off as many 
round dices of the flefny parts of the ear as 
you can get. Take the thin {kin oft' the fore- 
head, and cut it into narrow ftrips of about 
two inches I mg, fo as to referable the tripe of 
real turtle, and cut the thick of the cheeks in- 
to dices or fmall fquare pieces. Open the 
jaws, and take out the tongue carefully. Skin 
it and keep it whole ; pick out the eyes, throw- 
ing awav the black part, and cut them into 
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rings. Then drain the dock, add to it the 
juice of a lemon, fome white and Cayenne 
pepper, and fa t, a fpoonful of ketchup, half a 
mutchkin (half a pint of white wine, and a 
dice of lean bacon ham. Put the whole < n a 
flow fire, and fcutn it as it boils. Let all boil 
together, till the meat is tender, and the gravy 
well foaked in. Have a cut border of pade, 
ready fired round the rim of the difh intended 
for it, a dozen of veal force-meat bads, and a 
quarter of a hundred oyders Irgh ly browned. 
Let the force-meat balls, and oyders with their 
liquor, boil for two or three minutes along 
with the mock turtle. Then take it off, pick 
out the tongue carefully, and lay it on a plate, 
alfo the ham and lemon-peel. Difh up the 
turtle with the tongue in the middle, and the 
yolks of four hard boiled eggs at the ends and 
fides of it, intermixed with green pickles, 
leaving out the ham and peel. 

To Pot a Calf's Head. 

Boil it about half an hour; dice as many 
round pieces off the ears as you can get; cut 
the biack out of the eyes, and flice them into 
rings ; cut the fkinny pieces about an inch 
long, and fome a little longer; fome about 
the breadth of a draw, and others of them 
broader: cut the flefhy parts of the head pret- 
ty fmall: have fome beef dock with a blade of 
rfiace. a little lemon peel, and a fprig of win- 
ter favorv boiled in it; drain it off; clarify ic 

G with 
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with the white of eggs, and run it through 
a jelly-bag; cut the pallet into fmall fquare 
pieces ; then put the meat in the ftock, and 
1'eafon it with a little white pepper and i'alt; 
let it boil until the (lock is well foaked in : 
put a little of the thinned of it into the bot- 
tom of a done bowl to cool, with fome cut 
pickled beet-root and cucumber, fo as to lye 
in the form of a flower on the jelly, in the bot- 
tom of the bowl, and lay a tire of the dewed 
meat over it. As you lift the meat, pick out 
the rounds of the ears and eyes, and lay them 
afide on a plate; lay on fome more of the 
meat, until about the half of it is in:; then 
take the rounds of the ears and eyes, and 
flip them down edge-ways as near to the fide 
of the bowl as you can ; let there be a little 
didance between every round, and put the red 

of the meat round the edge of the bowl, with 
fliced beet-root and kidney-beans, or any green 
thing, alternately or by turns, and let it be 
thoroughly cold before it is turned out of the 
bowl. If it does not come eafily out, dip the 
bowl into warm water, and turn it out on a 

xlifh. 

Mutton Chops. 

Cut a back-rib or loin into deaks; flatten 

and brown them in a frying-pan ; feafon with 
fait and fpices : and drew crumbs of bread o- 
ver them ; have as much good dock as will 
cover the deaks; put a little ketchup and red 

wine 
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wine in the fauce ; and when it comes a-boil, 
put it and the (leaks into a clofe pan, and let 
them flew until they are enough When the 
{leaks are dilhed, ftrew fome cut pickles over 
them. 

To Hafh Cold Mutton or Beef. 

Cut it down in thin flices: break the bones, 
and take fuch parts of the meat as is not fit 
for th'r hafh, and boi it along with the bones 
and an onion or two for a flock. When the 
{lock is ready, drain and thicken it for a fauce 
with browned butter and flour, adding a little 
ketchup, and fome fait anc fpices, and, when 
it comes a-boil, fcum it. ' hen threw in the. 
hafh, and let it get two or three quick boils. 
If there was any of the gravy of the cold meat 
left, put it into the hafhy, keeping out the fat. 
rl his hafh is much the better of cut pickles in. 
it. Difii it on ftppets of toafied bread. 

A Haricot of Mutton. 

Take a loin of Mutton, not over fat: cut 
the flap off, flafh it with a knife, and put 
it on the fire in a flew-pan with three mutch- 
(three pints) of water, three onions, carrot, 
and turnip, for a ftock._ 1 hen cut the loin 
into (leaks, and beat them with a ch pping- 
knife : and, having taken oft'the Ikin, rub them 
(lightly over with the yolk of an egg ; ftrew 
crumbs of bread and parfley over them; fea- 

G 2 fon 
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fon with a little fait and fpices, and brown 
them nicely on both fides. When the flock 
is good ftrain it, and fcum oil' the fat. Thick- 
en with a little butter and flour. Put it again 
on the fire in a clol'e pan, and fcum it when 
it comes a-boil. Then put in the {teaks, 
with fome turnips turned out with a turner, 
two large carrots cut in the figure of flars, md 
the gravy drawn from the (teaks, and let them 
flew for about half an hour on a flow fire; lay 
the (leaks in a foup-difh, and put the roots and 
fauce over them. 

Lallan Bajktts cf Mutton Chops. 

Cut five or fix (leaks off the back-ribs and 
flatten them at the broad e d, keeping the o- 
ther end only the breadth of a rib ; tub them 
over with the yolk of an egg, and feafon them 
with mixed fpices anti (alt. (hen take about 

half a pound of the lean part of the mutton, 
two dices of boiled bacon ham, a (halot or two, 
fome bread crumbs, and parfley ; mince thefe 
very fine, and beat them in a mortar. Seafon 
with mixed (pices and fait, and work it up 
with the yolks of two eggs. Cut it into as ma- 

ny pieces as you have (leaks, and fpread it up- 
on the broad end of each of them. Then cut 
a piece of plain parte into narrow ftripes ; roll 
them round in your hand, and place them up- 
on the (leaks in the form of a bafket ; glaze 
them over with a cart egg, and bake them in 
an oven three quarters of an hour. Then take 

off 
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off the fat, difh them handfomely, and pour 
a rich gravy about them 

To Bait Beef or Mutton in the 'Juice. 

To every pound of beef allow a quarter of 
an h >ur ; two ours will boil a large ji^ot of 
mutton. When it is boiled enough, take it 
out carefully, but do not ufe a fork for that 
puipofe, elfe the juice will run from it. Y-ou 
may put carrot, turnip, or cauliflower, about, 
the meat, and pour a little beat butter over it, 
or in place of roots you may give it a caper 
fauce, if you choofe it. 

Rouft Venifon. 

Lard and feafon it with mixed fpices and 
fait, and let it lie four or five hours in fome' 
claret, lemon-juice, or vinegar, turning it every 
hour ; then fpit and roaft it at a gentle fire ; 
balfe it with the wine it lay in ; take the drip- 
pings, add fome gravy to it, and thicken it with, 
butter knead in flour, and a little ketchup; 
boil it up, and pour it on the venifon when it 
is difhed. 

To Stew Venifon. 

Cut it in thin flices, and put it into a ftew- 
pan with fome claret, fugar, a little vinegar, 
and fried crumbs of bread ; feafon it properly 
with fait and fpices, and let it ftew until it is 
tender, 

g3 Venifon 
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Venifun in the Blood. 
Bone a (boulder or bread of venifon ; and 

let it lie in its own blood for a night; then 
take it up, and feafon it with fait and fpices. 
Shred fome winter favory, fweet marjoram, 
thyme, and beef-fuet chopped fine ; put the 
whole in a pan, and dir it on a fire until it is 
thick; then fpread it over the venifon, with 
fome of the blood ; roll it up in a collar, and 
bind it. You may either road if, or dove it 
in gravy, with fome claret and (ballots. Serve 
it up hot. Send to table with all roaded veni- 
fon a fauce-boat of currant jelly, diflblved in 
boiling water. 

To Stew Cold Roafted Venifon. 

For fauce put in fome gravy, a little claret, 
a bunch of fweet herbs, a little ketchup; brown- 
ed butter thickened with flour, and fait and 
fpiecs ; and let all boil until it is fmooth ; cut 
the venifon in thin dices, put it into the fauce, 
give it a boil, take out the herbs, give it the 
fqueeze of a lemon, and dilh it up. 

To Broil Venifon. 

Cut the venifon into deaks about half an 
inch thick; feafon them with fait, mixed fpi- 
ces, and crumbs of bread ; broil them on a 
clear fire, and ferve them up with a gravy fauce. 

To Boil a Haunch of Venifon. 

Sad it for a week, then put it into boiling 

water; if it is large, it w ill take two hours and 
a hall 
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a half to boil. Vou may fend it up with cau- 
liflower, or any kind of garden-fluif and melt- 
ed butter. 

Venifon makes the fined of minced collops. 
You order them the fame way as beef or hare 
collops. 

Veal or Lamb Loajls. 

Take the kidney, with all the fat adherinor 
to it, and a little piece of lean out of the thick 
of the thigh ; mince and beat it to a pade ; 
feafon it with fait, grate of lemon, and nutmeg; 
mix all together, and work it up with a raw 
egg; cut fome llices of bread, not too thin, 
into any fliapeyou pleafe, either long or round; 
lay the minced meat on the bread pretty thick, 
raifing it a little higher in the middle ; put 
them in a pan of boiling butter, with the bread 
fide undermod. Fry it gradually, to prevent 
the bread from burning ; then turn the other 
fide, and fry it a fine brown. If you have an 
oven, it will anfwer much better than frying 
the toads, as they will not be in fuch danger 
of urning, and they will be more thorough- 
ly done. In this lad way you put the toads 
in a difli, with butter below them. * 

A Good Scotch Holies. 

Make the haggies-i ag perfectly clean ; par- 
boil the draught ; boil the liver very well, fo 
a1- it will grate ; mince the draught, and two 

pounds of beef fmall; grate aoout half of the 
liver $ 
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liver ; mince three quarters of a pound of fuet 
and fome onions fmall ; mix thei'e well to- 
gether, with a handful or two of dried meal; 
fpread them on a table, and feafon them pro- 
perly with fait and mixed fpices : then take 
the fcraps of eef that is left, and fome of the 
water the draught was boiled in, and make a- 
bout a chopin (quart) of good gravy of it; 
mix, and put it in with the meat into the Hag, 
but be fure to prefs out all the wind before 
you few it quite clofe- If you think the i ag 
is too thin, put it in a cloth to prevent it from 
burfting. If it is a large baggies, it will take 
at lead two hours coiling. 

A Lamb's Haggles. 

Clean the bag well; flit up the rodikin and 
all the little fat tripes with a pair of fciffars ; 
wafh them very cle n ; parboil them, and alfo 
what kernels you can get about the lamb ; 
then cut them in little pieces, but not too 
fmall ; fhred the web very fmall, mix it with 
the other meat, and feafon it properly with 
fait and fpices : cad three eggs in three fpoon- 
fuls of flour, as for pancake-batter ; mix it 
up with a mutchkin (pint) of fweet milk ; 
have a handful of young parfley, and fome 
chieves or young onions, fhred very fmall: 
mix all thefe materials very well in the Latter,, 
put them in a bag, and few it up. It will take 

•ibout an hour’s boiling. 

Black 



Ch. VI. Of Butcher Meat, SI 

Black Fundings in Skins. 

Break all the clots in (beep or lamb’s blood 
well, run it thro’ a fieve, and mix in it fome 
new milk, according to the quantity of blood : 

feafon it witn fait, pepper, onions, and a little 
mint (bred ; cut a fufficient quantity of fuet in 
final! pieces, and mix the whole together with 
a little oat-meal; cut the pudding fkins all of 
one fise, and fill them with the meat, tying 
the two ends together, but be fure the water 
is foiling either for haggies or puddings. Juft 
as you are going to put them into the pan, 
pour in a little cold water to put it off the 
boil, to keep them from burfting : when they 
have een in a while, prick them with a pin 
to let out the wind. 

Liver Puddings in Skins. 

Boil the liver well, and grate it down : take 
an equal quantity of grated bread and liver ; 
cut fome onions and plenty of fuet feafoned 
properly with fait and fpices : fill them in the 
white end of the pudding, and boil them as in 
the laft receipt. 

7b Roast a Calf's or Lamb's Liver. 

Lard it with bacon, faften it to the fpit, and 
bade it with butter. After it is roafted, ferve 
it up with beat butter, ketchup, and a little 

vinegar mixed together. 
To 
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To Ragoo a Liver, or Kidneys 

Cut the liver in thin dices, and brown it, 
then take it out from the butter, and duft a 
little flour on it, pour fome boiling water into 
the pan, and put in lome parfley and young 
onions flared Itnall: let it boil a little in the 
fauce : feafon it with ketchup, a little vinegar, 
and fait; then put in the Lver, and let it get 
two or three boils : gandfh it with frie par- 
ity.—You may do cow’s ears or kidneys in 
the fame manner. 

To Ragoo Pallets and Kernels. 

Wafh them very clean, and boil them till 
they are fo tender that the Ikin will come off 
eafily; parboil the kernels; cut the flefhy 
parts off them, and the pallets into fquare 
pieces: fry them of a light brown : make a 
Itockof the flefliy part of the kernels, and part 
of the water in which they were boiled, 
with an onion, carrot, turnip, and a flice of lean 
bacon ham boiled in it; when it is ftrong e- 
nough, ilrain and thicken it with a little 
brow-ned butter and flour. Seafon it with 
mixed fpices and fait, a fpoonful of ketchup, 
a glafs of w hite w ine, and the fqueeze of a le- 
mon ; feum it when it comes a-boil : then put 
in the pallets and kernels, and let them flew 
until they are enough ; when you are about to 
dilh them, put in a few cut pickles, and gar- 
nifli with fliced lemon. 

To 
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To Stew a Neat's longue whole. 

Wafti it very clean in fait and water, and 
put it in a dole goblet with as much water as 
■will cover it; let it ftew for two hours, then 
take it up, and (kin it. Add to the broth it 
was boiled in a mutchkin (pint) of ftrong 
dock and a 1 ttle white wine ; thicken it with 
a piece of frefh butter knead in flour : pat in 
a faggot of fvveet herbs, and feafon it with fait 
and mixed fpices. When the fauce comes a- 

. boil, put in the tongue, and clofe up the pan. 
If the tongue is large, it will take two hours 
to ftew. Before you difh it, take out the 
herbs, and ftrew in fome cut pickles : put the 
tongue in the middle of the difh, and pour the 
fauce over it. Some like fellery, others car- 
rot and turnip in the fauce. 

lo Hafh a cold Neat's longue. 

Slice it very thin : nut it on the fire with 
as much ftock as will cover it, and fome 
crumbs of bread, browmed in butter. When 
it comes a-boil, feafon it with fait, fpices, ketch- 
up, and red or white wine. If you choofe, 
put in a few cut pickles when you are about 
to dilh it. It is dilhed on fippets of toafted 
bread, cut in triangular forms. No halhed 
meat fnuuld be more than thoroughly heated. 

sl Shoulder of Mutton Surprised. 

Roaft it till it is almoft enough, and take 
oft 
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off the (kin carefully about the thicknefs of a 
crown-piece, with the fhank-bone along with 
it at the end ; then feafon the fkin and fhank- 
bone with pepper and fait, a little lemon-peel 
cut fmall, and a few fweet herbs and crumbs 
of bread. Lay it on a gridiron, and let it be 
of a fine brown : take the reft of the meat, and 
cut it like a hafh about the bignefs of a {hil- 
ling: fave the gravy, and put it to it, with a 
few fpoonfuls of ftrong grav' , half an onion 
cut fine, a little nutmeg, a little pepper and 
fait, a fmall bundle of fweet herbs, feme cu- 
cumbers, mufhrooms, two or three truffles cut 
fmall, two ipoonfuls of wine, either red or 
white, and duft a little flour over the meat ; 
let it fttw {]< wiy for five or fix minutes, but 
do not let it boil: take out the fweet herbs, 
and put the hafh into the difh, lay the broiled 
meat above it, and fend it to table. 

To Fricassee 'Tripe with a White Sauce% 

Cut it in fmall pieces, about three inches 
long, and two bread : ftew it in veal gravy till 
it is tender, fealon it with white fpices and fait, 
thicken it with a little butter and flour ; add 
half a gilt of cream, a glafs of white wine, and 
the fqueeze of a lemon. Caff the yolks of 
two eggs, and mix in feme of the oiling iauce: 
then mix all together, and give it a {hake over 
the fire till it e of a proper thicknefs. If you 
choofe a t own fricaflee, do it the fame way as 

the rabbits. 
To 
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cTo Collar Lamb. 

Bone a fore-leg of lamb, and beat it cut: 
rub it over with an egg, and feafon it highly 
with fait, white pepper, nutmeg, and mace; 
ftrew over it a good deal of grated bread and 
minced parfley, the yolks of fix hard boiled 
eggs minced fine, the whites of three alfo 
minced fine above that, and, fome minced 
pa:fley above all, with a little more parfley 
and fait. Then roll up the collar as tight as 
you can, fix it with a long narrow (kewer, 
and few it up. Rub it over with an egg, and 
give it a roll among the left bread crumbs and 
parfley ; roafl; it before a clear fire ; an hour 
and a half will do it. Make a gravy from the 
bones and brown it. Garnifn the collar with 
fliced lemon or pickles It eats very well hot, 
and looks beautiful -when cold and cut in flices, 
as it then fliows the variety of colours. 

To Raqoo Lamb. 

Take a fore-quarter of lamb, and cut the 
fhank or knuckle-bone off, lard it with litre 
thin bits of bacon, flour it, fry it of a fine 
brown, and put it into a ftew-pan with A chop- 
pin (quart) of broth or good gravy, a bundle 
of herbs, a little mace, two or three cloves, 
and a little whole pepper: cover it ciofe, and 
let it flew pretty fall for half an hour, then 
pour the liquor olF, and llrain it, keeping the 
meat hot in the pot till the following fauce 
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is ready. Take half a hundred oyfters, flour 
them, fry them brown and dram oft"the fat they 
were fried in : fkim the fat alfo off the gravy; 
then put in the oyfters, an anchovy, and 
two fpoonfuls of white wine ; boil all together 
till there is juft enough for fauce: adding a 
fpoonful of ketchup, and the juice of half a le- 
mon. Lay the meat in the difh, and pour the 
fauce over it. Garnifh with fliced lemon. 

To Boil a Leg of Lamb with Cabbage or 

Caulifower. 

Cut oft' the loin and boil the jigot: cut the 
loin into fteaks, and fry them of a fine brown: 
put the jigot in the middle of a difh, and the 
fried fteaks, with a little boiled cauliflower on 
each fteak round the jigot; pour fome beat 
butter over it, but take care it is not boiled 
too much. 

To cover Lamb with Rice. 

Half roaft a fore-leg of lamb, and cut it in 
-pieces as for a pie: feafon it with fait, and lay 
it in a difh large enough to hold it. If the 
lamb is not very fat, put in a piece of butter 
in the bottom of the difh and a little water. 
If the difh be large, it will take a pound of 
rice; then wafh the rice very clean, and put 
it on with as much water as will boil it foft, 
but don’t take it off the fire until ah the water 
is foaked in; put in fome blades of mace along 

with 



Ch VI. Of Butcher Meat. 87 

with it. When the rice is thus prepared, and 
while it is warm, Itir in a good piece of frefh 
butter, a little fait, and a ferape of nutmeg; 
cad fix eggs, and mix them up with the rice, 
keeping out a little for glazing : then lay in 
the meat with the rice ail over it; glaze it, 
and bake it in an oven until the rice is firm, 
and of a fine light brown. 

lo Drefs a Lamb's Head. 

Walk it very clean and parboil it: cut off 
the neck, and cleave the head jult as you do 
a calf’s head : take out the brains and tongue; 
rub the head over with an egg : feafon it with 
white pepper and fait: drew grated bread and 
minced parfiey over it, and put it in an oven, 
or before the fire to crifp, balling it well with 
butter. Then cut all the flefin you can get off 
the neck very final! with the tongue and 
pluck ; take dome of the water that boiled the 
head and pluck; put in the bones of the neck, 
and about half of the liver, and boil them un- 
til all the firength is out of them. When the 
flock is enough, fir a in it off: thicken it with 
a little butter knead in flour ; put the minced 
meat into the fauce, with Hired parfiey and 
chieves, a little ketchup, fome fait and fpices, 
and the fqueeze of a lemon. Order the brains 
as in the receipt for the brain cakes, page 7 1 ; 
cut the other half of the liver into ibices, and 
feafon and fry them: put the hath in the dilh, 

112 and 
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and the head in the middle of it. Garnifh 
with the liver and brain cakes. 

cTo Make Crockats. 

Parboil one pound and a half of veal, and 
when cold mince it fine with a quarter of a 
pound of fuet and feme bread crumbs; feafon 
it with a little white pepper, niace, nutmeg, 
fait, and the grate of a lemon. Mix the whole 
well together with an egg, beat it in a mortar 
till it is as fmooth as a palle. Then put it 
into moulds of the lhape of apples, pears, and 
plumbs, after having firfl rubbed the infide of 
them with the oil of olives. Prefs the above 
force-meat well into the fhapes fo as to take 
the impreflion. Then loofen them at the 
edges with a penknife, and turn them out. 
Strew fine crumbs > f bread over them, and fry 
them in beef drippings of a fine light brown. 
Serve them up with a flalk and two green 
leaves cut in imitation of natural ones. 

To Fry Saufiyes with Eyys. 

Cut the faufages in fingle links, and fry 
them in Iweet butter. Fry aifo a flice of bread 
in the fame butter of a good brown, and lay 
it in the bottom of a diPn. Put the faufages on 
the toall divided in four parts, and lay four 
poached eggs betwixt them. Pour a little melt- 

ed butter round them, and ferve them up. 
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fo Fry Saufages with Apples. 

Take fix apples, and dice four of them as 
thick as a crown piece ; cut the other two in 
quarters, dip the whole in pancake batter, and 
fry them along with the faufages till they are 
of a fine brown. Garnifh with the quartered 
apples. 

Fo make Bolonga Saufages. 

Take a pound of beef fuet, a pound of ba- 
con, both t and lean, and the fame quantity 
of beef and veal; cut them fmali, and chop 
them fine : take a fmali handful of fage, pick 
oft' the leaves and chop them fine, with a few 
fweet herbs; feafen pretty high with pepper 
and fait; take a large gut well cleaned and 
fill it; fet on a fauce pan of water, and when 
it boils, prick the gut with a pin to prevent its 
burfting, and put it into the pan ; let it boil 
gently for an hour, and then take it carefully 
out. 

Fu Collar a Pig. 

After the pig is perfeftly clean, cut off its 
head, open it at the breaft from top to bottom, 
and bone it neatly ; then wipe it clean, mix 
feme white pepper, mace, nutmeg, the grate 
of a lemon, fait, and a handful of fage chopped 
fine; rub the collar well over w ith this after 
having firit rubbed it over with an egg ; then 

H 3 roll 
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roil it hard up in a cloth, bind it with tape and 

bod it. 

Mock Brawn. 

Rub the head and a piece of the belly part 
of a young p u ker well over with faltpetre; let 
it lye three davs, and then wafh it clean ; fplit 
the head and boil it ; boil four ox feet tender, 
cut them in thin pieces, and lay them in the 
belly piece, with the head cut fmall Then 
roll it up tight with fheet tin, and boil it four 
or five hours ; when it comes out, let it upon 
one end, put a trencher on it within the tin, 
prefs it down with a larete weight, and let it 
{land all night; next morning take it out of 
the tin, and bind it with a fillet, put it into 
cold fait and water, and it will be fit for ufe. 
It will keep a long time, if frefii fait and wa- 

ter is put to it once every four days. 

Flesh Pies and Patties^ see Part II. Chap, i. 

. & , 

u 
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CHAP. VII. 

OF POULTRY, &C. 

% Ronft and Stuff a Turkey, 

SLIT up the back of die neck and take out 
the crop ; work up a fluffing of crumbs of 

bread, currants, and a fcrape of nutmeg, with 
a piece of freffi butter and a beat egg ; (or 
half a pound of veal minced, a quarter a pound 
of fuet, a few bread crumbs, an anchovy, the 
grate of a lemon, a little white pepper and fait, 
and two beat eggs ;) fill up the bleaft with ei- 
ther of thefe ftuffings, and fkewer it with the 
head looking over the wing ; it mufl be well 
floured and bafted with butter, and roafted at 
a clear quick fire; put a gravy-fauce um'>er 
it, and ferve it up with the following fauce in 
a boat: fake a few thin flices of bread, fome 
water, a little white wane, a blade of mace, 
fome fugar, and a piece of frefn butter, and 
boil it until it is very fmooth, but not too thick. 

To Pot a Goofe and Turkey. 

Take a fat goofe and turkey, and bone them 
thus: cut off the giblets, and, with a fliarp 
knife, cut down the back fkm in a ftraight 
line from the neck to the rump. Then raife 

the 
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the {kin carefully up from the back bones, 
and take them out; bone the other parts of 
the fowls, leaving as little fiefh on the bones 
as pofhble ; after they are boned, flatten them 
with a rolling-pin ; rub them over with lalt- 
petre ; put the turkey within the goofe, and 
let it lie three days, taking care to turn it ; 
then take it out, and wipe it. Beat an ounce 
of white pepper, two drop of mace, and two 
nutmegs together ; rub the fowls all over with 
it, both infide and out, and trufs the legs into 
the fkin of the bodies, as for boiling. Put the 
turkey within the goofe as before; roll it up 
in a collar, and- bind it uith ftrong tape. Bake 
it in a large petting-can, with plenty of butter, 
and cover it with a water parte, till it is very 
tender ; then take it out, and next day un- 
bind it. Place it in a pet, and pour melted 
butter over it. Keep it for ufe, and flice it 
down thin. 

To Marinate Fowls. 

Take a fine large fowl or turkey, raife the 
{kin from the breaft-bone with your finger ; 
then cut a veal (weetbreao fmall, and mix in it 
the yolk of an egg; rtuft' this in betwee the 
{kin and the fiefn of the fowl, I ur take great 
care not to break the {kin, and put in what 
oyfters you pleafe into the body of it ; lard 
the breart with bacon, if you choofe ; paper 
the reall, and roart it. IVlake a good gravy, 
and gafnifh with lemon. You may add a few 
Eiufirrooms to the lauce, 

Fo 
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To Marinate a Hen and Chicken. 

Pick and finge it clean ; cut it down the 
back, from the (boulders to the rump, and 
bone it all but the pinions. Flatten it with a 
a rolling-pin ; trul's the legs into the body, and 
rub the infide of it with the yolk of an egg. 
Seafon it with mace, nutmeg,white pepper, and 
(alt ; lard it with fliees of boiled i-acon ham ; 
take a chicken, and order it in the fame man- 
ner as the hen, only obferve to bone the pin- 
ions. l.ay it into the hen a ove the ham, and 
few it neatly up, to look as if none of the bones 
had been taken out. Break the bones, put 
them on with three mutchkins (three pints) of 
water, an onion, fome parfley, and a ' it of le- 
mon-peel. When this dock is well tailed, 
drain it. Rub the fowl over with a little but- 
ter and flour, and lay it in the fauce with the 
bread undermod, but take care to have as 
much fauce as will cover it, and when it comes 
a-boil fcum it clean. Let it boil three quar- 
ters of an hour, then take out the fowl, and 
thicken the fauce with a little butter and flour ; 
add to it fome flared parfley, a glafs of white 
wine, the fqueeze of a lemon, a quarter a hun- 
dred oyflers fried of a light brown, with their 
liquor, and a few veal force-meat alls Then 
put in the fowl, and let it dew till it is tho- 
roughly heat d. Difla it up, pour the fauce 
over it, and garnifh with famphire or diced le- 
mon. 

To 
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To Make a Caparata. 

Cut down a cold roafted fowl or Turkey, 
and take all the fl-dn and fat off it, except the 
rump : mince the meat very fmall with a knife: 
break the bones, and put them on with fome 
water, emon-peel, and a blade of mace ; let 
them boil until the iubftance is out; flrain and 
thicken it with a little butter knead in flour. 
Then chop fome yolks of hard eggs : put the 
mim ed fowl and egprs into the fauce, and let 
it get two or three boils more. Jult before 
dirtiing, put in the fqueeze of a lemon, a fct ape 
of nutmeg, and a proper quantity of fab ; 
broil the back of the fowl, and lay it on the 
top of the caparata. 

To Roaft a Goofe or Duck, 

A gcofe or duck is the better of being rub- 
bed with pepper and fait within ; fome choofe 
a fprig of fage in them. A goofe flioukl alfo 
be i ebbed with fait on the oulfkie two or three 
days before it is roaHed. A duck fhould be 
falted on the fpit. Difh up a goofe wi h gravy- 
fauce, garnifh it with raw onions, and fend up 
an apple-fauce along with it. "When the duck 
is drawn, pour a glafs of red wine through it, 
and mix it v'ell with the gravy. The fccner 
green geefe and ducklings are ufed after being 
killed, the better. Dilh them with gravy, and 
ferve up with a goofeberry fauce. 
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Po Ragoo a Pair of Ducks. 

Draw them, and put on the gizzards, necks, 
livers, with half a pound of lean beef, and an 
-onion, to boil for a dock for the fauce ; fea- 
fon the fowls within with fait and fpices; dud 
them with flour, and brown them on both 
Tides, then take them out and drew feme fait 
and fpices over them ; drain the dock, and 
thicken it with browned butter and flour ; put 
into it fome red wine, ketchup, and walnut- 
pickle, or the fqueeze of a lemon : then put 
the ducks into this fauce w'ith a few fmall on- 
ions ; clofe up the pan, and let them dew un- 
til they are tender : feum the fauce; and pour 
it over the ducks, along with the onions. 

Po Fricafsee Chickens with a White Sauce, 
* 

Take a pair of young chickens, and cut 
them down the back. Walk them clean and 
dry them with a cloth ; halve them down the 
bread, and cut each chicken into eight equal 
parts. Flatten and rub them over with the 
yolk of an egg ; feafon with w ite fpices and 
fait: put a piece of fweet butter in a frying- 
pan, and make it of a fine light brown. Put 
in the chickens, and brown them lightly on 
both Tides. Have ready a mutchkin (pint) of 
good veal gravy, thickened with a little butter 

and flour, and feafoned with white pepper and 
fait j 
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fait; (lew the chickens in it for about a quar- 
ter of an hour, cart: three yolks of eggs till 
they are fmooth, and mix in half a gill of cream, 
the fqueeze of a lemon, and about half a 
mutchkin (half apint) of the boiling fauce; then 
mix the whole together, and give them a fhake 
over the fire. Difii them up, and garnifh with 
fiiced lemon. 

To Drefs Chickens with Peafe and Lettuce. 

Take as many good peafe and chickens as 
will fill a difii: trufs the chickens as for boil- 
ing; feafon them with fpices and fait; put a 
piece of frefh butter in each of them ; tie up 
a faggot of parfley, a few young onions, and 
a fprig of thyme or winter favory : put them 
in a pan, with the peafe and a piece of frelh 
butter, a little fait and fpices, and a faggot of 
fweet herbs- Lay the chickens above the peafe, 
with the breads undermoft : fplit the hearts of 
two or three lettuces, and wafii them clean ; 
put them above the chickens with about half 
a mutchkin (half a pint) of water, to keep the 
peafe from burning; clofe up the goblet, and 
fet it on a flow fire to ftove; it does not take 
long time to do. Dirtr the chickens with their 
breads uppermoft, the peafe and lettuce over 
them, and as much of the bioth as the dirtt 
will hold. Take cut the herbs before it is 
ferved up. 

To Make a Currey the Indian way. 

Skin and cut down two fmall chickens, as 
for 
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for a fricafsee; wafh them clean, and flew 
them in about a choppin (quart) of water, tor 
about five minutes; then drain rhe liquor, and 
put the chickens in a clean dilh ; chop three 
large onions fmall, and fry them in about two 
ounces of butter ; put in the chickens, and 
fry them till they are brown ; take a fmall ta- 
ble-fpoonful of currey, and a little fait : firew 
thefe owr the chickens whilft they are frying, 
then pour in the liquor, and let them (few a- 
bout half an hour; add a gill of cream, and 
the juice of two lemons, and ferve it up. 

To Boil Rice jor Currey. 

Boil a pound of rice in three chopins (three 
quarts) of water, with a little fait till it is foft ; 
then turn it out into a fieve, and fet it before 
the fire to dry ; heap it up in a difh by itfelf 
as lightly as poflible, and fend it to the table 
along with the currey. 

To make a Fellow the Indian way. 

Pick and walh three pounds of rice, and 
put it into a cullendar to drain ; take a pound 
of butter, and melt it in a pan over a very flow 
fire ; then put in the rice, and cover it dole, 
to keep in the fleam ; add to it a little fait, 
fome white pepper, half a dozen blades of mace, 
an 1 a few cloves all beat: put in a little water 
to keep the rice from burning, ftir it up often, 

and flew it till it is foft. Boil two fowls with 

X a piec^ 
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a piece of bacon of about two pounds weight; 
cut the bacon in two pieces, lay it in a difh 
with the fowls, cover them with the rice, and 
garnifh with about half a dozen hard boiled 

eggs, and a dozen of whole onions fried brown. 

‘To Put Pigeons. 

Draw, trufs, and feafon them well within 
with mixed fpices and fait; put a piece of but- 
ter within each of them ; lay them in a pot- 
ting can with their breads undermod, fome 
butter about them, and drew mixed i'pices and 
fait over them ; put in a little water with them, 
and clofe them up. They may be done cither in 
the oven, or in a pot. If the pigeons are in- 
tended for keeping long, or lending abroad, 

they mud be boned, feafoned very high, and 
potted with butter only, without a drop of 
water ; fo foon as they come out of the oven, 
the gravy mud be p> ured off them, the but- 
ter taken off the top when cold, and more but- 
ter melted along with it, in order to cover 
them entirely. 

fo Stew Pigeons. 

Stuff them with force-meat; have fome 
good broth ready, and when it boils, put in 
the pigeons: take out the hearts of fome cab- 
bage-lettuce, and quarter them ; put them in 

with the p’geons, and two or three green oni- 

ons : feafon with mixed fpices and fait, and 
thicken 
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thicken with butter knead in flour : clofe them 
up in a goblet, and let them flew till they are 
enough : then place the pigeons in the middle 
of the dilh, with the lettuce over them, and 
pour feme of their own gravy about them. 

cTo Broil Pigeons whole, 

Seafon them within with fpices. and fait: 
tie the (kin about the necks clofe with a thread : 
put a piece of butter within them, and about 
half a fpoonful of water : tie the feet and vents 
clofe up, that the liquor may not get out : let 
the gridiron be hot, and the fire clear ; turn 
them often, to keep them from fcorching, un- 
til you find them thoroughly done : do not cut 
the threads till they are diflied : lay them neatly 
in a dilh, and pour beat butter over them : 
thev are very juicy dene in this way. When you 
broil the pigeons open, fplit them down the 
back, flatten the breaks, turn in the legs, and 
fet the gridiron at a good diftaace from the 
fire. 

To Rag00 Pigeons. 

Trufs them as for boiling, and feafon them 
with fpices and fait: brown fome butter : dult 
the pigeons with flour, and make them of a 
fine brown : turn them often in the'pan until 
they are all alike: then take them out and lay 
them on a difh. You may make a very rich 
flock of the gizzards, pinions, livers, and 
hearts thus: Walh them very clean, and put 

I 2 them 
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them on with fome water, an onion, a faggot 
of parfley, and winter favory ; let it boil un- 
til the llrength is out, then (train, and put it 
into a clean pan, keeping back the fettlings: 
thicken it with browned butter and flour, put 
in fome red wine: feafon with fait and fpices, 
a little ketchup, and truffles and morels, if you 
choofe. Put the pigeons in a pan, and let 
them flew on a flow tire : dilh them neatly with 
their (boulders outmort, placing one in the 
middle : cut fome pickles, mix them in the 
fauce, and pour it on them. If it is the fea- 
fon for afparagus, it looks very pretty to !as a 
few of them between each pigeon, with the 
tops outermoft. 

cTo Difgufe I igeons. 

Seafon them with fpices and fait: make a puff 
pafle and roll it out pretty thick : cut it in as 
many pieces as you have pigeons : roll a piece 
of the pafle about each pigeon : tie each in a 
cloth by itfelf, and put them into a pot of boil- 
ing water : they will take more than an hour’s 
boiling : when they are ready take them out of 
the cloths, and difh them. 

To Smother Rabbits,. 

Trufs them a? a hare for reading, and put them 
into as much boiling water as will cover them : 
peel a good many onions, and boil them whole 
in water: take fome of the liquor the rabbits 

were 
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were boiled in and put into it a good piece of 
butter knead in flour : then put in the onions 
among it, breaking them until the fauce is 
pretty thick ; difh the rabbits, and pour f uce 
over every part of them except the heads. 
The fame fauce will ferve for boiled geefe or 
ducks. 

‘To Fricafsee Rabbits with a Brown Sauce. 

Wafh them clean, and cut them in frnali 
pieces; feafon with mixed fpices and fait, dredge 
them with a little flour, and flew them in beef 
gravy : when they have fie wed three quarters 
of an hour, on a flow fire, put in half a glafs 
of red wine, -and thicken it with a little brown- 
ed butter and flour. Let it flew a little Ion ;er, 
and, when the fauce is rich and good, difh the 
rabbits, and garnifh with green pickles and 
beet-root;. 

To Ragoo Rabbits. 

Cut them down in joints, and divide the 
back in little pieces ; wafh them clean, and 
dry them with a cloth : duft them with flour, 
and brown them : for fauce thicken fome beef 
flock with a little browned butter and flour : 
feafon it with fait and fpices, a little wine, the 
fqueeze of a lemon, and fome ketchup. Serve 
them up hot. 

‘lo Stew cold Roasted Wild Fowl or Hare. 

Cut them down in joints, and having brown- 
13 ed 
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ed feme crumbs of bread in butter, put them 
into fome boiling flock with a gill of red wine, 
fait and fpices : then put in the fowl or hare : 
let it get two or three boils, fo as to warm 
them thoroughly. If it bepatridges,put in white 
wine in place of red. If you have no beef 
flock, break the bones of the meat, and put 
it on with fome water, and an onion or two, 
to draw the flrength out of them. This makes 
a good flock for a hafhy of any kind. You 
may put in cut pickles into any hafhy when 
about to difh it. 

To Drefs a Wild Duck. 

Having half roafted it, fcore it on the breaft, 
and put pepper and fait, and the juice of a le- 
mon. in every fcore : lay the breall undermoft 
in a ftew-pan with a little gravy : let it flew a 
little : then difh it, and put a glafs of claret 
in the gravy, with two or three fhallots Hired 
fmall, and pour it over the duck. 

A General Rule for Roafiing Wild Fowl. 

To all wild fowl the fpit muff be very hot 
before you put them on it: fkewer them with 
their legs acrofs : bafte them well with but- 
ter : cut off only the feet, (excepting thofe of 
the rough-footed wild fowl, fuch as black-cock 
and muir-fowl:) difh them on toafled bread, 
and pour plenty of beat frefh butter over 
them. When you rcaft wood-cock orfnipe, do 

not 
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not cut off the heads, nor gut them: fkewer 
them with their own bill: baffe them well with 
butter: put toafted bread below them, to pre- 
ferve what drops from the gut : dilh them on 
the toaft, and pour beat butter over them. 

‘To Pot any kind of Wild Fowl. 

Draw and trufs them : feafon with fait and 
mixed fpices, and pack them in a potting-can 
with a good deal ol frelh butter: clofe up the 
pot, and bake them in an oven : when enough, 
pour the butter and gravy from them : fcum 
all the butter off the gravy, and add. more to 
it : then put them into fmall pots, and cover 
them with melted butter. Partridges and ve- 
nifon are done in the fame way as hare and 
beef. 

To fug a Hare. 

Having cut the hare in pieces, put a pretty 
large piece of butter in the bottom of a long jug, 
feafoned with fait and fpices: then pack in as 
many of the belt pieces of the hare as the jug 
will hold, with a faggot of fweet herbs, and 
two or thiee onions : take fame of the water 
the hare was walhed in, and ffrain it through 
a fieve ; fill the jug up with it, and tie the 
mouth of it very clofe with feveral folds of 
paper : fet it into a pot of cold water up to the 
neck of the jug: as the water boils in, put in 
more to keep it of an equal quantity. If it is 
an old hare, it will take three hours of doing: 
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as the bvtter rifes to the top, pour it clean off: 
take out the her is and onions when you difh 
it, and pour the fauce over it: be lure to tie 
the jue to the handles of the pot, to prevent it 
from Uniting. 

'To Roast and Stuff a Hare, 

Take fome crumbs of bread and currants, 
with a pood deal of frelh butter : feafon it with 
fugar, fait, and nutmeg, and w ork it up with 
a beat egg, (or mince the liver with an anchovy 
boned, the crumb of a penny leaf, worked up 
with a quarter of a pound of fweet butter, fome 
mixeit ipices and fait, and the yolk of an egg :) 
put this huffing into the belly of the hare, and 
few it up : draw up the thighs to the body, to 
make it as fhort as poffi le : fkewer the head e- 
ven. or a it were looking over its ffioulder : fpit 
it. and lay it to a clear fire, having firft bailed 
it with butter: beat the yolk of an egg, and 
mix it with cream. When the butter is well 
dripped from it, pour it clean out of the pan : 
then keep ciofe ailing it with cream till it is 
alnioit taken up. When the hare is ready, have 
fbme more cream warm, and take all the drip- 
pings and mix it with the cream : diffi the 
hare and pour this fauce over it —Or, for 
fauce, take half claret and half water: fome 
vety thin ilices of bread, and a little piece of 
freffi butter: boil it till it is pretty imooth, 

fu eeten it properly, and put in a ferape of nut- 
meg. 

To 
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cTj make Hare Collops. 

Hare collops are dreffed in the fame man- 
ner as beef minced coliops, fee page 56, with 
the addition of a little claret to the fauce. 

To Fricajfte Eggs. 

Boil fome eg . s pretty hard, and cut them 
in round flices: make a white fauce the fame 
way as for boiled chickens ; pour it over the 
eggs, lay fippets round them, and put a whole 
yolk in the middle of the plate.—It is proper 
for a corner uiih at fupper. 

To Poach Eggs with "Toasts. 

Put fome water on in a flat-bottomed pa*, 
with a little fair: when it comes a-boil break the 
eggs carefully in, and let it boil two minutes 
longer, then take them up with an egg fpoon, 
and lay them on buttered toafls. 

To Poach Eggs with Sorrel. 

Tie up fome forrel in fmall faggots and boil 
it; cut the firings, and lay the faggots round 
the difli neatly ; fpread them a little, leaving 
a fpace between each faggot; cut fome toaft- 
ed bread long ways, and put a piece between 
every bunch of the forrel : poach fome eggs 
very nicely : take them carefully out, and 

drain 
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drain the water from them : lay them above 
the forrel and the bread, allowing a little of 
the bread and green tops to be feen: beat 
fome frelh butter, and pour it over them. 

Po make an Aumulette of Fygs. 

Take fen eggs, or a dozen if fmali: break 
and call them, but not too much : put in a 
litrle fweet cream, and feafon it with fait and 
a fcrape of nutmeg : ihred fome parfiey and 
onions very fmall, and mix them with tne eggs 
and fome boiled bacon ham minced. Then 
take a good piece of butter and let it juft; come 
a-boil in a frying-pan: pour in the eggs amongft 
it, and fire it, but not too haftily When it 
begins to faften, raife it frequently with a knife 
from the bottom of the pan in different parts, 
to let the butter get in ' elow it Fry it upon 
one fide, and hold the other before a clear fire 
to take off the rawnefs of the eggs. 

7b make an Onion and Egg Dilh. 

Boil fome eggs hard : cut fome onions in 
flices in crofs-ways, and fry them in brown’d 
buiter : take them carefully out of the butter, 
and drain it from them : cut the eggs in round 
llices: beat fome frefti butter, and mix in it fome 
muftard and vinegar : put in the eggs and oni- 
ons, give it a tofs upon the fire, and then difh it. 

Eg$s in Paste or Paper Cases. 

Chop fome fweet herbs with a piece of but- 
ter, 
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ter, pepper, and fait: put a little of this in the 
bottom of each cafe : break an egg into each, 
upon the /aide, drew bread crumbs over it, 
and bake them in an oven, or broil them over 
a flow fire, covering the top with a falaman- 
der : they ought to be as foft as if boiled in 
the fhell. 

Eggs like the Dazvn of Day. 

Poach eight or ten eggs, and lay them on a 
heve to drain: cut five or fix thin flices of 
ham in dices, and foak them in a little butter 
over the fire till they are done: then dip the 
eggs one by one in a pretty thick batter made 
of flour, white wine, fair, and a little oil; put 
them in wmh the ham, and. fry them in but- 
ter or beef drippings : garnifli wuth fried par- 
ley. 

n 

CHAP. 
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CHAP VIII. 

OF SAUCES. 

Caper \auce fur a boiled figot of Mutton. 

TAKE fome ftrong beef or veal gravy, and 
thicken it with a little butter and flour ; 

feafon it with pepper and fait, and the fqueeze 
ot a lemon, (.'.hop a large table-fpoonful of 
cap< r.s ; and pm them into the fauce. When 
it comes a-boil, Ikim it, and pour it over 
the meat. 

Onion Sauce. 

Put fome veal gravy in a (lew-pan, with a 
«ouple of ( nions cut in dices ; feafon with pep- 
per and fait, (tew it foftly, and drain it off. 
Serve it up hot in a bafon. 

Bwter Sauce for lifh. 

Melt the butter with water and vinegar, 
and thi< ken it with the volks of a couple of 
eggs. Squeeze in the juice of a lemon before 
it is ferved up. 

Sauces for roafted Venifon. 

Take half a pound of currant jelly diflblved 
in a uill of boiling water.—Or half a mutchkin 

(half 
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a pint) of red wine, and a quarter of a pound 
of beat fugar, and finitnered over a clear fire 
for five or fix minutes.-—Or half a mutchkin 
(half a pint) of vinegar, and a quarter of a 
pound of fugar fimmered to a fyrup. Send 
up either of thefe fauces in a boat. 

Sauce for any roasted Meat. 

Wafh an anchovy very clean, and put to it 
a glafs of red wine, a little ftrong gravy, fome 
nutmeg, a fhalot fliced, ana the juice of a Se- 
ville orange ; flew thefe together a little, and 
pour it into the gravy that comes from the 
meat. 

A general Sauce. 

Take a little lemon-peel and a fhalot minc- 
ed very fmall, with fome beaten nutmeg, and 
mace ; Ptew them in a little white wine, gravy, 
and butter. If it be for hafhes of mutton or 
fifh, add anchovies, and a little of the liquor 
of fiewed oyllers. 

\ 

Sauce for boiled Chickens. 

Take the yolks of two hard boiled eggs, 
with the livers of the chickens, and Hired them 
very fine ; put them into fome gravy, add the 
fqueeze of a lemon, and thicken and tofs it up 
vith a little fhred parfiey. Garniih with lemoru 

Sauce for boiled Chickens or Lamb. 

Take fome white wine, a few fprigs of fweet 
K herbs,, 
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herbs, a little whole pepper, and mace, let it 
ftew a little, then put in a little parfley and 
fpmnage boiled green, and chopped a little ; 
beat it up thick with fix ounces frefh butter, 
pour it over the meat, and ferve it up. Gar- 
nifh with Diced lemon and barberries. 

Sauce for Capons. 

Take the necks of the capons, and boil them 
in a little water, with a whole onion and two 
anchovies cut fmall, a little white pepper, and 
the gravy that runs from the capons ; then 
ftrain it. and thicken it with a little butter and 
Dour, ferve it up with a Diced lemon. 

A ready Sauce for a Fav/. 

Boil the liver, and bruife it in a fmall quan- 

tity of the liquot it was boiled in ; mix in a 
little lemon-peel, beat fine, and fome melted 
butter ; let it juft boil up, and then put it into 
a dilh with the fowl. 

A Parsley Sauce. 

Pick and wafti the parfiey very clean, and 
boil it till it is tender, then ftrain it, chop it 
very fmall, and mix beat butter amongft it. 

Oyster Sauces. 

Clean and feald the oyfters, then boil them 
in 
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in beat butter, and a little of their own liquor. 
—Or thicken a little gravy with butter and 
flour, and add to it half a gill of cream, a fcrapc 
of nutmeg, and a very httle fait; fcald a quar- 
ter of an hundred oyfters, and put them into 
this fauce, with a little of their liquor, and half 
a glafs of white wine Give it a fcald on the 
fire, but do not let it boil. 

si Cellery Sauce. 

Cut the white ends of the cellery in pieces 
of about an inch long : boil it in water till it 
is tender: thicken it with a little butter knead 
in flour, then put in the cellery, with a blade 
ef mace, and let it boil a little. 

A Cream Sauce. 

lake fome fweet cream : let it come a-boil, 
flirring it clofe to keep it from bratting : call 
the yolks of three or four eggs, and mix a lit- 
tle cold cream a'ong w ith them ; then mix the- 
boiling cream gradually amongft the eggs : 
turning it backwards and forwards to make it 

■fmooth : put it on the fire to wrarm, but do 
not let it boil, and ftir it all the time. Scaion 
it with a little fait, and a fcrape of nutmeg. 

An Egg Sauce. 

Beat a quarter of a pound of butter with a 
little flour and water ; then put in two hard 

K 2 boiled 
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boiled eggs minced, and feafon with white 
pepper and fait. 

Sauce for roasted Chickens. 

Take a gravy, or the above egg fauce. When 
fmatl chickens are to be roafted, take crumbs 
of bread, fmall Hired parfley, and a little fait, 
wrought up with a good piece of frefh butter, 
and Huff the beliies with it. Young chickens 
fhould have a little beat-butter poured over 
them. 

A Sauce for a roasted Tongue. 

Grate fome bread verv Hue; put it on with 
a little water, a piece of frefn butter, fome red 
wine, a ferape of nutmeg, and a proper quan- 
tity of fugar : let it boil until it is very fniooth : 
put it in a fauce-difh, and fend it to the table. 
Some prefer currant jelly to wine: others 
choofe nothing but beat-butter and vinegar, or 
capers in their fauce. 

Sauce fur a Turkey. 

Take a little ffrong broth, a glafs of white 
wine, an anchovy or Ihalot, a little pepper, 
mace, fait, and a flice of lemon ; let it hew 
a little, then (train, and pour it through the 
belly of the turkey. Serve it up with an oni- 
on fauce ; lay them round the turkey ; butter 
them, and ferve them up with gravy, or cyder 
fauce. 

A Sauce 
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A Sauce for any kind of Wild Fozvl. 

Take a quantity of veal gravy, according to 
the bignefs of the difh of wild fowl, feafon if. 
with pepper and fait, and mix in the juice of 
two oranges, and a little claret. 

Sauce for a Hare. 

Take half a mutchkin (half a pint) of red 
wine, and a little oyfter liquor, fome good 
gravy, a large onion ftuck with cloves, fome 
v.'hole cinnamon, and a nutmeg cut in fiices ; 
let it boil ti 1 the onion is tender ; then take 
out the onion and fpices^ and put to it three 
anchovies, and a piece of butter : fhake it up 
well together, and fend it to the table. 

Another. 

Take a mutchkin 1 pint) of cream, and half 
a pound of frefh butter ; put them in a Ifew- 
pan, and keep ftirring it with a fpoon till the 
butter is melted, and the fauce thick ; then 
take up the hare, and pour the fauce into the 
dilh about it. 

Another. 

Bade the hare with a mutchkin (pint) of 
cream, and when it is three parts waited, and 
the blood of the hare mixed with it, take up 
the dripping-pan, pour it into a fauce-pan, and 
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fet it by ; then flour the bare, babe it well 
with butter, and put into the pan fome gravy ; 
fcrape up all the brown among the liquor, and 
put to it the cream ; run it through a fieve, 
and thicken it with butter rolled in flour. 

Sauce for a roasted Goofe or Rabbits, 

Having drawn up fome butter thick, mix in 
it a fpoonful or two of made mu Hard, fome fu- 
gar, and vinegar. 

Sauce for boiled Rabbits. 

Boil the livers with two eggs, fhred them 
very fmall, and mix in a large fpoonlul of 
grated bread ; have ready fome flrong beef 
broth, to a little of that add two fpoonfuls of 
white wine, one of vinegar, a little fait, and 
fome butter ; ftir all in, but take care the but- 
ter does not oil. 

Sauces for Partridges. 

Take a bunch of cellery, and cut all the 
white very fmall; walk it clean, put it into a 
fauce-pan with a blade of mace, a little beaten 
pepper, and a very little fait; boil it in a mutch- 
kin fpint) of water, till the water is almofl 
wafted ; then add a gill of cream, and a piece 
of butter rolled in flour ; flir all together, and 
when it is thick and fine, pour it over the 
birds. 

Or 
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Or take the livers, and bruife them fine, 
fome parfley chopped fine; melt lonie frefli 
butter and put them into it with t! e fqueeze 
of a lemon; juft give it a boil, and pour it o- 
ver the birds. 

Or take grated bread, fome water, fair, and 
an onion, boil all together, and when boiled 
fome time, take out the onion, and put in a 
little lemon-juice and a piece of butter, the 
bignefs of a walnut. 

Cnfpdd Crumbs for Larks, or other [mall 

Birds. 

Oil a piece of butter, fkim it clean, and pour 
it olf from the fediment; put to it grated 
crumbs of bread, keep ftirring it till they are 
crifp; and when they are drained lay them 
round the larks. 

Sauces for roafted Pigeons. 

1. Gravy and juice of orange. 
2. Boiled parfley minced, and mixed with 

fome butter and vinegar beaten up thick. 
3. Gravy, claret, and an onion ftewed to- 

gether with, a little fait. 

4. Minced vine leaves roafted in the bellies 
of the pigeons, and claret and fait, boiled to- 
gether, with fome butter and gravy. 

5. Sweet butter and juice of orange, beat 
together and made thick. 

6. Minced onions boiled in claret almoft , 

dry 5 
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dry, with nutmeg, fugar, gravy of the fowl, 
and a little pepper. 

7. Or gravy of the pigeons only. 

Sauces for all kinds of Land Fowl. 

1. Stew fome onions with fait, pepper, fome 
grated bread, and the gravy of the fowl. 

2. Boil fome crum s of bread in water with 
two whole onions, fome gravy, half a grated 
nutmeg, and a little fait ; (train it and boil it 
un as thick as water-giuel; then add to it the 
yolks of two eggs diflblved, and the juice of 
two oranges. 

3. l ake the gravy of the fowl, fome fweet 
butter, grated nutmeg, pepper, and fait; ftew 
all together, and add the juice of a lemon. 

A Fijh Sauce. 

Get two anchovies, and boil them in a little 
white wine a quarter of an hour, with a fhalot 
cut thin : then melt fome butter very thick, 
put in fome pickled oyfters, and pour it over 
the hlh, wath fome of the cyder liquor. 

To thicken for Peaf\ Greens, 

Fifh, &C. 

Jud cover the bottom of a fauce-pan with 
two or three fpoonfuls of u'ater. and, when it 
b ils, put in half a pound of bi tter. When 
the butter is melted, take the lauce pan from 

the 
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the fire, and {hake it round till it is very 
fmooth. It will heat again as often as yoa 

have cccafion for it. 

Sauce for a Pickled Yijl). 

Take parfley and chives, of each an equal 
quantity, fome anchovies and capers flared ve- 
ry final), a little fait, pepper, nutmeg, oil, and 
vinegar, and mix them well together. When 
you difii the filh, pour fome of this fauce upon 
it, and ferve the reft in a China bafon. 

nipple Sauce. 

Pare, core, and flice the apples: put them 
in with a little water in a fauce-pan to keep 
them from burning, and a i>it of lemon-peel. 
When they are enough, take out the peel, 
bruife the apples, add a lump of butter, and a 
little fugar. 

Goofeberry Sauce. 

Put fome coddled goofeberries, a little juice 
of forrel, and a little ginger, into fome melted 
butter. 

Bread Sauces. 

Put a pretty large piece of crumb of ftalc 
bread into half a mutchkin (half a pint) of 
water, with an onion, a blade of mace, and a 

few 
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few pepper-corns: boil thefe a few minutes in 

a cloth ; take cut the onions and fpice : mafh 
the bread very fmooth, and add a piece of but- 
ter and a little fait. 

Bread fauce for a pig is made the fame way, 
with the addition of a few currants picked, 
waffled, and boiled along with the other in- 
gredients. 

Mint Sauce. 

Waffi fome mint perfectly clean ; chop it 
Yery finej and put to it vinegar and fugar. 

Brozvning for made Di/hes. 

Put a piece of butter in a frving-pan, and 
turn it conftantly round to the right hand till 
it is of a light brown ; then take off the froth, 
dredge in a little flour, and flir it about with 
an iron or wooden fpoon till it comes a-boil. 
This is a proper thickening for any brown 
fauce or ragoo, and aniwers much better than 
the 'crowning made with fugar; and although 
feemingly fimple, is one of the moft material 
things to be attended to in cookery, as no- 
thing can be more difagreeable and offenfive 
than to fee oiled or burnt butter in any drefled 
difh. 

To Beat Butter. 

Put a little milk or water in the bottom of 
a fauce- 
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a fauce-pan, with a quarter of a pound of but- 
ter cut in flices; dredge in a little flour, and 
fliake the pan conftantly round to the right 
hand till the utter turns thick, fmooth, and 
white, like a cream. 

To Clarify Butter. 

Put the butter in a pan, and let it come a- 
hoil: then take it ofl', and leum it. Pour it 
®ut into a bafon ; taking care to keep back 
the milk and fediment at the bottom of the 
pan. This anfwers for all kinds of potted 
meat. 

A Rrozvn Cullis for Radios and Sauces. 

Take two pounds of veal, two ounces of 
bacon ham, two or three cloves, a little nut- 
meg, a lade of mace, two carrots, cut to pie- 
ces, and fome onions or fhalots; put them in 
a covered flew-pan with a out a mutchkin 
(pint) of water ; ut take rare it does not 
burn. Let it flew till it is lirong, and then 
ftrain it. 

A Fifh auce to ketp the whole Tear. 

Chop twenty-four anchovies bones and all j 
put to them ten fhalots, a handful of le aped 
horle-radoiifh, four blades of mace, one chopin 

(quart) of white wine, one pi:,t (jwo quarts) 
-of wattr, one lemon cut in flices, ha f a gill of 

anchovy liquor, a gill of claret, twelve cloves. 
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and twelve pepper corns ; boil them together 
till it is reduced to a chopin (quart,) then 
ftrain it off into a bottle. Two fpoonfuls of 
this fauce will be fufEcient for a pound of 
melted butter. 

Mixed Spices for Seafonings. 

Take one ounce of black, and half an ounce 
of Jamaica pepper, two nutmegs, and a quar- 
ter of an ounce of cloves; mix and beat them 
into a powder ; elofe them up to keep out the 
air, and ufe them as occafion requires. 

Seafonings for white Sauces and Fricafsees 

White pepper, mace, nutmeg, and lemon 
grate mixed. 

A Cullis to thicken Brown Sauces for Flefu 

or FiJIj. 

Rub the bottom of a fauce-pan with a bit 
of butter ; dice in a carrot, turnip, and an on- 
ion or tw'o : lay over them a few dices of ba- 
con ham and veal, and feafon with mixed fpi- 
ces and fait. Then put in a mutchkin (pint) 
of good gravy, and fome grated-bread. Let 
the whole dew till it is very thick and brown; 
then drain it, rubbing the fubdance through a 
fieve with the back of a fpoon. A cullis for 
filh may be made the fame way, only for the 
latter take f.di in place of delh. 

C HAP 
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CHAP. IX. 

OF VEGETABLES. 

To Stnv Parfnips. 

\ 
BOIL them tender, fcrape them clean, and 

cut them in flices: take as much fweet 
cream as will be fauce, and thicken it with 
butter wrought in flour; when the cream is 
warm, put in the nips, and keep it tofling on 
the fire: when the cream boils they are enough: 
ftrew in a little fait, and dilh them. 

To Stew Beet-root. 

Boil fome beet-root, fcrape off the fkin, and 
flice it down in thin flices : beat fome frefh 
butter, put a little vinegar in it, and throw in 
the beet-root; tols it until it is warm, and dilh 
it. 

To Stew Red Cabbage. 

Cut it down as for pickling : put it in a 
ftew-pan with fome red wine and a piece of 
butter knead in flour; feafon it with a little 
fait and fpices; keep it ftirnng until the but- 
ter is melted 5 then cover the pan, and let 

L them 
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them flew a little, but not till they are too foft, 
for they eat better when a little cnfp ; put in 
a little vinegar before you take them off; difh 
them, and ferve them up hot. 

’To Stew Cucumbers. 

Pare fome large cucumbers, and flice them 
about the thicknefs of half a crown ; fpread 
them on a clean coarfe cloth, to drain the wa- 
ter from them : pare and flice fome large on- 
ions round-ways: flour the cucumbers, and fry 
them with the onions in browned butter ; when 
you fee them brown, take them carefully out 
of the butter. Then take a clean pan, and 
put three or four fpoonfuls of warm water in 
it, with a quarter of a pound of frefh butter 
rolled in flour; flir it on the fire until it is 
melted ; mix in a tea-fpoonful of the flour of 
muftard ; put in the cucumbers, and feafon it 
with fait and fpices ; cover up the pan, let them 
flew foftly about a quarter of an hour, fhaking 
the pan, and then difh them up. 

To Drefs Parfnips like Skirrets. 

Boil fome large parfnips tender, and fcrape 

off the fkins ; cut them the long way in round 
pieces, about the fize of a fkirret, and fry them 
in butter of a fine light brown ; take them out 
of the butter, and lay them neatly in a difh. 
Strew beat cinnamon and fugar over them be- 

fore they go to the table. 
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Ty Drejs Celtery with Cream. 

Wafli and clean the cellery ; cut it in pieces 
about two or three inches long ; boil it until 
it is tender; put it through a drainer, and. 
keep it warm : take about halt a mutchkin 
(half a pint) of fweet cream ; fet it on the fue 
with a bit of frefh butter about the bulk of a 
nutmeg rolled in flour; keep it (lining until it 
comes a-boil ; have the yolks of four eggs 
ready call, and mix into them a little cold 
cream ; then mix in the boiling cream by de- 
grees, and put it on the fire again ; keep it 
dole furring, but don’t let it b il; throw in 
the cellery, and give it a tofs up ; (eafon with 
fait and nutmeg, and diflr it up. 

To Stew Cellery in Gravy. 

Boil and order the cellery as in the above 
receipt; brown a piece of butter, and thicken 
it with flour ; mix in as much good gravy as 
will cover the cellery, a little red wine, fi\lt and 
fpices ; when the fauce comes a-boil, throw in 
the cellery, let it Hew a little, and then diih it. 

T> Ray00 Cauliflower. 

Cut fome cauliflower in pieces, and flew it 
in a rich brown cullis, feafoned with pepper 
and fait ; put it in a dilh, and pour the cullis 
over it. Boil fome fprigs of the cauliflower 
very white, and lay round the difh. 

L 2 To 
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eTo Broil Potatoes. 

Part I. 

Boil and peel them, cut them in two, and 
broil them till they are browned on both Tides; 
then lay them in a dilh, and pour melted but- 
ter over them. 

To Fry Potatoes. 

Cut them in thin flices, as large as a crown- 
piece, fry them brown, lay them in a dilh, and 
pour melted butter, fack and fugar over them. 

To Mafh Potatoes. 

Boil, peel, and malh them: put them into a 
fauce-pan with a mutchkin (a pint) of niilk 
to two pounds of potatoes; add a little fait, 
and ftir them well together, taking care they 
do not Hick to the pan ; then ftir in a quarter 
of a pound of melted butter, and fcrve it up. 

To Scollop Potatoes. 

Boil and peel them, beat them fine in a bowl 
with fome good cream, butter, and fait; put 
them into fcollop fhells, fmooth the top, fcore 
them with a knife, lay thin flices of butter on 
the top, and brown them before the fire. 
Three fhells is fuflicient for a diflr.—They make 
pretty corner dilhes. 

Ye 
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cZo Make a Totatoe Collar. 

Boil, peel, and beat fome potatoes with a 
little mace and cream, or melted butter; work 
it up into the lhape of a collar, leaving out a 
liitle to make into round balls; glaze the whole 
with the yo k of an egg, and bake them of a 
fine crilp brown ; place the collar in the mid- 
dle, and lay the balls round it For fauce take 
hall a mutchkin (half a pint) of red wine, fome 
lugar, the yolks of two eggs, beat up with a 
little nutmeg ; (Hr them gently in for fear of 
curdling : and when it is thick enough, pour 
it over the collar. 

To 'aew Peas with Lettuce. 

Taketwopound of green peas, and two large 
cabbage-lettuces cut fmall crofs-wavs, and 
walked very clean : put them in a dew-pan 
with a quart of gravy, and (lew them till they 
are tender ; put in fome butter rolled in flour, 
and feafon it with pepper and fait. When it is 
proper thicknefs, i(h it up. 

N. B. Some like it thickened with the yolks 
of eggs : others like an onion chopped fine, 
and ftewed along with them, with two or three 
ralhers ol lean ham. 

Another Way. 

Shell and boil the peas with a. little fait, and 
drain them in a fieve : then flice the lettuces 

and 
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and fry them in frefh ' utter; put the whole 
into a itew-pan, with a little good gravy, pep- 
per, and fait: thicken it with flour and butter, 
put in a little Hired mint, and ferve it up in a 
foup-dilh. 
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PART II. 

Of P J S 7 R r. 

CHAP. I. 

»F PIES, PASTIES, DUMPLINGS AND PATTIES. 

ARE muft be taken that all raifed pies be 
well doled up to keep them in lhape, 

and prevent their falling in ; that they be fired 
in a quick oven, and that no gravy be put in 
them till they are about halt baked. F ffp.nte 
mult have a moderate oven, neither too quick 
nor too flow. 

A Standing Crust for Larqe Pies. 

Break two eggs into two pounds of flour. 
Boil half a pound of butter, in a mutchkin (a 
pint) of water, and pour it into the flour, keep- 
ing back the fediment; then work it up to a 
palte, and when it is cold, raife it up in any 
lhape you fancy. If the palle is too dry put ia 
a little more boiling water. 

Preliminary Ob' ervations. 

Puff Paste. 

Take a pound of the finell flour, and half 

a pound 

J 



12 S Of Pies Pasties, &c. Part II. 

a pound of butter as firm as poffible; break 
the leaft haif of it among the flour. Then wet 
it with about half a mutehkin (half a pint) of 
cold water, and knead it very fmooth ; when 
the pafte Hicks to the table, lift it up, drew a 
little flour bene th it, and w’hen it is proper- 
ly wrought up roll it out. Divide the remainder 
of the butter into four parts; take one of them 
and put it over the palfe in fmall bits. Strew 
feme flour over it, and give it a clap down with 
your hand to keep the butter from fluffing; 
then fold up the pafte, and continue doing this 
four times, till all the butter is wrought up; 
uie it as quick as pcflible, becaufe it is the 
worfe for lying. 

Common Pie or Cold Paste. 

Mix in with tw'o pound of flour, three quar- 
ters of a pound of butter; w'et it with cold 
water, work it very fmooth, and roll it out for 
any purpofe you intend it. 

si Paste for Cases to preserved ‘Tarts. 

Take half a pound of flour, two qikiccs of 
fceat fugar, and two ounces of trefli butter ; g 
wet it with cold water, or fweet milk ; work 
it very fmooth, and roil it out equally, but not 
toi thick; then line petty-pans with it; fcollop 
the edges nicely with a knife, and prick them 
with a pin to keep them from bliftering in the 
even. 

A Paste for Crocants. 

Take half a pound ef flour, and wet it with 
a iitdc 
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a little cold water ; knead it fmooth, and roll 
it very thin ; cut it out with a paltry knife, or 
palle-cutter, in imita ion of birds, flowers, 
Ihrubs, &c. and fire them on raifed moulds, 
but take care they be not difcoloured. No 
family Ihould want fome of thefe cafes and 
crocants by them, for they keep a long time, 
and make a ready genteel dilh, when filled up 
with preferved fruits or jams of any kind. 
Pafte-cutters and moulds are to be got in the 
copper and tin Ihops, 

A Gum Paste for Desert Baskets, &c. 

Take two ounces of gum-dragon, and fieep 
it all night in a gil! of cold water. Beat and 
fift a pound of double refined fugar through 
a filk fieve ; mix the fugar and gum together ; 
work it gently till it is fmooth and white. 
Then roll it out very thin, with a quarter of a 
pound of the fined ftarch powder, and cut it out 
in imitation of birds, flowers, &c. and colour 
them. This pafte may be made the ground- 
work of peppermint drops, by adding a quarter 
of an ounce of the oil of peppermint ^ or it 
may be perfumed with the oil of cinnamon or 
the efience of lemon. 

A Paste for Pturens, or Standing Shapes. 

Break four eggs into half a peck of flour* 
(keeping out two of the whites,) and wet it 
with a mutchkin and a half (a pint and a half) 

of 

* 
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©f boiling water, and four ounces of butter 
dilfolved in it; work it till it is very fmooth 
and fim ; then roll it out about an inch thick, 
take the fize of the top and bottom of the pie 
with a piece of paper. Then work up the 
pafte again, roll it out of equal thicknefs, and 
cut it into the length and height you intend 
the pie to be. Wet the infide edges of the 
bottom cruft with a feather dipped in the white 
of an egg, hold up the walls of the pie and 
faften them to the bottom by laying a part of 
them on it. Faften the joinings at the ends 
in the fame manner ; and be very careful to fix 
them fo as they may not give way in firing. 
Then line the cruft with tea paper, and fill it 
to the top with bran ; keeping it high in the 
middle to fupport the cover, and give it a hand* 
fome fhape. Lay a piece of paper above the 
bran, put on the cover, and pinch it neatly 
round the edges, but do not wet it. Orna- 
ment it handfomely with feftoons, figures, or 
flowers hanging loofely. Glaze it all over with 
an egg, and fet it in a quick oven till it is of 
a fine light brown, and the cruft well fired. 
When it is cold loofen the head from the walls 
carefully with the point of a knife, take out 
the bran and paper, and keep the lhape for ufe. 
The meat may be either ferved up in it, or in 
a tin fhape put within it, which anfwers better, 
as it keeps the pafte dry, and can be ferved up 
again with any kind of meat, by being taken 
©ut and cleaned. Thefe pafte tureens can be 
made much ealier with jointed copper or tin 

lhapes. 
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fhapes, which can be got in the (hops either 
plain or ornamented, as they can be lined at 
once with the pafte, but it requires art to put 
in the palte fo as to retain the (hape of the or- 
naments. 

To make a Beef Steak Pie. 

Cut and flatten a tender piece of beef in 
thin flices, and feafon it with fait and mixed 
fpices: divide the fat pieces from the lean, lay 
a piece of each together as far as it will go : 
roll them up as beef olives, and pack them 
neatly in a difh, but don’t prefs them down: 
put in half a mutchkin (half a pint) of gravy 
thickened with a little butter and flour, fome 
cut pickles, and a fpoonful of vinegar. 1 hen 
lay on the cover, fcollop it round the edges 
with a runner, and ornament it with palte 
leaves. 

Veal Olive Pie, 

Cut fome fmall pieces out of the thick of a 
leg of veal, and flatten them. Rub them over 
with the yolk of an egg, and feafon them with 
white pepper, nutmeg, fait, and the grate of a 
lemon. For orce-meat, mince half a pound of 
veal, the fame quantity of fuet, two anchovies 
boned, a few bread crumbs, and fome parfley. 
Beat them well in a mortar, feafon them as 
before, and work them up with the yolks of 
two eggs. Roll up a piece of the forcemeat, 

and 
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and put it into the heart of each olive. Roll 
the olives, alfo tightly up, and place them hand- 
fomely in a pie lhape. Make up the remain- 
der of the force-meat into round and oval 
balls, and lay them alfo into the pie, with two 
pickled cucumbers, cut into round and long 
flices, half a dozen of French beans, and the 
yolks of fix hard boiled eggs, with the whites 
minced fmall and ftrewed over them. Draw 
a Arong gravy from the bones and fkins of the 
meat, and feafon it with an onion and parfley : 
then drain it, put in a glafs of white wine and 
the juice of half a lemon. If it is to be bak- 
ed in a plate, put in the gravy before you lay 
on the cover : but if in a Handing crult, do not 
put the gravy in till it is almoft fired. 

Mutton Pic. 

Cut the back ribs fingly, and feafon them as 
in the above receipt. Then lay them in a difh, 
pur in a little gravy, with an onion or two, 
and finifh it oft' as before. 

A Calf's Head Pie. 

Scald and wafli the head clean, and boil it 
in as much water as will cover it, for half an 
hour, with a knuckle of veal, two onions, a 
bunch of winter favory, and the paring of a 
lemon. Then take it out: when it is cold, 
cut the ears in round flices, and the reft in- 
to fquare pieces, keeping the tongue whole: 

when 
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when the flock is reduced to about three half 
mutchkins, (three half pints,) (train it; thicken 
it with butter and flour, and feafon it with nut* 
meg, Cayenne pepper and fait, a fpoonful of 
ketchep, a glafs of white wine, and the fqueeze 
of a lemon : put in the meat with the tongue, 
and give them a boil. Cover the Tides of a 
difh with puff pafte: then take out the meat j 
put it into the bottom of the pie, and lay the 
tongue on the top, with the yolks of fix hard 
boiled eggs round it. If you choofeyou may- 
add a few fweetbreads parboiled and cut, and 
fome cut pickles : cover the pie with puff pafte, 
and ornament it according to fancy. It will 
take an hour and a half to bake. 

A Calf s-foot Pie. 

Having boiled the feet tender, mince the 
meat with fome beef-fuet, and apples ; feafon 
with beat cinnamon and nutmeg ; clean and 
pick fome currants, and mix all together with 
a little fugar, and a glafs or two of white wine. 
Cover a difn with a good puff pafte, nicely 
carved out. When the pafte is fired, the pie 
will be ready. 

A Bride's Pie. 

Having boiled tw o calves feet, take the meat 
from the bones, and chop it very fmall: take 
a pound of beef fuet and a pound of apples, 
and fhred them frnall; clean and pick a pound 

M of 
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of currants, and dry them before the fire ; 
ftone and chop a quarter of a pound of jar 
raifins, a quarter of an ounce of cinnamon, 
the fame quantity of mace and nutmeg, two 
ounces of candied citron, the fame of lemon 
peel cut thin, a glafs of brandy and cham- 
pagne j put it in a china dilh, with a rich 
puff-pafle over it; roll another lid, and cut it 
in leaves, flowers, figures, and put a glafs ring 
in it. 

To Make a Veal Florentine. 

Cut a piece of veal in pieces ; if it is a rib 
piece, divide the ribs, and beat them with a 
chopping-knife ; feafon them with fait and 
fpices; put a little piece of butter in the bot- 
tom of a difli, and lay in a row of (leaks ; then 
drew in fome currants and raifins above them ; 
repeating thefe lairs until the difli is full, and 
then pour in a little veal gravy. If the veal 
is not very fat, lay fome more butter on the 
top of it, and cover it with puff pafte. You 
may do a lamb pie the fame way. As fome 
people do not like fweet feafoning in meat 
pies; put in a few oyfteis, and the yolks of 
hard boiled eggs in place of it. 

A Curd Florentine. 
< ' 

Prefs out the whey from two pounds of 
curds, and break them with a fpoon ; beat a 
pound of fweet almonds; clean half a pound 

of 
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of cun aits, cut fome boiled fpinage fmall with a 
knife, and beat fix ounces of butter, mix^ll well 
together, and fweeten it preperly ; then make 
a fine pulf pafle, and lay a thin covering of it 
in a difh ; put in the meat, and crofs it over 
with pafte Itr'aws, fet it in a flow oven ; and, 
when the pafte is enough baked, the florentine 
will be ready. 

To Make a Hare-or Muirfowl Pie. 

Cut the hare in pieces, and feafon it well 
with fait and fpices. If it is muirfowl, keep 
them whole, and feafon them well within and 
without; lay a good piece of butter in the 
bottom of a difh, and put a piece in each of 
the birds ; lay them in the difh with flices of 
butter above them, and put in a little gravy; 
with them : cover it with puff pade, and fire 
it in an oven. Warm a little gravy and claret, 
and thicken it with the yolk of an egg or two ; 
pour it in at the top of the pie when it comes 
out of the oven, and give it a ftiake. 'Ihelb 
pies fliould always be eaten hot. 

/I Yorkshire Christmas Fie. 

Having made a large (landing cruft, bone- 
a turkey, a goofe, a fowl, a partridge, and a pi- 
geon. Sealon them well with half an ounce 
of mace, the fame quantity of nutmeg, a quar- 
ter of an ounce of cloves, half an ounce of 
black pepper, all beat fine, and two large 

M 2 . fpoon- 
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fpoonfuls of fait; mix all well together. Lay 
the fowls in the era If, and put the one within 
the other, with the tuikey outermolf, fo as it 
may lock like a whole turkey. Then have a 
hare ready cafed, and wiped clean. Disjoint 
it, and cut it in pieces, feafon it, and lay it 
clofe to one fide of the cruft; put wood- 
cocks, inoor-game, and whatever fort of wild 
fowl you can get, on the oppofite fide, feafon 
them well, and pack them clofe together. Put 
at leafl four pounds of butter into the pie j 
then lay on the lid, which muff be very thick, 
and let it be well baked. It muff have a very 
hot oven, and will take four hours baiting at 
leaft. 

A Goose Pie. 

Make a {landing cruft large enough to hold 
a goofe ; take a pickled dried tongue boiled 
tender, peel it, and cut off the root. Bone a 
goofe and a large fowl, mix half a quarter of 
an ounce of mace beat fine, an ounce of white 
pepper, the grate of a lemon, and three tea- 
fpocnfuls of fait, and fcafon them with it. Split 
the tongue fide-ways in three parts, put two 
of them in the goofe. and the other in the 
foul. Then put the fowl within the goofe, 
few it neatly up, and lay on the lid. This pie 
may be eaten either hot or cold ; it makes a 
pretty fide-dilh for fypper, by flicing it down 
crofs-ways, and v. ill keep a long time. 

To 
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To make a Giblet Pie with a pudding. 

Scald and clean the gi Diets well ; chop the 
wings in four parts; pull the neck out of the 
fkin, and chop it in four pieces ; cut the giz- 
zards in pieces, and fealon the whole with fait 
and fpices. Then take the blood of the goofe, 
and '{train it through a fieve ; boil a few groats 
a while in fweet milk ; mince feme fuet ftnall, 
mix the groats and fuet with the blood ; fca- 
fon it with fait and fpices, and an onion cut 
fniail, if you choofe it; fill up the fkin of the 
neck with this pudding, few it up at both ends, 
and turn it round : lay the pudding in the 
middle of a difli, with the giblets about it, 
pour in a little gravy, cover it with puff pafte, 
and bake it. 

Another Gib let Pie. 

After the giblets are cleaned, boil them ten- 
der cut the neck in three pieces, and the 
wings in four ; line a pan with pafle, and lay 
fome beef {leaks in the bottom of it; then lay- 
in the giblets, feafon with pepper, fait, and a 
cut onion, and put in half a mutchkin (half a 
pint) of the gravy they were boiled in ; cover 
the top of the pie with puff pafte, and bake it. 

IZo Make a Kernel Pie. 

Scald fome kernels in boiling water; make 

force-meat balls of veal, and fry them i feafon 
M 3 them 
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them with white pepper and mace, the grate 
of a lemon, and fome fait ; lay fome frefh 
butter in the bottom of adilh, then put in the 
kernels and balls, with a little of the gravy 
they w'ere boiled in : cover the pie w'ith puff 
pafte, and bake it ; warm a little veal gravy, 
with forne white wine, the fqueeze of a lemon, 
and the grate of nutmeg; thicken it with the 
yolks of eggs, and pour it into the pie when it 
comes out of the oven, giving it a fhake to 
mix it the better. 

lien Fie. 

Draw' and fmge a hen, cut it down the back, 
and bone it. Bone alfo a chicken, and flatten 
them with a rolling-pin ; rub them over with 
the yolk of an egg, feafen them with fait, 
white pepper, nutmeg, mace, and the grate of 
a lemon. Lard the hen w ith thin flices of ha- 
con, put the chicken within it above the lard- 
ing, and a thin llice of ham within the chick- 
en. For force meat, grate a little bread, 
mince the livers with fome parfley, feafon with 
pepper and fait, and work it up with a piece 
of butter and the yolk of an egg. Mix thefe 
together, and put a little of it into the infide 
of the chicken; few up the hen with the 
chicken in it. Rub it all over with a piece of 
butter, and la}' it in a difli. Make the remain- 
der of the force-meat into balls, and put it 
round the hen, with half a dozen of hard yolks 

of eggs. Break the bwies of the fowls, and 
make 
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make a gravy of them. Put a little of it into the 
pie, cover it with puff palte, and ornament it 
with birds and flowers; when it comes out of 
the oven, drain the reft of the gravy ; thicken 
it with the yolks of two eggs, adding a glafs 
of white wane, and pour it into the pie, giving 
it a lhake. 

Another Hen Pie. 

Take the fl;in off a large cold rcaft fowl, 
cut down the breaft, and all the nice pieces of 
it, into thin handfome flices. Ereak the bones, 
and put them on with the {kins in a choppin 
(quart) of water, an onion, two efchalots, and 
the paring of a lemon. Raife the w^alls of a 
pie, in proportion to the fowl; then fold a 
cloth, and lay it into the pie to keep it in fhape; 
put on the cover, ornament it handfomely, 
and glaze it over with a beat egg. When the 
cruft is well fired, and of a fine light gold co- 
lour, cut the cover out neatly and take it off. 
Then take out the cloth, and when the flock 
is Itrong, and reduced to a mutchkin (pint,) 
drain and thicken it with a very little butter 
and flour : put it on the fire, and ftir it 
clofe till it comes a-boil. Then take it off, 
fcum it clean, and feafon it with a little mace, 
white pepper, and fait: caft the yolks of two 
eggs, and mix it with a little of the boiling 
fauce, and a gill of cream: return it back to 
the fauce-pan, and mix all together ; put in 
the fowl, and keep fhaking the pan for feme 
time over the fire, but do not let it boil, for 

fear 
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fear of curdlings the eggs. When the fauce 
is of the thicknefs of a cream take it 01F, and 
put the whole into the cruft, lay on the cover, 
and fend it hot to table. If the crurt is made 
of puff pafte, put it into a pan with a loofe 
bottom to turn out. 

A Maccaroni Pie. 

Skin a cold roafted hen? and pick out the 
belt pieces of the meat: break the bones, and 
put them with the {kin, an onion, efchalot, 
and the paring of a lemon, in a mutchkin and 
a half (a pint and a half) of water. Take a 
pound of flour, the yolks of two eggs, and a 
quarter a pound of butter : mix and work it up 
into a pafte with warm w7ater : knead it till it 
is very fmooth : then roll it out; cut part of it 
into final! (traws, and roll them round in your 
hands to imitate the pipe-maccaroni: butter 
a fhape, and crofs-bar the top and ftdes of it 
with the ftraws. Then line the ftiape vith 
the reft: of the pafte. Strain the flock, and 
feafon it with a little vdiite pepper, Cayenne, 
nutmeg, and fait; then put in a quarter of a 
pound of pipe-maccaroni, fet it on the fire, and 
ffir it ciofe till the maccaroni is foft, and the 
gravy a good deal reduced: Grate four ounces 
of Parmafan, or befl double Gloucefter cheefe. 
Lay fome of it into the fhape, then maccaroni, 
with bits of butter above it, and then a lair of 
the meat, repeating thefe lairs till the whole 
is exhaufted, Then wet the edges of the pie, 

put 
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put on the bottom pafte, and join it very clofe, 
to prevent the gravy coming through it : bake 
it in a quick oven : turn it out on a plate, and 
garnifh the rim of it with grated cheefe. 

A Chicken Pie with a Caudle, 

Trufs and feafon the chickens as you do 
pigeons : put a piece of butter within them, 
and alfo in the bottom of a dilh : pack them 
neatly in it: lay pieces of butter above them, 
with hard yolks of eggs, and cover the difh 
with puff pafte. When it comes out of the 
oven, have a caudle made thus : Beat the yolks 
of two eggs, and mix with them a gill of 
white wine, the fame quantity of cream, fome 
fugar, and a ferape of nutmeg : make it very 
fmooth : pour it in at the top of the pie, and 
give it a ihake. If the chickens are very large, 
they may be cut in quarters. 

Another with Savory Seasonings. 

Trufs four young chickens as for boiling, 
feafon them with white pepper and fair, and 
lard them with thin dices of bacon. Parboil 
the livers, and beat them fine in a mortar, 
with fome crumbs of bread, a little parfley, 
and the yolks of two hard eggs: mix it up 
with a piece of butter, fome pepper and fait, 
and the grate of a lemon : roll it into balls, 
and place them in a pie-fhape, with the yolks 
or fome hard boiled eggs. Cover up the pie, 

and, 
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and, when it comes out of the oven, put in 
fome good veal gravy, thickened with the yolk 
of an egg. 

To Make a Pigeon Pie. 

Trufs the pigeons as for boiling, and feafon 
them within with fpices and fait: put a piece 
of butter into each pigeon, and in the bottom 
of a difh ; then pack, them neatly in it, filling 
up the vacancies between them with the giz- 
zards, livers and pinions, and firewing a little 
more of the feafoning over them : cover the 
pie with puff pafle, and ornament the top of 
it with pafte pigeons.—Remember to put in 
gravy in all meat pies. 

Another. 

Trufs the pigeons and parboil the gizzards, li- 
vers, and pinions, in a mutchkin (pint) of wa- 
ter, with an onion: mince a flice of bacon 
very fine, with the livers and a few crumbs of 
bread and parfley : mix them with the yolk 
of an egg, and feafon with mixed fpices and 
fait. Stuff part of this in the body of each pi- 
geon, roll up the reft into fmall balls, and co- 
ver the breafts of the pigeons with thin flices 
of bacon. Then ftrain the fauce, thicken it 
with a little butter and flour, and put it into 
a pie with fix hard yolks of eggs. Cover and 
ornament it as before. 

to 



Ch. I. Of Pies, Pasties, IPc. 143 

To make a common Mince-pie. 

Parboil three pound of tender beef, and, 
when it is cold, mince it -with a pound of fuet. 
Stone and mince a pound and a half of raifins, 
half a dozen of apples cut fmall, a pound of 
currants cleaned, and a quarter of a pound of 
orange-peel cut fmall: feafon with the grate 
of a lemon, half an ounce of white pepper, a 
few cloves, and a nutmeg, all beat and mixed 
together, with two tea-fpoonfuls of fait. Put 
the whole imo a bowl, and moiften it with a 
mutchkin (pint) of the gravy the meat was 
boiled in, and a gill of white wine. Put a 
Handing pafte in a pan : then put in the meat, 
and cover it with puff, or plain pafte. 

To make (uperHue Christmas minced Pies. 

Take a large bullock’s tongue, and let it lie 
twenty-four hours in fait : take the finefl; part 
of it, with three pounds of beef fuet, three 
pounds of raifins Honed, the fame quantity of 
currants cleaned, and half a dozen of apples 
paired: having minced them feparately, take 
half a pound of citron, and a pound of orange 
peel, and cut them fmall and put the whole into 
'a broad veffel. Beat half an ounce of Jamaica 
pepper, a quarter of an ounce of cloves, two 
nutmegs, the grate of two large lemons, and 
two tea-fpoonfuls of fait; mix them among 
the minced meat; fqueeze the juice of three 
lemons into a choppin (quart) of white wine, 

and 
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and pour it on the meat, and then mix all 
well together; prefs it down into a can, and 
paper up the mouth of it. When you have 
occafion to ufe it, cover fome patty-pans with 
puli' pafle, and fill them up with it, nicking the 
upper cruft with a knife. 

/In Egg Pie. 

Boil a dozen of eggs hard, and cut them 
very fmall ; clean about a pound of currants ; 
take a gill of fweet cream, half a pound of 
frelh butter, a little white wine, and rofe wa- 
ter ; feafon it with beat cinnamon, fugar, and 
the grate of a lemon. Mix the whole well to- 
gether and bake it. 

A Salt Fish Pie. 

Steep two pound of tulk fifh all night, and 
ftew it gently next day on a flow fire for two 
hours ; then take it off, and put it in cold 
water to cool; lay it on a table, and cut a 
fquare piece out of it; fkin and bone the reft 
of it, and beat it fine in a mortar with half 
a pound of fweet butter; take the crumb 
of a penny loaf, and pour upon it cream and 
milk, of each half a mutchkin (half a pint,) 
boiling hot, and cover it up; mix this with 
the fifh, adding four hard boiled eggs, the 
grate of nutmeg, a little white pepper, and 
three tea-fpoonfuls of made muftard. dhen 

make a good cruft, and lay thefe ingredients 
into it, placing the fquare piece of fifh in the 

middle 
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middle of it; cover up the pie, and bake it an 
hour and a half. 

A Parton Pie. 

Boil two partons for half an hour ; when 
perfectly cold, break the large claws and pick 
the meat out of them, alfo the meat out of the 
body, and the red roe ; beat them in a mortar 
with four ounces of fweet butter, a few 'bread, 
crumbs, a quarter an hundred of ftewed oyf- 
ters, with fome of the liquor, and a glafs of 
white wine: then wafh the back fhell clean, 
and put a palle vandike round the edges of it; 
fill it with the meat, drew bread crumbs over 
it, and ftick bits of butter on the top. Bake it 
half an hour. 

An Eel Pie, 

Take off the heads and fins of fome eels, 
cut them in dices of about two inches long ; 
and feafon them with fait and fpices ; lay them 
in a difh with a little butter and white wine, 
the juice of a lemon, and half a mutchkin 
(half a pint) of water ; then cover a fhape with 
puff pade, and bake it. Pike and trout pies 
are done the fame way, only they require more 
butter. 

Jn Apple Pie, 

Pare, core, and quarter the apples and fea- 
fon them with fugar, beat cinnamon, and the 

N grate 
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grate of a lemon. If you wifhr to have the 
pie very rich, put in fome Honed raifms, 
blanched almonds, citron, and orange-peel 
cut down ; cover it with puff pafte. Be not 
fparing of fugar to any fruit pie. 

Another. 

Pare, core, and cut down a dozen and a 
half of apples ; Hew them till they are foft; 
fweeten and feafon them with three quarters 
of a pound of fine powdered fugar, the grate 
and juice of a lemon, two ounces of orange- 
peel cut, a little cinnamon, and a glafs of wine. 
Cover a plate with puff pafle, put in the ap- 
ples, and crofs-bar it with pafle llraws. 

A Chesnut Pie. 

Scald the chefnuts, and take off the fkins; 
blanch fome almonds; pare, core, and quar- 
ter fome apples; put feme frefh butter in the 
bottom of a difli; then put in a lair of chef- 
nuts, then a lair of apples, and a lair of al- 
monds, by turns, till the whole is exhaufted ; 
ftrewing fome fugar, cut citron, and orange- 
peel betwixt each lair, put fome more frefh 
butter on the top, and cover it with puff 
pafle. 

A Gooseberry Pie. 

Cover the difh with pafle; pick the goofe- 
•erries, and lay them in it with plenty of fu- 

gar, 
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gar, and a little water. If you want it rich, 
put in citron and orange-peel; cover it with 
pulf pafte. If fruit pies are to be eaten cold, 
cut oft the cover, and pour cream over them. 

A Venison Pasty. 

Bone a piece of venifon, and feafon it with 
mixed fpices and fait; pour over it two glaf- 
fes of red wine, and a glafs of vinegar ; cut 
fome fat pieces of mutton, put them in arnongft 
it, and let the whole lie a night in the feafon- 
ing. Then take out the venifon ; cut it into 
handfome pieces ; lay the mutton above the 
lean pieces of the venifon, and put them into 
a plate with a little of the liquor that was a- 
bout them. Break the bones of the venifon, 
and draw a good gravy from them. But a 
rich puff pafte round the border of a plate, co- 
ver it up, and fend it to the oven. It takes a 
long time to bake. If you bake it in a pan, 
be lure to lay a puff pafte in the bottom of it. 
And, in both cafes, when it is taken out of 
the oven, pur in fome of the gravy, and give 
it a fhake. Ornament the pally with dogs 
and deers. 

A Mock Venison Pasty. 

Bone a fore leg of mutton, and let it foak 
in claret or port, mixed with a little vinep;ar 
for twenty-four hours : then take it out, feafon. 
and order it the fame way as the venifon pally. 

N 2 A Mar- 
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A Marrow Pasty. 

B'anch fix ounces of fvveet almonds; pare 
half a dozen of large apples, and cut both very 
finall; cut alio a quarter of a pound of orange 
peel, and three quarters of a pound of mar- 
row into pieces. If you have too little mar- 
row, make it up with beef-fuet fhred very fine ; 
mix all well together with the yolks of four 
hard boiled eggs, and a gill of white wine; 
feafon with fugar and beat cinnamon : cover 
it with puff pafte nicely carved out, and fire it 
in an oven. 

A Beef Steak Dumpling. 

Cover a deep pudding pan with puff pafte 
to keep it in fhape. 1 hen take fome tender 
iteaks, and feafon them with mixed fpkes and 
fait. Strew fome mixed fpices in the bottom 
of the pafte, and then a lavtr of the fteaks ; 
mince half a pound of fine beef diet, and ftrew 
a handful of it over them, with a few cut 
pickles, repeating thefe layers till the pan is 
nearly full. Then pour in fome good gravy 
with an onion boiled in it. Cover it with 
pafte, and tie it in a cloth. Set it in a pot of 
boiling water, and turn it frequently. Be fure 
to butter the pan before you put in the dump- 
ling to make it come out eafily. It will take 
two hours and a half to boil. 

Suet 
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Suet Dumplings. 

Mince a pound of fuet; grate three quarters 
of a pound of Itale bread, pick and clean a 
pound of currants ; cut a quarter of a pound 
of orange peel and citron fmail: mix all to- 
gether, and feafon it with cinnamon and fugar : 
then call fix or eight eggs, keeping out half 
of the whites : mix in the eggs with the other 
ingredients and a glafs of brandy ; wet them 
with the eggs to make it kick : work it up 
into one dumpling, or divide it into five, (one 
larger than the red,) and boil them feparately 
in a cloth. Dilh them up with the large one 
in the middle, and the other four round it. 

A Pigeon Dumpling. 

Seafon the pigeons as high as for potting: 
make a puff palte, and roll it out round, about 
an inch thick ; lay a piece of clean linen in a 
bowl, arid the pa'te above it: put in the pi- 
geons with their breads to the bottom of the 
bowl; put a piece of butter within each pi- 
geon, fold the pade round them, and tie the 
cloth tight about them : they will take at lealt 
two hours to boil. For puddings and dump- 
lings, be fure the pot is boiling before you put 
them in, and turn them frequently in the pot 
W'hile boiling. 

An Apple Dumpling. 

Make a good nuff pade, and roll it out about 
N 3 half 
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halt an inch thick ; pqir home apples, and cut 
them down very final!: then butter a cloth, 
and put it into a bowl : lay the pafte in it, put 
in the apples, and drew fugar over them : 
Then wrap the palte about the apples, and tie 
the cloth hard up. It it is a large one, it will 
take three hours boiling: if a ftnall one, lefs 
time will do. You may make dumplings of 
any kind of fruit the fame way. 

Savoury Patties of Fozvl or Veal. 

Skin a cold roaded or boiled fowl, and pick 
out the whited parts of the fleth. Mince it fine 
with a quarter of a pound of diet, and beat it 
in a mortar with an anchovy boned, a diallot, 
and a little parfley. Draw a rich gravy from 
the bones and fkins: drain, fcum, and thick- 
en it with a little butt r and dour, adding a 
gill of good cream. Then put the meat in- 
to a dew pan, and dir it condantly till it boil 
five or fix minutes. Line forhe patty pans 
with a rich pud' pade, make tops for them, and 
put a piece of paper in the infide to fupport 
them. Scollop them neatly w ith a paltry knife: 
make a fmall hole in the middle of each patty, 
and put a top in it. Glaze them over with a 
beat egg, and bake them. Juft before you 
difh them, heat up the meat, and feafon itw'ith 
a little white pepper, Cayenne, and fait ; take 
off the lids, pick out the bit of paper, put in 
the meat, and cover them up again. This an- 
fwers much better than firing the patties with 
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the meat in them. Vcutpatties are made the 
fame way. 

Rabbit and Hare Patties. 

Take a piece of cold roafled hare, or rabbit, 
and mince it very line with half a pound of 
fuet. i hicken fome Itrong gravy with a little 
butter and hour ; feafon with nutmeg, mace, 

lemon grate, and a very little fait. Then put 
in the minced meat mixed with fix ounces 
of currants well cleaned. Boil the whole a- 
bout fix minutes, fill up the patties, and finilh 
them as in the lull receipt. 

Lobster Fatties. 

Pick out all the meat and red feeds of a lob- 
fler, and mince them ; mix in fome bread 
crumbs, butter and parfley ; feafon it with 
white pepper and fait; thicken a little veal 
gravy ; put in the meat, with a few chopped 
oy tiers and their liquor, a glafs of cream, and 
a glafs of white wine. Give the whole a boil 
for five or fix minutes, fill the patties, and 

fefve them up. 

Oyster Patties. 

Wadi half a hundred of oyfiers in their li- 
quor ; (train the liquor in a rich veal gravy, 
and thicken it with butter and flour ; then put 
in the oyfters, feafon them with white pepper 

and 
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and fait, give them a boil, and fill up the pat- 
ties as before. The two laft kind of patties 
will ferve for garnishing all forts of dreffed fifh, 
or for corner dishes. They may be either 
baked, or fried. If they are to be fried, the 
gravy muff be kept out, and the meat inclofed 
in pieces of cold paffe, lhaped wdth a final 1 
patty pan, and nicked round the edges with a 
runner. Be fare to glaze them, and fry them 
in plenty of beef drippings, or boiling butter. 

To make a Scotch Rabbit. 

Having toafled a piece of bread very nicely 
on both Tides, butter it, and toall a ilice of 
cheefe about as big as the bread alfo on both 
fides, and lay it on the bread. Serve with 
muftard in a difh. 

sl Welch Rabbit. 

Toad a piece of bread on both Tides, then 
toafb the cheefe on one Tide ; lay it on the 
toad, and with a hot iron brown the other 
Tide. You may rub it over with mudard. 

sin English Rabbit. 

Toad the bread brown on both Tides, and 
lay it in a plate before the fire, then pour a 
glafs of red wine over it, and let it foak the 
wine up ; then cut fome cheefe very thin, lay 
it pretty thick over the bread, and put it in a 
tin oven before the fire, and it will be prefent- 

iy loaded and browned. 
CHAP. 
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CHAP II. 

«F PUDDINGS, PANCAKES, AND CUSTARDS. 

Preliminary Observations on Puddings. 

iEN a pudding is to be boiled in a 
cloth-, take care that the cloth it is to 

be put into be very clean ; that it be dipped 
in boiling water, dredged well with flour, and 
fhaked before the pudding is put in it. If a 
bread pudding, tie it loofe ; if a batter one, 
tie it clofe. If it is to be boiled in a fhape or 
bafon, butter it well before it is put in ; and, 
when it is ready, take it carefully out, and let 
it (land a few minutes before you unloofe it. 
Boil all puddings in plenty of water, turn them 
frequently, keep them clofe covered, and never 
let them go off the boil. When the pudding 
is to be baked, butter the difh or pan, before 
it is put in. Bread and cuflard puddings re- 
quire time and a moderate oven to raife them ; 
on the contrary, batter and rice puddings re- 
quire a quick oven. Remember tuver to oil 
the butter, but to cast it to a cream for all 
kinds of fine puddings, kecaufe, when, it is 
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oiled, it makes them heavy, and is apt to fwim 
on the top. Ornament all fine puddings with 
a puff puffe border neatly cut cut, and flowers 
on the top. 

sl Fotatoc Pudding. 

Boil and fkin half a pound of potatoes, and 
beat them well in a m rtar : caff nine eggs, 
keeping out three of the whites, wath half a 
pound of fugar : mix in with the potatoes half 
a mutchkin (half a pint) of cream, and half a 
pound of cleaned currants : then caff it w'ell 
together with the fugar and eggs : feafon with 
cinnamon, nutmeg, and a gill of brandy. It 
will take half a pound of caff butter at leaft. 

A Potatoe Pudding to be fired below Meat. 

Boil and fkin as many potatoes as will fill 
a difh : beat them and mix in fome fweet 
milk : put it on the fire with a good piece of * 
butter : feafon it with fait, fpices, and an onion 
Ihred finall: put it in a difh, and fire it below a 
roafl: of beef or mutton until it is of a fine 
brown. Pour the fat off before it goes to the 
table. The caff eggs mixed in with the po- 
tatoes before they are put in the difh, will 
make the pudding rife and eat light. 

Apple Puddings in Skins. 

Mince the apples pretty finall: have fomc 
bread 
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bread grated, cleaned currants, and fifted fu- 
gar : mix and feafon them with cinnamon and 
nutmeg, and tnoiften them with a little white 
wine i cut feme fuet, and mix all together : 
put them in {kins, and cut them all of an e- 
qual length, not too long, and tie them at both 
ends. 

Rice Puddings in Skins. 

Wafh the rice clean througdt two or three 
waters; put it on in a pan with a little milk 
to burfl: keep furring it while on the fire, for 
fear of burning ; when it has fucked up all 
the milk, take it off, and let it cool; then mix 
in fome currants, and feafon it with nutmeg, 
cinnamon, fugar, and lemon grate ; mix fome 
fuet with the reft of the meat, and fill it into 
the fkins. Do not cut the fuet too fmall for 
any puddings in the {kin, for it boils away, 
and makes the puddings eat dry. 

Almond Puddings in Skins. 

Beat half a pound of fweet almonds with 
brandy, half a pound of fugar-bifeuit, and a 
pound of beef fuet: mix all together, ftafon 
with cinnamon, nutmeg, fugar, and the grate 
©f a lemon, and fill up the {kins. 

^ boiled Custard Pudding. 

Caft ten eggs, (keeping out fix of the 
whites,) 
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whites,) well with feme fugar : mix in a mutch- 
kin (pint) of fweet cream : feafon it with beat 
ramon and a grate of a lemon, and boil it a 
quarter of an hour. 

A Plumb Pudding. 

Stone and Hired a pound of raifins: pick 
and clean a pound of currants : mince a pound 
of fuet: beat eight eggs with four table fpoon- 
fuls of flour till they are fmooth ; feafon with 
cinnamon, nutmeg, and fait, adding a giil of 
brandy, a gill of cream, and two fpoonfuls of 
grated bread » mix all well together, and boil 
it in a cloth. It will take three hours boiling. 

A boiled Rice Pudding. 

Take a quarter of a pound of rice, and put 
it on the fire, with a mutchkin (pint) of cold 
milk, and four ounces of frefh butter : ftir it 
till it is as thick as pottage : cafl fix eggs with 
four ounces of fifted fugar, mix it well with 
the rice and milk : feafon it with cinnamon, 
nutmeg, the grate of a lemon, and a glafs of 
brandy : butter a cloth, and tie it upclofe : it 
will take an hour to boil. 

A Pease Pudding to be eat •with Bacon. 

Take a pound of fplit peafe, and tie them 
fiackly in a cloth, that they may have room 
to fvvell: let them boil an hour: then take 

them 
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them up ; mix in a good piece of butter among 
them, tie them up tight in the cloth, and let 
them boil near another hour. Then take out 
the pudding, divide it in two, and lay the 
meat in the middle. Send beat butter along 
with it to the table. 

A baked whole Rice Pudding. 

Wafh half a pound of rice, and boil it in a 
choppin (quart) of fvveet milk till the milk is 
almoft reduced, ftirring it on the fire to keep 
it from burning; mix in fix ounces of frefh 
butter, and let it cool; cafl five or fix eggs, 
with a gill of fweet cream, then mix all toge- 
ther ; feafon with cinnamon, nutmeg, fugar, 
and a glafs of brandy ; (tone and clean half a 
pound of currants and raifins, and put them 
in. 

A Lair Pudding. 

Call fix eggs till they are very thick and 
light, with four ounces of beat fugar; mix in 
a mutchkin (pint) of cold milk, a glafs of 
brandy, the grate of a lemon, and a quarter 
of an ounce of beat ginger. Then cut a pen- 
ny brick in thin llices the broad way, pare off 
the cruft, and lay them in it to foak; mince 
half a pound of beef-fuet very fine, ftone half 
a pound of raifins, clean half a pound of cur- 
rants, and mix them together; then butter a 
puddding-pan, put fome pafte ftraws acrofs 
the bottom, and wave fome more ftraws up 

O and 
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and down the Tides of it; cover it all over with 
a thin cold pafte made thus: Mix a pound of 
flour and a quarter a pound of butter toge- 
ther, (keeping out a little of the flour,) wet 
it with a little cold water, and knead it till it 
is fmooth; pare the pafte round the edges of 
the pan then put in a lair of the luet and 
fruit, then a lair of the flices of foaked bread, 
pour in Tome of the caft eggs, then a lair of 
fuet and fruit, and continue to do fo till the 
pan is full; then pour the eggs over all ; roll 
out the pafle parings, and cover the pan with 
it, taking care to join the edges to prevent it 
from feparating. It will take an hour and a 
half in a quick oven: when it comes out, 
turn it over into a plate. This pudding may- 
be put into a difli with only a pafle border 
round it, but the other way looks better, and 
keeps it more mellow. 

Marrow Pudding. 

Grate the crumb of a penny loaf; boil a 
mutchkin and a half (a pint and a half) of 
fweet cream, and pour it boiling hot on the 
bread : beat fix eggs, cut half a pound of mar- 
row in pieces, not too final!: (tone and clean 
fome currants and raifins: fweeten and feafon 
it with cinpamon and nutmeg ; then mix all 
together, and put them in a difli. If you have 

not marrow, beef-fuet will do, but it mud be 
minced very fine. If you want this or any 
boiled pudding to appear yellow, fteep fome 

faffron 
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faffron in a little milk or brandy, and mix it 
in it. 

A Pansy Pudding. 
% 

Cut thin dices of fine bread ; boil fome 
crean., pour it on the bread, and cover it up 
til! it has fucked up the cream : beat ten eggs, 
keeping out four of the whites : mix them in 
with the bread, and fweeten it to your rafte: 
beat fome tanfy, and fqueeze out the juice 
through a clean cloth : put in fome of the 
juice of fpinnage with it, to make it of a fine 
green, a glafs of brandy, the fcrape of a nut- 
meg, and four ounces of freih butter : put all 
into a pan, and give it a heat on the fire till 
it is pretty thick : then put it into a pudding- 
pan, and fire it in an oven. Before you fend 
it to table, drew fugar on the top. 

Biscuits for Fine Puddings, i£c. 

Call a dozen of eggs, keeping out four of 
the whites, with a pound of fifted fugar : when 
they are thick and light, mix in a pound of 
flour, and feafon with ginger and lemon grate. 
Then drop them on paper, glaze them with 
fifted fugar, and fire them fo as they will be 
fit for beating. Hang them up in paper pocks 
in a dry place, and they will keep for fix 
months. Thefe will alfo do for trifles and 
cheefecakes, &c. 

O 2 An 
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udn Orange or Lemon Pudding. 

Take the yolks of a dozen of eggs : beat 
and lift half a pound of fugar, put it in by de- 
grees, and call it with the eggs until it is thick 
and white. Seafon with marmalade or the con- 
ferve of rofes. Beat two ounces of bifcuit, and 
mix all well together, calfingitconftantly before 
it goes into the oven to make it light: caft five 
ounces of frefh butter ; then mix all well to- 
gether, and bake it.—If it is a lemon pudding, 
keep out the marmalade, and put lemon grate 
in its place. 

Another. 

Grate four oranges or lemons : cut and 
fqueeze them : take cut the pulp, and boil 
the fkins very tender. When they are cold 
beat them in a mortar, with four ounces of 
fweet butter and the grate, till they are per- 
fedlly fine and fmootb: caft fix yolks, and two 
w'hites of eggs, till they are very light and 
thick, with fix ounces of fugar, and a hard bif- 
cuit beat and fifted : then mix the whole to- 
gether with a gill of thick cream. Put a puli' 
pafte border round the edges of a plate, and 
ornament it with flowers, &c. Glaze it with 
a little of the eggs and fugar, and bake it half 
an hour. 

A Citron Pudding. 

Slice half a pound of citron, Hired it final!, 
and 
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and beat it in a mortar with fix ounces of flit- 
ted fugar, to keep it from clagging. Call the 
yolks of eight eggs till they are thick and light, 
and mix the citron and fugar into it by de- 
grees, along with half a mutchkin (half a pint) 
of cream. Then beat and fift two hard bif- 
cuits, and mix them in alfo. Putin as much 
of the juice of fpinnage, if you choofe it, as 
will make the pudding of a fine green ; and, 
jdil: before it goes to the oven, ftir in a glafs 
of brandy, and four ounces of fweet butter 
cail to a cream. 

A Green Gooseberry Pudding. 

Put on a pint of goofeberries with a bit of 
fweet butter, and a very little w ater ; let them 
boil to a mafii, and then prefs them through 
a fieve with the back of a fpoon ; beat eight 
eggs, keeping out four of the whites, with 
half a pound of fugar beat and fifted ; take all 
the fine pulp of the berries that eomes through 
the fieve, and beat it up with the eggs and fu- 
gar ; mix into it feme orange-peel cut final 1, 
or a fpoonful of marmalade, and two ounces 
of fugar bifeuit beat and fifted. Juft when, 
you are about to fend it to the oven, put in 
four ounces of caft butter, and half a mutch- 
kin (half a pint) of thick cream. 

An Apple Pudding. 

Roaft a dozen of middle fized apples; take 
O 3 off 
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ofF the fKins, and fcrape out ail the pulp ; call 
eight eggs, keeping out half of the whites, 
with fix ounces of beat fugar, till they are 
very thick and light; mix in two ounces of 
fugar bifcuit beat and fifted, four ounces of 
caft butter, a gill of cream, and the pulp of 
the apples. 

yin Almond Pudding. 

Blanch half a pound of fweet almonds, and 
a few bitter ones ; beat them to a pafte with 
fome brandy ; beat alfo the yolks of eight 
eggs, keeping out four of the whites, with fix 
ounces of fifted fugar, and calf them till they 
are light and white : beat an ounce of bifcuit; 
then mix altogether with four ounces of calc 
butter, and feafon it with brandy, or the grate 
of orange or lemon. 

A Sago or Millet Pudding. 

Put on the fago with a choppin (quart) of 
water, a ftick of cinnamon, and the rhind of 
a lemon ; let it boil till it is pretty thick ; put 
in half a mutchkin (half a pint) of white wine, 
and fome fugar ; beat fix eggs well, keeping 
out half of the whites, and mix all together, 
with fome calf butter. You may make a mil- 
let pudding the fame way ; only boil it in milk, 
and put in two or three eggs more, with a 
glafs of brandy in place of wine ; let it be pret- 
ty cold before you mix in the eggs and butter, 

A Has- 
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A Hasty Pudding. 

Prepare as much bread and milk in a fmall 
bowl, as will fill an aflet, and put in a piece 
of frelh butter in it ; pick and clean a hand- 
ful of currants, and boil altogether ; catt four 
eggs and put them in it; feafon with cinna- 
mon, nutmeg, and fugar. After the eggs are 
in, ftir it on the fire till it thicken, but don’t 
let it come a-boil; then butter a bowl, and 
put the pudding in it; fet it before the fire, 
or in an oven, and when it is faftened turn it 
out into the affet, and ferve it up. 

A Carrot Pudding with a Sauce. 

Clean and boil fome good carrots; when 
they are cold, take fix ounces of them and 
beat it in a mortar with fix ounces of fweet 
butter ; beat alfo eight eggs, keeping out half 
of the whites, with half a pound of fugar ; 
mix all well together, and feafon it with beat 
cinnamon, or orange grate, to make it eat like 
an orange pudding.—For fauce^ take half a 
mutchin (half a pint) of cream, fweeten it with 
a little a fugar, and put in the fqueeze of a 
lemon. 

Pan Puddings. 

Beat up four or five eggs with four fpoon- 
fuls of flour, and cafl; it until it is free of knots. 
1 hen put in half a tea-fpoonful of fait, a little 

cinna- 
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cinnamon, nutmeg, half a mutchkin (half a 
pint) of fweet milk, a glafs of brandy, four 
ounces of currants, the fame quantity of fu- 
gar, and as much fuet flared finall ; mix all 
well together. Then put a piece of butter in 
a frying-pan, and, when it boils, place as ma- 
ny petty-pans, with loofe bottoms, in the pan 
as it will hold, with the mouths dowjimoft ; 
pour the pudding in at the holes in the bot- 
tom, and fry them on a flow fire. When the 
pans come off eahly, it is a fign the puddings 
are nearly done. Then turn them up and 
fet them on their bottoms, that they may be 
equally and thoroughly fried. 

A Bread Pudding. 

Take the crumb of a two penny loaf, and 
put it into a jug with four ounces of fweet 
butter, or beef fuet. Boil a choppin (quart) 
of milk, pour it hot into the jug, and cover it 
clofe. Then call fix eggs with four ounces 
of fugar, and mix them in the jug with the 
other ingredients ; calf the whole well with a 
knife, and put in four ounces of cleaned cur- 
rants and a glafs of brandy. Bake it with a 
pafte border. 

A Vermicelli Buddings 

Boil\bur ounces of vermicelli in a nmteh- 
kin (pint) of new milk till it is foft, with a 
quarter of a pound of butter. When the milk 

is 
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is reduced, dir in half a mutchkin (half a pint) 
of thick cream, and, after it has boiled a few 
minutes, take it off the fire. Then caft fix 
eggs, keeping out two of the whites, with four 
ounces of fifted fugar, till it is light and thick, 
and mix the whole together. Seafon with 
orange or lemon grate, a glafs of brandy, and 
two ounces of orange-peel cut fmall. Bake 
it in a pan, and glaze it with the eggs. 

Batter Pancakes. 

Beat three eggs with four fpoonfuls of flour; 
then ftir in a mutchkin (pint) of milk, half a 
tea-fpoonful of fait, and fugar to your tafte ; 
feafon with ginger and cinnamon ; fry them 
in butter very nicely ; quarter them, and ferve 
them up hot. 

Fine Pancakes. 

To every two eggs take a fpoonful of flour ; 
beat them until it is quite fmooth, and fweet- 
en it; put in beat cinnamon, a very little fait, 
and a glafs of brandy ; for every fix eggs mix 
in a mutchkin (pint) of fweet cream ; oil fix 
ounces of frefh butter, and mix it with the 
batter ; put a piece of butter in a frying-pan ; 
when it is melted, pour in a tea-cupful and 
a half of the batter at a time in the pan, and 
turn it round to make it of an equal thicknefs. 
If too thin, put in a little more batter ;'when 
it is fired on one fide, hold the other before 
the fire, for thefe light cakes will not turn. 

Double 
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Double it in the pan ; then fold it again ; lift 
it with a knife, and lay it on a warm plate be- 
fore the fire to keep it hot* Be fure to butter 
the pan for every cake you put in, and always 
ftir the batter before you put it in, that it may 
be properly mixed. 

J? Pudding of the fame Batter. 

Butter a pudding-pan ; put in the batter, 
and fire it in an oven 5 it will rife very light. 
When the butter is all fucked up, and the 
pudding begins to grow brown, it is enough. 

Rice Pancakes. 

Take three ounces of the flour of rice, and 
put it on the fire, with a choppin (quart; of 
fweet milk, and a quarter of a pound of fweet 
butter ; ftir it clofe till it is thick and fmooth ; 
then take it off, and, when near cold, itir in 
three table-fpoonfuls of fine flour ; fweeten, 
and feafon it with nutmeg and a very little 
fait; caft eight eggs till they are thick and 
light; mix them with the rice along with a 
glafs of white wine, and fry them :—or butter 
feme tea-cups, fill them more than half full 
with the batter, and fire them in an oven ; 
when enough, turn them out of the cups on a 
plate, and eat them with beat butter, wine, and 
fugar. 

Rose-coloured Pancakes. 

Scrape and beil two middle fized beet-roots 
tender 
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tender, and beat them fine tn a mortar: caft 
the yolks of fix eggs with two ounces of fifted 
lugar ; when they are light, mix in four fpoon- 
fuls of flour along with the beet-root, half a 
mutchkin (half a pint) of cream, and a glafs 
of brandy ; fry them as before, and garnifh 
with fprigs of myrtle or flowers. 

Wine Custards. 

Boil a mutchkin (pint) of fweet cream, 
with a (tick of cinnamon and the parings of a 
lemon, for a few minutes, (flirring it one way 
to keep it from bratting,) and then take it off; 
caff the yolks of eight eggs with four ounces 
of beat fugar, till they are very light and thick; 
mix the cream by degrees among the eggs, ad- 
ding a glafs of wine ; take out the cinnamon 
and lemon-peel, put the cuftards into cups, 
and fire them. 

Rice Custards. 

Take a mutchkin (pint) of fweet milk, two 
ounces of frefli butter, and two ounces of the 
flour of rice ; let them boil for a little time to- 
gether ; then take off the pan, and mix in three 
eggs caft with fugar : ftir it on the fire until 
it thickens, but don’t let it boil: feafon with 
the grate of orange, and fire it in cups. 

Almond Custards. 

Do them the fame wav as the laft; only, 
inftead 
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inftead of rice, blanch and beat four ounces 
of fweet almonds with fugar, to keep them 
from clagging, and put it in the cuftard. 

White Custards. 

Take a mutchkin (pint) of new milk, and, 
when it comes a-boil, ftir in as much ground 
rice as will make it like thick pottage ; then 
take it off, flir in the whites of four eggs caft 
light, and put it on the fire again for a little: 
ftir it all the time, but take care that it does 
not boil, and fweeten it to your tafte : wet 
fome tea-cups with water, and fill them up 
with it; when they are cold, turn them out 
on a difh. Caft the yolks, and mix them in 
three gills of boiling milk fweetened with fu- 
gar ; feafon with cinnamon and a little wine, 
and when it is cold, pour it on the cuftards. 

sl dish of Maccaroni. 

Boil a quarter of a pound of maccaroni in 
a mutchkin (pint) of milk, ftir it clofe till the 
milk is reduced, and add to it half a mutch- 
kin (half a pint) of cream. When the mac- 
caroni is foft, take it off; grate a quarter a 
pound of cheefe, feafon the maccaroni with a 
little white pepper and fait, and put a puff 
pafte border ornamented with flowers, &c. 
round the edges of a plate. Put pieces of 
butter in the bottom of the plate ; then fome 
fpoonfuls of maccaroni j then the grated cheefe, 

and 
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and then the butter: Repeat thefc lairs till 
the ingredients are all in, taking care to have 
a good deal of cheefe on the top with bits of 
butter above all. Bake it half an hour. 

An Egg Cheese. 

Take three mutchkins (three pints) offweet 
cream or good milk, a little cinnamon, lemon- 
peel, fugar, and half a mutchkin (half a pint) 
of white wine ; calt a dozen of eggs, keep- 
ing out fix of the whites, and mix them well 
with the cold milk ; put it on the fire, and 
keep ftirring it until it comes a-boil.j When 
it- breaks, turn it out into a fitape with holes 
in it; let it Hand until the whey runs from 
it, and then turn it out upon a dilh. It may be 
eat with wine and fugar, or with cream poured 
over it. 

Poor Knights of Windsor. 

Cut fome fiices of bread about half an inch 
thick, and lay them to foak a while in white 
wine and fugar ; calt two or three yolks of 
eggs; take the bread out of the wine and dip 
it amonglt them ; have fome frefli butter 
boiling in a frying-pan ; put in the bread, and 
fry it a fine brown; then 'dilh it, and drew 
fugar and beat cinnamon over it. 

A Carrot Pudding without Sauce. 

Order the carrots and eggs, as in the pud- 
ding, p. 193. Then mix in three gills of 
cream,and feafon it with peel or grateof orange. 

P 1 CON- 
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CON FE CT ION ART. 

PART III. 

CHAP. I. 

OF CHEESE-CAKES, TARTS, FRITTERS, T4A- 

FERS, AND PUFFS. 

Curd Cheese-cakes. 

TAKE the hard curd of two pints of rnllk, 
and beat it in a mortar with iour ounces 

of fweet butter ; call fix eggs, keeping out two 
of the whites, with four ounces of fifred fugar; 
beat a hard bifeuit, and mix all well together 
with four ounces of currants cleaned ; feafon 
xvith orange grate, or a glafs of brandy ; cover 
fome petty-pans with puff pafte, and put in the 
meat, but don’t fill them too full; glaze them 
over with the eggs and fugar, and ornament 
the tops with pafte draws, in any figures you 
fancy. 

A Cheese Loaf. 

Take the curd of ,three choppins (three 
quarts) of new milk, and prefs out the whey 
gently ; take an equal quantity of grated bread 

and curd j beat the yolks of a dozen of eggs, 
and 
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and fix of the whites with fugar : feafon with 
beat cinnamon and nutmeg : mix in half a 
mutchkin (half a pint) of fweet cream and a 
giafs of brandy *, then mix all well toge- 
ther, with a very little fait: work it up to a 
pafte, and duft in two or three fpoonfuls of 
flour as you work it: take a piece of the pafle 
and roil it out thin to fry; then make up the 
reft of it into the fhape of a loaf, and fire it 
in an oven : cut the fried parte in little bits 
to put round the loaf; cut a hole in the top 
of it. and pour in fome beat-butter, cream, 
and fugar : fend it hot to the table. 

J 
Lemon and Orange Cheese-cakes. 

Grate four lemons or oranges, take out the 
pulp, and boil the {kins; when they are very 
tender, take them out, and heat them fine in 
a mortar with four ounces of fweet butter and 
the grate. Cart: fix eggs, keeping out four of 
the whites, with fix ounces of fugar bifcuit, 
and four ounces of fugar beat and fifted, until 
it is light and white. Then mix the whole 
well together with two ounces of orange-peel. 
Line fome petty-pans with pafte: fill them, 
with the meat, and glaze them as before. 

Almond Cheese-cakes. 

Blanch half a pound of fvveet almonds, and 
beat them with a little fugar to keep them from 
oiling. 'I hen caft fix eggs, keeping out four 

V 2 ' of 
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of the whites, with fix ounces of fifted fugar, 
and mix them. Seafon with lemon or orange 
grate. Put in fix ounces of call fweet butter, 
mix the whole together, and glaze them. 

Jlpple ‘Tarts. 

Pare and core fome apples ; cut them in 
final 1 pieces, and put them in a pan with a 
very little water and a piece of butter, {bak- 
ing the pan now and then to keep them from 
burning. Let them ftew till they are foft, 
and mince them on the fide of the pan with a 
knife. Sweeten and feafon them with the 
grate of lemon, cinnamon, and orange-peel. 
When they are cold, put them in an afi'et or 
petty-pans; cover them with an open pafte, 
or bar them, over and fire them. 

jin Tipple Loaf. 

Cut two penny bricks the crofs way, and 
pare off the crufts; fpread each flice with 
fweet butter, and divide it in two parts the 
long way. Then line the Tides of a pudding 
pan with the flices, packing them clofe toge- 
ther : line alfo the bottom w ith one w hole flice 
in the middle, and fill up thewacancies with 
dices, obferving always to put the buttered 
fide next the pan. Then pare and core a doz- 
en of apples: cut them down very final], and 
flew them with a piece of fweet butter, a glafs 
of white wine-and a glafs of water. When 

they 
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they are properly ftewed, feafon them with 
the grate of a lemon and cinnamon, and fill 
up the pan with them, covering it again with 
bread and butter, laying the buttered fide next 
the apples, and bits of butter on the top. Fire 
it in a moderate oven three quarters of an 
hour. Then put a plate on the mouth of the 
pan, and turn the loaf out upon it. 

Gooseberry "Tarts. 

Scald the berries, and when they are cold, 
put them in petty pans, lined with pafte, with 
a good deal of fugar below and above, and 
finilh them as the apple tarts. 

Cherry, Strazvberry, Rasp, and Currant 

Tarts. 

To each pound of thefe fruits take a pound 
of fugar, (but be fure to hone the cherries,) 
clarify the fugar, and boil it to blown height. 
Then put in the fruit, with half a mutch- 
kin (half a pint) of the juice of currants to 
keep them plump, and let them boil ten mi- 
nutes; when it is cold, put it in petty-pans, 
and cover them as before. 

Prune Tarts. 
* 

Stew a pound and a half of prunes, take 
out the flones, and mince them. Then mix 
them up with a gill of wine, half a mutchkin 

P 3 (half 
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(half a pint) of the wa'.er they were ftewed in, 
half a pound of fugar, and a table fpoonful of 
marmalade. Bake them as before. 

Glazing for fine 'Tarts. 

Ca.l the white of an egg, with fome fifted 
double refined fugar, till it is light and white. 
Then lay it gently on the pafte with a feather 
before you put them in the oven. 

Italian Pyramid. 

Take two pound of flour, and one pound of 
butter; make it into a very light puff'pafte, and 
roll if out pretty thick. Cut a piece of paper 
the ftze of the difh you intend to ferve it on, 
and lay it on the pafte to fhape it by. Cut a 
neat Vandyke round the edges of the pafte ; 
then fold the paper, cut it a ftze lefs than the 
former, and cut another vandyke in the fame 
manner. Repeat thefe cuttings five times 
more, to bring the pyramid to near a point. 
But in all ihe fhapings, except the firft, cut a 
round piece out of the middle of the pafte, 
and fire them of a light brown, upon feparate 
pieces of paper. Place the largeft one in the 
bottom of tne dilh, lay it over with Dices of 
preferved apples, and pour fome of the fyrup 
over them; then lay on the fecond fize, and put 
preferved rafps with the fyrup over it; the third 
with any green preferve * the fourth with chip 

and jelly marmalade; the fifth with preferved 
black 
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black berries; the fixth with preferved apri- 
cots, and the feventh, or top one, with a pre- 
ferved orange, cut in imitation of a pine apple, 
with a top of bay leaves. Lay preferves of 
different colours round the borders of the 
plate, and place it in the middle of the table. 
If you wifh to have thefe pyramids to go up 
and down the table, make them the fame way, 
but of an oval fhape. 

stipple Fritters. 

Cad four or five eggs, with fix fpoonfuls of 
flour, till it is very fmooth ; put in a little fait, 
fugar, beat ginger, and cinnamon ; mix in a- 
bout a gill of cream or new milk and a glafs 
of brandy; caff all well together; then pare 
and core fix apples, and cut them in thin 
fliees ; have a good deal of beef-drippings 
boiling in a frying pan ; dip the flices one by 
one in the batter, and drop them into the 
pan until it is covered i fry them a light 
brown ; take them carefully from the fat, and 
keep them warm tiil the whole are fried off; 
then difh them handfomely one above another, 
raifmg them high in the middle, and ftrew 
fugar over them. Send them hot to table. 

Currant Fritters. 

Make the batter the fame way as in the lafl 
receipt, and put into it a quarter of a pound 
of currants, with a little beef-fuet minced ; 

mis 
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mix all well together, and drop them with a 
Ipoon into a frying-pan, the fize of a fugar 
bifcuit; fry them off, and difh them hot. 

Oyster Fritters. 

Make the batter in the fame way as before, 
only keep out the fugar and cinnamon ; then 
take fome oyfters, dry them between the folds 
of a cloth ; dip each oylfer by itfelf in the 
batter, fry them in the fame way as the other 
fritters, and difh them hot. 

Potatoe Fritters. 

Boil, fkin, and beat half a dozen of pota- 
toes, and mix into them four beat eggs, about 
a gill of good thick cream, fome fugar and 
nutmeg, a little fair, a bit of frefh butter oil- 
ed, and a glafs of brandy ; beat all well toge- 
ther, and drop them in boiling drippings fry 
them a light brown ; difh them hot, and flrew 
fugar over them. Any kind of preferved 
fruit may be put in the heart of the fritters. 

Curd Fritters. 

Thefe are made the fame way ; only, in 
place of potatoes, take fome hard curd, and a 
few cleaned currants. 

Wafers. 

Caft fome cream, fugar, and flour, of each 

two fpoonfuls, with the yolks of two eggs j 
anu when the wafer-tongs at e very hot, pour 
. the 
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the batter into them. When fired enoughj 
take them out, roll them upon afimall rolling- 
pin, and they will foon turn crifp. Continue 
doing this till the batter is exhaufted, taking 
care to keep the tongs always hot, and to 
flip the wafers off the rolling-pin when they 
are crifp. 

Tuffs. 

Stove and mafn fome apples, fvveeten them, 
and mix in a little marmalade or cinnamon. 
Then make a puff;' pafte ; lay a faucer of a 
middling fize on the pafte, and fltape the puff's 
by it; when the apples are cold, lay a fpoon- 
ful of them in the middle of the pafte ; then 
double it, wet the infide to make it ftick to- 
gether, and mark it neatly with a runner, or 
plait it round the edges.—Puff’s may be made 
of any kind of fruit, and either baked or friedi 

C H A P. 
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CHAP. II. 

er CAKES, BISCUITS, &C. 

si Plumb Cake. 

^ | a pound and a half of eggs, and 
whifk them on a glofly fire, till they are 

very thick and light; when they are milk 
warm, mix in a pound and a half of fugar by 
degrees, and caft it till it is thick and white. 
Stone and mince a pound and a half of rai- 
fins, and the fame of currants ; blanch and 
cut hali a pound of almonds ; alfo cut three 

quarters of a pound of orange-peel, and four 
ounces of citron fmall ; mix the whole toge- 
ther, with a pound and a half of flour, and a 
pound of fweet butter caft to a cream ; feafon 
it with a quarter of r.n ounce of cinnamon, 
and naif an ounce of powdered ginger. But- 
ter a hoop, and put the cake into it. Smooth 
the top with a knife ; glaze it with fifted fu- 
gar, and bake it in a moderate oven. 

Queen- 
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Queen-Cakes. 

Thefe are made the fame way as the plumb- 
cake, only all the fruits, except the currants, 
are kept out; they are baked in fmali ribbed 
pans. 

A Seed Cake. 

Whifk: up two pounds of eggs, and mix in 
two pounds of fugar, as in the former receipt. 
Cut four ounces of citron, a pound and a 
half of orange-peel, and fix ounces of blanch- 
ed almonds; cut the peel in narrow ftri es a- 
bout nn inch long, the citron in broad pieces, 
and the almonds in two the long way. Then 
mix the whole together with two pounds of 
flour, and one pound of caft butter; feafon 
the cake with cinnamon ami ginger; put it 
in a hoop ; glaze it with fugar, and drew fu- 
gar caraways on the top. 

Glazing for a Seed or Plumb Cake. 

Pound and fift one pound of double refined 
Tugar ; caft t! e whites of three fmall eggs to a 
fnow ; mix the fugar gradually among it, and 
caft both with a whifk till it is white and 
Imooth, adding a little gum w'ater. When 

the cake is ready, draw it to the mouth of the 
oven : take a broad pointed knife, and lay the 
glazing all over the top and fides of it. 

If you choofe to ornament the cake, put a 
crown 
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crown in the middle, and other final 1 fancy 
figures on the top; waving fmall fhells up and 
down the fides of it, and with a bunch of ar- 
tificial flowers of different colours fo as to 
Hand within the crown ; the crown, figures, 
and fliells are made of fugar pafte, the flowers 
and leaves of different coloured pafte, and the 
{talks of lemon-peel. The three firfl are fold 
in the confectioners {hops, and the others you 
can do yourfelves according to fancy, after be- 
ing taught how to make and cut out paftes 
properly. 

A Spungc-cake or Savoy Biscuits. 

Break and call twelve eggs, (keeping out 
fix of the whites) till they are thick and light; 
then mix in a pound of fifed fugar; caft 
them for fifteen minutes more, and then fir 
in half a pound df flour ; feafon it with the 
grate of three or four lemons ; butter a Turk’s 
cape, or any other fhape, and bake it in it. 
The only difference between the cake and bif- 
cuits is, that the former is baked in a large 
fhape ; the latter in fmall oval frames, and 
glazed with fifted fugar. 

Almond Biscuit. 

Caff the whites of fix eggs to a fnow ; then 
put in half a pound of fugar, and calf it ten 
minutes longer. Blanch half a pound of 
fweet almonds; dry them well with a cloth. 
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and beat them by degrees in a mortar with 
half a pound of fugar. Then take four ounces 
of fugar bifcuit fifted, and mix the whole to- 
gether ; drop them one by one, in an oval 
form on paper; glaze them on the top with 
fugar, and bake them in a flow oven. 

Ratafia Drops. 

Thefe are made with the fame ingredients 
as the almond bifcuit, with this difference, that 
the drops are done with an equal quantity of 
fweet and bitter almonds, and are dropped 
upon paper, from a tea-fpoon, the fize of a 
fixpence. 

Rlain Bifc uit. 

Cart a pound of eggs, and, when they are 
light, mix in a pound of fifted fugar. When 
the eggs and fugar is thick and well caff, ffir 
in a pound and a quarter of flour, and half 
an ounce of carraway feeds. Drop them on 
paper, and* glaze them with fugar. Bake 
them in a quick oven. 

Squirt, Fruit, and Shaving Bifcuit, 

Blanch and beat, two pounds of fweet al- 
monds, with two whites of eggs, till they are 
very fmooth ; beat and fift two pounds of fine 
fugar ; caff it with the whites of five eggs: mix 
the eggs and almonds well together in a mor- 

tar 



182 0/Cakes, Tart III. 

tar till they are very white: then put in the 
fugar by degrees, ftirring it conftantly un- 
til they are thoroughly mixed : then put in the 
■whole into a clean pan: fet it on a How fire, 
and ftir it conllantly until it becomes white 
and thick. Before you fet it on the fire, have 
feme white wafers ready, and, when it comes 
off, take about the third part of it, and fpread 
it on the wafers: make it very finooth, and 
about the thicknefs of a common bifeuit; fcore 
it with a knife about an inch broad, and the 
length of the wafer ; but take care not to cut 
the wafer until they are fired; then cut it 
through with a pen-knife. After the (having 
bifeuit is dropt, the pan mud be put on again 
until it becomes thin ; then take the half of 
what is left in the pan and put it in a bowl; 
mix in four ounces of orange-peel and citron 
cut finall; drop them oval on papers, and 
fquirt the remaining part through a mould. 
You may make them round, or any (hape you 
pleafe. All fine bifeuit, (hould be dropped 
on wafer paper, and require very little firing. 

Fine Ginger-bread. 

Take two pounds and a half of (lour, an 
ounce of ginger, a few cloves beat and fifted, 
carraway feeds, cinnamon, half a pound of 
brown fugar, three quarters of a pound of 
orange-peel and citron cut, but not too fmall; 

mix all thefe together. Then take a mutch- 
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kin and a ha’f (pint and a half) of good trea- 
cle and melt it; beat five eggs ; wet the flour 
with the treacle and eggs; cafl eleven ounces 
of fweet butter to a cream ; pour it amonglt 
the other materials, and cafl them all well to- 
gether ; then butter a frame, pour in the in- 
gredients and bake it. If it bliflers in the oven, 
dab it with a fork. Plain ginger-bread is fea- 
foned with carraway feeds and ginger only. 
Thefe cakes mufl all be fired in a moderate 
oven : the way to know when they are enough, 
is to run a clean knife down the middle of 
them, and if it comes out clean and dry, they 
are ready. 

A Diet Loaf. 

Beat and fift a pound of fugar ; cafl a pound 
of eggs until they are very thick and light, and 
mix the fugar in it by degrees, cafting it at 
the fame time for half an hour. Seafon it 
with a little ginger and carraway feeds, or 
lemon or orange grate. '1 hen fHr in three 
quarters of a pound of flour with a fpoon, 
taking care to mix it well. Butter a pan, and 
put the ingredients in it. Sift a little fugar on 
the top, and fend it to the oven. Half an 
hour will bake it. 

Rich Short Bread. 

Take a peck of flour, keeping out about a 
pound of it to work it up ; beat and fift a 
pound of fugar ; take orange-peel, citron, and 

Q 2 blanched 
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blanched almonds, of each half a pound, and 
cut them in pretty long thin pieces: mix it 
well with the flour, and make a hole in the 
middle of it; melt three pounds of fweet but- 
ter, (putting a tea-fpopnful of fait in it,) and 
pour it into the flour with half a mutchkin 
(half a pint) of good yeaft ; then work it up, 
but not too much, and divide the pafte into 
four parts : roll out each part by itfelf into 
any thicknefs you pleafe with the flour kept 
out, and cut it through the middle, fo as to 
have two fardels out of each part prickle it 
on the top, pinch it round nicely with your 
fingers, and ftrew fugar carraways o'n the top. 
Fire it on paper dulled with flour, in a flow 
oven. If you want it very plain, keep out the 
fugar and fruits, and take only two pounds of 
butter, mixed with half a mutchkin (half a 
pint) of water, and a mutchkin ofyealt. 

ji Rich haf peck Bun. 

Take half a peck of flour, keeping out a lit- 
tle to work it up with ; make a hole in the mid- 
dle of the flour, and break into it 3 quarters 
of a pound of butter; pour in a mutchkin 
(pint) of warm water, and three gills of yead, 
and work it up into a fmooth dough. If it is 
not wet enough, put in a little more warm wa- 
ter: cut off one third of the dough, and lay 
it afide for the cover. Then take two pounds 
of ftoned raifins, three pounds of cleaned cur- 
rants, half a pound of blanched almonds cut 

long- 
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long-wife, orange-peel and citron cut, of 
each four ounces, a quarter of an ounce of 
cloves, half an ounce of cinnamon, and the 
fame of ginger, all beat and fifted; mix the 
fpices by themfelves,then fpread out the dough; 
lay the fruit upon it, drew the fpices over the 
fruit, and mix all together: when it is well 
knead, roll out the cover, and lay the bun u- 
pon it. Then cover it neatly ; cut it round 
the Tides, prickle it, and bind it with paper to 
keep it in fharfie ; fit it in a pretty quick oven, 
and, juft before you take it out, glaze the top 
with a beat egg. 

Crozun-cakes. 

Take a pound of flour, 4 oz. of beat fugar, 
half an ounce of carraway feeds, 3 yolks of 
eggs, 4 oz. of fweet butter, and a gill of cream. 
Knead it till it is fmooth and light; roll it out 
to the thicknefs of a crown piece; prickle it 
over with a dabber, and damp cut the cakes 
with a pade-cutter the fiz'e of a common bif- 
cuit. Dredge a little flour on gray paper, lay 
the cakes on it, glaze them with a cad egg, 
and fire them a light brown. 

^3 CHAP. 
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CHAP III. 

OF PRESERVING. 

Introduction. 

LTHOUGH the author was regularly 
bred to the confcftioriary bufinefs, it is 

not her intention to treat of it in general, but 
only to give receipts for fuch articles as are 
nfeful in almoll every family, and which can 
be done in an eafy way, without having re- 
courfe to the apparatus neceflary in carrying 
on the bufinefe : and, as the preparation of 
fugars is the ground work in the art of pre- 
ferving, it will be proper to begin with re- 
cipes as'to the different degrees of boiling fu- 

To each pound of fugar allow half a mutch- 
kin (half a pint) of water, and the white of 
one egg to every twro pounds of fugar. For 
inffance, if four pounds of fugar is to be cla- 
rified, put a mutchkin (pint) of water in a 
Lrafs pan, break into it the whites of two eggs. 

gars. 

To Clarify-Sugar. 

and 
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and cafl it with a Twitch ; then break the 
fugar well, and put it into it: pour over it 
another half mutchkin (half pint) of water,, 
and give the pan a fhake. Let it hand to 
foften a little, and then put it on the fire : flir 
it until the fugar is quite didblved : when it 
comes a-boil, and the feum riles, pour in the 
other half mutchkin (half pint) of water, and 
let it boil a little longer ; then take it off, and 
when it has fettled a little, feura it, and lay the 
feutn on a hair fieve, that the fyiup may run 
from it : put the fyrup again on the five, and 
let it boil a few minutes longer, then fet it oft, 
let it fettle a little, take off the feum, and then 
it will be fufficiently clarified. 

To Boil Sugar to Blowing Height, 
\ 

After having clarified the fugar as in the 
laft receipt, fet it again on the fire. Have a1 

ikimmer ready, clip it now and then in the fy- 
rup to try it, (baking -the fugar off it into the 
pan, and blowing it ftrongly through the holes 
in the Ikimmer. When you fee the fyrup 
flying from it like feathers, the operation is 
completed. 

To Candy Sugar. 

IT 1 g boiled the fugar to blowing height, 

ar laf’c receipt, take it off the fire ; then 
hold the pan to one fide, and candy the %- 

t ,' i.diiig it with the back of a fpdon 
upon 
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upon the fide of the pan.—This anfwers for 
candying all kinds of fruit and floweis. 

To Boil Sugar to Crackling Height. 

Boil the fugar flill higher than blawn height, 
have ready a pot of cold water, and a bit of 
flick, dip the flick firll into the boiling fyrup, 
then into the water, and try it with your teeth. 
If it flicks to them like glue, it is not enough: 
but when it cracks in your teeth it is finifhed. 
In boiling fugar to this height if is apt to fly 
very furioufly, therefore take care that the fire 
is not too brifk : or if it cannot be otherwife 
managed, put in thefm'allefl bit of fweet but- 
ter, which will at once give it a check. 

Cinnamon ‘Tablet. 

Having candied the fugar as in the preced- 
ing receipt, take two drops of the oil of cin- 
namon, if you want the tablet very fine ; if 
not, half an ounce of ground cinnamon : mix 
it well among the candied fugar, and grind it 
on the fide of the pan. Have a marble flab, 
or finooth flat flone ready, with a little of the 
oil of almonds, or fweet butter rubbed over 
it: pour the tablet upon it, and let it ftand 
till it hardens, fhifting it gently along the flab 
to cool, and fquaring it flightly with the point 
of a knife. Then draw it carefully off the 
llab, and fet it up to cool. 

Ginger 
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Ginger ‘Tablet. 

This is done in the fame way as the other, 
only to the pound of fugar, in place of cin- 
namon, take half an ounce of ginger finely 
beat and fifted, and finifh it off as before. 

Comtnon Barley Sugar. 

Boil a pound of Tingle-refined fugar to crack- 
ling height, and pour it upon a Rone, (remem- 
bering always firft to rub it over with fine oil, 
or fweet butter) ; then, as quick as poflible, 
double it up, cut it with a pair of big fciffars, 
and roll it up, or give it a twill. 

Fermacetti Barley Sugar. 

Take a quarter of an ounce of beat perma- 
cetti, and to each pound of fugar put the half 
of it among the fyrup, and drew the other 
half upon the ftone, fmoothing it down with 
a hot iron. In thi§ cafe you have no occa- 
fion to ufe either oil or butter, as the perma- 
cetti will both prevent the fugar from flying 
over the pan, and make it come eafily oil' the 
(tone. 

Lemon Barley Sugar. 

Take the grate of a large lemon, or two 
fmall ones, to each pound of fugar : dry the 
g-. ate before the fire, and when you have 

poured 
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poured the fyrup out upon the (tone, ftrew it 
over it: then fold it double, and finifh it as 
above dire&ed. 

To Preserve Oranges whole. 

Take half a dozen of the largelf high co- 
loured bitter oranges, and cut them out with 
an orange razor, (no deeper than the yellow 
rhind) in imitation of flowers and leaves, 
or grate and ridge them; then lay them 
in as much water as will cover them, mixed 

with half a pound of fait, and put a plate a- 
bove them to keep them under the w'ater. 
When they have lain in this pickle two days, 
take them out and put them in frefli wa- 
ter other two days : then tie up each orange 
by itfelf, in a piece of linen : put them on 
the fire with cold water, and let them boil till 
the head of a pin can eafily pierce the uncut 
parts of them : then clarify a pound of fugar 
for each orange: make a finall hole in the 
Italk end of each, and fcrapeout the pulp and 
feeds carefully with the end of a tea-fpoon ; 
place them in a potting-can, fo as that one 
may not lie above another : fill each orange 
with the fyrup, and pour the reft of it over 
them ; when the fyrup is cold, put a plate a- 
bove the oranges to keep them under it: after 
they have lain two days, take them up one 
by one, and pour the fyrup out of them : 
then ftrain the fyrup, put it on to boil, and as 
the fcum rifes take it off j when it has boiled 

about 
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about fix minutes, take it off to cool a little, 
and then pour it into, and over the oranges as 
before ; let them Hand four days more, and 
then fake them out again ; if they are clear 
and tranfparent, and the fyrup pretty thick, 
fqueeze into it the juice of four bitter oranges, 
which prevents it from candying, and gives the 
oranges a fine flavour : give the fyrup another 
boil, and fcum it; then put in the oranges one 
by one, and let them boil five minutes more ; 
take them out carefully, and pot them up for 
ufe, but be fure they are well covered with the 
fyrup. Preserved angelica, nicked round the 
edges with a runner, in imitation of the leaves 
of a pine apple, makes beautiful tops for the 
oranges. 

To Preserve Orange Shins. 

T5o them the fame way as directed in the 
daft receipt; only obferve to cafe the (kins in 
one another, and put them into a pot that will 
hold them eafily ; clarify weight for weight 
of fugar, and pour the fyrup on them when it 
is quite cold. It muft be a wide-mouth’d pot 
that will let in a faucer ; put a little weight on 
the faucer to hold down the fkins amongft the 
fyrup: let them ftand for four or five days, 
when the fyrup will be as thin as water ; then 
ftrain and boil it up with more fugar, until it 
is of a proper thicknefs, and when it is cold 
pour it on the fkins again : let them ftand three 
or four days longer, and the fyrup will be thin 

again, 
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again, though not fo thin as before : ftrain, 
boil, and feuni it again ; then put in the Ikins, 
and-let them boil until they are tranfparent; 
cafe them one within another, lay them in the 
pot, and pour the fyrup over them, taking care 
they are well covered. Three or four of the fkins 
turned down, with a flice of preferved oranges 
between e£ch of them, makes a very pretty aflet. 

‘To Preserve Oranges in Slices. 

Grate the oranges, and cut them acrofs in 
thin fiices ; pick the feeds out with a bodkin, 
but take care not to break the pulp : lay them 
in a fiat bottom’d jar, one flice above another ; 
clarify as much fugar as will cover them ; and 
when the fyrup is cold, pour it over them : 
lay a weight on to keep them down among 
the fyrup ; let them (land two or three days, 
and the fyrup will be very thin ; then turn 
out the fiices on a hair-fieve to drain ; add as 
much fugar to the fyrup as will make it good ; 
put back the flices into the pot, and when the 
fyrup is cold, pour it on them, and let them 
hand four or five days longer; repeat the 
fame a third time, and let them hand eight 
days longer ; then pour off the fyrup, and 
boil it up with fome more fugar : take off the 
fcum, put in the flices, and give them a hearty 
boil. When you put the ilices in the pan, 
cover it with clean white paper, give it two 
or three hearty boils, then take it off, and let it 
hand until it is almoh cold, then pot them 

up 
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up neatly, and pour the fyrup over them : be 
lure you have always fyrup to cover them. 
This is a very nice and pretty preferve. 

To Preserve Orange Gratefor Puddings, iPc. 

Boil the grated (kins tender, and pound 
them as for fmooth marmalade: take one 
pound of fugar to a pound of the fkins: cla- 
rify the fugar, and boil them in this fyrup : 
when they are thoroughly boiled, ftir in as 
much of the grate as will make them like 
thick pottage; let it get a boil or two to mix 
it well, then pot it up for ufe. This grate 
anfwers better for orange puddings, or any 
thing that is to be feafoned with oranges, than 
evenfrefh oranges or marmalade.--N,B. Dried 
orange grate will do for this conferve ; as will 
-alfo the grate and parings of lemons, when 
dried and cut thin, for the purpofe of feafon- 
ing. 

To Preserve and Candy Orange Peel. 

Lay the orange fkins in fait and water three 
or four days; then put them on with cold 
water, and let them boil until they are ten- 
der : fcrape out all the pulp and itrings; cla- 
rify weight for weight of fugar ; cafe the fkins 
one within another, and put them into a flone 
jar ; when the fyrup is cold, pour it over 
them, and let them ftand until it turns thin ; 
then pour it off them, and add more fugar to 

11 it: 
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it; boil it up to a good fyrup, and when it is 
cold, pour it on the fkins again, and let them 
lie in it until they are quite transparent, and 
the 1'yrup thick about them. Then take them 
out; fpread them on the back of a lieve ; and 
dry them in a hove, or before a flow fire. 
Candy them thus: take up the fkins one by 
one upon the point of a fork ; dip them quick- 
ly in the candied fugar, and lay them again on 
the back of a fieve to dry; and, when 
thoroughly dried, cafe them within one ano- 
ther, and lay them in a dry place for ufe. 

“To Preserve and Candy Orange Chips. 

Boil fome orange fkins very tender, and cut 
them into long thin chips; clarify the fame 
weight of fugar as cf chips, and pour it over 
them when it is cold. Let them lie in it two 
or three days ; then pour oft' the fyrup, and 
boil it up again ; and, when cold, pour it over 
the chips. Do this three or four times, until 
the chips are tranfparent; then give them a 
boil a few minutes. If they are no.t properly 
covered, add more fyrup to them. You may 
either keep them in the fyrup, or candy them 
as in the laft receipt. 

To Preserve and Candy Angelica. 

Take angelica in the month of June, while 
it is tender, and ftrip it of its leaves; cut the 
ftalks in pieces about a quarter long, and lay 

them 
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them in cold water ; boil them in a panful of 
water till they are tender and green; then 
take them out and peel them ; clarify a pound 
and a half of fugar for each pound of angeli- 
ca ; pour the fyrup when it is cold upon if, 
and let it :ie in it two days. Repeat this two 
times more, the firft at the diltance of four, 
and the next at the diflance of fix days. Then 
take out the angelica, and fqueeze into the 
fytup the juice of three lemons, adding the 
parings cut thin, and half an ounce of white 
pepper beat. Let the fyrup again, boil fix 
minutes. Then put in the angelica, and give 
it a boil for three minutes more, and lay it by 
for ufe. It may be candied in the fame way 
as the orange peel, only don’t boil the fugar 
quite fo high as candy height. You may pre- 
ferve along with it fome of the prettlefl of the 
leaves to garnifn jellies, blamanges, and all 
kinds of cream dilhes. 

To Candy Flowers. 

Take any kind of flowers you fancy : if the 
ftalks arc very long, cut off part of them : cla- 
rify and boil a pound of fine fugar till nearly 
candy-height: when the fugar begins to grow 
(lilf, and fomething cool, dip the flowers into 
it: take them out quickly, and lay them one 
by one on a fiev.e to dry. 

R 2 



Part III, i()6 Of Preserving. 

Po Preserve a pint of Green Gasmens. 

Take a pint of large green gafkens, and 
clip oft' the tops, but leave the italks: make a 
ftiort flit in the fide of each beny with a 
needle, fo as to get out the feeds : then cover 
the bottom of a brafs pan with green kail 
blades; lay in the fruit, and ftrew over them 
a quarter an ounce of beat alum. Then cover 
them well with water, laying kail blades above 
all. Put them on the fire, and give them a 
heat, fo as the water bo no warmer than you 
can bear your hand in it; then take them off, 
and let them cool; fet them ou and oft' the 
fire in the fame manner, (but without any 
more alum,J feven or eight times; then change 
the water and blades, and fet them on again 
with frefh water and blades ; repeat thefe heat- 
ings and coolings till you fee them of a fine 
light greenifti colour; and, w'hen they are 
cool, lift them carefully up, and lay them on i 
the back of a fieve to drain. Then clarify j| 
three pounds of double refined fugar for each 
pint (two quarts) of berries; put them in a 
bowl, and pour this fyrup over them ; cover 
them with a flieet of writing- paper, anil let 
them Hand two days ; then lift them carefully 
up, and lay them on a fieve again ; drain the 
fyrup ; boil it fix minutes -, fcum it; put in 
the berries, and give them a boil for a mi- 
nute ; then return them back to the bowl, and 
let them Hand other three davs. If you then 

find 

t i 
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find that the fyrup is ftill thin, and the berries 
not clear, give it another boil, and pour b 
over them. Before you put them up, give 
both a boil together for three minutes more. 

1 mufi: recommend tire ftoning of the ber- 
ries, becaufe when the feeds are allowed to re- 
main fixed, they not only hurt the berries, 
and difcolour the jelly, but prevent it from 
getting in to make them plump, which both 
adds to their beauty, and makes them keep 
better. 

N. B. Never cover up jellies or preferves Of 
ony ki/uiy till they have flood Iwenty-four hours nt 

; daft. 
Tfo Preserve Red Gooseberries. 

Take the bed Mogul berries, and clip off 
the tops, leaving the (talks : take an equal 
weight of berries and fingle refined fugar ; cla- 
rify the fugar, and make a very fma1! (lit in the 
fide of the berries with a needle, to let the fugar 
go into them. When the fyrup is ready, put in 
the berries, and let them boil till they are tran- 
fparent ; then take them up with a fkimmer; 
put them into pots, and run the fyrup through 
a fieve to keep out the feeds; then put the 
fyrup into a pan again, and give it a boil; 
cool a little of it in a faucer, and, when you 
find it a (liff jelly, flraia it, and pour it on the 
berries.—They look beautiful in glaffes. 

Pu Preserve Red Currants whole. . 

Take two pounds ot large currants on the 
R 3 (talks j 
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/talks; open a (lit in the fide of each with a 
cambric needle, and pick out the feeds. Cla- 
rify three pounds of fugar, and boil it to a 
blown height. Put iu a mutchkin (pint) of 
currant juice, and let it boil five minutes; then 
put in the currants,and givethem a boil for four 
minutes ; then take the nr off, and put them in 
pots or glafles. I'Yhitc currants may be done 
the fame way ; only be fare to take the double- 
refined fugar to them, and let them boil only 
two minutes. Thefe are pretty preferves to 
be put in glafies or fine tarts. 

Po do Currants for present use. 

Caff tire whites of two or three eggs until 
they drop from the fpoon like water ; take 
the largclt and belt red currants you can get; 
have foine double-refined fugar pounded and 
lifted •, dip each /talk by itfelf in the eggs, and 
roll it gently in the fugar ; lay them fo as not 
to touch one another on a ffneet of clean white 
paper before the fire to dry, but take care you 
don’t difcolour them ; put them on a China 
plate, and fend them to table. If there are 
any unripe berries at the end of the /talk, be 
fure to pick them oik 

To Preserve Straw, or Raspberries 'whole. 

Take the beff of thefe fruits you can get; 
to every pound of them take a pound and 
a half of fingle-refined fugar ; clarify and boil 
it candy-high ; keep a little of the /ugar out 

to 
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j to pound and fift; when the f) rup is ready, 
put in the fruit, and let ic boil as quick as poi- 

. fible; Itrew the pounded fugar over it, as it 
boils; when the fugar boils over, it, take off 

i the pan, and let it Hand until the fyrup is 
i almoft cold. To every pound of fruit add 
i half a mutchkin (half a pint) of currant juice, 
i which not only firms it, but makes the jelly 
! flronger ; then put the whole on to boil, till 
; the fyrup hangs in flakes from the fpoon ; 
'I keep fcumming as the fruit rifes, then take it 
ti off, and put it in pots or glsfles. 

. 
To Preserve Cherries. 

Take two pound of Morelia cherries, and cut 
| a piece off the flalk of each ; prick them with a 
l! fine needle ; then clarify two pound and a half 
| of fugar, and boil it candy-high ; add to it a 

mutchkin (pint) of red currant juice, and al- 
| low one pound of fugar more for the juice, to 

be clarified along with the reft. Let it boil 
for five minutes after the juice is put in, and 
fcum it; then, put in the cherries, and let them 
have a covered boiling for five minutes more ; 
then take off the pan ; fcum it, and let it Hand 
for ten minutes covered up with writing paper; 
give them a boil for ten minutes longer ; then 
lift up one of the cherries by the Halk. If it 
is tranfparent, and of a fine high colour, pot 
up the cherries. 

/V. Li. As the feafon for currants is moRly 

over before thefe cherries are ripe, ta&e cur- 

rant 
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rant jelly in place of them, allowing a pound 
of jelly for every two pound of cherries. IVbi'u 
currants will anfwer this purpofe as well as redy 

efpecially when the cherries are of a dark red. 

cTo preserve Cherries with Stalks and Leaves. 

Get fome large May-dukes, with the {talks 
and leaves on them ; boil fome ftrong vinegar 
with a little beat alum in if, dip the ftalks and. 
leaves in the boiling vinegar, (but don’t let 
the cherries touch it,) and lay them on a ffeve 
to dry : clarify two pounds of double refined 
fugar, and when it comes a boil dip the cher- 
ries, ftalks and leaves in it. When they are 
fcalding hot, take them out again, and lay them 
on the fieve; then boil up the fyrup candy- 
high, dip the cherries in it again, and lay them 
on the fieve ; dry them in the fun, or in a fiove, 
and turn them frequently. 

Lu preserve Apricots. 

Take the larged and befl you can get, jufl 
ripe and no more ; open them at the crefs 
with a knife, thruft cut the done with a bod- 
kin, and pare them thin. To every pound of 
fruit take a pound and half of fine fugar. As 
you pare them, drew fome pounded fugar on 
them ; clarify the remainder of the fugar ; put 
the fruit in the fyrup, and let it lie in it till it 
is alrnoft cold ; then put it on a (Lw f re, cover 
it with white paper, and let it fimmer a little; 

then 
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f then fer it off, and let it Hand until the fyrup is 
almoff cold; then put it on again and bring 

1 it to a fimmer ; repeat this three or four times, 
letting the fyrup be almolt cold before you 
put it on the fire, by this time the fugar will 

. be incorporated with the berries ; then put 
them on again, and let them boil until they 

! are quite tranfparent. You may blanch the 
1: kernels, and put them in the fyrup at the lall 
: boiling. Then pot them up for ufe. 

Preserve Green Gauge Plumbs. 

Pluck the plumbs when full grown, with the 
'l flalks and leaves ; lay them in cold water twen- 
t ty-four hours, and then take them out; lay 
t two or three green kail blades in the bottom 
I of a clean brafs pan, and put in the fruit, with. 
; as much water as will cover them, and a little 

pounded alum ; fet the pan on a clear fire, 
and when the fruit rifes to the top, take them 
out, and put them in a bowl, with a little warm 
water about them ; clean the pan again, and 
lay frefii blades in the bottom of it, with the 
fruit above them, and as much boiling water 
as will cover them, with a little more pounded 
alum; cover them up with a cloth, and let 
them Hand a quarter of an hour ; then take 
the fruit out of the water ; weigh it, and take 
equal weight of double-refined fugar •, clarify 
it, and give the fruit a boil for five minutes; 
clean the pan again ; put in the fyrup and fruit, 
and ftrew pounded fugar over them j fet it on a 

clear 
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clear fire, and let it fimmer and boil flowly until 
the fruit is green and tranfparent; then put 
it into pots; let the fyrup boil a little longer ; 
and when it is cold, pour it on the fruit ; when 
the fyrup has flood two or three days, pour it 
oft, and boil it up with more fugar,tiil it is ftrong 
and fmocth, and when it is cold, pour it on 
the fruit, and dole up the pots. 

Another way. 

Green them as before. Then clarify a 
pound and a quarter of fingle-refined fugar 
for each pound of plumbs: put the plumbs 
in a jar, and, when the fyrup is almoft cold, 
pour it over them: put a weight on the top 
to keep them down in the fyrup: let them 
(land for two or three days. If the fyrup is 
then thin, boil it up again, and pour it on the 
plumbs as before: repeat this till you fee the 
fyrup thick, and the plumbs tranfparent: then 
give the fyrup a boil, and fcum it : put in the 
plumbs, and let them boil for three minutes, 
then pot them up. 

Tn- Preserve Magnum Bonum Thumbs. 

Take the plumbs before they are too ripe, 
and give them a flit on the hollow fide with . 
a pen-knife, and prick them with a pin : take I 
fcalding hot water, and put a little fugar in it: 
put in the plumbs: cover them clofe up, and 
let them on a flow fire to fimmer: take them 
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oft', and let them (land a little: put them on 
the fire again to fimmer, but take care they 
do not break: clarify as much fugar as will 
cover the plumbs, and boil it to candy-height: 
kvhen the plumbs are pretty tender, take them 
put of the water, and put them amongft the 
fyrup when it is almoft cold; repeating this till 
they are very tranfparent: then fcuni, and take 
it oft': let them Hand about two hours ; then 
let them on, and give them another boil: put 
them in pots or glafles: boil up the fyrup very 
thick, and when it is cold pour it over them. 

‘To Preserve common Plumbs for Tarts. 

Put the plumbs into a narrow-mouthed 
Hone jar ; to every twelve pounds of fruit 
take feven pounds of raw fugar, and drew it 
amongft them as they are put in the jar: tie 
up the mouth of it very clofe with feveral 
folds of paper : put it into a How oven, and 
let it ftand until the fugar has thoroughly pe- 
netrated into the fruit. 

To Preserve Peaches. 

Put the peaches into fcalding water, but 
don’t let them boil : then take them out, and 
put them into cold water; then rake them 
out of it, lay them between two cloths ^to 
dry, and prick them with a pin. To every 
dozen of peaches clarify a pound of fugar : 
put them into a clofe-mouthed jar ; and, when 
the fyrup is cold, pour it over them: fill up 

the 



204 Of Preserving. Part III. 

the jar with brandy, and tie it up with blad- 
der and leather. 

To Preserve Pears. 

Take the beft preferring pears new pluck’d: 
make a fmall hole at the eye-end of each 
with an ivory bodkin, and pick out the 
feeds ; pare them very thin, weigh them, 
and take equal weight of fine fugar : cover 
the bottom of a pan with kail blades, put in 
the pears with plenty of water, the juice of a 
lemon, and boil them till they are tender : 
then clarify the fugar, put the pears in the 
fyrup, let them boil until they are foft, and 
then pot them. Boil up the fyrup again, and 
pour it over them when it is quite cold : put 
a clove into each pear where the eye was cut 
out: cover them with apple jelly, and clofe 
them up. 

To Preserve Pears red. 

Take large round-pears wdren full ripe, pare | 
them, and put them into as much water as 
will cover them, with a drop or two of cochi- 
neal pounded ; let them boil till they are ten- 
der, keeping them covered till the fyrup is 
made; then clarify equal weight of fugar as j 
fruit, and put them in it with the juice and 
paring of a lemon : let the pears boil until they 
are red and tranfparcnt; then put them into 
pots, and when the fyrup is cold, pour it over 
them > cover them with red goofeberry jelly: 

the 
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the feeds being firfl picked out, ?.nd a clove 
put into each as in the laft receipt. 

‘To preserve Jpples green. 

Cut large codlings, or any other hard green 
apples, newly pulled, in quarters and take out 
the core; put them into a brafs pan, with 
hard water, and a little pounded alum : turn 
the green fide downmoft ; let them fimmer 
on a flow fire, but don’t let them boil; they 
are enough when the fkin comes oft' without 
any of the fruit adhering to it; after they are 
peelled, put them on again with the fame wa- 
ter, and two ounces of fugar ; keep down the 
green fide, and let them fimmer gently for a 
little while ; put them on and off the fire un- 
til they turn again ; they muff net be long on 
the fire at a time, as it would make them too 
foft; take them out of the liquor, and lay 
them on a difli. To every pound of apples, 
clarify a pound of fine fugar, and when the 
fyrup is ready put them in it, and give them a 
quick boil. When they are tranfparent, take 
them out of the fyrup, and boil it pretty thick. 
When the apples and fyrup are cold, put them 
into pots •, let them hand fome days, and if 
the fyrup is turned thin pour it off; give it a 
boil, and then give the apples a boil in it ; 
when they are cold, put them into pots, and 
clofe them up. If the fyrup turn thin in eight 
days after, boil it up again with the apples. 

S Apples 
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Apples in Syrup, 

Pare and core feme firm round apples; cla- 
rify as much fine fugar as will cover them; 
put into it the juice of a lemon, and as you 
core the apples, put them in the fyrup ; give 
them a boil till they are clear; then take them 
out, place them neatly in a China difli, and 
pour the fyrup about them. If you have any 
preferved barberries, put two or three fprigs 
of them in the top of the apples. This is a 
very pretty difli for prefent ufe. 

fo preserve Cucumbers. 

Take a dozen of the greened and firmed 
large cucumbers you can get, and lay them in 
a pickle of fait and water, allowing half a 
pound of fait to the dozen of cucumbers. Let 
them lie in this pickle two days; then take 
them out, and lay them in plenty of frefli wa- 
ter for two days longer, with a plate above 
them to keep them down ; then cover the bot- 
tom of a pan with green kail blades; lay in the 
cucumbers, and drew over them half an ounce 
of pounded alum ; cover them up clofe with 
more green kail blades; fet them on the fire, 
and give them a feald : then take them off, 
and let them fland till they are cold, and re- 
peat this operation of fealding and cooling, till 
you fee them begin to look greenifli. Then 
take them out, and change both the water and 
blades, (but put in no more alumj and give 

them 
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them a boil for fix or feven minutes: then 
take up the cucumbers carefully, and cut a 
fmall piece out of the flat fide of each of them; 
and, with the fmall end of a tea fpoon, fcrape 
out the pulp and feeds ; then dry them be- 
tween the folds of a cloth, feafon them in 
the infide with whole white pepper, thin par- 
ings of lemon, fliced ginger, and fome blades 
of mace mixed together : then put in the pieces 
that were cut out, and fallen them with a 
thread, fo as to keep in the feafonings: then 
weigh the cucumbers, and to each pound of 
them clarify a pound and a half of double- 
refined fugar. When this fyrup is almolt 
cold pour it over them, covering them with a 
plate to hold them down ; let them lie in it 
two days, then lift them out, put the fyrup 
through a fieve, and give it a good boil, tak- 
ing care to fcum it well: when it is near cokf, 
pour it again on the cucumbers, and about fix 
days after repeat this again ; then take them 
out of the fyrup, and fqueeze into it the juice 
of four lemons, adding all the other feafonings 
above mentioned ; then fet the fyrup on the 
fire, and when it comes a boil put in the cu- 
cumbers, and give them a boil for fix or feven 
minutes ; then take them out and pot them 
up. This is one of the moll beautiful and 
rich preferves we have, and may be fent to ta- 
ble either in glafles or in aflets, cut or whole. 
If the cucumbers are very large, fplit them 
long ways, take out the pulp, and do as above 

dire&ed, 

S 2 To 
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To preserve Melons. 

Take the melons before they are quite ripe, 
and lay them in fait and water two days ; take 
them out of that pickle, lay them in cold frefh 
water another day, and green them the fame 
way as the cucumbers : when they are green- 
ed, cut a fmall bit out of one of the ends, and 
fcoop out the pulp. Do the fyrup the fame 
way as the cucumbers, and let it be quite cold 
before you put it on the melons throw in a 
good deal of lemon-peel, Caffia buds, and fli- 
ced ginger amongfl the fyrup ; and in the lafl 
boiling put in feme lemon juice. 

To preserve Tine-Apples. 

Take pine apples before they are ripe, and 
lay them four days in fait and urater. Then 
put into the bottom of a brafs pan a handful 
of vine leaves, and lay in the pine apples. Fill 
the pan with vine-leaves, and frefh water. Co- 
ver it up clofe, and fet it over a flow fire. Let 
them fland till they are of a fine light green. 
Have ready a thin fyrup: when it is almofl 
cold, pour it into a deep jar, and put in the 
apples with their tops on. Let them ftand a 
week, but take care that they be well covered 
with the fyrup. Then boil the fyrup again, 
and pour it carefully into the jar, left you break 
the tops of the apples. Let it Hand eight or 
ten days, and, during that time, give the fyrup 
two or three boilings; when the applesdook 

full 
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full and green, take them out of that fyrup, 
I and make a thick one of double-refined fu- 

gar. Boil and fkim it well, put a few flices of 
white ginger into it, and when it is nearly cold, 
pour it upon the apples. Tie them clofe down 
with a bladder, and they will keep years with- 
out Ihrinking: 

N. B. It is a great miftake to put any kind 
of fruit intended to be preferved whole into 
thick fyrup at fint, becaufe it- makes them 
ihrink, draws out the juice, and fpoils them. 

To preserve Green Almonds. 

Pluck the almonds when not full grown, 
but fo tender that a pin will eafiiy pierce thro’ 
them ; rub them with a clean cloth, and put 
them into boiling waiter for three or four mi- 
nutes, with fome rock alum, until the out- 
er Ikin will rub oft'; have ready fome thick 
fyrup, put the almonds in it, and let them boil 
two minutes; then take them out of it, boil 
it a little longer, and pour it over them. Re- 
peat the boiling of the fyrup five or fix days, 
until it remains thick on the almonds, and has 
penetrated through them. 

N. B. All green and wdiite preferves mull: 
be done with double-refined fugar. 

To preserve Barberries. 

< Take the largeft and fineft fprigs of barber- 
ries ycu can get, and lay them carefully in a 

S 3 Hone. 
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Hone flat-bottomed pot; clarify as much fine 
fugar as will cover them ; and, when the ly- 
rup is cold, pour it over them : let it hand un- 
til it is thin, then pour it oft', add more fa* 
gar to it, and boil it till it is pretty ftrong. 
When cold, pour it over them again ; repeat- 
ing this until the berries are traniparent, and 
the fyrup remains thick about them -, then pot 
them up. When you ufe them, take them up 
in whole fprigs, and put them into glafles with 
the fyrup about them. They are a pretty gar- 
rlifhing lor milk dilhes. 

Po make Raspberry yam. 

Pick and clean the berries well. To every 
pound of them take half a mutchkin (half a 
pint) of the juice of currants, and a pound and 
a half of lumpfugar ; pound it, and put it into 
a pan, with a row of fruit and a row offugar al- 
ternately ; let them ftand in the pan feme time 
before you put it on the fire, to ioften the lu- 
gar ; boil them on a quick fire, and when the 
fruit falls to the bottom, they are enough. 

- ‘To make Gooseberry yarn. 

Take the fame weight of powder-fugar as 
ef berries ; put them in a pan, ftrew the fugar 
over them, and pour in half a mutchkin (half a 
pint) of water ; fet them on a flow fire ; boil 
them ftewly a little time, and Ikim them ; then 
put a quicker fire to them; let them boil till they 

are 
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n are very clear, and jellied. Pot them up for 
| ufe. 

To make Apricot 'Jam. 

Stone and pare the apricots; take equal 
weight of fugar and fruit; clarify the fugar, 
boil it candy-high, put in the apricots, and 
let them boil until they are well broke ; bruife 
them with a fpoon as they boil, and put in a 
little white currant jelly, as they are much the 
better of it blanch the kernels, and put them 
in juft before you take it oft'. This makes very 
fine tarts. 

To keep Kidney Beans through the Winter. 

Gather them when they are young ; ftrew 
a good deal of fait in the bottom of a can, and 
lay in fome of the beans; ftrew dry fait ever 
them, and continue to do fo until the can is 
full, prefting the lairs gently down, fo as not 
to bruife them. When the pot is full, tie 
them clofe up with bladder and leather. When 
they are to be ufed, take up the quantity want- 
ed, lay them in frefh water fome hours before 
you boil them ; change the water tv/o or three 
times to draw out the fait; cut them about an 
inch long ; and let the water be boiling before 
you put them in. When they are enough, 
drain them, and tofs them up with fome beat 

butter. Send them hot to table. 

To 
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To keep Artichoke Bottoms for Sauces, &c. 

Cut the ftalks clofe to the tops, and boil 
them no longer than the leaves will come ea- 
fily out; then take off the leaves and the 
firings from the outfide of the bottoms ; lay 
the bottoms in tin plates in a cool oven, until 
they are thoroughly dry ; then put them in 
paper bags, and hang them up in a dry place. 
Before you ufe them, lay them in warm 
water for about four hours, changing the 
wnvter often, and pouring the lad water boiling 
hot upon them. Then take them out, cut 
them in dices, and boil them tender. They 
make a fine difh by themfelves, and are very 
good in fricafees, ragoo fauces, or any fine j 
foups. ■' 

7b keep Green Goofeherries for Parts. 

Gather the berries before they are full fize ; 
cut off the tops and ffalks with feiffars ; take 
wide-mouthed bottles very clean and dry ; fill 
them up with the berries, and cork them up. 
Then put them in a pan of boiling water, tak- 
ing care the bottles are covered with it let 
them ftand until they turn white } then take 
them out, draw the corks, and tie a muflin rag 
on the mouth of the bottles to drain the juice. 
Turn down the mouths into deep jugs, to let; 
the juice run from them, for it is the juice that 

fpoils them. When they are thoroughly drain- 

ed, turn up the bottles, and take one of them 
to 
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! to fill up the reft with. Melt fome fheeps tal- 
! low, and pour it into the bottles, about an inch 
! above the berries; then cork them up. Dip 

the tops of the bottles in melted bees wax, and 
tie leather upon them.—Or lay the berries 
on large flat plates, fo as not to lie one a- 
bove another, and dry them in a flow oven. 
When they are juft turned white, take them 
out; let them ftand to cool, and then bottle 
them up. Some people bury the bottles un- 
der ground, to prevent the air getting at them. 

& 

CHAP. 
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CHAP. IV. 

OF CREAMS, ICES, JELLIES, MARMALADES, 

SYLLABUBS, BLAMANGES, &C. 

To make Clear Lemon, or Orange Cream. 

GRATE four large lemons or oranges; 
pour half a mutchkin (half a pint) of 

boiling water on the grate, and let it hand to 
mafk, covering it up clofe; cut the fruit and 
fqueeze them in it; (train it off, and boil it 
up with three quarters of a pound of double- 
refined fugar ; then take the whites of fix cafl 
eggs, and mix them with the liquor by de- 
grees, for fear of curdling ; put it on a clear 
fire, ftirring it one way, till it be fcalding hot, 
and then put it into glaffes. Yellow lemon 
cream is made by cafting the yolks of two 
eggs, and mixing it with the above ingredients 
as foon as it comes off the fire. 

Ratafia Crea?n. 

Boil four bay leaves, or half an ounce of 
bitter almonds, (blanched and beat,) in a chop- 
pin (quart) of cream; beat the yolks of fix 
eggs with a little cold cream ; then mix in the 
warm cream a mo n git it by degrees j put it on 
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the fire, and ftir it one way till it be fcald- 
ing hot Then {train and fweeten it to your 
tafte. 

Almond Cream. 

Boil a choppin (quart) of cream with cin- 
mamon and lemon-peel; blanch and beat half 
a pound of fweet almonds with a little fugar ; 

icalt the whites of eight egg£ ; mix them with 
the almonds, and {train it through a fieve. 
Then mix in the boiled cream gradually, put 
it on the fire, (ftirring it one way) make it 

Ifcalding hot; then take out the cinnamon and 
peel, and fweeten with fugar. 

Velvet Cream. 

• 
Take a little fyrup of lemon or oranges, 

, and put two or three fpoonfuls of it in the 
bottom of a dilh ; pour lukewarm milk on it, 
put in as much runnet as will fallen it, and 
cover it up with a plate. 

Steeple Cream. 

Scald and clean two large calf’s feet, and 
put them on with two pints (four quarts) of 

j water; let it boil till it is reduced to a choppin 
(quart,) then difiblve an ounce of ifinglas in 

i a mutchkin (pint) of warm water ; take a 
quarter of a pound of blanched fweet almonds, 
half an ounce of cinnamon, and the paring of 

two 
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two lemons; beat the almonds very fine with 
a little cream, to keep them from oiling •, take a 
choppin (quart) of cream, and fix ounces of 
fugar. When the flock is cold, fcum the fat 
off, turn it up, and cut off the fediment 
from the bottom ; then mix all the ingredients 
together, and give them a boil for fix minutes; 
flrain and ftir it one way, till it is almofl cold ; 
then take a fhape in the form of a fleeple; dip 
it in cold water, and pour the cream into it; 
next day loofe it with the point of a pen knife 
round the edges; dip it in warm water, and 
turn it out on a flat plate ; flick a fprig of myr- 
tle in the top of it, and garnifh the bottom 
with red currant cream, and bunches of whole 
preferved white and red currants on the flalks, 
intermixed with leaves cut out of preferved 
angelica. 

Red Currant Cream. 

Call the white of an egg to a fnow, and 
mix in two table fpoonfuls of red cut rant jelly ; 
but take take care there is no juice of rafps 
in it, as it prevents the cream from rifing; 
whifk it conflantly one way, till it is of a fine 
pale pink colour, and fo thick that it will not 
drop from the whifk—-This is a beautiful 
garnifh for all milk and cream difhes. 

jlpple or Goojberry Cream. 

Boil fome goofeberries or apples perfe&Iy 
foft, and prefs them with a fpoon through the 

back 
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back of a fieve into a plate ; fvveeten it to your 
tafte, and mix it up with cream. ir 

Strawberry, or Rafpberry Cream. 

Take the fruit new pulled, and an equal 
[I weight of fugar and fruit; clarify the fugar, 

and put the fruit in it; then let it boil until 
it has penetrated into the, heart of the fruit : 
when cold, take two or three fpoonfuls of the 

l fyrup and whifk it up with a mutchkin (pint) 
:: of thick cream; then mix in two or three fpoon- 
Ifuls of the berries amongft it, and ferve it up 

in an aflet or glaffes.—Thefe fruits, when pre- 
ferveu, will anfwer the fame purpofe. 

Pace Cream. 

IBoil three fpoonfuls of the flour of rice, in 
a mutchkin (pint) of fweet cream ; flir it until 
it comes a-boil, and then take it off to cool; 
cart the yolks of three eggs with fugar, and 
mix in a little cold milk or cream, then mix 
in the rice, and ftir it one way, taking care 
it does not boil. Seafon with cinnamon, or 
with orange or lemon grate. 

ylpricot or Peach Ice. 

Pare and (lone a dozen and a half of ripe 
apricots or peaches; cut them in fmall pieces, 
and lay them in a fieye; fqueeze them with 
the back of a fpoon, and put in three quarters 

T ' of 
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of a pound of clarified fugar; take out the 
kernels, pound them in a mortar, moifien them 
with water, and mix them with the fruit. If 
it is too thick, thin it with the juice of two or 
three lemons and a little more water; put it 
into a jelly pot; take fome natural ice, beat it, 
and ftrew two or three handfuls of fait over it; 
put fome of this in the bottom of a bucket, 
and place the jelling pot in the middle of it, 
laying the reft about the pot; let it ftand half 

an hour in it; then take off the cover of the 
pot and fiir it about; put it into a fliape or 
moulds, cover it clofe, and bury it in the buck- 
et with plenty of beat ice and fait; let it 
ftand in it for at leaft an hour; when it is 
ready to be ferved up, take out the fiiape, 
wipe it clean, dip it in warm water, and turn 
the fruit out on a plate. If you wifh it to 
refemble nature, put it into moulds of the 
fame (hape, and paint them of the fame co- 
lour, before they go to table. 

Pine-Jpple Ice. 

Pare and cut them fmall, beat them in a 
mortar, and fqueeze them through a cloth, till 
the fubftance is out; then add the juice of 
four lemons, and clarified fugar boiled high.— 
If it is too thick, put in fome water, ftrain it 
through a fine fieve, and ice it as before. 

Strazv- 
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Strawberry Cream Ice. 

Take a pound of preferved ftrawberries, and 
fqueeze them through a fieve ; boil a choppin 
(a quart) of cream with a piece of fugar, mix 
it among the berries, pafs the whole through 
the fieve again, and ice it as before. 

N. B All preferved fruits may be done the 
fame way. 

Hartshorn felly. 

Put on two pints (four quarts) of water in a 
clofe goblet with a pound of hartfhorn fliav- 
ings ; let it boil on a flow fire till half of the 
water is wafted, then ftrain it; diffolve an 
ounce of ifmglafs in a mutchkin (pint) of wa- 
ter, and mix it in with the jelly ; put in half a 
pound of fugar ; the juice and parings of three 
lemons, half an ounce of cinnamon, four drop 
of cloves, a mutchkin (pint) of white wine, 
and fix whites of eggs cait light ; fetthe whole 
on the fire, and ftir it conflantly, flunking 
the eggs as they come to the top ; when it 
comes a-boil, let it continue to do io for ten 
minutes ; then run it through a jelly bag, and 
return it back again to the bag till it is quite 
clear. 

Cahcs-feet felly. 

Clean four calves feet, flit them, and fet 
them on a flow fire, in a clofe pan, with two 

T 2 pints 
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pints and a half (five quarts) of water, boil it 
till it is reduced to a pint (two quarts); then 
drain it, and fcum oft' the fat. When it is 
quite cold, turn it out, and cut oft' the fedi- 
ment from the bottom. Seafon it as the hartf- 
horn jelly. If the flock is very fliff, thin it 
with iotne water, becaufe jelly ought not to be 
flift in glaffes; but if it is for a fhnpe,.it mud 
be firm, fo as to ft and when turned out of it. 

felly fir a Ccnsumption, 

Take a pound of havtfhorn (havings, nine 
ounces of eringo root, three ounces of1 ifin- 
glafs, a choppin (quart) of b-ruifed fnails,'(the 
(hells to be taken off and clean’d,) and two 
vipers, or four ounces of the powder of them ; 
put thefe ingredients in two pints (four quaits) 
of water, and let it boil till it is reduced to 
one pint (two quarts;) drain it through a 
fieve ; and when it is cold put it into a pan 
with a mutchkin (pint) of Rhenifir wine, half 
a pound of brow n fugar-candy, the juice of 
two Seville oranges, and the whites of three 
or four eggs beat; boil altogether for three or 
four minutes ; then run it through a jelly-bag, 
and put it into fmall pots. A tea cup-full of 
it may be taken twice a-day. 

Orange or Liinon felly. 

Take the rhind of a dozen of oranges or 
lemons, and put it in a bafon; pour boiling 

water 
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water on it, and cover it up to keep in the 
l fleam. Then cut and fqueeze the fruit. Dif- 

folve an ounce and a half of ifinglafs in a 
I mutchkin and a half (pint and a half) of boil- 
j ing water; then put in the juice of the fruit, 

i one half of the parings, the water they were 
j fleeped in, the whites of four eggs call to a 

ftiow, and three quarters of a pound of fugar. 
i Set it on the fire, and Itir it one way until 
i it comes a-boil: when it has boiled about 
t four minutes, take it off, and pick out the par- 

ings. Then put the jelly through a flannel 
bag ; doing fo again and again till it is clear. 
Cut the parings into long thin draws, and put 

i them amongft the jelly in glalfes or fhapes. If 
you want the jelly thick and yellow, call the 
yolks of two eggs very fmooth, and mix it in 
as it comes from the bag. A ftrong flock of 
calf’s feet will do inllead of ifinglafs, 

Apple felly. 

Pare a dozen of good tart apples; take a 
!pint (two quarts) of water ; cut the apples in 

very fmall pieces, and throw them into the 
water as you cut them, to preferve their co- 
lour ; let them boil until the whole fubflance 
is out. of them, and the water half wafted ; 
then put it into a hair fieve to drain. To every 
mutchkin (pint) of the liquor take a pound of 
fine fugar ; caft the white of an egg or two, 
and put it amongft the liquor ; put them onr 
the fire, and keep flirring them till the fugar 

T 3 is 
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is melted. When it boils a while take off the 
fount, and put in the juice of a lemon with a 
piece of the rhind ; let'it boil until it jelly, 
which you will know by putting a little of it 
on a faucer to cool; then fount it clean, take 
out the rhin'd, and pot it up. 

Chip and felly of Apples. 

Pare two pounds of apples in the fame way 
as in laft receipt; cut them in flices, then iu 
long chips, as the chip marmalade, and put 
them in cold water. To each choppin (quart) 
of juice allow two pounds of fine fugar, and 
a pound and a hall for every two pounds of 
chips ; put on all the fugar and juice, and cla- 
rify it as jelly ; when the fyrup is feuntnted, 
fqueeze in the juice of three lemons, and put 
in fome of the parings; drain the water from 
the chips, and put them into the fyrup ; let 
them boil until they are quite tranfparent. 
The true Leadington apple, or the pippin, an- 
fjvers bell. This is a very pretty preftrve, 
either in glaffes or for fine tarts. 

A Hen’s Nest in felly. 
'■ ‘‘ % 

Make a ftrong jelly of calf's feet, adding a 
little ifmglafs to it; when it is very clear, put 
about three giils of it into the bottom of a 
lhape, and make blamange eggs in this man- 
ner : Diffolve half an ounce of ifmglafs, in a 
gill of water, and put it into a mutchkin (pint; 
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of fweet cream ; blanch a quarter of an ounce 
of bitter and half an ounce of fweet almonds, 
and beat them very fine with a little cold 
cream, to keep them from oiling ; then mix 
all together, with a quarter of an ounce of cin- 
namon, and the paring of a lemon ; boil it 
three minutes, ftirring it conftantly one way ; 
then take it off, and fweeten it with two oun- 
ces of loaf-fugar ; 11 rain it through a piece of 
muffin, and Itir it clofe one way till it be cold, 
fo as the ifinglafs may be incorporated with 
the cream; take half a dozen ol the fmallelt 
hen eggs you can get, make a fmall hole at 
the narrow end of each of them with a pin, 
and pick out the meat; wafh the Ihells in 
clean water, and fill them up with the tla- 
mange. Put them in egg cups to Hand folid, 
and let them in a cool place to fallen ; then 
take the peel cut of the bag, and cut it into 
narrow llraws about half a quarter long •, when 
the eggs are firm, crack the Ihells gently, 
and pick them nicely off; put three of them 
in the fhape, upon the jelly, and llrew a few 
of the llraws round them ; put a mutchkin 
(pint) of the jelly upon them, and when it is 
firm, lay on the other three eggs, fill up the 
lhape with the reft of the jelly, and lay the 
remainder of the draws carelefsly round the 
edges of the lhape ; when it is to be turned 
out, loofe the jelly from the edges of the lhape 
with a pen-knife, and dip it in warm water; 
turn it out on a llat.China plate, and ornament 
the edges with fprigs of boxwood, and lemon 

draws. 
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draws. This, when done with tafte, is a very 
pretty diih fur the middle of a table. I 

An elegant Floating Island. 

Take a round deep difh with a broad edge; : 
dip half a pound of ratafia bifeuit in white I 
wine, and heap it up in the middle of the 
difh, taking no more of the dilh up than the 
circumference of a larste faucer. Make a weak 
calf’s feer jelly, and pour it round the bifeuit, 
till the difh is near full; road a dozen of ap- 
ples in an oven before the dre, and when they 
are foft, fkin them and take out the pulp; 
cad the v\ hites of two eggs to a fnow, and mix 
it with the apples, adding four ounces of beat ,i 
fugar, and the grate of a lemon ; cad it with 
a fmall whifk till it is very light and thick; 
then heap it upon the bifeuit, taking care to 
let none of it fall among the jelly ; cad other 
two whites of eggs to a fnow, and put in half 
a pound of red currant jelly ; clean the whifk, 
and cad the jelly and eggs till it is of a due 
pale pink, and fo thick that it will not drop 
from a fpoon ; take a tea-fpoon, and lay it 
over the apples, in different figures with the 
help of a finger, making the ifland fo light, 
that it will float in the jelly take half a mutch- 
kin (half a pint) of cream, a gill of white 
wine, and two ounces of beat fugar; whifk it 
up till it is well raifed, taking off the froth as 
it rifes, and lay it on the back of a fieve to 
drain; drop part of it here and there round the 

ifland 



Ch. IV. Of Creams, See. 225 

ifland and infide edges of the difli, fo as to re- 
femble the foam arifing from the dafhing of the 
waves. Have ready a Chinefe rail to go round 
the infide edge of the difh, made thus: Take 
a quarter of a pound of flour, two ounces of 
fugar beat and fxfted fine, half an ounce of 
gum-arabick, difiblved in a gill of water, a 
quarter of an ounce of done blue, and the 
fame quantity of cumboge, beat and lifted ; 
mix it up in a flap bowl, and it will make a 
beautiful green ; wet the flour and fugar with 
it, and make it up into a fmooth well wrought 
pafte ; roll it very thin, ufing as little flour as 

I pofiible; cut it into long ftripes about two 
I inches broad; flour a piece of paper to lay 
1: them upon, and, with a paftry-kmfe, cut as 

much of the pafte out, in imitation of a rail, 
as will go round the dilh; raife it off the pa- 
per, and dry it gradually before the fire, or in 
a flow oven, fo as to make it bend; then wet 

; the infide of the difh, and fix the rail to it, 
joining it neatly with the gum water; fet it at 
the door of a flowT oven, till it hardens; if it 
has loft any of its colour, touch it over again 
with the gum water. Cover the outer edges 
or the difh wit h a quarter of a pound of fugar- 
bifeuit beat and fitted, dropping here and there 
upon it coloured fugar buckles and fhells, and 
placing artificial fwans and other water-fowls 
in the jelly, fo as to appear fwimming in it. 

'Jelly in Cream. 

Fill up fome finall cups with jelly, and when 

it 
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it is firm, turn them out upon a China aflet, 
putting thick fweet cream in the bottom of it. 
This way of doing it looks well, efpecially 
when it is on a pretty difh, as the painting 
Ihows beautiful through the jelly. 

Red Currant felly. 

Take the larged ripe berries you can get, 
and drip them off the dalks > weigh the ber- 
ries, and take the fame weight of fmgle-refin- 
ed fugar; clarify the fugar, and let it boil to 
blown-height, fee page 187; then throw in 
the berries into the fyrup, and let them boil 
for ten or eleven minutes; then lay a hair 
fieve on a deep can, and run the jelly through 
it > lift the berries gently up with a fpoon to 
let the jelly run from them; then put it in a 
pan; give it a heat, but do not let it boil; 
take off the feum and pot it up. This is a 
much better way than draining the fruit thro’ 
a cloth, which both fpoils the flavour of the 
berries, and difcolours the jelly. 

White Currant felly. 

This is done the very fame way as the lad, 
only ufe double-refined fugar in place of An- 
gle ; boil it no longer than five minutes, led 
it be difcolomed > then run it through a gauze 
fieve, and pot it up without heating it again. 

Black 
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Black Currant 'Jelly. 

To three pints (fix quarts) of black currants 
take one pint (two quarts ; of red ; (trip them 
from the ftalks ; put them in a can with half 
a mutchkin (half a pint) of water, and tie 
them clofe up with fome folds of paper ; then 
put the can into a pot of water, and let it boil 
about twelve hours, taking care that none of 
the water goes into the can. Then turn the 
berries into a fieve, bruife them with the back 
of a fpoon on the fide of it, and put them into a 
clean bowl; pour on them a mutchkin (pint) 
of water, and bruife them well with a fpoon ; 
return them into the fieve again; let it (land all 
night, and put what runs through it amongft 

the juice. Then clarify and boil to candy- 
height a pound of fugar for each mutchkin 
(pint) of juice ; put in the juice, and boil both 
together a quarter of an hour. Then feum 
and pot up the jelly. 

A better and easier Method. 

Pick the berries, and put as much water 
into a brafs-pan as will juft cover the bottom 
of it; put in the berries, and give them a 
feald, but do not let them boil; then take 
them off; put them into a hair fieve, and 
fqueeze out the juice ; then put the fqueezed 
berries into a can, and to every pint (two quarts) 
of them allow half a mutchkin (half a pint) of 

warm 
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warm water, to draw out the remaining juice, 
which is called the wafhings ; put this along 
w’ith the reft of the juice ; and, to every mutch- 
kin (pint) of it, mix in a pound of beat fugar ; 
put it on a clear brifk. fire, and fur it clofe one 
way til! it comes a-boil i then takeoff" the fcum 
as it rifes, and let it boil fifteen minutes ; then 
fake it off, and pot it up. 

Gooseberry felly. 

Take two pints (four quarts) of dark red 
goofeberries, put them on in a biafs pan, with 
a mutchkin (pint) of water, and ftir them till 
they are fcalding hot; then take them oft', put 
them thro’ a fieve, and fqueeze the juice out of 
them. To every mutchkin (pint) of juice, mix 
in a pound of beat lugar : fet it on the fire, 
and let boil fifteen minutes, taking off the fcum 
as it rifes. Then pot it up. 

Peaches in felly. 

Diffolve an ounce of ifinglafs in half a mutch- 
kin (half a pint) of water. Stir into it three 
gills of cherry wine, the juice of a bitter o- 
range and lemon, (if you have not a bitter 
orange, take the juice of two lemons with 
the parings,) a quarter an ounce of cinnamon, 
and fix ounces of fugar. Let the whole boil 
fix minutes, and ftrain it. Then caft three 
yolks of eggs very fmeoth, and pour in the 
jelly, ftirring it conftantly one way till it thick- 

ens. 
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erts. Take fix peach moulds, rub the infxde 
of them with the oil of almonds, and paint 
the one half of each mould fo as to refemble, 
when turned out, a real peach. Then fill up, 
firft the one half of the moulds, and then the 
other, with the jelly ; clofe them quickly up, 
and put them in glafles to keep them from 
fhifting ; when they are faltened, turn them 
carefully out, and put a (talk and leaf in each, 
cut out of a bay leaf, in imitation of the natural 
ones. Then put them in jelly the fame way 

I as the eggs in the hen’s neft, with the painted 
fide undermolf, and when the jelly is firm turn 
them out. Put it in a plain fhape, without any 
ribbing or figures upon it. This jelly will an- 
fwer for any artificial fruits, by colouring it as 
above, in imitation of the fruits you wifh to do. 
They make a pretty difh by themfelves without 
the jelly, garnifired with flowers and bay leaves. 

Best Chip and felly Marmalade. 

Take the fame weight of fugar as of oranges 
grate the one half of the rcugheft part of the 
oranges, and pour boiling water on it. Cut 
the fruit crofs-ways, and fqueeze them through 
a fieve ; boil the fkins tender, and fcrape them 
as directed in la ft receipt; cut them into very 
thin chips, and 1st them boil until they are tranf- 
paretit. Then put in the juice, with the water 

fir .lined from the gratings, and let all boil to- 
gether until tne juke jellies. 

Common chip marmalade is done the fame 

V way; 
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way ; only beat the one half of the ikins, and 
cut the other into chips. 

Smooth Marvialade. 

Take the fame weight of fugar as of oranges; 
wipe the oranges with a wet cloth, to take off" 
the blacknefs, and grate them; cut them the 
long way in quarters ; Itrip off the fkins ; 
fcrape all the pulp off the inner fkins with a 
knife, and pick out the feeds ; then boil the 
fkins until they are fo tender that the head of 
a pin will eafily pierce them. When the fkins 
come off the fire, fqueeze out the water, fcrape 
the firings from them, and pound them ; cla- 
rify the fugar ; then take the Ikins, and mix 
them by degrees into the fyrup with a fpoon, 
iuft as you w ere breaking fiarch : when it is 
well mixed, put it into a pan, and let it boil 
until the fugar is incorporated ; then put in 
the pulp, and boil it until it is all of an equal 
thicknefs. You will know when it is nearly 
enough, by its turning heavy in the ftirring, 
^jnd of a fine colour; when it begins to fpark, 
take it off the fire, pound the grate, and ftir it 
in carefully ; then put on the pan again, and 
let the whole boil until it is thoroughly mixed. 
If you do not like it bitter, keep out fome of 
the grate, and lay it afide for a feafoning. 

Savory felly. 

Take a fliank of veal, a piece of lean bacon 
►jy#*- • ham. 
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ham, and a piece of lean beef. Put them in a 
pot with plenty of water, two carrots, two tur- 
nips, three onions and a bunch of winter favo- 
ry ; let it boil till the fubflance is drawn from 
the meat; then take it off, (train, and fcum it; 
feafon it highly with white and Cayenne pep- 
per and fait, adding the juice and patin ; of 
a lemon, a glafs of white wine, a glafs of ket- 
chup, and the whites of fix eggs; let the whole 
on the fire again, and give it a boil for fix 

minutes. Then put it through a jelly bag 
once and again till it is clear. This jelly an- 
fvvers for any kind of fiefn, fowls, or filh. 

sl Hen in Savory Jelly. 

Cut off the head and feet of a large fowl 5 
fplit it down the back, and bone it, keep- 
ing the rump and pinions whole. Rub the 
infide with the yolk of an egg, and feafon 
it with white pepper, mace, and fait; lard it 
with dices of boi'ed bacon ham, and few up 
the back. Rub it over with butter and flour, 
and boil it with the breaft downmoft three 
quarters of an hour. 1 hen wipe it with a 
clean cloth, and fet it to cool; take a large 
melon fhape, and put in about half a mutclv 
kin (half a pint) of favory jelly, lay in the fowl 
with the breaft down mod, the yolks cf four 
hard boded eggs round it, and a few fprigs of 
famphire or pickled barberries. Then fill up 
the fhape. with the jelly, turn it out when it i; 
cold, and garnidi with green and red pic Lie,. 

V 2 Lob- 
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Lobster in Savory Jelly. 

Boil a large lobfter in fait and water for half 
an hour; when it is cold, break the fhell care- 
fully, and pick ont the body whole ; then 
break the claws, and pick out the meat 
from them. Take a lobller fliape, and fiil one 
half of the body of it with favory jelly ; when 
it is faffened, lay in the body of the lobfter, 
and fill up the ihape wath more jelly, placing 
the claws handfomely in the claws of the fnape, 
with three of the fmall claw's on each fide of 
the lobfter. Then take the head fhell, with 
the two long horns, and place it at the head 
of the body of the lobfter, turning down the 

horns on each f dc cf the daws. Drop the 
red roe here and there in the jelly, taking care 
not to hurt the figure of the lobfter-, when 
the jelly is firm, dip thefttape in warm water, 
and turn it out» garnifh with famphire and 
barberries. 

Blamavgc. 

Take three quatters ofan ounce ofifinglaP, 
half an ounce of bitter almonds blanched, 
half an cunce of the beft (tick cinnamon beat, 
the paring of a lemon, and half a mutch! in 
(half a pint) of w'ater ; put the whele on the 
fire, and ftir it clofe until the ifinglafs is dif- 

folved. -Then ftir in a chcpin (quart) of cream, 



Chap. IV. Creams, \£c. 235 

and let it boil one minute. Then take it oft, 
and fweeten it with two ounces of fugar beat 
and fifted ; ft rain it through a piece of clean 
mufiin, and ftir it conftantly one way till it i.; 
cold. Then lyi it fettle, dip a fhape in cold 
water, and fill k up-with it ; when it is firm, 
loofen it with warm water, and turn it out. 
A ftrong flock made of calves feet will do in 
place of ifikiglafs. 

Syllabubs. 

Take a choppin (a quart) of cream, half a 
mutchkin (half a pint) of white wine, two 
ounces of fugar, and the paring of a lemon ; 
whifk it well ; as the fnovv rifes, take it off 

with a fkimmer, and lay it upon the back of a 
ft eve to drain. Then fill feme glaffes about 
half full of red and white wine, glafs and gfafs 
about ; Iweetcn them with clarified fugar, and 

fill them up with the fnowas high as it will ftand.. 

A Trifle. 

Make a diet loaf agreeable to the receipt 
p. 183, cut it in thin flices, and dip it in fome 
white wine and fugar mixed. Cover the bot- 
tom of a plate with fome of the flices, and 
ipread over them preferved rafps, ftraw-berries, 
or fliced apples. Put on lairs of cake and 
fruit till it is the fhape of'a fmall fugar loaf. Stick 
a fprig of myrtle in the top of it. Then take 

a choppin (one quart) of cream, half a mutch- 

U 3 kin 
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kin (half a pintj of wine, three ounces of fu- 
gar, the paring of a lemon, and a Pick of cin- 
namon ; whifk it up to a ftrong froth, and as 
it rifes, lift it up and drain it on the back of 
a fieve; after it has flood an hour, lay it all 
over the trifle, and heap it as high upon the 
head of it as it will Hand. Garnifh it all over 
with currant cream, angelica, and whole red 
currants ; flick a bunch of currants in the myr- 
tle, and lay green and preferred goofeberries 
round the borders of the plate. 

Cranberry felly. 

Take one pound four ounce of fugar to each 
pound of berries; clarify the fugar, and boil 
it to blowing height; then put the berries in- 
to this fyrup, and boil them for 25 minutes. 
Put it thro’ a fearch, pot up the jelly, and keep 
the berries for jam. 

CHAP. 
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CHAP. V. 

OF PICKLING. 

-7o Mango Cucumbers. 

AKE a dozen of middle-fized cucumbers, 
green and firm, and lay them in a pickle 

cf fait and water, as firong as to bear an egg, 
four days, changing it once. Then cover the 
bottom of a brafs pan with green kail blades, 
and lay in the cucumbets; cover them with 
half vinegar and half water, and throw in half 
an ounce of beat alum. Cover them up with 
more blades, and keep them on a fire till the 
pickle is almoft fcalding hot. Then take them 
oft', and let them ftand till they are almoft: cold; 
fet them on the fire again, and give them ano- 
ther flight fcald, repeating the fame till they 
begin to change colour, which they will do in a 
day and a half. Then take them out, and put 
them in a clean can, wdth frefh blades in the 
bottom of it; pour boiling w'ater over them, 
with half a mutchkin (half a pint) of vinegar ; 
cover them with blades, and give them a boil 
for fix or feven minutes j then take them up. 

and 
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and cut a fmall piece out or the flat fide of 
each, and, with the fhatik of a tea-fpoon, 
fcoop out the loofe pulp and feeds ; dry them 
betwixt the folds of a cloth, and fill them 
up with a pound of muflardfeed, black and 
Jamaica pepper of each an ounce, two nut- 
megs broke, an ounce of ginger fcraped ami 
diced, half an ounce of cloves, and, if you 
choofe, fome heads of garlick peeled and diced 
down, all well mixed together. Then put in 
the pieces, and fallen them with a thread ; lay 
them in a picklmg-can, with fome pieces of 
horfe-raddifh ; boil a pint (two quarts) of good 
vinegar, with a handful of fait, and the fpices 
that remained after filling the cucumbers; pour 
it boiling hot over them, taking care that they 
be well covered with it. Cover the can with 
a cloth to keep in. the fleam, and, next day, 
tie up the mouth of it with bladder and lea- 
ther. 

To Pickle Cucumbers, Kidney Beans, &c. 

Lay four dozen of cucumbers, and one 
half lippie of beans, four days- in a ftrong 
pickle of fait and water ; green them as in the 
laft receipt. Boil a pint (two quarts) of vine- 
gar, with a handful of fait, black and Jamaica 
pepper, and ginger, of each half an ounce, a 
quarter of an ounce of cloves, and a nutmeg 
broke in pieces. Give the whole a boil for a 
minute or two ; then pour it over the pickles, 
and cover them up. 

San- 
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Samphire, raddish pods, the seed of Indian 
cresses, and all other green pic kles, may he done 

the same way. 

‘To Pickle Walnuts Green. 

Take a hundred full grown walnuts before 
the Ihell turns hard, which you will know by 
a pin eafily piercing them ; lay them in a 
flrong pickle of fait and water for nine days, 
changing the pickle three times in that fpace. 
Then take them out of it, and prick the wal- 
nuts one by one with a pin. Lay a green 
blade in the bottom of a pan, and the walnuts 
above it, covering them w’ith plenty of water, 
and laying blades over all; put it on the fire, 
and let them be no warmer than you can hold 

your hand in them a few moments. Then 
take them off, and repeat this heating two or 
three times; when the water turns black, pour 
it off; change the blades, and pour a kettle 
of warm water over the pickles. T hen fet 
them on a flow fire, and, when you find that 
the outer (kins will eafily fcrape off, take them 
olf and fcrape them ; rub them fmooth with a 
towel, and throw them into ajar of warm wa- 
ter. Then boil a pint (twro quarts) of ftrong 
vinegar, with a handful of fair, black and Ja- 
maica pepper, and ginger, of each half an 
ounce, a ejuarter of an ounce of cloves, and a 
nutmeg broke in pieces: when it has boiled 
two or three minutes, pcur the vinegar into a 
can to cool, and, when it is qold, put it in the 
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jar ; lay the walnuts, (after having dried and 

fmoothed them) in amongft it, and cover them 
up. 

To Pickle Walnuts Black, 

Take full grown walnuts before the fliells 
turn hard, and prick them with a pin ; boil a 
pickle of fait and water fo ftrong as to bear an 
egg ; fcum it when it boils, and pour it hot 
on the nuts; lay on a weight to keep them 
down, and every four days make a new pickle 
as ftrong as the firfl ; doing fo four or five 
times. When you take them out of the laffc 
brine, rub the nuts with a clean coarfe cloth, 
and boil as much ftrong vinegar as will cover 
them ; then take fome black and Jamaica pep- 
per, cloves, mace, two or three nutmegs, a 
piece of ginger, horfe-raddifn, three or four 
fpoonfuls of milliard-feed, and a few cloves of 
garlick. Mix them ; put the walnuts in a can, 
and, upon each lair of them, ftrew in fome 
of the feafonings. Then pour the vinegar 
boiling hot on them, and cover them up with 
two or three folds of a clean cloth. This fic- 
kle will supply the place of ketchup for brown 
sauces or ragoos. 

To Pickle Mufhrooms. 

Wafh fome fmall white button mufnrocms in 

milk and water with a piece of flannel; then take 
thenr out, give them a rub, and throw them in- 

to 
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to milk and water. Then take them out of 
it and put them into a pan of cold water with 
a little alum and fait; fet them on the fire, 
and give them a fcald. Then take them off, 
and fpread them between two cloths to dry ; 
when dried, put them into bottles, with whole 
white pepper, cloves, mace, and ginger, and 
cover them with cold white wine vinegar ; 
pour a little fweet oil in the tops of the bot- 
tles, and cork and tie them up with bladder 
and leather. 

cTq Pickle Cauliflowers. 

Take the cauliflowers when they are no 
larger than a fmall turnip, and' ftrip off the 
green leaves. Put on fome milk and water, 
and when it boils, put them in and give them 
a fcald ; then take them off, and lay them be- 
tween two cloths, and when they are dried, 
put them into a jar, with whole white pepper, 
mace, cloves, and a bit of ginger; boil as 
much good vinegar as will cover them ; and, 
when it is cold, pour it over them. Tur- 
nip may be pickled the fame way ; but firft 
turn them out with a turner. If you have not 
one, pare and cut them down nicely in pieces 
about the fize of a walnut. 

‘To Pickle Onions. 

lake a lippie of fmall filver onions; make 
a pickle of fait and water as ffrong as to bear 

an 
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an eSK 5 it a boil, and pour it hot over 
them ; do the fame next day. When they are 
cold, peel them neatly, and wipe them. Boil 
a pint (two quarts) of the belt vinegar, with 
an ounce of white pepper, two drops of mace, 
a nutmeg broke, and a fmall bit of ginger; when 
it is cold pour it over the onions, and cover 

them uo clofe. X 

To Pickle Red Cabbage. 

Cut down a middling hock, (the -darkeft 
and firmeft you can get.) in thin flices like 
ftraws; work in to it a pound of fait; mix 
it well, prefs it down hard in a can, and let it 
Hand two days, covering it up with the outer 
blades, and laying a plate with a weight above 
it. 'ihen take out the cabbage; fqueeze out 

the juice, and dry it in a cloth. Boil a pint 
(two quarts) of vinegar, with Jamaica and black 
pepper, of each half an ounce, a quarter of an 
ounce of cloves, and a piece of ginger ; put 
the cabbage in a pickling-can, and pour the 
pickle over it ; cover it with a folded cloth, 
and, when it is cold, tie it up for ufe. Afezv 
onions cut in round Jlices and mixed among the 
cabbage, gives it a fine rehfih. 

To Pickle Beet-root. 

Put it into a pot full of boiling water ; tak- 
ing cure not to hurt any of the fmall fibres or 

fhuws. When it is boiled tender enough let 
it 
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it cool a little, and take off the {kin with a 
coarfe cloth •, flice it down into a pot, put in 
Tome black and Jamaica pepper, and cloves, 
and fill up the pot with boiling vinegar. If 
you wilh to have turnips or onions done red, 
put them in amongfl the beet-root, with a 
few fliced onions. 

N. B. This is a pretty garnihi for made 
difhes, when cut in thin round llices, with the 
.edges nicked neatly, or in imitation of birds, 
beafts, leaves, flowers, &c. 

To Pickle Barberries. 

Lay them in a flrong pickle of fait and wa- 
ter four days. Then take them out; put 
them in a can ; cover them with cold vine- 
gar, and tie them up. 

'lo make Piccalillo in imitation of India 

Pickle. 

1 ake three firm w'hite cabbages, and flice 
them down ; pare and turn out three large 
white, and three yellow turnips; ferape and 
flice down three large carrots, and nick them 
round the edges; pare, core, and quarter a 
dozen of apples ; cut down four large cauli- 
flowers as for pickling ; peel half a fippie of 
pickling onions, two dozen of efehaiots, and 
one dozen of finall garlick, with fome of the 
white part of cellery. Then mix the whole 

^ together 
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together, put them in a large earthen vefiel, 
and rub in among them two pound of cinna- 
mon and one pound of bay falts. Prefs them 
well down in the veftel, and put a plate a- 
bove them with a weight upon it. Let them 
lie in it four or five days ; then pour off the 
water extra&ed by the falts, and take out the 
pickles; dry them in cloths, and lay them in 
a large fieve before a fire for fome hours, 
raifing them now and then with your hands 1 
till they are perfe&ly free of dampnefs. Then : 
take two pound of French beans, and fix doz- 
en of fmall cucumbers, greened, (in readinefs 
for pickling ;) mix thefe with the other pickles, 
and put them in jars. Take alfo two Scotch 
-pints of ftrong vinegar, and put into it two 
ounces of fcraped white ginger, two ounces of 
whole white pepper, two drops of Cayenne, 
three large nutmegs broke, a quarter an ounce 
of cloves, and two ounces of turmeric root. 
Boil the whole about three minutes, then pour 
it over the pickles, and clofe up the jars with 
bladder and leather. This is a moft excellent 
pickle, and will keep for years. 

N. B. Be careful to lift all kinds of pickles 
with wooden or horn fpoons, as metal ones are 
.apt to hurt and difcolour them. 

APPEN- 
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APPENDIX. 

OF VINEGAR, KETCHUP, WINES, SHRUB, COR- 
DIALS, SYRUPS, &C, 

To make Sugar Vinegar.. 

^T^O-every pint (two quarts) of water take 
JL half a pound of raw fugar» boil, and 

j Jcum it frequently i put it into a barrel; and 
when it is as cold as when yeft is put to wort* 
foak a toafl of bread in yed, and put it to it • 

I let it hand in an equal warm place until it 
give over hiding ; then bung it up. If it is 
made in April, it will be ready againlt the 
next pickling feafon. 

Gooseberry Vinegar. 

1 o every pint of ripe goofeberries take three- 
pints (fix quarts) of water ; bruife the berries 
with your hand ; boil the water, and when it 
U cold, pour it on them ; let it Hand twenty- 
four hours, then drain it through a fievc. To 
a pint (two quarts) of this liquor, put half a 

X 2 pound 
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pound of raw fugar ; mix it well, and when 
it is diflblved, barrel it up ; it 0111(1 ftand nine 
or ten months at lead. This is a very ftrong 
vinegar. O 

Mushroom Ketchup. 

'lake feme large good muflirooms, and cut 
a bit olr the ftalks; break them in fmall pieces 
with your hands, and drew fait ever them; let 
them hand twenty-four hours ; then turn them 
into a hair fieve, and fqueeze out the juice. 
Cad fix whites of eggs, put them amongd the 
juice, and boil it ten minutes. Then run it 
through a jelly bag till you find it clear, and 
put it in amongd the ketchup. Give it aboil- 
three minutes longer. To every pint of juice 
allow an ounce of black pepper, two nutmegs- 
bruifed. two drops of mace, two drops of cloves, 
and a piece of diced ginger ; when it is cold, 
bottle it up, put fome whole fp'ces into each 
kettle with a little Tweet oil, and coik it up. 

Walnut Ketchup. 

Take the walnuts when they are ru'd grown, 
but before the fhell is hard ; pnek them with 
a pin ; make a flreng pickle of fait and water 
to bear an egg : pour it boiling hot on the 
walnuts, and let them dand four days : then 
take them up, wadi them with clean water, 
dry them with a cloth, and beat them in a 
mortar. To every hundred walnuts take two 

bottles 
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Lotties of ftrong flale beer, and let it (land on 
the walnuts ten or twelve days; then run it 
through a fieve, and clarify it as in the laft 
receipt: feafon with black and Jamaica pepper, 
cloves, nutmeg, mace, Diced ginger, horfe- 
raddilh Diced*, and a quarter of a pound of an- 
chovies ; let it boil until it tafle flrong of the 
fpices ; then bottle it up, dividng the fpices 
equally among ft the bottles, and putting in a 
clove of gartick into each : when it is cold, 
cork it up. 

Ho make a t wenty-pint (ten gallon) barrel 

cj Pmiu Shrub. 

Beat eighteen pounds of fingle refined fu- 
gar, and put it into a barrel, with lemon and 
orange juice, of each a pint ('two quarts) ; 
fhake the barrel often, and ftir it up with a 
ftick till the fugar is dilfolved.. Before fqueez- 
ing the fruit, take the rhind of four dozen of 

lemons and oranges, and pour fome rum on 
it, then fill up the barrel with rum, adding 
what was amongft the rhind : bung it up, and 
let it ftand fix weeks. If it is not then fine 
enough, let it ftand a week or two longer. 

French Ratafia Brandy. 

lo two pints (four quarts) of brandy take 
lour ounces of the kernels of apricots and 
peaches, and bruife them in a mortar ; take 
the thin parings of a dozen of lemons and fix 

X 3 oranges j 
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oranges ; bruife an ounce of coriander feed ; 
break half an ounce of cinnamon in fmail bits, 
and take twenty whole cloves ; mix all thefe 
with the brandy. .Let them hand a month or 
fix weeks, furring them often; then put it 
through a fieve ; clarify a pound and a half of 
line fugar, and mix it in among If it; bottle it 
rip, put the corks loofe in, and let it Hand un- | 
till it is quite fine; then pour it from the 
grounds into other bottles, or filter it through 
paper or cotton in a filler. If apricots and 
peaches are not to be got, bitter almonds will 

fupply their place; but take only half of the 
quantity, and don’t bruife them, but cut them 
final 1 with a knife. Put a pint (two quarts) 

of rum or good whilky on the materials, and j 

a lump of fugar. It anfwers for a cordial, or 
feafoning to puddings. 

Currant Wine. 

Take an equal quantity of red. and white 
currants, and bake them an hour in a mode- 

rate oven; then fqueeze them through a 
conrfe cloth: to every gallon (four gallons) 
of boiling water take a.mutchkin (pint), of 
juice, and three pounds of loaf fugar ; boil it 
a quarter of an hour, feum it well, and put it 
in a tub when cool, put in a toaft of bread 
fpread on both fides with two fpoonfuls of yeft, 
am: let it work three days; fir it three or 
four times a day ; then put it into a cafk, and 
to every twenty pints (ten gallons) of this J wme. 



Of Vinegar, &c. 247 

wine, take a mutchkin (pint) of brandy, and 
the whites of ten eggs beat; bung b clofe up, 
let it ftand three months, and then bottle it. 
This is a pale wine, but keeps well, and drinks 
pleafantly. 

Gooseberry Wine. 

To two pints (four quarts) of water, put 
three pounds of lump fugar ; boil it a quarter 
of an hour, feum it well, and let it hand till it 
is almolt cold ; then take a gallon (four gal- 
lons) of goofeherries when full ripe ; bruife 
them in a mortar, and put them in a veffel; 
then pour in the liquor ; let it ftand two days, 
and (Hr it every four hours ; fleep half an 
ounce of ifinglafs in a choppin (quart) of 
brandy two days; ftrain the wine through a 
flannel bag into a calk ; then beat the ifmglafs 
in a mortar with five whites of eggs ; whilk 
them together half an hour, put it in the wine, 
and beat them all together •, clofe up the calk, 
and put clay over it; let it Hand fix months j 
then bottle it off for ufe ; put in each bottle a 
lump of fugar and two jar raifins. This is a 
very rich wine, and, when kept in the bottles 
two or three years, will drink like Champagne. 

Ginger l Vine. 

Take four gallons (fix.teen gallons) of fpring 
water, and feven pounds of Lilbon fugar ; boil 
it a quarter of an hour, and feum it well; 

when 
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‘when the liquor is cold fqueeze in the juice 
of two lemons ; then boil the peel with two 
ounces of ginger in a choppin and a half 
(quart and a half) of water one hour; when it 
is cold, put all together into a barrel, with 
two fpoonfuls of yeff, a quarter of an ounce of 
ifinglafs beat very thin, and two ounces of jar 
raifins ; then clofe it up : let it (land feve-n 
weeks, and bottle it. The belt feafon for 
making it is the Ipring. 

Raisin Wine. 

Boil ten gallons (forty gallons) of fpring 
water one hour : to every gallon, (four gal- 
lons,) take fix pounds of Malaga raiiins, pick- 
ed clean, and half chopped ; ftir it up twice a 
day for nine or ten days; put them into the 
liquor when it is milk warm, and then run it 
through a hair fieve ; fqueeze the raifins well 
with your hands, and put the liquor in the 
barrel, bung it clofe up, let it Hand three 
months, and then bottle it. 

Raspberry l Vine. 

Gather the rafpberries when they are full 
ripe and quite dry ; crulh them directly, and 
mix them with fugar to preferve the flavour, 
which they would lofe in two hours. To e- 
very choppin (quart) of berries, take a pound 
of fine powder fugar ; then, having fixed on the 
quantity of berries you intend to make into 

v ine, to every choppin (quart) of them, take 
two 
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two pounds more fugar, and one gallon (four 
gallons) of eold water; ftir it well together, 
and let it ferment three days, ftirring it five or 
fix times a day ; then put it in a caik, and for 
every gallon (four gallons) put in two whole 
eggs, taking care they do not break when put 
in : clofe it well up, let it (land three months, 
and then bottle it. 

Syrup of Lemons or Oranges. 

For every mutchkin (pint) of juice, clarify 
a pound and a half of fugar ; fet it on the fire, 
and let it boil for ten minutes, adding to it 
fome of the thin parings. Then take it off, 
and, when it is cold, bottle it up for ufe. 

Syrup of Clove fulyflowers. 

Cut oil the white ends, and to every pound 
of flowers allow a choppin (quart) of water, 
and about a dozen of cloves; put them into 
a ifone pot: tie it up clofe with paper, and 
place it in a pot of cold water : let it boil for 
five or fix hours, taking care the water does 
not boil into the flowers. Then take them 
out, and fqueeze them through a clean cloth. 
To every mutchkin (pint) of juice take a 
pound of clarified fugar : give it a boil, and, 
when cold, bottle it up. 

Syrup of Violets: 

Pick them off the flalks, and to every pound 

. of 
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'of violets, pour on a mutchkin (piht) of boil- 
ing water : cover them up clofe, and let them 
Hand for twenty-four hours ; then drain it. 
For every mutchkin of juice, take two pounds 
of refined fugar, clarified, and finifh as in lad 
receipt. 

Syrup of Pale Roses. 

Fill an earthen pot with rofes, and pour 
boiling water over them; cotfer them up, and 
let them Hand all next day. Then drain them 
through a clean cloth, and add as many frefit 
rofes to the liquor as formerly : fet it on the 
fire, and let it boil until it is drong ; then 
drain it. To,every mutchkin of juice, take a 
pound of clarified fugar, and jud give it a boil: 
then feum it, and, when cold, bottle it up. 

Syrup of Maidenhair. 

Take half a pound of maidenhair, half a 
pound of liquorice-dick, peeled and diced 
down, and an ounce of tidilago ; put the 
whole into a pot of cold water ; fet it on tiie 
fire, let it boil for feven or eight hours, and 
drain it through a cloth. To every mutch- 
kin of juice, clarify a pound of refined fugar, 
and finilh it as before. 

Syrup of cXurnip. 

Wafh fome turnips clean, and dry them 
with a cloth: grate them down, and drain 

them 
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them through a cloth. To every mutchkin of 
juice, clarify a pound of refined fugar, and 
finifli as before. 

Syrup of Nettles, 

Take red nettles in the fpring; pick and 
waflr them clean ; beat them in a mortar, and 
fqueeze out the juice ; let it Hand twenty-four 
hours to fettle, then pour it off. And to every 
mutchkin of the juice, take a pound of clari- 
fied fugar, and finifh as before. 

Confer ve of Ropes, 

Take the buds of the true fcarlet rofe, and 
clip off all the red. To each pound of them 
beat and fift two pounds of fine fugar ; pound 
them in a marble mortar; ftir in the fugar by 
degrees, and continue pounding until it is 
thoroughly incorporated with the rofes. If 
you think it too thin, add more fugar. 

Black Cherry Brandy. 

Stone eight pounds of black cherries, and 
put them in a gallon, (four gallons) of the beff 
brandy, with the ftones bruifed in a mortar. 
Cover them up clofe, and let them ffand a 
month or fix weeks. • Then pour it clear from 
the fediment, and bottle it up. Morello cher- 
ries done in this manner make a fine rich cor- 
dial. 

Lemon- 
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Lemonade. 

Boil two pints (four quarts) of fpring water 
and two pounds of loaf fugar foftly, three quar- 
ters of an hour, with the parings of a dozen of 
lemons thinly cut; when the liquor is cold, 
pick out the parings, and fqueeze in the juice; 
then toaft a piece of bread brown ; fpread it 
■with yeft. and put it to the liquor ; let it Hand 
two days, then bottle it up. 

A Rich Ealing Tojfet. 

Take a choppin (quart) of fweet cream, 
half a pound of common bifeuit, beat and fift- 
ed, fix ounces of fweet almonds, blanched and 
beat up with a little fweet milk to keep them 
from oiling ; mix the whole together, put them 
into a pan, and let them boil a while; then 
take a mutchkin (pint) of white wine, caft 
nine eggs (keeping out fix of the whites,) put 
them to the wine, and fweeten it; feafonwith 
beat cinnamon ; put the wine, and eggs on the 
fire, and let them come a-boil; then put them 
into a bowl; pour in the cream by degrees, a- 
mong the wine, ftir it about and drew fugar 
and cinnamon on the top. It looks very pretty 
with fliced almonds duck on the top > goes to 
table in a bowl, and is a proper middle dilh 
for fupper. 

A Common Eating Posset. 

Warm a bottle of good ale and a mutchkin 
of 
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of wine, with a little beat cinnamon, and fu- 
gar. Toad fonie thin llices of bread, cut it 
in dices, and put it amongfl the wine. Boil 
three mutchins (three pintsj of new milk, and 
pour it on it boiling hot; ftir it about with a 
fpoon, and cover it up ; fend it hot to table, 
either in a bowl or a foup-difh. It makes a 
very good fupper-dHh. 

An Ale Posset. 

Boil a mutchkin of new milk with a fpoon- 
ful of grated bread ; fweeten a bottle of throng 
ale, and feafon it with nutmeg; put it in a 
bowl and pour the milk boiling hot upon it; 
ftir it about, and then let it ftand till the head 
iifes. 

* 

Y General 
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General Instructions as to Carving, with 

some Obse) vat ions on what are esteemed 

the Choicest Pieces. 

POULTRT. 

To cut up a ‘Turkey. 

FIRST, raife the legs, and open the joints ; 
then lace down both Tides of the breafl, 

and open the pinions. Raife the merry-thought 
between the breaft and the top; raife the 
brawn, and turn it outwards on both Tides. 
Divide the wing pinions from the joint, then 
the body.—A capon, buftard, pheafant, and 
teel, are cut up the fame way. 

To Wing a Partridge. 

Nothing more is to do with this bird and 

the quail, than to raife their legs and wings. 

To Lift a Swan. 

Slit it down the middle of the breafl: quite 
through the back, from the neck to the rump, 

and divide it handfomely into two parts. 

To 
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To Display a Crane. 

UnfoHl the legs and cut off the wings. 

To Dismember a Hern. 

Cut off the legs, lace down the bread on 
both Tides, and open the bread pinion. Raife 
the merry-thought and then the brawn Sever 
the wing pinion from the joint next the body ; 
cut off the diarp end of the pinion, and fupply 
it with the middle piece.—A. capon, pheafant, 
and bittern, may be cut up the fame way. 

To Thigh a Woodcock. 

Raife the legs and wings in the dime man- 
ner as a fowl.—Curleus, plovers, and fnipes, 
are done the fame way. 

To Rear a Goose. 

Cut off both the legs and the bclly-piece 
dole to the extremity of the bread ; lace the 
bread down on both Tides, about half an 
inch from the fharp bone. Divide the pinions 
and the fledi, Tird lacing it down, with a knife, 
raifed from the bone, and taken off from 
the body with the pinion. Then cut off the 
merry-thought, and another dice from the 
bread bone quite through. Ladly, turn up 
the carcafe, and cut the back afunder above 
the loin. 

Y 2 T* 
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Tu Unbrace a Mallard, or Buck. 

Raife the pinions and legs, then the mer- 
ry-thought, and lace down the bread: on both 
Tides. 

t 

‘To Unbrace a Rabbit. 

Turn the back downwards, and divide the 
apron from the belly. Then fiip the knife be- 
tween the kidneys, and loofen the flelh on 
each fide. T. urn the belly, cut the back crofs- 
ways between the wings, and draw down the 
knife on both fides of the back bone, taking 
care to feparate the fides and legs nicely from 

the back. 

To Cut up a Hare. 

Put the point of a knife under the Ihoul- 
der, and cut through all the way dowrn to 
the rump, on one tide of the back bone. Cut 
the other fide in the fame manner. By doing 
fo, tne body will be divided into about three 
parts. 1 hen cut the fpine or back-bone into 
imad pieces, i ne back is reckoned to be the 
tendered and mo ft delicate part. Separate the 
legs from the back-bone, and take off the 

Ihculders. 

To cut up a Fowl. 

Whether it is boiled or roafted it is done 

in 
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in the fame manner. Put it on a plate; re- 
move the wings, legs, and merry-thought, and 
take oft' the neck bones. Then leparate the 
breaft rrom the back, by cutting through the 
ribs on both Tides from the neck downwards. 
Turn up the back, and fix a fork under the 
rump ; prefs down the back v.iih the edge of 
a knife, and it will eafiiy divide with the help 
of it. Then lay the lower part of the back 
upwards upon a plate, and cut off the fide bones. 

N. B. d he moft efteemed parts of a fowl 
are the v. ings, breaft, and merry-thought, and 
next to them, the neck and fide bones. The 
legs of fowls are tenderer when boiled than 
roafted. Every, part of a chicken is good and 
juicy; even the thighs of it are tender, the 
bones eafiiy broken, and the griftles and mar- 
row about.them render them very delicate. 

butcher meat. 

Haunch hone of Beef. 

As this piece fuffers much from the water 
in boiling, before helping it about, cut oft 
a thick llice the whole length, 'l ire foft fat 
on the back, refembling marrow, and the firm- 
er fat, mufi: be cut in thin horizontal ftices to 

Y 3. tftofie 
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thofe who like it: for, although the upper 
part of this piece is the hamifomcft, tendered, 
mod juicy, and enriched with fat, yet fome 
people prefer a flice from the under part, 
which is aimed; quite lean. 

A ‘Tongue. 

It ought to be cut crofs-ways, in the thick- 
ed part, and dices taken ironi thence, becaufe 
the molPtender and juicy part is about the mid- 
dle, and near the root, for towards the tip, the 
meat is both clofer and dryer. It is gener- 
ally eaien with veal or fowl. 

A Sui luin of Beef. 

In the cutting of this joint, the tade of the 
company is to be confulted ; feme people be- 
gin- to carve it at the ends, cutting off the 
outfide pieces ; while others begin at the mid- 
dle where it is mod; flelhy. It mud how- 
ever be obferved, that the meat on the upper 
fide of the ribs is firmer, and of a clofer tex- 
ture, than the flefhy part underneath, which is 
tenderer, and on that account preferred by 
fome. The dices ought neither to be cut too 
thick nor too thin. 

Brisket of Beef 

This part is generally boiled, and cut down 

the long way, quite down to the bone. I he 
fat 



fat cut with this Dice is firm and grill !y. Be- 
fore, helping it about, always cut off the outer 

piece and lay it afide. 

Buttock of Beef. 

This is alfo a boiling piece, and little art is 
required in the carving of it; only obferve 
to take a thick flice off all round it, and when 
you come to the principal part, take care, to 
cut it handfomely, to as it may prefent again 
when it is cold. 

Breast of Veal. 

It muff be cut acrofs quite through, divid- 
ing the griffles from the rib bones, which is 
eafily done by putting in a knife at the top be- 
tween any two of the ribs, and cutting down- 
wards. 

Knuckle of Veal. 

This is always boiled, and much effeemed 
on account of the finewy tendons attached to 
it. It can hardly be cut amifs, tho’ it is ufuai 
to begin at the thickeft part. The bones are 
eafily feparated at the joints, and afford deli- 

cate picking. 

Leg of Mutton. 

It is carved in the fame manner, whether it 
be boiled or roafted. Sometimes it is cut long 
■ways; but the ordinary method is to cut it acrofs 

in 
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*n the thickeft part, quite down to the bone3 

through the kernel of fat, called the Pope’s eye, 
of which many people are fond. The juicy 
part is in the thick ef the leg ; but fome pre- 
fer the drier part, (which they call venifon,) a- 
bout the (hank or knuckle, tho’ it is certainly 
the coarfelt part of the j int. The meat about 
the cramp bone is reckoned a dplicate morfel. 

Shoulder of Mutton. 

This joint is rich and full of gravy, and on 
that account is preferable to the leg; beliues, 
there are a variety of nice pieces in it. Begin 
to^ut at the hollow part flraight down to the 
bone ; the gravy will then run from it, and the 
part will open wide enough to take many dices 
eafdy out of it. The befl fat which is full of 
kernel, lies on the outer edge, and is cut in 
thin dices. Some excellent pieces may be ta- 
ken from both (ides of the ridge of the blade- 
bone ; and on the underfide of the (boulder 
there are two parts very full of gravy, which 
many prefer to the upperfide. The parts a- 
bout the (bank and knuckle are coarfe and dry, 
tho’ liked by fome people. 

Saddle of Mutton. 

This is fometimes called a chine, and con- 
fids of two loins of piutton together, the back- 
bone running down the middle to the tail. 
Cut the flefhy parts in long dices, and the tail 

in 
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In fmall pieces at the joints, which are about 
an inch apart. 

■Fore Quarter of Lamb. 

This joint is always roafied. Firft feparate 
the fhoulder from the breaft; fqueeze an o- 
range or lemon on the parts, fprinkle them 
with fait and join them again. Then feparate 
the griftly parts from the ribs, which will make 

I" them divide eahly, and carve the fhoulder in 
the fame way as mutton. The company can 
thus be ferved with the ribs, griflly part, or 
fhoulder, as they incline. 

Hams. 

There are three ways of cutting a ham; 
fome begin at the knuckle, fome at the thick 
end, and others in the middle, which is perhaps 
the beft method. The art is to cut it thin, not 
in thick and clumfy pieces, 

Roasted Pig. 

It is feldom fent to table whole, but cut up 
by the cook, who takes off the head, fplits the 
body down the back, and garnifhes the dilh 
with the chops and ears. Before it is helped 
about, feparate the fhoulders and legs from 
the body. Ihe moft delicate parts are the 
neck, and libs, but every part of a young pig 
eats well. ; 5 1 b 

Haunt h 
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Haunch of Venison. 

Firft cut it acrofs down to the bone at fome 
little diftance from the knuckle; then from 
the middle of that cut make another cut, as deep 
as you can the l&ngth way, fo that the two 
cuts may form the letter T: after this, take as 
many flices length ways as you find occafion 
for. Thefe flices mufl neither be cut too thick 
nor too thin, and muft be ferved up with fome 
of the fat and plenty of gravy, along with red 
currant jelly. 

FISH. 

Salmon. 

The belly is the fatteft part; it is therefore 
proper to help a thin flice of both back and 

belly along with the fkin to thofe who like it. 

‘Turbot. 

The thiekefl: part of it is efteemed the beft. 
■Enter the fifh knife in the middle, over the 
back bone, and take off a neat piece on one 

' fide clofe to it. * 
Soals. 

Cut them right through the middle, bone 
and all. 

Eds. 

The thickefl part of them is mod edeemed. 
Cut them in pieces quite through the bone. 

BILLS 
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BILLS OF FARE. 

"Dinners of Five Dishes. 

■Potatoes. 

Greens oT 
any kind. 

-A Pudding 
•of any kind. 

Rice Pudding. 

Broth or Soup. 
Bread Pudding 

with Fruit. 
Roaft of Beef. 

Mock Turtle. 
Cellery. 

Roafted Fowls. 

Brown Soup. 
A Lobfter. 

Roafted Hare. 

Stewed Breaft of 
Beef, with Carrot 

and Turnip. 
Soup. 

Roafted Ducks. 

Pickles. 

Cheere*-cakes, 

Bacon Ham 
on an ailet. 

A Minced Pie. 

Stewed Apples. 

FivefmallTarts. 

Dreflcd Fi fh with 
Oyfter Sauce. 

Potatoe Pudding. 
Roaft Mutton. 

Five 
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BreaG: of Veal 
Ragoo’d. 

Spinnage. Orange Pudding. Sallad. 
Roafted Lamb. 

Green Peafe Soup. 
Filli. Gibblet Pie. Scolloped Oyfters. 

Roafted Veal. 

Dinners of Seven Dishes. 

Tarts. 

Potatoes. 

Salt Fifli. 
Kidney- 
Beans. 

Potatoes. 

Cauliflower. 

Soup. 
Plumb-pudding. 

Roaft Beef. 

Drefled Lamb’s Head. 
Baked Pudding. 

Loin of Mutton roafted. 

Drefled Cod’s Head 
with Oyfter Sauce. 

Beet Steak Pie. 
Roaft Fowls. 

Cheefe-cakes. 

Pickles. 

Potatoes. 
Stewed Cu- 
cumbers. 

Pudding. 

Bacon Ham. 

Lgg Sauce 

Cold Tongue. 

Frefh Fifti. 
Soup. 

Roafted Pig. 

Potatoes. 

Spinnage. 

Dinners of Eight Dishes. 

Soup, removed 
Crimped with a drefled Scolloped 
Haddocks. Calf’s Head. Oyfters. 

Difti of Apple Pie. Bread- 
M iccaroni. Roafted Goofe. Pudding. 
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Boiled Rice- 

Maccaroni Pie. 

Soup, removed with a 
Stewed round of 
Beef with Carrot 

and Turnip. 
Difh of Tarts with 

Crocailt covers. 
Roaft of Veal. 

A Curri- 
ed Fowl. 

Apple Loaf. 

Burner of Nine Dishes. 

Apple Pie. Hare Soup. Beef SteakPie. 
Difh of Jelly. 

Veal Olives. Trifle. Potted Pigeons. 
Blamange. 

Roafted Turkey. 

Dinner of Eleven Dishes. 

Tranfparent Soup, 
A Ragoo of Pal- removed with a 
lets and Kernels. Ragoo of Pigeons. 

Preferved Cucumbers 
with a Crocant 

cover 
Cod’s Sounds. Hen’s Neft. 

Preferved Oranges 
Marrow with a Cro- 
Pafty. cant. 

A Saddle of Mutton. 

Veal Olive?. 

Salmond. 

Preferved Ap- 
ple Farts. 

Dinner of Thirteen Dishes. 
Soup, removed with a 

Curried boiled Jigot of Mut- 
Rabbits. ton and Caper Sauce. 
Fowls Marinated. Pigeons in Jelly. 

Two Servers 
of Preferves. 

Jellies or Syllabubs. 
Lobfter in Jelly. 
Roafted Turkey, 

Z 

Blamange. 

Cheefe-cakes. 

Boiled 
Rice. 

Bacon Ham. 

Trifle. 

Tarts. 
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Dinner of Fifteen Dishes. 

Fricnfiee of 
, Chickens. 
Crimped Had- 

docks. 
Marrow party. 
Sweetbreads 

ragooed. 
Mock 

Turtle. 

Hare Soup removed 
with a Boiled Turkey 

and Oyfter Sauce. 
Difh of 

Small Tarts. 
Difh of Jelly. 

A mond 
Cheefe cakes. 

Roaft of 
Venifon. 

Veal 
Olives. 

Scolloped 
Oyfters. 

Orange Pudding. 
Potted 

Pigeons. 
Ragooed 

Rabbit. 

Dinner of Seventeen Dishes. 

Fowls ma- 
rinated. 

Cauliflower 
boiled. 

A Trifle. 

Potatoe Fritters. 
Veal Flor- 

entine. 

Soup removed, 
with a drefs’d 

Cod’s head. 
Maccaroni Pie. 

Apples in "Syrup. 
Floating Ifland, 
or Hen’s Neft. 

Preferved Pears, 

Apple Loaf. 

l Roaft of any kind 

Pigeons 
difguifed. 

Piece of ba- 
con ham. 

Biamange. 

Spinage Toafts. 
Pork. 

Cutlets. 

Set Dinner of Nineteen Dishes in the Fable exclusive 
of rtmoves. 

SUPPER 
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SUPPER DISHES. 

/''♦ALF’s head in clear 
^ jelly, hot or cold in 

fhapes. 
Scotch collops drelTed 

with a white fauce and 
force meat balls. 

Veal olives. 
Breaft of veal ragood, or 

collared, cut in diets. 
Few’s, lobfler, and fillies 

in jelly. 
Haric t of mutton. 
Pigeons roafieJ, potted, 

broiled, or fricaleed. 
Roafled duckling'. 
Cold tongue and fpinage. 
Drefled lamb's head. 
Haddocks, boiled, crimp- 

ed, or broiled. 
Saufagcs filed with eggs 
Rod.kirs parboil’d and 

broiled with apples. 
Lambs rumps broiled. 
Turkey poult,or any kind 

ofwiidfowl,hot oi cold. 
Cuitards, fritters, cheefie- 

cakes or tarts. 
Blamange and jell’es. 
Syllabubs, and creams. 
Cold veal, fowl, or pi- 

geon pies. 
Hung beef, brawn, ham, 

or Dutch beef. 
Beef, veal, mutton, pig, 

pork, or eel collar’d. 
Venifon, beef, hare, pi- 

Z i 

geons, eels, lampreys, 
trouts, 8cc. potted. 

Stew’d mutton, beef, pig, 
hare, pigeon, ducks, 
or wild fowl. 

Calf’s heart fluffed and 
roafied. 

Hafhedbeef,mutton, veal 
and lamb, with pickles. 

Minced meats of any 
kind. 

Sweet-breads and kid- 
neys. 

Ragoo of veal fweet- 
breads. 

Tripe fry’d, boil’d or fri- 
cafeed. 

Eggs and bacon. 
Sallads of ail forts. 
Beef fteaks with oyfter, or 

gravy fauce, and horfe 
raddiflijor with ancho- 
vy or walnut pickle. 

Scotch collcps. 
Veal cutlets. 
Mutton chops with 

pickles, or caper fauce. 
Rabbits roafled or frica- 

feeJ. 
Buttered turnips. 
Potatoes fcolloped or 

broiled. 
Artichokes. 
Anchovies with oil, a?.-. 

pets, cucumbers, or ci- 
ther pitkki. 

% 



Pickled, or red herrings, Cod and oyfter fauce. 
oyfters, falmon, ftur- Lobfters, crabs, prawns, 
geon, or lobfters. oyfters, or other iifh 

hlackarel boil’d, fous’d, in feafon. 
or broil’d. Lobfter fricafee. 

ARTICLES IN SEASON 

Every month of the Tear. 

BUTCHER MEATS. 

Beef, mutton, and veal, are in fcafon all the 
year; Houfe lamb, in January, February, March, 
November, and December •, Grafs lamb, in A- 
pril, May, June, July, Auguft, September, and Oc- 
tober ; Pork, in January, February, March, 
September, O&.ober, November, and December j 
  Buck-venifon, in June, July, Auguft, and 
September ; and doe-venifon, in October and 
December. 

* 
POULTRY. 

''January. Hen turkeys, capons, pullets with 
eggs, fuwis, chickens, hares, wild fowl, tame rab- 
bits and pigeons. 

February. Turkeys and pullets with eggs, ca- 
pons, fowls, chickens, hares, wild fowl, (which in 
this month begin to decline,) tame and wild pi- 
geons, tame rabbits, green geefe, young ducklings, 
and turkey poults. 

March. The fame as the preceding month but; 
in this, wild fowl is out ol feafon. 

Jtpril. Pullets, fpring fowls, chickens, pigeons, 
young 



[ 2^9 3 

young wild rabbits, leverets, young geefe ducklings, 
and turkey poults. 

May. The fame as laft month. 
'June. The fame as laft month. 
July. The fame as laft month, with the addi- 

tion of young partridges, pheafants, and wild 
ducks, called flappers or moulters. 

Augujl. The fame as laft month. 
September, Oblcber, November, and December. In 

thefe months all forts of fowl, both wild and tame, 
are in feafon ; wild fowl, efpecially, are then in 
the higheft perfection. 

FISH. 

January, February, March, April, Haddocks, 
cod, foies, turbot, thornback, Ikate, whitings, 
finelts, carp, tench, perch, eels, lampreys, plaice, 
flounders, lobfters, crabs, cray fifla, prawns, oyfters, 
fturgeon, and falmon. 

May, June, July, Augu/l. Turbot, mackarel, 
trout, carp, tench, pike, falmon, foies, herrings, 
fmelts, eels, mullets, lobfters, cray-fifh, and prawns. 

September, Oftober, November. Salmon trout, 
fmelts, carp, tench, doree, herbet, holobet'l brills, 
gudgeons, pike, perch, lobfters, oyfters, mulfels, 
and cockles 

December. Haddocks, cod, codlings, foies, carp, 
fmelts, gurnets, fturgeon, dorees, holobess, herbet, 
gudgeons, eels, oyflers, cockles, and muflels. 

FRUI rs AND KITCHEN STUFFS. 

January, February, March, April. Apples, 
pears, nuts, almonds, raifins, grapes, oranges   
Cabbage, favoys, coleworts, fprouts, borecole, bro- 
coli, purple and white fpinage, cardoons, parfnips, 
carrots, .turnips, cdlery endive, onions, potatoes, 

beets. 
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beets, garlic, efchalct, muflirooms, bumet, pr.rfiey^. 
tliy r.e, favoury, rcfemary, fage, forrel, marigolds, 
lertuce, crefles, rr.u^ard, rape, raddifti, taragon, 
mint, chervil, Jerufalem artichokes, clary, tanfy, 
cucumber?, afparagus, and purflane. 

May, June. Strawberries, cherries and currants 
for tarts, goof:berries, apricots, apples, pears—Cu- 
cumbers, peafe, beans, kidney beans, afparagus, 
cabbages, cauliflowers, artichokes, carrots, turnips, 
potatoes, radiflus, onions, lettuce, all kinds of fd- 
lad. pot herbs, parfley, and purflane. 

July, Augufl. Pears, apples, cherries, ftraw- 
berrics, raipberries, peaches, nectarines, plumbs, a- 
pricots, goofeberries, ntelor.s.—Peafe, beans, kidney 
beans, cabbage, cauliflower, cucumbers, muihrooms, 
carrots, turnips, potatoes, raddilhes, finochia, fcor- 
zonera, falfafy, artichokes, cellery, endive, chervil, 
forrel, purflane, parfley, all forts of fallad and pot 
herbs. 

September, OBoler. Plumbs, peaches, pears, 
apples, grapes, figs, walnuts, filberts, hazle nuts, 
medlars, quinces, lazaroles, melons.—Peafe, beans, 
kidney beans, cauliflower, cabbages, fprouts, car- 
rots, turnips, parfnips, potatoes, artichokes, cucum- 
bers, muihrooms, efchalots, onions, leeks, garlic, 
fcorzonera, faifafy, card ons, endive, c ilery, par- • 
fley, lettuce, all forts of fallad, and herbs. 

November, December. Pears, apples, bullace, 
chdnuts, hazle nuts, walnuts, medlars, fervices, 
grapes.—Cabbages, favoy ■, borecole, fprouts, cole- 
wort, caul;dower, fpinage, Jerufalem artichokes, 
carrots, turnips, parimps, potatoes, falfafy, fkirrets, . 
Icorzonera, onions leeks, efchalot, rocombole, beet, 
chard beet, carcloons, pariley, cellery, crefles, on- 
dive, chervil, lettuce, fmall fallad, all forts of herbs-^ 
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